Our ramen

broth is pork bone
based. It is boiled
for 16 hours for a
Rich and Creamy
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TONKOTSU
RAMEN 13.50

Pork Broth, Choice of Protein, Bean Sprout, Corn,
Green Onion, Seasoned Egg, and Dried Seaweed

Served with Miso Soup, Potato Croquette, Panko Shrimp
and Rice. Each Item Cannot be Duplicated for Combination

Lunch 11:30 AM - 2:00 PM / Dinner 4PM - Close

Lunch any2tens 159  Dinner any 2 iems 18.9

CHOICES

- Chicken Teriyaki - California Roll

- Bulgogi - Spicy Tuna Roll*
- Chicken Cutlet
- Pork Cutlet

- Sesame Chicken

- Avocado Roll
- Vegetable Roll
- Philly Roll*

- Mixed Tempura - Shrimp Tempura Roll (6pcs)

*These food items are served raw or undercooked, or contain or my contain raw or undercooked ingredients.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions. «
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Extra Soup 45
Steamed Brocolli 3
& Steamed Veggie 3

Extra Noodle

‘KOPAN SIGNATURE RAMEN

Steamed Rice

Bean Sprouts 0.85 Corn 0:85 Spinach 085~ Red Ginger 085 Grated Garlic 06 Green Onion 0.6 Dried Seaweed 0.6

3
2

Scallop* 45 |

ings
(Optional)

Seared Fatty Chashu 3.5 Seared Lean Chashu 3.5~ Chicken Breast 3.5 Tofu (NON GMO) 3
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Kikurage Mushroom 10 Bamboo Shoot 1.1

SUSHI SASHIMI
(2PCS) (5PCS)

AL

Amaebi* 895 I

Masago*

California Roll
Spicy Tuna Roll*

Tuna Roll*

Salmon Roll*

Salmon Avocado Roll*
Yellowtail Roll*

Blue Crab Roll

Bbake Blue Crab Roll
Spicy Albacore Roll*
Salmon Skin Roll*

Philly Roll*

Eel & Avocado Roll
Avocado Roll
Cucumber Roll
Vegetable Roll

Salmon*

Tamago

6.75
6'95
6'50
7.25
7‘00

1272
12,

67
6.
82
75
59
45
6.0

595 | 15.95
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Actual Presentation May Vary.
Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish,
or Egg May Increase Your Risk of Foodborne Iliness.
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Albacore Belly* 6,50 I

- | Jumbo Scallop* 6.9 I

Tkura* 7.25 I

House Roﬂ__

(Hand Roll also Avalloble)
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barge 7,95 , Charm Soju
H01 que 2 (Original, Peach, Grape, Grape Fruit) _1
i Korea 375ml 10
ik
P Korean Soju SMV N/A
It is comparable to VODKA.
| Slight sweeter due to sugars added
in the manufacturing process.
BEVERAGE BEER
NON ALCOHOLIC Bottled Beer (Asahi, Sapporo) | arge 7.9
Perrier 325
Iced Organic Green Tea 278
Hot Green Tea (Genmai-Cha) 2.9
Canned Soft 200

Coke, Diet Coke, Sprite, Dr Pepper
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SUSHI & RAMEN BAR
ALHAMBRA

Tel. 626.458.8388

645 E Main St, Ahambra, CA 91801

Order Online
Alhambra.kopanramen.com
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Fresh & Baked Special Rolls Tempura Special Rolls
Chef's Recommendation .- - : e _,‘-—'-:4 m' = - ' - T
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Lemon Roll* 15.50 Rainbow Roll* 15.5° Red Dragon Roll* 159 Ginza Sushi* $35.9°
In: Spicy Tuna, Cucumber In : Crabmeat, Avocado In : Crabmeat, Avocado

Out: Avocado, Tuna, Lemon Sliced Qut : Tuna, Salmon, Albacore, Shrimp, Avocado Out : Tung, Deep Fried Garlic 12pcs Assorted Shef's Choice Sushi

Sauce: Goma(Sesame), Yuzu Ponzu Sauce : Garlic Butter

a . : Sakura Sushi* $21.%
1295 — —— — g};isf Ass9nl§(; H(]heé ’s'Ch;ice 1\11;3111 Sushi with a Choice of
Meapers 30 Tokyo Roll* 16, ormia Roll or Spicy Tuna
do, Jalapeno, o ‘
Buttered ) In: icy Tuna, Cucumber R
€ Pl Out : Spicy Albacore, Avacado, Crispy
8 Sauce : Spicy Ponzy, Eel Sauce, Spi
(o ks ..i . i A .
= Super Philly Roll* 15.5° QOyshi Roll* 14.95 Baja California Roll* # 1587
Q I : Salmon, Avocado, Cream Cheese In : Spicy Tuna, Cucumber, Cilantro In: Spicy Tuna, Cucumber  Out : Yellowtai, Jalapeno
> Out : Salmon Out : Spicy Crabmeat, Jalapeno Sauce ; Ponzy, Sriracha Dots
Q Sauce ; Spicy Mayo, Sriracha Dots b
o '
7.9 5

made sweet soy
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Sauteed Edamame with Garlic house ; W Sma]l D].Sh *-‘;‘ _\‘
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Actual Presentation May Vary. . " - o Mo o 2 : : Geisha Roll* 15.50 Kopcn Roll 16
Consuming Raw or Undercooked Meat, Poulty, Seafood, Shellfsh, Bora Bora® (No Rice) 21.95 Mango Lover Rol* 152  Cajun Tuna Roll* Alaska Roll* 1475 b ¥Shion Tomtre: C.oblieat asaderClcinbe l(r;uish/rklrlrll)pu lznz%% :5}% m: Avocado, Asparagus

with Tuna. Served with Eel Sauce and Soy Mustard Sauce : House Mango Salsa, Spicy Mayo  Sauce : Rayu, Soy Mustard Dressing Sauce : Soy Mustard Dressing

*RAW FOOD ITEM
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Fire In The Roll* 159 = j
In : Crabmeat, Cilantro, Cucumber ¥
Out : Spicy Tuna, Albacore, Jalapeno W

Sauce : Yuzu Citrus, Sriracha Dots.

- . b o .

Fire Cracker Roll*1 4. . } fh A | ]

Ty T o oo S -~ g ’ Captain America® 167 Crunch Spider Roll* 159 Crunch Dragon Roll 155 Truffle Hunter Rollt ~ 16.%% Spider Roll 1455

Sauce : Eel Sauce, Spicy M I In : Shrimp Te icy Tuna, Cucumber In: Crabmeat, Avocado, Cucumber, Soft Shell Crab - In - Shrimp Tempura, Spicy Crabmeat, Avocado . Shri In : Soft Shell Crab, Gobo, Cucumber, Avocado
ceseace ey ioro Sm;g”gmﬁz;';‘l%::;)mczyz';pﬂhf:?g\,Avochq Ouh’Sp\'cyTunc‘fCrunch Pom‘:ierr p Ou!:'Flrz;:h Lﬂo?el‘rEeLﬂvécodo,Crunc}‘\lPomdzr ](";ms,hggﬁ,,lﬁ'"ﬂ‘f,'; ﬁ%’m inzf,,‘,’fﬁhcsgﬁ'{m' Out: Crunch P{)mder il v

Crunch Pouder Sauce : Eel Sauce Sauce : Eel Sauce Sauce : Trufle O, Soy Mustard Dressing Sauce : Eel Sauce
Sauce : Spicy Mayo, Eel Sauce

% B

Jalapeno Bomb* 8.95 Shishito Pepper 7.9  Edamame (Salted) 4.5 Baked Green Mussel 9.% o [ |
4pes/Lightly Fried with Spicy Tuna, Fried Shishito Pepper Tossed Salted Edamame 6pes/ Baked Green Mussel with Mayo Sauce. TrUfﬂc S(]'mon‘ 17.95 Ye"ouij“ Jqlqpeno* 18.9° GeriC LOVZI’IS AleCOrQ* 17.95
“ream Cheese in Jalapeno with House Soy Dressing Served with Sauce, Green Onion and Masago 6pes/ Sliced Salmon, Truffle Paste, Truffle Oil, 6pes/ Yellowtail Sashimi with Jalapeno and Cilantro. 6pes/ Crispy Onion with Albacore Sashimi.
Slice Tomato, Sea Salt. Served With Ponzu, Japanese Dressing And Sriracha. Served with Garlic Butter and Garlic Ponzu.
el S
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o e - Salmon Tempura Roll 15.50 Senorita Roll* 1395 Crazy Roll* 159 Super CrunchRoll* 142 OMG Roll* {9
16.% Tiger Tail Roll ESRRITSEARSIP @500 1598 Spicy Rose Roll* 1255 Yummy Roll* 1520 e e NNty R 511 e M oo < LT
In: Tuna, Salmon, Yellowtail, Cucumber In : Crabmeat, Avocado In': Tuna, Salmon, AvocadoY€iabmeatiurapped SIS S g vseeL Y In: Crabmeat, Avocado Sauce : Eel Sauce, Spicy Ma ol Masago, Crunch Pouder Sauce : Eel Sauce Crunch Pouder
wrapped with Soy Paper Out : Sushi Shrimp on Top with Soy Paper : Out : Spicy Tuna, Crunch Power Out : Spicy Tuna and Salmon ¥ e Pa e reiDteaicy Souczg : Spigy Mayo, EeI’Souce Sauce : Eel Sauce, Spicy Mayo

Out : Avocado, Masago, Creen Onion

Sauce : Goma, Soy Mustard|Dressing} Sauce : Spicy Mayo, Eel Sauce Sauce : Spicy Mayo, and Spicy Ponzu
Sauce : Goma, Japanese Dressing

- a 3 2 - |
Sesame Chicken 8.9 Calamari Ring 9.95 Gyoza (Beef / Veggie) 7.9 Mixed Tempura i : = 2 - . i 51 3\_ -
. . 95 L*
Deep Fried Chicken served with house made  Lightly Fried Calamari served with house Pan Seared Gyoza served with Assorted Shrimp & Vegetable Tempura/ Mongo SQImOn Sp¢0|0| g BIQCK snopper COrpOCCIO 19. TI’Ufﬂe Salmon BIUQ erb 2il e
spicy sauce made Spicy Sauce Soy Vinegar Sauce Only Shrimp Tempura is Available(4pc) Spes/ Spicy Crabmeat, Mango Wrapped by Salmon. 6pes/ Thinly Sliced Seabream with Yuzu Kosho, 5pes/ Blue Crab and Avocado Wrapped 4 1
Served with Yuzu Ponzu and Yuzu Kosho. Served with Chef’s Special Ponzu. with Salmon Sashimi. = x i 5 t‘ .
Served with Truffle Oil and Yuzu Citrus Dressing, Sea Salt. ‘{_}’ n -h", i g L e
W 1 L y Fantasy Roll* 15.2> Samurai Roll* 15.9 Golden TigerRoll 13 King Salmon Roll* 1530 Bomb Digity Roll* =
= 5 7 antasy Rol .25 Samurai Rol } olden Tiger Rol : ing Salmon Ro 53 Bomb Digity Rol 15.

BGb)’ Cl’QUJﬁSh RO" (Baked) 15.2° qugon RO” (Baked) 150 Volcono RO" (Baked) 1]4}.,% BClked salmon RO” 14.9 chko salmon RO” 16.% In : Spicy Tuna, Shrimp Tempura, Cucumber  In: Shrimp Tempura, Spicy Tuna In : Shrimp Tempura, Avocado, Cream Cheese In: Crabmeat, Avocado, In' Spicy Tuna, Shrimp Tempura

In: Crabmeat, Avocado In': Crabmeat, Avocado In:: Spicy Tuna Out : SalmonXuholelrol In: Crabmeat, Avocado In : Cucumber, Avocado, Gobo, Asparagus Out : Avocado Out : Fresh Water Eel, Avocado Out: Whole Deep Fried Rol, Spicy Crabmeat on Tob,  Degp Fried Salmon Tempura QOut : Albacore, Jalapeno and Crispy Onion

Out : Craufish Baked with Kopan Baked Mayo,  Qut : Fresh Uater Eel, Avocado uith Kopan Baked Mayo [Crorenpoeser Out : Salmon, hole roll baked with Out : Salmon, lkura, Kizame Wasabi Sauce : Spicy Mayo Sauce : Eel Sauce, Spicy Mayo Masago, Green Orion Out : Salmon Sauce : Soy Mustord

gdacsagoégrgzn Onion Sauce : Eel Sauce Sauce - el'Sauce gopan Bé:kleg Mayo, Masago, Green Onion Sauce : Ponzu Sauce : Spicy Mayo, Eel Sauce Sauce : Spicy Mayo, Eel Sauce

uce : Eel Sauce auce : Eel Sauce
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Garlic Green Bean 7.9 Takoyaki 7.95  Fried Baby Octopus 9.95  Shrimp Shumai B : Sapporo Roll* Baked) 15.50 Snow Cone Roll* Baked)l 5.9 CaterpildiRollE oL O o) 1495 Naked Roll* epeo 1750 icy Tuna Tempura Roll* 129 Jalapeno Tempura Roll*1395 Golden Salmon Roll*  11.% Gold Crunch Roll 11.% Calfonia Tempura Roll - 10.%5
229  Yellowtail Rose* 9.9 Jessica Alb -4 18.9° 0 Py P In: Crabneat, Avocad
S 3 r S g e L e S G o B} R D e T L < W G iy : i r i 3 i T i In: Salmon, Cream Cheese, Avocad In : Crabmeat, Avocado : 5 In: Crabmeat, Avocado In: Crabmeat, Spicy Tuna urapped with Soy Paper + 8o In : Jalapeno, Cream Cheese, Spicy Tuna, Avocado : In': Shrimp Tempura, Crabmeat, Avocado n : Crabmeat, Avocado,
ParSaued G B Hose /B Osta S OrtousBall Doy Fid Ty Otops iy e/ St S D/ Trffle Unagi Sashini eloutail Rose 192 Jessica Albacore GO | ROSmh oy o S bR o B nmariono o [N e R s .
i ; : 5pes/ Baked Unagi Sashimi. Served 5pes/ Spicy Tuna, Avocado, Asparagus Wrapped 5pes/ Spicy Tuna, and Avocado Wrapped &'ﬁ Spic) |MS?JYO and Kopan Baked Mayo greozlen 'gr?igr‘:kﬁ:::’ °K°p°" Baked Mayo, g,  EqliSanee g‘:?fl"ég’szg”c?““’" yaqsug%g’ﬁ" ?"?B ) Sauce : Eel Sauce, Spicy Mayo Sauce : Eel Sauce, Spicy Mayo Sauce : el Sauce Sauce : Eel Sauce e Ee, Crabmeat = Imitation Crabmeat f@ I <Dp AN Actual Presentation May Vary.
with Truffle Oil, Truffle Paste, and Eel Sauce. with Yellowtail. Served with Japanese Dressing with Albacore Sashimi. Served With Jalapeno UCE 21 o0e et Sh Mo B S0 uce:Eetoau uce : S0y HsiarCiiresng Substitutions or additions (Soy Paper, Smelt Eqg, Avocado, Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish,

on Top with Soy Mustard Dressing Asparagus, Real Crabmeat, etc,) can be made for an additional charge 24 SUSHI & RAMEN BAR or Egg May Increase Your Risk of Foodborne fliness.



