
 

yatai izakaya at musa 

ramen 

a yatai ramen consists of your chosen ingredients, a big bowl of noodles, a 

delicious stock plus a fresh herb salad and fried vegetable dumplings. 

 hokkaido: salmon, miso stock, corn butter. 10 

 kyushu: slow cooked pork belly, pork bone stock. 9 

 kanto: minced pork and beef, chilli sesame oil. 9 

 nama: vegetables, tofu, chilli sesame miso. 8 

bento 

a yatai bento contains your chosen main ingredient, salad, home made 

pickles, steamed rice, miso soup and today’s special small dish. 

 

 roast salmon fillet, citrus soy glaze 12 

 wok fried pork ribs, ginger, black pepper. 11 

 roasted eel fillet, sweet ginger soy glaze 12 

 spicy deep fried chicken thigh meat, fresh lime 10 

 deep fried pork loin in breadcrumbs, sweet soy dip 11 

 prawn tenpura, ginger and soy dashi dip 12 

sides 

 deep fried vegetable dumplings (5pc)  3.50 

 steam fried pork dumplings (5pc)  4.50 

 steamed rice and miso soup set 4.50 

 edamame (steamed green soy beans)  3.50 

 home made pickles 2.50 



 

 


