TAJIMA

Fresh noodles crafted daily.
Substitute Egg Noodles For Spinach Noodles +1

CARNITAS
RAMEN

CHOICE OF:
THIIM#A RED
TRIIM# BLACK

SPICY
STSAME

CHICKEN
RAMEN

VEGAN
RAMEN

TRADITIONAL

TONKOTSU

TAIIMA WHITE

original pork bone

RAMEN

spicy pork bone
broth, egg noodles,

RAMEN

original chicken
bone broth, egg

creamy soy-based
broth, spinach

original pork bone broth with egg spicy pork bone noodles, chicken | noodles, marinated
broth, noodles, noodles, pork carnitas, % ramen | broth mixed chashu, %2 ramen | tofu, braised

thin sliced pork chashu. % ramen | ©99. red radish, with special egg, braised takenoko, wood
chashu, wood ear egg corn baby bok cilantro, diced sesame paste, takenoko, green ear mushrooms,
mushrooms, green ChOi/. greén onions, onions, lime wedge, €gg noodles, onions, baby bok red radish, baby

onions, and sesame

seeds, topped with ?gd sesame seeds
red bomb

16

w w

and dried oregano
18

seasoned ground
pork, 2 ramen
egg, corn, wood
ear mushrooms,
baby bok choy,
fried garlic, diced
onions, sesame
seeds, and dried
chili pepper

18

choy, and sesame
seeds
1.5

y

bok choy, corn,
and sesame seeds
175

Pork Chashu 45
Ground Pork 3
Carnitas meat 4.5

Chicken chashu 3
% Ramen Egg
Wood Ear Mushrooms 1

Black Garlic Oil 0.5
Braised Takenoko 15

-

EXTRA RAMEN TOPPINGS

SALMON POKE*

salmon with sweet shoyu sauce, avocado,
seaweed salad, wonton crunch, and furikake over
steamed rice 16.5

TUNA POXE ™

tuna with sweet shoyu sauce, avocado, seaweed
salad, wonton crunch, and furikake over steamed
rice 16.5

PORK CHASHU FRIED RICE

pork chashu rice, egg, green peas, carrots,
onions, corn, sesame seeds, and baby bok choy
with fried chili oil on the side 74.5

CHICKEN CHASHU FRIED RICT

chicken chashu, rice, egg, green peas, carrots,

onions, corn, and baby bok choy with fried chili
oil on the side 74

SHRIMP FRIED RICE

shrimp rice, egg, green peas, carrots, onions,
corn, sesame seeds, and baby bok choy with
fried chili oil on the side 77

VEGETARIAN FRIED RICE

grilled marinated tofu, rice, egg, green peas,
carrots, onions, and baby bok choy with fried
chili oil on the side 13.5

CHICKEN TERIYAXI

stir fry chicken with teriyaki sauce
served with white rice, broccoli, and
mixed vegetables 72

MOCHI ICE CREAM 4 each

assorted flavors available, ask your server!

MATCHA PANNA COTTH 6

creamy gelatin matcha pudding topped
with mixed berries

with steam rice

- For guests under 12 & under

CHICKEN TERIYAKI 8




TAJIMA

TSUKUNE YAKITORI

marinated chicken meatball skewer
glazed with a soy-based sauce 4.5

MOMO YAKITORI

marinated chicken thigh skewer
glazed with a soy-based sauce 4

BETE YAKITORI

marinated sirloin skewer glazed
with a soy-based sauc 7

TUN# SASHIMI

5 pieces of sliced tuna 75

SALMON SASHIMI

5 pieces of sliced Salmon 15

YELLOWTHL SASHIMI

5 pieces of sliced Yellowtail 75

SASHIMI COMBO

2 salmon, 2 tuna, & 2 yellowtail slices 15

TAKOWASH s

CRTAM CHETST WONTONS

deep-fried cream cheese in wonton skin
served with sweet & sour sauce 8

SHRIMP TEMPURA

shrimp fried tempura style 9.5

VEGETABLE TTMPURA

deep fried mixed vegetables with tempura
batter served with tempura sauce 6.5

PORK GYOZ#

pan fried Pork dumplings served
with gyoza sauce 7.5

GARLIC TDAMAME

steamed soy bean sauteed with garlic 5.5

tOAMAME

steamed soy bean 5.5

TRIIM#A ERIES

french fries, minced pork, and onions, topped
with mozzarella cheese and spicy mayo 70.5

TAKOYAXI

octopus fritters topped with brown sauce,
mayo, bonito flakes, and seaweed flakes 10

KARRAGE

seasoned deep fried chicken with mayo on
the side 8.5

MISO SouP

tofu, green onion, and seaweed 3

Beef Yakitori, .

CHICKEN KATSU BUN

steamed bun with crispy chicken cutlet
glazed in a house sauce, shredded
cabbage, and mayo mustard 5.5

CRUNCHY CUCUMBER SALAD

chopped crunchy cucumber
topped with house made fried

chili oil and sesame seeds 5

CRISPY RICE SPICY TUNH

crispy rice topped with avocado,
spicy tuna, and jalapeiio slices
drizzled with a sweet sauce 7.5

CALIFORNIA ROLL

kanikama, avocado, cucumber 9.5

CARNITAS ROLL

house-made carnitas mixed cream cheese,
avocado, sliced onion, comes with spicy ponzu
sauce 13.5

CRUNCHY DRAGON ROLL

shrimp tempura, kanikama, cucumber, gobo
& kaiware; topped with avocado, house-made
tempura crunchies & eel sauce 18

MERCURY ROLL

deep fried roll with kanikama, avocado, and
cucumber topped with eel sauce, spicy mayo,
masago, and green onion 11

RAINBOW ROLL ™

kanikama, avocado, cucumber topped with
salmon, tuna, yellowtail, and shrimp 172.5

SPICY ROLL ™

rolled with kaiware and your choice of fish
choice of: Salmon 71| Tuna 10| Yellowtail 13

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

All substitutions will be politely but firmly declined. We thank you for your understanding. Please let your server know about any food allergies.

Maximum of 4 Credit Cards Can be Split

TAJIMA ROLL *

avocado, kanikama, gobo, & persian cucumber;
topped with tuna tataki and served with a side
of butter ponzu cilantro sauce 18

163 ROLL™

spicy tuna, onion, cucumber, avocado, and
spicy mayo, topped with yuzu marinated
yellowtail tataki, cilantro, and jalapeno 79.5



