RAMEN ELECTRA
e MENU o

WHO WE ARE.. There are so many elements to our bowls of
We were born out of lockdown frustration
with the lack of any good ramen, we
started as a ‘rokeowoy, then became

ramen - here are a few of our favourites!

NOODLES
/ Handmade wheat noodles made
' by us with a special blend of flours

(possibly the star of the show)

a two night a week dine-in pop-up
and now we're a full time feature

at the amazing Beehive!

We're passionate about ramen,
combining locally sourced ingredients
with authentic techniques and flavours.

EGGS
Soft boiled & \
marinated in .

soy & ginger

——— TOFU

Firm, marinated
& roasted

/ CHASHU PORK

A slice of slow cooked

@ marinated pork belly
BROTH

Slow cooked,

flavourful & rich. .

Our pork broth
is cooked for
24 hours

BROCCOLI

Tenderstem, roasted
with soy & sesame

TARE

“Sauce’- concentrated
seasoning for

the broth

NORI 7

Umami rich seaweed

AROMATIC OIL

A little dash of one
of our special oils,
all made by us




