
RESTAURANT WEEK SUMMER 2026
DINNER PRIX FIXE 45.0 

ENTREES

TAN-MEN VEGGIE LOVERS
choice of  takumen broth  or  veggie  broth

savoy cabbage,  n i ra  ch ives,  bean sprouts ,  zucch in i ,  dr ied sh i i take,  
c loud ear  mushroom, brocco l i  rabe,  th ick  noodles

SALMON POKE BOWL 
ADD IKURA 5.0

poke sauce,  sa lmon sashimi ,  seaweed sa lad,  yukar i  cucumber
kombu caul i f lower  & brocco l i ,  ch ickpea potato  sa lad,

sesame to fu  edamame sa lad,  sh ish i to  pepper ,  nor i  seaweed

CHOICE OF ONE

APPETIZER
CHOICE OF ONE

DESSERT
CHOICE OF ONE

VANIILLA X STRAWBERRY ANKO X PEANUTS BUTTER SAUCE 

MATCHA X SHIRATAMA MOCHI X PISTACHIO X OLIVE OIL X SALT 

WINE PAIRING 

GLASS OF SPARKLING WINE 12.0

RED HOT TAKUMEN CHICKEN APP
f r ied karaage-ch icken,  takumen sp icy  k imchi  sauce,  b lack sesame

FRIED TOFU & QUINOA SALAD
arugula ,  f r ied to fu ,  qu inoa,  cucumber ,  car ro t  dress ing

FRIED TAKO
 sp icy  f r ied octopus,  cr ispy potatoes,  f resh c i lant ro  sa lad

BEPPU COLD RAMEN
chashu pork ,  sca l l ions,  k imchi ,  whi te  sesame,  shredded red pepper ,

hard-bo i led egg,  takumen&vegetab le  mixed broth ,  th ick  noodles



RESTAURANT WEEK SUMMER 2026
LUNCH PRIX FIXE 30.0 

ENTREES

TAN-MEN VEGGIE LOVERS
choice of  takumen broth  or  veggie  broth

savoy cabbage,  n i ra  ch ives,  bean sprouts ,  zucch in i ,  dr ied sh i i take,  
c loud ear  mushroom, brocco l i  rabe,  th ick  noodles

SALMON POKE BOWL 
ADD IKURA 5.0

poke sauce,  sa lmon sashimi ,  seaweed sa lad,  yukar i  cucumber
kombu caul i f lower  & brocco l i ,  ch ickpea potato  sa lad,

sesame to fu  edamame sa lad,  sh ish i to  pepper ,  nor i  seaweed

CHOICE OF ONE

BEPPU COLD RAMEN
chashu pork ,  sca l l ions,  k imchi ,  whi te  sesame,  shredded red pepper ,

hard-bo i led egg,  takumen&vegetab le  mixed broth ,  th ick  noodles

DESSERT
CHOICE OF ONE

SOFT SERVE VANILLA OR MATCHA
cone or cup

FRIED KINOKO WONTONS
mixed mushrooms,  wantansk in ,  or ig ina l  sp icy  sauce

APPETIZER
CHOICE OF ONE

FRIED TOFU & QUINOA SALAD
arugula ,  f r ied to fu ,  qu inoa,  cucumber ,  car ro t  dress ing

SHISO EDAMAME
 co ld  edamame,  sh iso pesto,yukar i  sa l t ,kombu,  sesame
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