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RYUKISHIN

CARTA
RYUKISHIN

AT 73—

El mejor ramen artesanal de Valencia, sabores auténticos
y toda la esencia de Japon en cada plato.
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ENTRANTES B
EDAMAME
Vainas delzsoja hervidas 4€ TAKOYAKT ., ;5 47011 . .9€
con sal y picante. Cinco bolas ‘de’ base” de harina de

4€ trigo y pulpo con salsa tako%akl,
GOMA WAKAME 1, > mayonesa japonesa, katsuobushi
Ensalada de algas japonesas. y polvo nori.
KIMUCHI 5o, - 4€  CROQUETA PATO TERIYAKI..., 2€
Kimchi al estilo japonés Croqueta japonesa casera de pato unid.
picante teriyaki.

ROQ. KOROKKE CALABAZA 5.9€

GYOZAS DE POLLO ©.57.10.10 5.5€ gro%%eta cj)ap?onesa %asera con base unid.
GYOZAS DE VERDURAS.:.7.1012 5,5€ del calabaza,1 acompahado de su
GYOZAS "CHEESE™ FRITA  6.2€  5%.°2 €pecid.. 130w
Gyoza de pollo frito con TEMPURA GAMBAS FRITAS 8.9€
mayonesa japonesa, salsa cheddar Gambas fritas rebozadas con
y cebolla” frita. 1.2,3.4,6,7,8,9,10,11,12 salsa de tempura. 1,2,3,4,9,12
KARAAGE POLLO JAPONES 7.9€ MAKI DE CARNE : 511,10 7.9€

Pollo frito marinado en jengibre
acompanado de salsa de sésamo.1,3,10,12

*TONKATSU CERDO JAPONES 7.9€
Filete cerdo marinado y empanado

con la receta tradicional,
acompanado, de col rallada con
salsa de sésamo. 1,3,10,12

ARROZ & PASTAS

Rollos de tortitas zrellenos de
carne teppanyaki, setas shiitake
y cebolla caramelizada.

*BOCADO CHASHU KIMCHI: s 102 2€
Bocadito de 1lechuga con carne unid.
chashu sabor kimchi y su salsa
especial.

KEINREZ

GYUDON 1,3,7,9,10,11,12 12.9€

Cuenco de arroz blanco cubierto

de entrecot, cebolla en salsa
domburi, salsa shoyu casera,
huevo poché, wun_ ligero _toque

picante (togarashi), cebollino y
sésamo.

CHASHU DON 1,9,10,12 8-9€
Arroz blanco con cerdo chashu,

alga nori, seésamo, cebollino vy
salsa barbacoa japonesa.

*CHAHAN JAPONES 1,5,7,9,12

Arroz salteado con carne de
cerdo y verduras, acompanado de
salsa mayonesa estilo japonés.

KATSU CHICKEN CURRY13,10,211.9€
Arroz de curry 1apones casero
acompanado de pollo katsu.

POSTRES— 7% —+

No te olvides de dejar hueco para
los postres: mochis™/ banofee casera
/ dorayaki / tiramisu japonés /
torrija con helado

9.5€

CHICKEN KATSU DON:s 1. 10.9€
Arroz con pollo katsu y lechuga
acompanado de mayonesa japonesa,
salsa_ . teriyaki, sesamo,
cebollino y polvo nori.

9.9€

ARROZ AL CURRY JAPONES
Arroz blanco con cerdo y verduras
al curry. 1,10,12

ARROZ BLANCO 1 2.5€
Arroz blanco cocinado al vapor.
YAKISOBA CON POLLO 130,52 9.9€
Tallarines Jjaponeses salteados

con verduras variadas y pollo.
YAKISOBA VEGETARIANO 8.9€
Tallarines Jjaponeses salteados

con verduras. 1,3,10,12

EBI DONBURI 123,491 12.9€

Arroz japones acompanado gambas
fritas , lechuga ,salsa_casera y
mayonesa japonesa, cebolla frita
y nori.
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ERGENOS 1.Gluten 2.Crustaceos 3.Huevos 4.Pescado 5.Cacahuetes 6.Lacteos 7.Apio 8.Mostaza
9.Sulfitos 10.Sésamo 11.Molusco 12.Soja 13.F.Seco 14.Altramuces
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RAMEN S—»>

ABURA RAMEN - (SIN CALDO) :,3,4,5,911,10,12 10.9€
Fideos caseros_cubiertos de carne chasu, carne picada, cacahuetes,
bonito seco, alga nori, cebollino, ajo 'rallado y huevo poché.

SHOYU RAMEN 1,3,4,9, 12 11 . 9€
Caldo casero con soja especial de Ryukishin (shoyu) y fideos

casero% acompanado de carne chashu, cebollino, bambl, alga nori

y naruto.

MISO RAMEN @@ .- .. 11.9€
Caldo casero con shiro miso (miso blanco) y fideos caseros

acompanado de carne picada, maiz, cebollino, Layu (aceite picante

y carne chashu.

MISO VEGETARIANO RAMEN ‘1 3,4,10,12 12.9€

do _100% vegang ligeramente picante con fideos caseros
acompanado de bambul, cebollino, brotes de soja, maiz, brécoli,
alga nori y una bola de verduras rebozada.

TONKOTSU RAMEN :,5,4,9,12 14 .9€
Caldo Tonkotsu acompafado de carne chasu _y fideos caseros.
Acompanado de sabrosas setas kikurage y cebollino.

KATSU CHICKEN RAMEN ::.:59,1 13.9€
Caldo_casero_con shiro miso (miso blanco), fideos caseros, naruto,
cebollino, alga nori, brotes de soja y pechuga empanada.

,J Caldo_cremoso espumoso 14 .9€
de gallina de corral con
fideos caseros, acompanado
de brocoli, cebolla
morada, cebollino %
pollo braseado. 1,3,4,9,12

7 NUESTRO ~ CALDO ~ MAS  ESPECIAL

TOPPINGS KENRZ

RYUKISHIN

AJITSUKE TAMAGO ) 1.5€
Huevo marinado a baja temperatura durante mas de 24H.

KATSU CHICKEN EMPANADO 2.9€
Pechuga de pollo marinado.

3 PIEZAS CHASU 1.9€
Panceta de cerdo marinada en motodare.

3 PIEZAS DE POLLO 1.9€

Pechuga de pollo marinada a baja temperatura.

FIDEOS DE SE&EE T En Ryukishin elaboramos nuestros propios

fideos cada dia, con harina seleccionada vy

ELABORACI()N HECHOS maquinaria especial japonesa.- Cada ramen

I)I{()I)I}\ (D\ILA.I)I}\ éiigasancgigg.de fideo pensado especialmente

ABURA RAMEN

KATSU RAMEN

PAITAN RAMEN

_,E GENOS 1.Gluten 2.Crustdceos 3.Huevos 4.Pescado 5.Cacahuetes 6.LActeos 7.Apio 8.Mostaza
7 LIV > 9. Sulfitos 10.Sésamo 11.Molusco 12.Soja 13.F.Seco 14.Altramuces



POSTRES
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MOCHIS - 3UDS 1536
Variedad de sabores.
Consulta a camarero

BANOFFE CASERA 16,13

Tarta casera de platano, dulce
de_leche y nata, con base de
galleta.

DORAYAKT 1,3,6,13

Dulce %apones formado por dos
bizcochos rellenos de chocolate
0 judia roja.

SRl

SR

4.5€

BEBIDAS

BRG]

TIRAMISU RYUKISHIN : s ¢, . 5.9€
Receta original Jjaponesa. Tiramisu
de té matcha con Ieche de almendras.

*TORRIJA CON HELADO 7.9€
Helado sabor japonés

y leche condensada. 1,3,6,10

BOLA DE HELADO :,5,6,13 3.5€

Sahores: té verde ,

sésamo negro
0 judia roja.
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BEBIDAS JAPONESAS

AGUA 1/2 2.5€
AGUA CON GAS 33CL 2.5€
COCA COLA 2.7€
COCA COLA ZERO 2.7€
FANTA NARANJA 2.7€
FANTA LIMON 2.7€
AQUARIUS NARANJA 2.7€
AQUARIUS LIMON 2.7€
FUZE TEA LIMON 2.7€
FUZE TEA MARACUYA 2.7€
SPRITE 2.7€
DOBLE MAHOU 3.5€
DOBLE MAESTRA TOSTADA  3.8€
CERVEZA 00% 3.5€
RADLER 3.5€
ALHAMBRA 3.8€

RAMUNE SABORES BRI
RAMUNE ORIGINAL BISE
KIRIN 3.6€
ASAHI 3.6€
SAPPORO 3.6€

Nuestras bebidas japonesas son el

acompanamiento perfecto  para
completar la experiencia
Ryukishin.

Cada_ opcidén estd pensada para
equilibrar y potenciar nuestros
platos. Su frescura combina

especialmente bien con el ramen,
ayudando a acompanar la intensidad
del caldo, el umami de los toppings
y la _textura de los noodles sin
robarles protagonismo.

ALEREENQS 1.Gluten 2.Crustaceos 3.Huevos 4.Pescado 5.Cacahuetes 6.Lacteos 7.Apio 8.Mostaza

9.Sulfitos 10.Sésamo 11.Molusco 12.Soja 13.F.Seco 14.Altramuces
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RYUKISHIN

M E N U
RYUKISHIN

AT 73—

The best artisan ramen in Valencia, with authentic flavours
and the full essence of Japan in every dish.



STARTERS IS
EDAMAME 1> ) . TAKOYAKT 1,2,3,4,7,11,12 6.9€
Soybean_ pods, boiled with salt Five wheat flour and  octopus
and chilli. 4€ tJ)alls served with tako aJlE<1 SgUCﬁL
GOMA WAKAME 55 o and nori flakes. o oToloPHShE
apanese seaweed salad.

TERIYAKI DUCK CROQUETTE . s 2€
KIMUCHI 1o, 12 ) ) 4€ Homemade Japanese tegiyaki duck md.
Spicy Japanese-style kimchi croquette.
CHICKEN GYOZAS 137,012 5.5€ PUMPKIN KOROKKE CROQ. 5.9%
VEGETABLE GYOZAS 1370 5.5€  jofemace Japanese croduette made e
,I::R-IED lChHEESEI GYOZAS " 6.2€ special sauce.1,3,10,12
Tie chicken  gyoza wi
Japanese mayonnaise, cheddar gge]l:ﬁ?ﬂlngWlp\)lIJNEQPU?# batte]:s"gg

sauce and fried onions.1,2,3,4,6,7,8,9,10,11,12

served with tempura sauce. 1,2,3,4,9,12

JAPANESE CHICKEN KARAAGE 7.9€
Ginger-marinated fried chicken IpvlaEré-gkglAKIrolﬁ'lsl'ﬂ filled Wizh.9€
served with sesame sauce.1,3,10,12 teppanyaki beef, shiitake
I.:,SJAkpAl\lesl'% tPORK T.ON}E(AdTSU d7-9€ musﬁrooms and caramelised onions.
or ille marinate an
breaded according to the KCHASI-luéIttAU'}:IB KIM(\:NI;Ié[p SNAC%ith u%éd:
traditional recipe, served with kimchi-flavoured chashu pork and
shredded cabbage and sesame its special sauce. 1,3 10,12
sauce. 1,3,10,12 T
NV °
RICE & PASTA KEINRZ
GYUDON 1,3,7,9,10,11,12 12.9€  CHICKEN KATSU DON:s10:. 10.9€
A bowl of white rice topped with Rice with katsu chicken and
entrecote, onion in  domburi lettuce, served with Japanese
sauce, homemade shoyu sauce, _a mayonnalse, teriyaki sauce, sesame
%gached Ha g, %1_h1n og chilli seeds, chives and nori flakes.
ogaras , chives and sesame

scede. H JAPANESE CURRY RICE 9(;%

ite rice wi ork and currie
CHASHU DON 1,5,10,12 8.9€  vegetablesiio 1 °

White rice with chashu pork, nori
seaweed, sesame seeds, chives
and Japanese barbecue sauce.

*CHAHAN JAPANESE 1,5,7,9,12 9.5€
Stir-fried rice with pork and
vegetables, served with

Japanese-style mayonnaise.

KATSU CHICKEN CURRY!3w0.2211.9€

Homemade  Japanese curry rice
served with chicken katsu.

DESSERTS — 7% —+h

Don't forget to leave room for
dessert: mochi / homemade banoffee /
dorayaki / Japanese tiramisu /
French toast with ice cream

1.Gluten 2.Crustaceans 3.Eggs 4.Fish 5.Peanuts 6.Dairy

WHITE RICE w0 2.5€
Steamed white rice.

CHICKEN YAKISOBA :...  2:9€
Stir-fried Japanese noodles with
mixed vegetables and chicken.

8.9€

VEGETARIAN YAKISOBA _
Stir-fried Japanese noodles with
vegetables. 1,3,10,12

EBI DONBURI :,55,4,912 12'9€
Japanese rice served with fried
prawns, lettuce, homemade sauce
and Japanese  mayonnaise, fried

onion and nori.

Q?KEN GYO
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products 7.Celery

8.Mustard 9.Sulphites 10.Sesame 11.Molluscs 12.Soya 13.Dried fruit 14.Lupins

KOROKKE PUMPKIN
CROQUETTES

MEBeIn Y &

D



RAMEN 5—»>

ABURA RAMEN - (NO BROTH) 154,591,101 : 10.9€
Homemade noodles topped with chasu pork, minced pork, peanuts, dried
bonito, nori seaweed, chives, grated garlic and a poached egg.

SHOYU RAMEN 1.3,4,9,12 11.9€
Homemade broth with Ryukishin's Sﬁecial soya sauce (shoyu) and

homemade noodles, served with chashu pork, spring onions, bamboo

shoots, nori seaweed and naruto.

MISO RAMEN @& :::01: - 11.9€
Homemade broth with shiro miso (white miso) and homemade noodles,

served with minced meat, sweetcorn, chives, Layu (chilli oil) and

chashu pork.

VEGETARIAN MISO RAMEN @ ::.2w0.22 12.9¢€
A slightly spicy, 100% vegan broth with homemade noodles, served

with bamboo shoots, chives, bean sprouts, sweetcorn, broccoli, nori

seaweed and a battered vegetable ball.

TONKOTSU RAMEN : 3,252 14.9¢€
Tonkotsu broth served with chasu pork and homemade noodles. Served
with tasty kikurage mushrooms and chives.

KATSU CHICKEN RAMEN :::0: 13.9€
Homemade broth with shiro miso (white miso), homemade noodles,

garut%, chives, nori seaweed, bean sprouts and breaded chicken

rTeast.

¢§ froth
2 TOR] @ PAITAN b8 it s 14.%€
> with homemade noodles,

served with broccoli, red
| R A \/l E |\ OH]__OE, chives and braised %
)( chicken. 1,3,4,9,12
>~ OUR  MOST  SPECIAL  STOCK

TOPPINGS KENRZ

AJITSUKE TAMAGO 1.5€
Egg marinated at a low temperature for more than 24 hours.

BREADED KATSU CHICKEN 2.9€
Marinated chicken breast.

3 CHASU PIECES : 1.9€
Pork belly marinated in motodare.

3 CHICKEN PIECES 1.9€

Chicken breast marinated at a low temperature.

HOMEMADE SE&EE T At Ryukishin, we make our own noodles every

day, 1 refull lected f1 d
NOODLES EVERY sggciaﬁégﬁ Jggéﬁege %acﬁingi‘y? = Eagﬁrraﬁ:gn

dish features a type of noodle specially
designed to complement its broth.

ABURA RAMEN KATSU RAMEN

GENS 1.Gluten 2.Crustaceans 3.Eggs 4.Fish 5.Peanuts 6.Dairy products 7.Celery
8.Mustard 9.Sulphites 10.Sesame 11.Molluscs 12.Soya 13.Dried fruit 14.Lupins



DESSERTS

FHF—

MOCHIS - 3UDS ::.6
A variety of flavours.
Ask your waiter

HOME -MADE BANOFFE 16,13
Homemade banana, dulce de leche
%nd cream tart with a biscuit
ase.

DORAYAKT : 5,613 e

A Japanese sweet CQHSlStlD% of
two s€onge cakes filled with
chocolate or red beans.

SRl

SR

4.5€

DRINKS

BRG]

TIRAMISU RYUKISHIN::c:: 5.9€
Original Japanese recipe. Matcha tea
tiramisu with almond milk.

*TORRIJA WITH ICE CREAM 7.9€

Japanese-style ice cream and
condensed milk. 1,3,6,10
ICE CREAM SCOPE 156,13 3.5€

Flavours: green tea, black sesame or

red kidney beans.

A

TAPANESE DRINKS

WATER 1/2 2.5€
SPARKLING WATER 33CL 2.5€
COCA-COLA 2.7€
COCA-COLA ZERO 2.7€
FANTA ORANGE 2.7€
FANTA LEMON 2.7€
AQUARIUS ORANGE 2.7€
AQUARIUS LEMON 2.7€
FUZE TEA LEMON 2.7€
FUZE TEA PASSION FRUIT 2.7€
SPRITE 2.7€
DOUBLE MAHOU 3.5€
DOUBLE MAESTRA TOASTED 3.8€
00% BEER 3.5€
RADLER 3.5€
ALHAMBRA 3.8€
spsps

RAMUNE SABORES 3.3€
RAMUNE ORIGINAL 3.3€
KIRIN 3.6€
ASAHI 3.6€
SAPPORO 3.6€
Our Japanese drinks are the

perfect accompaniment to round off
the Ryukishin experience.

Each option is designed to balance
and enhance,  our dishes._ Their
freshness pairs pazrticularly well
with  ramen complementing the
intensity of the broth, the umami
of the toppings and the texture of
the noodles without stealing the
limelight.

1.Gluten 2.Crustaceans 3.Eggs 4.Fish 5.Peanuts 6.Dairy products 7.Celery
8.Mustard 9.Sulphites 10.Sesame 11.Molluscs 12.Soya 13.Dried fruit 14.Lupins




