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“DASHI” is a traditional stock of bonito skipjack tuna (katsuo) and konbu seaweed,
making a broth brimming with umami, the savory fifth taste sensation.
Enjoy a cultural taste of Japan through Ramen.
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Shishito Peppers V 5 Edamame V 4
lightly fried and coated in a savory dashi soy Izakaya style snap peas snack
glaze.1 in 10 might be extra spicy !
Hinodeya SaladV 8  Spicy MenmaV 4
organic mizuna mix young bamboo shoots in hot chili oil
w/ home made vegetable dressing
Spicy Edamame 5
OKAZU F51de d]_ShJ spicy and savory, cooked in a hot oil,
arlic, and dashi sauce
Kara-Age 8 8

Cheese Royal 5

deep flavored cream cheese cube

fried juicy bonelesscage freeorganic chicken

marinaded w/dashi sauce

Crispy Fried Yam 8

naga-imo potato lightly fried w/sesame sauce Takowasa 5

chopped raw octopus in a wasabi sauce
Tebasaki(stewedchicken wings) 8 Aburi Chashu 7

traditionalJapanese braised chicken wings flame torched pork belly full of flavor and

fragrance. garnished with green onions & sriracha

Oysters Fried 9

from Hiroshima Japan

GOHAN T rice]

Hotate Small Rice Bowl 51

w/traditional dashi taste steamed rice&dried scallops

made with first class tamanishiki rice

\(’z Indicates item is vegan/ can be made vegan ElSA

vegan and non-vegan items prepared using same kitchen and equipment MEF
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Hinodeya Ramen(House Ramen) 14

w/ traditional Japanese dashi style soup & whole wheat noodles
soup made from bonito,kombu & scallop
toppings: chashu pork,menma, soft cooked egg,dried seaweed, green onion,

sesame seeds&red pepper

## Zen Ramen 15 limited

w/ kombu and shitake dashi broth & champon noodlesinspired
by traditional Japanese shoujin templetechniques

toppings: shitake,dried seaweed, momiji carrot, yuba chips, kale, and goji berries

Tori Paitan (Chicken Ramen) 15

w/ rich chicken and dashi broth& whole wheat noodles
toppings: braised wing, shitake,dried seaweed,softcooked egg, green onion,

sesame seeds& red pepper

Vegan Ramen 15 limited

w/ sesame andsoy milk broth& spinach noodlesrich and creamy soup
toppings: tofu veg cake, bell pepper, fried kale, acornsquash, shitake,

dried seaweed, sesame seeds,green onion& red pepper

Additional Toppings

Dried Seaweed( 4 sheets) 1 Shitake Mushroom (2pcs) 2
Menma( bambooshoots ) 2 Chashu Pork (3pcs) 4
Soft Cooked Marinade Egg (2pcs) 2 Braised Wing (2pcs) 4

cage free egg

V: Indicates item is vegan/ can be made vegan
vegan and non-vegan items prepared using same kitchen and equipment
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H inodeya seeks to create something new from a family history of over 130 years in

Japanese cuisine. North of Tokyo, we founded a new ramen bar and began serving
DASHI-RAMEN, starting 3 new wave. Now, we are bringing the flavor revolution to SF
with our chefs and staff straight from Japan to deliver an authentic dining experience.
We wish to share the passion of our dashi-family with you!

C.E.O. Maszo Kuribara
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Openhours
Lunch:11:30am-2:30pm
Dinner:5:00pm-10:00pm

ClosedTuesdays

( Open Holidays )



