Donburi & Japanese Curry

Chili beef don w Miso soup
w VALUE RAMEN

Katsu don w Miso soup
(chicken schnitzel)

W VALUE RAMEN

@ Menya curry
(beef)

W VALUE RAMEN

@ Menya curry &
Tori-katsu
(chicken schnitzel)

W VALUE RAMEN

Menya curry (beef)

«All CURRY dish on the menu @) Menya curry &
contain BEEF. Tori kara-age
(deep fried chicken)

w VALUE RAMEN

Mini dishes

9.90
14.40

10.50
15.00

9.50
14.00

11.90
16.40

11.90
16.40

Buta mabushi gohan 4.90 Menya Mini salad 3.50

(chopped roasted pork on rice)

Salmon gohan 5.50 Rice

(chopped salmon on rice)

Miso soup

Chili beef gohan 4.90

(chili beef on rice)

Menya curry gohan 4.50

(curry on rice)

2.50

2.00

A La Carte

Shiba chan tebasaki (5p)
(deep fried spicy chicken wings)

Tori kara-age
(deep fried chicken)

Teriyaki chicken

Menya original salad
mixed salad, chopped salmon &
deep fried ramen

Salmon sashimi (6p)

Gyoza (8p)

Tako yaki (sp)

Agedashi-tofu

Edamame

6.90

8.90

8.90

8.90

8.90

7.50

6.50

6.50

4.50

@ MENYA BUSINESS BOX 19.90

Main meal, salmon sashimi, agedashi-tofu,
green salad, rice & miso soup

@ VALUE BUSINESS BOX 24.90

Main meal, salmon sashimi, agedashi-tofu, Main meal, green salad, rice &
green salad, rice & value ramen value ramen

@ MENYA BOX 10.90

Main meal, green salad, rice & miso soup

@ MENYA VALUEBOX  15.40

Drinks

Asahi Super DRY 8.00 Takara "Can Chu-hi" 5.00

Peach, Kyo-ho or Lychee

Kirin "MEGUMI" 6.50

S MENYA's ORIGINAL WINE

Victoria Bitter 5.00 Shiraz (sa) 650 2490
Cascade Light 450 Semillon Sauvignon Blanc (sa) 6.50 24.90

*Please choose your MAIN MEAL from the following choices.
*Free rice refill for BOX meal.

[ MAIN MEAL — ]

Tori-katsu
(chicken schnitzel)

Tori kara-age
(deep fried chicken)

Teriyaki chicken
Chili beef
Today’s teriyaki fish

Salmon sashimi
/ plus 2.00

Authentic Japanese ramen noodles in Sydney

Menya is a relaxed, modern ramen restaurant in Chinatown, CBD & Quay

serving the best traditional Japanese ramen noodles in Sydney at an affordable price.

3 kinds of Noodles

1. Wavy Egg Noodles

Most popular type of ramen noodles in Japan,

as it easily entangles the soup.

It is made using carefully selected wheat and egg,
and has a soft texture and unique taste.

2. Soba Noodles (organic)

Regarded as one of the healthiest Japanese noodles.
Prepared from carefully selected buckwheat and medium strength flour.
This noodle is low in calories and high in vitamins, particularly vitamin B.

3. Udon Noodles

Traditional Japanese noodle, which is made using carefully
selected medium - strength flour.

The sheet of udon is matured to give the noodle its elasticity,
and then cut thick to give viscosity.

The udon noodle is usually served hot as noodle soup

in a mildly flavoured broth.

CASH ONLY




