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Toramangen’s Lunch Menu
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Sweet & sour black vinegar pork spareribs TR -
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Braised pork & fermented cabbage in a claypot ZHR*
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Sichuan mapo tofu
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Pan-fried gyoza dumplings

E o o o WE=7FALwWw) 24 1000
Pan-fried shrimps & chives dumplings

NN R R Y i) 141000
Xiaolongbao

wofE # & WEA ARG 24 1100
Deep-fried seafood spring rolls

Koo 1 KERT w720
Boiled dumplings

w2 gt BHERF vy —v 2 —-TRA 1600
Homemade pork charsiu on rice A—=71

e Wow—-XPITRA 1800
Roasted duck on rice A—=71

m oM W i hAHFr—v 1500
Various ingredients fried rice A—=T71f

w oA K m BFr—v 1600
Crab fried rice A=71F

Hoo4H F H AR CE/a /e L) 1300
Dan Dan noodles (black/white/green pepper/without soup)

Ko H WERReR o ELERLEE 2300
Spicy beef noodles w/chili peppers in a claypot

s K ki WBEEREE XX 1600
Seafood fried noodles A—=71

F o o FHERLEE—T v 1800
Stir-fried beef flat noodles A—=71f
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