HAMAMATSU STYLE

Small GYOZA filled

with vegetables
Cabbage/Chives/Garlic/Ginger&Pork

Master of
GYOZA
Jacky YAMADA

SR 1 6pcs $15.75

24pcs 523,50
DR 3 2pcs $30.75

Let’s Enjgﬂ 8pcs $8.00

40506070 80 90 100 pcs
l]rlgmal GYUZA Sauce

»{Sf
Magic GYOZA Salt

Garlic Ch||| Sauce .
GYOZA Sweet Ponzu

How Many Can You EAT




SALAD
APPETIZER

Salad

Salad with 10 kinds
of vegetables

$9.75

Cold Tofu R ‘
$4.75 Edamame Takowasa
$5.75 $4.75 $4.75

YAMADA WINGS

Jacky YAMADA's Orlglnal TERIYAKI sauce

g Shrimp
"Mentai- Mayo

Mentaiko sauce Shrimp Tempura

$9.75 Dashimaki-Omelette
ppiopercesse] §8.75 $7.75

Steamed Clams Deep Fr|ed

with Miso Sake  Shishito P_ork belly Ponzu
$9.75 $6.75 -Igglr?zﬁ?srla(;t:g"élgltt:d-radish

_ $8.75

...pOne -Bite Tonkatsu

ork-Belly One- blte Tonkatsu $9 7 5

IDESSERT]

- / a¥  Kinako Matcha
French Fries Takoyakl BaII Dark Honey Vanilla
$9.75 $4.75




Spicy "-‘- %

SHOYU RAMEN Ezj

Rich Chicken & Pork Umami Broth "

Aged Shoyu/Char-siu Ajitama/Menma C
Green onion Grated Radish/Red onion $ 1 6 . 75

SAPPORO
MISO
RAMEN
| Chicken Broth |

Aged Miso

Ground Pork

/ Bean sprouts
Corn/Ajitama
Green onion/Butter

$16.75

7 ExtraNoodIe

KAEDAMA s

TANTO
TONKOTSU
BLACK

Tonkotsu&Chicken
Broth

Black-Garlic/Char siu
Kikurage/Green onion
Red pickled ginger
Ajitama
Spicy+$1.00
$17.75

AP

RED HOT
CHILI RAMEN

This is a locally well
known ramen

in Hamamatsu.

Very simply topped with
stir fried ground pork.
Nira(chives).and Red
hot chilis!

Yes it is hot.Very hot.Get
past the initial wave of pain
andyou' Il be slurping
every last drop.

$15.75

TANTO 6

TONKOTSU
RED

Tonkotsu&Chicken
Broth

Red-Spicy/Char siu
Kikurage Green onion
Red pickled ginger
Ajitama
Spicy+$1.00
$18.75



TANTO Bl TANTO
CREAMY GOMA $17.75  SPICY GOMA $18.75

. Sesame Paste/Peanuts/Meat Miso : Sesame Paste/Peanuts/Meat Miso
Cthken BrOth Green onion/Spinach/Red onion o . ChICken BI"Oth Green onion/Spinach/Red onion
Extra

F Noodle | s
...‘:).I... S KAEDAMA

"’;. = ‘\ Any Ramen

"m & u.ln ”

7

MISO
RAMEN
| Dried-kelp Broth |

Aged Miso/Tofu/Seaweed
Menma/Green onion

Fish,Dricd-kelp
&Chicken Broth

Aged Shoyu/Char siu . sl

Menma/Nori-Seaweed Spinach/Corn/garlic/chips

Green onion Spicy+$1.00
Spicy+$1.00 $1 6.75

Toppings| A A M

Kaedama

Ajitama-egg Char-siu Menma[Bamboo shoots] Green-onion Nori[Sea weed]

[Extra noodle] $2.00 $3.50 $1.50 $1.50 $1.50
$2.50

Grated garlic L
Free 205,
Black garlic oil $1.00 '

Kikurage Butter Coriander Kimchi
$1.50 J $1.00 $2.00 $2.00



BROTHLESS

Brothless, Thick noodlesTANTO-style Tonkotsu shoyu
&miso sauce, Charsiu, seasoned minced pork,
poached egg, crispy fried onion, fresh vegetables

BLACK GARLIC

TANTO MIX BLACK MAZESOBA 1 8.75

Same base as TANTO Mix Mazesoba [Large| +2.50
Finished with Black garlic oil
Garlic Chili

TANTO MIX RED MAZESOBA 18.758,

Same base as TANTO Mix Mazesoba [Large|+2.50
With Spicy garlic chili oil

|cOLD BROTHLESS

COLD
SALAD MAZESOBA

Brothless Ramen/ Thin Noodle 1 7 75
Sesame Shoyu Sauce/ Tomato/Tuna
Cucumber/ Spring Mix/ Red Onion e
Paprika / Char-siu

COLD
VEGAN MAZESOBA

Brothless Ramen/ Thin Noodle 1 6 75
Aged Miso Sauce / Tofu / Seaweed Large)
Menma/ Green Onion / Spinach +2.50

/ Com / Garlic Chips

Enjoy Ghanging the Favor

CURRY(SauccRR |

Add a curry kick to your ramen!

SpicylCreamylMayolSauce]

Add a creamy, spicy kick to your ramen!

Cream[CheeselSauce]

Add a rich and creamy touch!

Cool & Refreshing: Perfect for Warm Days!

HOW TO EAT BROTHLESS RAMEN
1. MIX WELL! 3.ADD

— Be sure to coat the

A CONDIMENT

noodles, sauce — Just use

& toppings vinegar.
2.EAT
AS IS

— Enjoy
the original
flavors.

WITH A

MUSUBI

— Pairs Perfectly

Ajitama-egg Char-siu Menma[Bamboo shoots] Green-onion

$2.00 $3.50 $1.50

Butter Cilantro Kimchi
$1.00 $2.00 $2.00



Standard MUSUBI 52%cz 75 saitionsl rice bane. -

Simple SIO MUSUBI 3.75
Lightly seasoned with salt kombu powder, garlic powder & Japanese pepper
Nori-Goma Furikake 3.75
Topped with savory seaweed & sesame seed furikake

Yukari Furikake 3.75
Tangy & aromatic red shiso furikake

Bonito Furikake 3.75

Rich, smoky bonito flakes for a bold flavor

TANTO Original Creative MUSUBI

Chopped tuna and green onions for a fresh, melt-in-your-mouth flavor

Temmusu (Shrimp Tempura Musubi) 6.75

Shrimp tempura wrapped in warm rice sweet teriyaki-style sauce

Tuna Mayo Shibazuke pickles 5.75

Creamy tuna mixed with crunchy pickled cucumber & a hint of shiso plum

Mentaiko Garlic Butter 5.75

Spicy cod roe & buttery garlic, seriously addictive!

Char-siu Green-onion with sesame 0il 5.75

Handmade char-siu, fresh green onion & fragrant sesame oil

Spicy Char-siu 5.75
Tender pork with a punchy house-made spicy sauce
Chicken Miso Cheese 5.75

chicken with miso & melted cheese

‘BETSUBARA”
n E En T Always room
For Dessert

TAIYAKI Ice Cream (Maple Syrup) 5.75

[Fish-shaped cake with sweet red beans]

Kinako Matcha Vanilla 4.75

Dark honey/Matcha/sweet soybean flour

Unique, flavorful creations
you won't find anywhere else §

Negi-Toro Musubi 6.75

AT TANTO
YOU CAN ENJOY

GYOZA wiTH
MUSUBI AnD

GYOZA & RAMEN BAR



