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A rich and creamy chicken & pork bone
broth, slow-simmered for depth and body,
topped with stir-fried seasonal
vegetables and tender pork. Comforting,
balanced, and deeply savory.

A bold, spicy miso-based chicken & pork

bone broth with layered heat, stir-fried

vegetables, and pork. Warming, savory,
and full of umami.

KURO CHAMPON

A deeply savory chicken & pork bone
broth finished with aromatic roasted
garlic oil and crispy garlic chips,
delivering an intense yet balanced
garlic-forward flavor.




Crispy fried noodles generously
topped with a thick, silky
champon-style sauce made

from rich chicken & pork bone
broth, finished with vegetables
for contrast and texture.

Crispy noodles coveredin a
spicy miso-based sauce with
chili heat and vegetables,
offering a satisfying balance of
crunch, spice, and umami.

Crispy noodles paired with a
savory garlic-forward sauce
finished with roasted garlic oil
and deep umami notes, bold yet
comforting.

HORUMON
CHAMPON

A hearty champon

topped with tender,

slow-cooked beef offal,

layered over arich yet
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