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WHAT IS ABURA SOBA?

Abura soba is soupless noodle, mixed with house special sauces - chili oil, soy

sauce, vinegar, minced garlic and pepper powder. It is the ultimate noodle
where you can fully enjoy the taste.

Kajiken is the pioneer of Nagoya-style Abura Soba, serving bold, brothless noodles
since 2010. With 100+ locations worldwide, it's a global favorite for umami lovers.
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THE ORIGINAL 15.50
Noodles with Chashu,
Menma, Nori and Scallion
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*ROASTED BEEF 18.00

Noodles with Roasted Beef, Raw
Egg Yolk, Fried Onion, Scallion,
Yogurt and Chaliapin Sauce
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*HOMURA 15.50

Noodles with Spicy Minced Pork,
Poached Egg, Menma, Scallion,
Fish Powder, Nori and Chives

BENIRERMEF
TERIYAKI TORI 15.50

Noodles with Teriyaki Chicken,
Nori, Corn, Scallion and
Sesame Seed

[ Extra Chashu +°1.75 J

[ Extra Roasted Beef +°2.00 J [Extra Homura Pork +°3.00 J {Extra Teriyaki Tori +°4.50 J
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*NIKU MISO 18.00
Noodles with Slow Cooked Pork,
Minced Miso Pork, Menma,
Poached Egg, Chives, Scallion
and Nori
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SUKIYAKI 15.50

Noodles with Sliced Marinated
Beef, Onion and Scallion
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VEGAN NIKUMISO 15.50
Noodles with Chicken, Chicken Noodles with Soy Meat, Menma,

Curry, Onion, Scallion and Edamame, Chives, Scallion and
Cabbage Nori

CHICKEN CURRY 15.50

[ Extra Miso Pork +°3.00 ] [ Extra Beef +°5.50 ] ( Extra Chicken +°4.50 ] [ Extra Soy Meat +°3.00 J
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OLD BAY EBI 15.50
Noodles with Old Bay Shrimp,

Mixed Greens, Onion, Tomato,
Sliced Lemon and Parsley

[Extra Shrimp 2pcs +°2.00 J
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VEGAN 15.50

Noodles with Edamame, Tomato,
Scallion, Fried Onion, Fried Tofu,
Nori and Edamame Tofu Paste

[ Extra Tofu +°3.00 ]

i .Some of our food contains undercooked egg. If you have any food allergy, please inform our staffs before ordering. **20% gratuity will be added to the parties of six or more.
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SU 9.50

Plain Noodle
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SOUP 3.50

Wakame Soup
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TOPPING - ENDLESS FUN

Dive into the adventure of experimenting
with different combinations, textures, and
seasonings to craft a bowl that resonates
with your preferences.

Tamago $1.25 Tamago °1.50 Tamago %1.76 Cha

shu °1.75
Soft Boiled Egg  Poached Egg Raw Egg Yolk

Sliced Pork

R

Slow Cooked Agetama?®1.00 Menma?®1.00 Kimchi®1.00
Bamboo Shoot  Spicy Cabbage

Pork $1.50 Fried Onion

Tomato $1.00 Tamanegi 50¢ Kyuri®1.00 Kyabetsu 1.00

Fresh Tomato Fresh Onion Cucumber Boiled Cabbage
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Gyofun 75¢ Umeboshi 75¢ Ichimi 75¢ Cheese %1.00

Fish Powder @ Japanese Plum Chili in Oil Cheddar Cheese
Edamame $1.00 Kon %1.00 Nori 75¢ Negi 75¢
Green Soybean Sweet Corn Dry Seaweed Scallion
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APPET'ZERS Small Bites to Start

Pan-fried Pork Dumplings, Deep-fried Octopus Balls, Nagoya Style Fried
topped with Scallion topped with Bonito Flakes Chicken Wings
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*TONKOTSU *SPICY TONKOTSU *TONKOTSU SHOYU *TORI SHOYU
e Thin Noodles in Pork Broth, Thin Noodles in Pork Broth, Thin Noodles in Soy Sauce Pork Thin Noodles in Soy Sauce
L e topped with Pork Belly topped with Soft Boiled Egg, Broth, topped with Pork Belly Chicken Broth, topped with
Lo 0. 4 Chashu, Soft Boiled Egg, Bok Choy, Spicy Minced Pork, Chashu, Soft Boiled Egg, Chicken Chashu, Soft Boiled
gy ¥ 2 Menma, Nori and Scallion Pork Belly Chashu, Nori, Onion Menma, Nori and Scallion Egg, Menma, Nori and Scallion
8 Pk N30 A Add Black Garlic Oil +S1.00 and Scallion Add Black Garlic Oil +S1.00
| ' DR Add Black Garlic Oil +$1.00
KARAAGE GESOKARA KAKI FRY 17.00 B AD 17.00 17.00
Deep-fried Deep-fried Deep-fried Tofu Deep-fried Oysters -
Marinated Chicken Squid Tentacles w. Grated Radish w. Egg Tartar
Hl 9.00 goo 9:90 KAEDAMA 4.00 TAMAGO 1.25 KIMCHI 1.00 NORI 0.75
: EXTRA RAMEN Extra Noodle (For Ramen Soup Only)  Soft Boil Egg Spicy Cabbage Seaweed
TOPPINGS CHASHU 175 MENMA  1.00 ICHIMI  0.75 KON 1.00
Sliced Pork Belly Bamboo Shoot Chili in Oil Sweet Corn
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, | — DONBURI over Rice Bowl (Small Portion) . [ /
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EDAMAME SUNOMONO - - J A\
Seaweed Salad Spring Mix w. Choose Spicy Chili Cucumber Salad w. “,,,,;f’l’
(Hiyashi Wakame) Avocado, Mushroom  or Wasabi Garlic Octopus and Seaweed A I\
800 Tomato,Fried Onion 850 750 \”’wf T:‘j%
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DRINKS Fr—Ya—H EBiz\ThL—-H TEWREH M B
R CHASHU DON 8.50 *HOMURA DON KARAAGE CURRY DON SUKIYAKI DON /
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Apple Iced Tea 3.00 ITOEN Green Tea 3.00 Marinated Diced Chashu, Spicy Minced Pork, Soft Fried Chicken with Marinated Sliced Beef, | ‘222> ik
Lemon Iced Tea 3.00 Peach Black Tea 400 Scallion and Nori Boiled Egg and Scallion Curry and Scallion Onion and Scallion \% ul 5
£ Passuonfruutthoche 3.00 Lychee Oolong Tea 4.00 8 50 8 50 8 50 9.00 ' /.
A Ramune (Original) 3.00 Fresh Lemonade 4.00
-5 \ Plum Sparklmg 5.00 Salted Plum Sp”te 4.50 «Some of our food contains undercooked egg. If you have any food allergy, please inform our staffs before ordering. % 1
i\\’\'\,\\ ***20% gratuity will be added to the parties of six or more. ‘
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