OUR RECOMMENDATION

KC Black (Black Garlic 0il)
Pork Shoulder I;oin Chashu 2 pcs, Bean Sprouts,

™~

/KC Red (Spicy oil)

Pork Shoulder Loin Chashu 2 pcs, Bean Sprouts,
Black Mushroom, Seasoned Egg,

Shredded Green Onion, Corn,

Seasoned Bamboo Shoots, KC Spicy Oil

13.98

RAMEN

Tonkotsu

Pork Shoulder Loin Chashu 2 pcs,

Bean Sprouts, Black Mushroom,
Seasoned Egg, Shredded Green Onion,
Corn, Seasoned Bamboo Shoots

13.98

APPETIZER

OUR RECOMMENDATION

Handmade Pork Gyoza

Minced Pork, Cabbage, Chives, Garlic, Ginger

8 pcs 8.98 16 pcs 16.98

zil)'nli?ll(:;ea my 1358 Takoyaki (6pcs) 7.98
Chicken Chashu 2 pcs, Chicken Mince, cqlqmarl 10
Bean Sprouts, Black Mushroom, Corn,

Seasoned Egg, Shredded Green Onion, " TrUfer Edamame 5.98
Seasoned Bamboo Shoots, KC Spicy Oil /;’ y) spicy Edamame 5.98

Miso 13.98

Diced Pork Chashu, Bean Sprouts,

" Fried Brussels Sprouts 65

'Spicy Miso

¥ Vegan

Black Mushroom, Seasoned Egg, ¥ Seaweed Salad 5.98
Shredded Green Onion, Corn, Yy | H
B o e e 4w Spicy Seaweed Salad 598

13.98

Diced Pork Chashu, Bean Sprouts,
Black Mushroom, Seasoned Egg,
Shredded Green Onion, Corn,
Seasoned Bamboo Shoots, KC Spicy Oil

13.98

Soy Milk, Bean Sprouts, Corn,

Seasoned Fried Tofu 3 pcs, Black Mushroom,
Seasoned Bamboo Shoots, Red Onion,
Brussels Sprouts, Shredded Green Onion.

/' Spicy Sesame Vegan 13.98

Soy Milk, Sesame Paste, Bean Sprouts,

OUR RECOMMENDATIO

Sweet and Savory Special Original Sauce

Chicken karaage

Pork Cutlet, Mayonnaise, Shredded Cabbage,

KC Pepper Chicken 898

8.98

Try Our New Chashu'! Seasoned Fried Tofu 3 pcs, Black Mushroom, 2 4
Exchange Pork Belly Chashu 2pes) +1.5 Corn, Seasoned Bamboo Shoots, Iron Pdn Frled R|ce 10.98
Brussels Sprouts, Red Onion, Steamed Japanese Rice, Egg, Diced Pork Chashu, KC Original Sauce
Shredded Green Onion, Chili Oil Shredded Green Onion 1 pc 6.00 2 pcs 1 1 .00
VY ¢ KC Inferno +2 Kids Ramen 1098
(Pork or Chicken) MINI
. Chashu 2 pcs (Pork or Chicken), c U R R Y R I c E
z.\ o creamy Chicken Exchange Gulten Free Noodle +3 Seasoned Egg, Corn R I c E B OW Ls
NN ~ Chicken Chashu 2 pcs, Chicken Mince, Pork Cutlet Curry Rice 13.98
" Bean Sprouts, Black Mushroom, Corn, A SN o
B i Greon Onion, Y Pork Shoulder Loin Chashu (2pes) 4 WSeasoned Bamboo Shoots 2 Mini Chashu Bowl 65 Karaage Curry Rice 13.98
e ‘gasoned Bamboo Shoots -] - Pork BeIIy Chashu (2pcs) 5 ) Extra Noodle 4 Steamed Japanese Rice, Pork Chashu, POI‘k chqshu curry Rice 13.98
.98 A O =y Chicken Chashu @3pcs) 4 " Gluten-free Konjac Noodle 4 gﬁsa;nde zegds, 56(3;59ned Egg, KC Original Sauce, . . :
\m S g > wSeasoned Fried Tofu 3 Extra Soup 6 redaed reen nion Plain Curry Rice 10.98
& > Seasoned Egg (1pc) 25 Pork Broth, Chicken Broth, Vegan Broth % Mini Ka raage Bowl 6.5
g ') Bean Sprouts 1.8 ¥.///KC Inferno 2 Steamed Japanese Rice, KC Original Sauce, CURRY RICE TOPPINGS
Prs ' Shredded Green Onion 1.8 Black Garlic Oil 1 Japanese StX'e Fried Chicken, Aonori, Karaage pes) 4 “Fried Tofu (3pcs) 3
. . . Shredded Dried Seaweed, Mayonnaise
wcCorn 1.8 ™./KC Spicy Oil 1 Pork Cutlet (ipc) 4 “WBrussels Sprouts 3
" Black Mushroom 18 wSteamed Japanese Rice 3 | [orkchashu 1 SeasonedEggtrs 25

* Throughly cooking foods of animal origin such as beef, lamb, milk pouliry or shell stock reduces risk of food born illness. Young children, the elderly and individuals with certain health conditions may be at a higher risk if these food are consumed raw or under cooked.
* Toppings for ramen may vary and may not be exactly the same as shown in the pictures. * For inquiries regarding allergens, please consult the staff each time.




The Essence of KC Craft Ramen

Handcrafted Soup
and Noodles

We're passionate about our homemade noodles. Crafted
with carefully selected wheat flour and our secret recipe,
these noodles have a one-of-a-kind texture that’s sure to

excite your taste buds. Our dedication extends to our
Creamy Soup as well. This broth is lovingly made with pork
and chicken bones, simmered for hours to bring out the
deep umami flavor, and perfected to a rich, smooth finish.
Each bite delivers a delightful burst of flavor that will keep
you coming back for more. We're committed to ensuring that
our noodles and soup are always top quality. Together, they
create the ultimate bowl of ramen, where every element
perfectly complements the other.

Homemade
Gyoza Dumplings

At our restaurant, everything is made by hand, and our signature
homemade gyoza dumplings are a perfect example of this. We take
pride in these dumplings, made fresh with a blend of vegetables

and meat, all seasoned with our special recipe. The filling features
high-quality ingredients, offering a well-balanced flavor packed with
umami. Wrapped in a thin, delicate skin and cooked to a perfect
crunch, each bite offers a burst of intricate flavors with a satisfying
crispiness that’s hard to resist.

Hospitality

Our goal is to give you a true taste of Japan through the spirit of
omotenashi (Japanese hospitality). At KC Craft Ramen, we aim to make
your visit feel like a brief trip to Japan. With warm smiles and attentive
service, we create a welcoming space where every detail is thoughtfully
considered. We want you to experience the charm of Japan not just through
our food, but through the entire atmosphere. To add to the experience, we
also have small displays of Japanese candies and anime figures, so you can
enjoy the essence of Japan throughout your visit.




