RAMEN-SAN

59 W Hubbard St 60654-4603 - +13123779950 - Updated: Jan 14, 2026

LIMITED EDITION BUNS

UMAMICUE SMOKED BRISKET BANH MI SLIDERS $9.00

Texas Style 14-hr smoked brisket, Umamicue BBQ sauce, Hawaiian slider buns, Pickled daikon & carrot, Jalapeno, Cucumber, Cilantro,

Kewpie mayo

SPECIALTIES

salad-san $7.00

carrot-ginger dressing

karaage chicken nuggets $13.00

lime kosho aioli

tuna & avocado tartare* $15.00

sesame crisps, rice crisps, poblano, cilantro

edamame hummus $9.00

sesame crisps, rice crisps

MANTOU BUNS

fried chicken $5.00

shredded cabbage, japanese mustard

pork belly $5.00

spicy mayo, kimchi cucumber

crispy tofu $5.00

sweet and spicy thai sauce, mixed greens

CHICKEN WINGS

sticky thai $13.00
spicy szechuan $13.00
DUMPLINGS

xoxo shrimp & pork $14.00

chicken & vegetable gyoza $9.00



crab rangoon

$14.00

RAMEN

tantan-san $16.00
vegetable broth, cremini, bok choy, tofu

10 hour tonkotsu* $17.00
traditional broth, chashu, molten egg

kimchi & fried chicken $17.00
fried garlic, buttered corn

sumo* $22.00
chashu, xo wontons, spicy crushed egg

katsu tonkotsu* $17.00
panko breaded pork loin, mustard miso, molten egg

chicken shio* $16.00
buttered corn, molten egg, nori

RAMEN ADDITIONS

fried garlic $1.00
sesame chili $1.00
molten egg* $1.00
buttered corn $1.00
bok choy $2.00
fresh tofu $2.00
karaage chicken $4.00
chashu pork $5.00
xoxo wontons $6.00
kae-dama! $5.00
noodle refill

VEG SIDES

FRIED BRUSSELS $6.00
CHINESE BROCCOLI $6.00

SPICY KIMCHI

$6.00



LATE NIGHT FRIED RICE

Umamicue Brisket LNFR

Texas Style 14-hr smoked brisket, buttered corn, chili thread, rayu, fried egg

EXPRESS LUNCH - $16.95

express lunch

served with your choice of main dish and one rice plate with small salad-san & marinated cucumbers

CHOOSE ONE RICE PLATE:

miso salmon*

karaage chicken

skirt steak*

vegetable fried rice

CHOOSE ONE RAMEN:

10 hour tonkotsu*

pork broth, chashu pork, molten egg

chicken shio*

chicken chashu, buttered corn, molten egg, nori

tantan-san

vegetable broth, sesame miso, cremini, bok choy, tofu, sesame chili oil

ADDITIONS

fried garlic $1.00
molten egg* $1.00
buttered corn $1.00
sesame chili $1.00
bok choy $2.00
Kimchi $4.00
tofu $2.00
kimchi $4.00
karaage chicken $4.00

chashu pork $5.00



fried chicken

$4.00

xo wontons $6.00
DESSERT

hot donuts $6.00
matcha puff $6.00
cinnamon toast crunch ice cream $5.00
matcha oreo ice cream $5.00
COCKTAILS

yuzu margarita $15.00
corazon blanco, espolon reposado, cilantro

ume ol' fashioned $16.00
mars tradition, akashi ume, plum honey

lychee-tini $14.00
roku gin, dolin blanc, colorful shochu, lychee

pandan caipirinha $14.00
cachaca, nikka days, pandan, lime

japanese yuzu highball $13.00
toki, soda, yuzu

SPIRIT-FREE COCKTAILS

rose mallow $9.00
rosemary syrup, yuzu, mint, hibiscus ginger beer

thank yuzu $9.00
pineapple, yuzu lemonade, cilantro

SAKE BOMBS

original $8.00
yuzu $8.00
kimchi $8.00
ASAHI COLD DRAFT

asahi cold draft $8.00

imported japanese lager run through our hoshizaki blast chiller and served ice cold in a frosted mug



SAKE

hot classic

itami onigoroshi, honjozo $11.00
$23.00
tsukasabotan yamayuzu
yuzu shu $15.00
$38.00
daimon 'sake-san'
junmai ginjo $15.00
$34.00
little sumo $14.00
junmai genshu, 200ml
snow maiden $15.00
nigori, 200ml
panda cup $18.00
junmai, 180 ml
kikusui funaguchi gold $19.00
honjozo, 200ml
tears of dawn $56.00
konteki, daiginjo
JAPANESE WHISKY
Akashi Sherry Cask
$34.00
$68.00
Akashi White Oak
$8.00
$15.00
Akashi Ume
$12.00
$23.00
Mars lwai 45
$11.00
$22.00
Mars Ilwai Tradition
$9.00

$17.00



Mars Komagatake Double Cellars 2018

$25.00
$49.00
Mars Komagatake Double Cellars 2019
$26.00
$51.00
Mars Komagatake Limited 2018
$24.00
$47.00
Mars Komagatake Tsunuki Aging 2018
$29.00
$57.00
Mars Komagatake Yakushima Aging 2019
$41.00
$82.00
Mars Komagatake The Revival 2011
$47.00
$94.00
Mars Komagatake Single Malt 2022
$25.00
$50.00
Mars Komagatake IPA Cask
$34.00
$168.00
Komagatake Chichibu Malt Duo
$68.00
$136.00
Suntory Toki
$8.00
$15.00
Suntory Hibiki Harmony
$16.00
$32.00
Suntory Hibiki Harmony 21 Yr.
$85.00
$170.00
Suntory Yamazaki 12 Yr.
$18.00

$36.00



Nikka From The Barrel

$13.00
$25.00
Nikka Coffey Grain
$10.00
$19.00
Nikka Coffey Malt
$13.00
$25.00
Nikka Miyagikyo Single Malt
$14.00
$27.00
Nikka Yoichi Single Malt
$14.00
$27.00
Nikka Taketsuru 17 Yr.
$35.00
$70.00
Nikka Taketsuru 21 Yr.
$40.00
$80.00
Ichiro's Single Malt US Edition 2018
$70.00
$140.00
Ichiro Single Malt US Edition 2019
$68.00
$136.00
Ichiro Single Malt US Edition 2021
$66.00
$132.00
Ichiro Single Malt US Edition 2022
$55.00
$110.00
WINE
Giuliana Prosecco
$12.00

$48.00



Les Silex Sauvignon Blanc

tourraine, fr $12.00
$54.00

Liquid Swords Pinot Noir

central coast, ca $13.00
$59.00

Curator Rose 2021 $15.00

western cape, south africa 250ml

WHISKEY

Old overholt rye $10.00

Rittenhouse Rye $10.00

Buffalo Trace $12.00

Jameson $10.00

NON ALCOHOLIC

coke, diet coke, sprite, ginger beer $3.50

yuzu lemonade $4.00

genmaicha hot green tea $4.00

oi ocha iced green tea $4.00

DRINKS

Asahi Cold Draft $4.00

imported japanese lager run through our hoshizaki blast chiller and served ice cold in a frosted mug

Sake Bomb $5.00

original, yuzu, kimchi

Yuzu Margarita $6.00

corazon blanco, espolon reposado, cilantro

SAN-SPECIALTIES

Raw Tuna* $50.00

sesame crisps, avocado

Salad-San $24.00

carrot-ginger dressing



Roasted Edamame

garlic oil,s&p mix

$28.00

Karaage Chicken Nuggets $38.00
lime kosho aioli

Miso Soup $43.00
96 o0z

MAKI*

50 pc $80.00
serves 6-8

100 pc

serves 12-16

150 pc

serves 18-20

FRIED RICE

Vegetable $39.00
bok choy, spicy sprouts, egg

Shrimp & Bacon $48.00
green onions, egg

RAMEN-ADDITIONS

Fried Garlic $8.00
Sesame Chili Oil $8.00
Molten Egg* $8.00
Buttered Corn $8.00
Bok Choy $16.00
Kimchi $16.00
Fresh Tofu $16.00
Fried Chicken $32.00
Chashu Pork $40.00
XO Wontons $40.00

EXTRA BROTH




Chicken Broth $50.00

Vegetable Broth $50.00
Traditional Pork Broth $50.00
ORDERING

minimum 24 hours advance notice is required for all large party orders

PICK UP

let us know when you want your order and it will be packed, hot and ready to go!

DELIVERY & SET UP

Stuck at the office?

we'll come to you! we will bring serving ware and all the utensils that you will need, and even set it up for you. we serve the downtown chicago

area but are happy to go as far as you need us to. a delivery fee will be applied and 24 hour advance notice is required. call for details

EVENTS

need some additional help on site?

let us know and we are happy to bring our staff to you! staff is subject to availability

SERVICE ITEMS

Reusable Chafing Set (Includes Rack & Sternos) $9.95

APPETIZER

Roll Your Own Hand Roll

spicy tuna, salmon, avocado, nori

APPETIZERS

Salad-San

Fried Brussels

Karaage Chicken Nuggets

Spicy Szechuan Chicken Wings

Sticky Thai Chicken Wings

Chicken & Vegetable Gyoza

Crispy Berkshire Dumplings



XOXO Shrimp & Pork Dumplings

Raw Tuna

$2 per person

DESSERTS

Hot Donuts

Matcha Puff

SANDOS
Pork Katsu Sando $32.00
Tamago Egg Sando $30.00
Berkshire Pork Belly Mini Mantou Bun $32.00
Fried Chicken Mini Mantou Bun $32.00
Crispy Mini Tofu Bun $30.00
SAN SPECIALITIES
Edamame Hummus $24.00
Tuna & Avocado Tartare $28.00
Karaage Chicken Nuggets

$27.00

Coconut Shrimp

Chashu, Kimchi & Corn Fried Rice

Vegetable Fried Rice

Prime Skirt Steak Skewers

BUILD-YOUR-OWN - RAMEN BAR

Make Them Sticky Thai or Spicy Szechuan for (Per Dozen): $2.00

$30.00

$27.00

$24.00

$39.00

Broth

choose 2: tantan vegetable, chicken shio, 10-hour tonkotsu

Protein

choose 3: fresh tofu, panko pork loin, karaage chicken nuggets, pulled chicken, chicken & vegetable gyoza, chashu pork belly (add $1 pp), xo

wontons (add $3 pp)



Ramen Additions

included: fried garlic, sesame chili oil, green onion, marinated bamboo, buttered corn, sesame seeds, wakame, bok choy (add $1 pp), spicy

kimchi (add $1 pp), cremini mushroom (add $1 pp), molten egg (add $1 pp)

MAKI STATION STATION

Maki Station Station

a mixed platter of salmon & avocado, crunchy avocado, spicy tuna, negi hamachi, spicy salmon 60pc (Serves 6 to 10): $100.00
100pc (Serves 12 to 16): $160.00

150pc (Serves 18 to 20): $240.00

BAR PACKAGES

Premium Bar

signature cocktails, select wines & sakes, imported & domestic beers 2 Hrs: $50.00

3 Hrs: $60.00

Beer and Wine

select wines & sakes, imported & domestic beers 2 Hrs: $40.00
3 Hrs: $50.00

Sake Bombs

original, yuzu or kimchi served with an asahi One: $8.00

Six-Pack: $40.00

FOOD

Fried Chicken Bun $4.00
Katsu Tamago Sandwich $5.00
Karate Chicken Nuggets $6.00
DRINK

Asahi Cold Draft $5.00
Cold Dry Sake $6.00
Penicillin #2 $7.00
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