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CHINKA

RAMEN & SAKE BAR

LIVE RAMEN. LOVE RAMEN.
STARTERS

EDAMAME 5
WITH SEA SALT

SHISHITO PEPPER 8
LIGHTLY SALTED, SERVED WITH YUZU KOSHO MAYO (JAPANESE CITRUS CHILI PEPPER MAYO)

KAKUNI PORK BAO (2 PCS) 7
BRAISED PORK BELLY, MAYO, LETTUCE, TAKANA PRESERVED MUSTARD GREEN, CHASHU SAUCE

SHINKA PORK GYOZA 8
PAN SEARED PORK DUMPLING WITH SOY GARLIC VINEGRETTE, YUZU SALSA

SHINKA PORK RIBS 9 (ADDL PIECE 4.5)
SLOW BRAISED, CRISPED, GLAZED WITH HONEY SRIRACHA SAUCE

SHINKA THREE WAYS WINGS 12
CRISPED JUMBO WINGS, SOY GARLIC, GENERAL TSO, AND SPICE SALT

PULLED PORK NACHOS 9
BRAISED PORK SHOULDER, CRISPED WONTON SKIN, KIMCHI, PICKLED RED ONION, SCALLION,
SPICY MAYO, YUZU SALSA, CHASHU SAUCE

BONE MARROW, PULLED BEEF RIBS, STEAMED BAO BUN 14
BONE MARROW WITH PULLED BRAISED BEEF RIBS, CHIVES, BUTTER, SERVED WITH STEAMED BAO BUN

RAMEN

SHINKA TONKOTSU 15
14-HOUR PORK BONE AND CHICKEN BROTH, PORK CHASHU, CHOPPED ONION, SCALLION, TANAKA, BEAN SPROUT

CHICKEN SHOYU 14
CLEAR CHICKEN BROTH, CHICKEN TSUKUNE PATTY, SOY BRAISED BAMBOO SPEAR, GREEN AND GOLDEN CHIVES,
SHIITAKE MUSHROOM, KIKURAGE (WOOD EAR MUSHROOM)

SMOKED DUCK 16
ROASTED DUCK AND VEGETABLE BROTH, HOUSE-MADE SMOKED DUCK BREAST, BOK CHOY, CARROT, LOTUS ROOT, CILANTRO

BEEF BONE MARROW GYUKOTSU 18
BEEF BONE MARROW BROTH, BRAISED BEEF BRISKET, DAIKON RADISH, SCALLION, GARLIC CHIVES, BEAN SPROUT, CRISPED GARLIC CHIPS

MISO SOY MILK (VEGETARIAN) 14
THICK CREAMY MISO SOY MILK BROTH, BRAISED TOFU CHASHU, SPICY TANTAN BEAN CURD, BEAN SPROUT, SCALLION, SOY BRAISED
BAMBOO SPEAR, KIKURAGE (WOOD EAR MUSHROOM)

ADDITIONAL TOPPINGS

PORK CHASHU 3 PORK BELLY KAKUNI 4

BEEF BRISKET 4 CHICKEN TSUKUNE 3

TAKANA (PICKLED MUSTARD GREEN) 2 MENMA (BAMBOO SPEARS) 3

KIKURAGE (WOOD EAR MUSHROOM) 2 SHIITAKE MUSHROOM 2

BEAN SPROUT 2 SOY MARINATED EGG (COOKED WITH PORK) 2

KAEDAMA (NOODLE REFILL) 2

*KINDLY INFORM YOUR SERVER OF ANY DIETARY ALLERGIES OR RESTRICTIONS
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