Our ramen
broth is pork bone

based. It is boiled ) %oc?;c sYour
for 16 hours for a T ‘
Rich and Creamy ptional

Seared Fatty Chashu 3.5 Seared Lean Chashu 3.5 Chicken Breast 3.5 Tofu (NON GMO) 3

O@..O@

Black GartitOil 15 Cirunch Onion hiitake Kikurage Mushroom 1.0 Bamboo Shoot 1.1
A0 i \Onls Soft Bol]ed\ &Guh( L1 Mushmnm 10 (Wood Ear Mushroom)

©000000

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

flavor.

TONKOTSU
RAMEN 13.50 Extra Soup 45 Extra Noodle

- EoiNr e eI . =X, Pork Broth, Choice of Protein, Bean Sprout, Corn, SIDE IR e Brocqlli - Steamed Rice

9.. s & J 1 Green Onion, Seasoned Egg, and Dried Seaweed Steamed Veggie 3 : :

o ' SUSHI | SASHIMI
= (2PCS) (5PCS)

kS

Actual Presentation May Vary.
Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish,
or Egg May Increase Your Risk of Foodborne Iliness.

KOPAN SIGNATURE BENTO

(No Substitution is Available)

KOPAN SIGNATURE RAMEN

Chicken
Bento

425

Octopus 5.50 I 14.75| Fresh Water Eel 6.0 I

Bcn’ro

Squid 5,25| = Ikura 7,25| - Scallop

California Roll 6.2

Spicy Tuna Roll 675

Tuna Roll 6.9

Tamago 4| - Salmon Roll 6.0

Salmon Avocado Roll 7.2

Yellowtail Roll 7.00

Blue Crab Roll 129

Salmon Bake Blue Crab Roll 12

Spicy Albacore Roll 672

Bﬂf;;@h Salmon Skin Roll 6.5

g, PO ™, Philly Roll 82
“{-« : Eel & Avocado Roll 7% House ROH__
Avocado Roll 595 (Hand Roll also Avaulablz)

Cucumber Roll 49

Vegetable Roll 6.0

Delicate with clean

Full-bodied, pleasantly
aromatics and rich odied, pleasantly o

sweet and complex

S ER

DIy BRpRlL e flavor with a smooth
and articulated 3
i 1 texture
in elegance "
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i Nigori (Unfilterd)
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" “The Creamy sake d» 1 %
1 c Creamy sake This sake has its f Korean Soju SMV N/A &
passes through a mesh: a - - 7@
and it is coarsley mﬁned trcs}mfiss' ¥/ Itis comparable to
filtered. Tt has a e. Tuis chargetorized fon VODKA. Sight secter |~y
refreshing aroma, £ lishioht Freshiard due to sugars added -
natural sweetness and 1 2= - smooth taste. § in the manufacturing >
,I'; smooth aftertaste Q - Junmai Draft = process. 2
R o) ry SMV+0 = Flavor: A
] SMV -11 » a g (é Grape, Plum, Peach @ O
bl > - 300m 10 >0 375ml . 12 oot
L # 300ml 3.9 < - 615 5 5 e
o 4 1
72

House Hot Sake
Small 5.°° Large 8.9°

5 -4 -3 -2 -1 0 +1 +2 +3 +4 45

Sweet Slightly Sweet Neutral Slightly Dry Dry

BEVERAGE
Wo_uc BEER

/

Tropical Passion Iced Tea 50

(Unsweetened) 3. Bottled Beer Large 7.7
Asahi, Sapporo, Orion

Iced Organic Green Tea Sy 3

Hot Green Tea (Genmai-Cha) 3

Canned Soft Drink 2

COLL/ Diet Coke/ Sprite/ Dr. Pepper

Macaron Ice Cream
Vanilla, Strawberry,

Mango, Green Tea,

Cappuccino

S

I—(D PAN Order Online

susHi & RAMENBAR  Www.Northridge.kopanramen.com
NORTHRIDGE

Tel. 818) 960-4233

19500 Plummer St Ste B 1, Northridge, CA 91324 S =

UBER




Fresh & Baked Speaal Rolls

Chef's Recommendation N B i . Tokyo Roll 16,92

In': Spicy Tuna, Cucumber *
Qut : Spicy Albacore, Avocado, Crispy Onion
Sauce : Spicy Ponzu, Eel Sauce, Spicy Mayo
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15.30 Rainbow Roll 15.50  Protein Roll pcs) 15.9

emon Roll

Ginza Sushi $39K8
In: Spicy Tuna, Cucumber In : California Roll In : Tuna, Salmon, Yellowtail, Crabmeat, Avocado ( -
Out: Avocado, Tuna, Lemon Sliced Out : Tuna, Salmon, Albacore, Shrimp, Avocado Out : Cucumber Wrapped 12pcs Assorted Shef's Choice Sushi

Sauce: Goma(Sesame), Yuzu Ponzu Sauce : Soy Mustard Dressing

Sakura Sushi $21.%
6pcs Assorted Chef’s Choice Nigiri Sushi with a Choice of
e |- California Roll or Spicy Tuna Roll
—
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= Super Philly Roll 15.50 Oyshi Roll 14.95 Red Dragon Roll Chirashi Bowl $27.9
1 ] 9 %5 38 % g I(n): 'Saén;?n Avocado, Cream Cheese ICn): 'Spécy. Turg:a, Eucun{bjerl, Cilantro Ia:'Ct%IifomiDa RolIF' A 9pcs of Ffesh, Sbimiwith
0 + Salmon  Spicy Crabmeat, Jalapeno : Tung, Deep Fried Garlic 9pcs sh Sas
Kumamoto  (6pcs) 19. (12pcs) 3O. o 3 e Fls;%cy'Mayq Siracho bols Sito [Odicbotier: Y Sushi Shrimp, Tamago,
Higiltil (6pcs) 169 « 2pcs) 32.9% g- Smelt Egg, and Salmon Egg on
Kumiai (6pcs) ] 3.95 (1 2pcs) 26.95 g a Bed of Sushi Rice
Signature M
; . ; - ; ] ‘ 95
Crispy Rice w/Spicy Tuna 12.9° Actual Presentation May Vary. o - . y =Tl ; g e - Geisha Roll 15.50 Kopan Roll 16.
s/ e S BT A Al bt Gonsuming Raw or Undercooked Meat, Poulty, Seafood, Shellfsh Bora Bora (NoRice)  21.% Mango Lover Roll 15 Caijun Tuna Roll 14.%5 Baja California Roll # 155 AL M 1 In Simp Tempura, Spicy Tuno, Avocado, Asparagus
Spicy Mayo, Eel S Topof R or Egg May Increase Your Risk of Foodborne liness. 6pes/ Spicy Tuna, Scallop, Asparagus, Avocado wrapped l&n Sf:émgn, b]ﬂango, Avocado Icn>: 'Spgy Tug(% Cucum:ér L ?Guscpélcypl':gg, S(J"L’Agg}rrg%& : Out : Yellowtail, Jalapeno Out: Seared Salmon, Crunch Pouder ?ui X Allbsgcorsle, Erugch Onion,
Cirispy Rice with Tuna. Served with Eel Sauce and Soy Mustard Sauce ?;fcyus:nrslunqo Salsa, Spicy Mayo Saice: gg'u, S?yq rh“:usoargjg:zsxi:gm o SRRty N

Fire Cracker Roll 14.5°

In : Spicy Scallop, Spicy Crabmeat
Out : Spicy Tuna, Crunch Powder

Fil’Z |n '|‘he RO" ]5.95 Sauce : Eel Sauce, Spicy Mayo

In : Crabmeat, Cilantro, Cucumber
Out : Spicy Tuna, Albacore, Jalapeno
Sauce : Yuzu Citrus, Sriracha Dots.
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Captain America 16% Crunch Splder Roll 159 CrunchDragonRoll 159 Truffle Hunter Roll 16.95 Spider Roll 149
In : Shrimp Te icy Tuna, Cucumber In: Crobmeat, Avocado, Cucumber, Soft Shell Crab  In : Shrimp Tempura, Spicy Crabmeat, Avocado + i In: Soft Shell Crab, Gobo, Cucumber, Avocado
3.,» . ggmrﬁw%iﬂfﬂzﬁqﬁf EL A(/ocado, Out: Spicy Tuna, Crunch Pouder Out : Fresh Water Eel, Avocado, Crunch Powder l(")ﬁ@%i"mg X gg%“,ﬁ;i Q.fo,,ff ﬁhggg‘;m’ Out : Crunch Powder

YUIT]ITI)’ Roll 15.0 Alaska Roll 1475 Crunch Pouder Sauce : Eel Sauce Sauce : Eel Sauce Sauce : Tufe Ol Soy Mustard Dressing Sauce : Eel Sauce

Sauce : Spicy Mayo, Eel Sauce

m ishi 4 " : 3 In: California Roll In : Califonia Roll
JQ'GanO Bomb 8.95  Shishito Pcppcr 7.9 Edamame (Spicy Garlic / Salted) 7.9%/4.95 Baked Creen Mussel 9.9 == [ g &n :%;In'oc’;“?ung and Salmon Out : Salmon, Red Onion, Lemon Slices
4pes/Lightly Fried with Spicy Tuna, Fried Shishito Pepper Tossed Sauteed Edamame With Garlic House 6pes/ Bal.ccd Green I\Iussclrwi.lh Mayo Sauce. Trufle Salmon 17.95 Yellowtail Jq|qpeno 1895 Garlic Lover's Albbacore 3 . ' Sauce : Spicy Mayo, and Spicy Ponzu Sauce : Soy MUS"d Dressing
“ream Cheese in Jalapeno with House Soy Dressing Made Sweet Soy 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. | . ’ . ¥ Bl

Slice Tomato, Sea Salt. Served With Ponzu, Japanese Dressing And Sriracha. Served with Garlic Butter and Garlic Ponzu.
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e - A Salmon Tempura Roll 15,50 Senorita Roll 13.%  Crazy Roll 15.9 Super CrunchRoll 1425 OMG Rol liep

16.95 Tiger Tail Roll 14.9 Snow White Rall @3@@ 1 50% Spicy Rose Roll 12.95 Cilantro Salmon Roll @pcs) 16.9° In: Calforia Roll In : Shrimp Tempura, Crabmeat, Avocado In: Shrimp Tempura, Avocado, Cucumber Ig ﬁw%Tszhmpuvu,A Crubg;aé Avo;:%g‘id |(||> C%MomuT: Ro\lI>z AR
In: Tuno, Salmon, Yelloutai, Cucuriber In : California Roll in:Tina Sonon vocle In: Calfomia Roll In Avocado, Crabmeat urapped uith Cucumber o b E“afg:"gg'f" Tempura Crunch Pouder  Out:Spie Tuno, Crunch Pouder Ol Sy Kbam Dk G Qoo s L N S e ORI e AL
wrapped ith Soy Paper Out : Sushi Shrimp on Top with Soy Pape! Qut : Spicy Tung, Crunch Power Qut : Salmon, Onion, Masago, Kaiware, Green Onion, ; S Sauce : Spicy Mayo, Eel Sauce Suuczg: Soicy Mayo, Eel Sauce Sauce : Eel sqm, Spicy Mayo

Out : Avocado, Masago, Green Onion

Sauce : Goma Soy MustardlDressing} Sauce : Spicy Mayo, Eel Sauce Cilantro Mixed with House Mayo
Sauce : Goma, Japanese Dressing
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Sesame Chicken 8.9 Calamari Ring 9.95 Gyoza (Beef / Veggie) 7.9 Mixed Tempurc i = i & . ye } _t‘_ L -
i i 95 e~ - ¥ i
Deep Fried Chicken served with house made  Lightly Fried Calamari served with house Pan Seared Gyoza served with Assorted Shrimp & Vegetable Tempura/ Mongo SQImOn Spqul g BIQCK snopper CorPOCCIO 19. TrUfﬂe Salmon BIUQ erb 2il e Ny *y—- t x
spicy sauce made Spicy Sauce Soy Vinegar Sauce Only Shrimp Tempura is Available(4pc) 5pes/ Spicy Crabmeat, Mango Wrapped by Salmon. 6pcs/ Thinly Sliced Seabream with Yuzu Kosho, 5pes/ Blue Crab and Avocado Wrapped Sy, | H
Served with Yuzu Ponzu and Yuzu Kosho. Served with Chef’s Special Ponzu. with Salmon Sashimi. - l_g'. B
Served with Truffle Oil and Yuzu Citrus Dressing; Sea Salt. | . p i F .
—_ i "
25 95 i 95 H 50 iqr 50

Baby Craufish Rol (ated) 15.25 Dragon Roll Baked)  15.5° Volcano Roll (NN Baked 30|m°n Roll 1 4'95 Oyako Salmon Roll 169 Fantasy Roll 15, Somurol Roll 15.9 Golden TigerRoll 135  King Salmon Roll 155 Bomb Digity Roll 15:

In : California Roll In: Crabmeat, Avocado In: Spicy Tuna Out : Sal helerlbelad  In: Califomia Roll In : Cucumber, Avocado, Gobo, Asparagus IBU.S ."A‘i{,l‘;’lfg,s""’"p Tenpure Gueinba I&RS hEmPhTﬁE’:w% ?"A‘CY Turéa IBgSh HJT;ZZS'QD uvuﬁAvdocRgﬁ%pr%n Cbhezs? nTe IEAE I Spiy oy fyinp Teopt, .

Out: Craufish Bated with Kopon Baked Mayo,  Out: Fresh Udter Eel Avocado N RANSBRRR LTI 2488 Out Salnon,uhole rol boled uth Out » Salmon, lkura, Kizame Wasabi oz ooy Mo A i 0 e ey o T )i e el aon e Kl Ay oo pd G Sn

&T&Q&gggﬂg“m Sauce ; Eel Sauce Sauce : Eel Sauce égﬁgg _bglklegqrgg"r Masago, Green Orion Sauce : Ponzu Sauce : Spicy Mayo, Eel Sauce Sauce : Spicy Mayo, Eel Sauce ;

e

: : i 95 i i 95 T TR
Garlic Green Bean 7.9  Takoyaki 7.95  Fried Baby Octopus 9.95  Shrimp Shumai 8. R RS w SOPPOFO Roll Baked) 15.% lsngulleOIgtu Roll (aked) 15.%° Caterpilldi H ¢) 1428 IBSC %R E(u}ked) 149 |N%kfd R50|| o) h1507'.)50 Spicy Tuna Tempura Roll 123 Jolapeno Tcmpurc Roll 135 Golden Salmon Roll 1% Gold Crunch Roll 11.% Calfornia Tempura Roll - 10,95
), 2 7 it g h o L4l 1 o SRS d s S o e i = S e STt A i mi In : California Rol it it f L Qi ; 3
I:anis(léned F}reen Bean with House 6pcs / Fried Osaka Style Octopus Ball Deep Fried Baby Octopus with mayo (;p(s / ISL??W]‘:(I Shrimp Dimsum / TI’Ufﬂe Uanl Scshlml 22 cllowtai ose 19. essica acore 18. i(guts:cgg%mcz’:gmmrgl‘ger;ﬁ é’\;ﬁ:éldo O ICIclonsh AnLSeicy Abadote. Ig)u'l:rz’:couél:ﬁ; sm %és’gg:\lgp beted uith Kopan bed Mayo, 8 i@ "?u n’tnlegalmzlr(\:yY z‘lj\mvu(‘]’\?gﬁ%cpm y Paper II‘J h Slp'gy Tung "g’ oRcﬁ A Iguilsgmzﬁp(érzgz Cheese, Spicy Tuna, Avocado Ig r:z Za":mco;é f::mz;: ggg;a#ig,d n ‘(gufhgfnl?\mp%me ?vabmai, Avocado IlTlh ()(I:Qrunilzza;' i.:\éokcdu'da
e e g 5pes/ Baked Unagi Sashimi. Served 5pes/ Spicy Tuna, Avocado, Asparagus Wrapped 5pes/ Spicy Tuna, and Avocado Wrapped \"Sgh Spf? {45%)'0 and Kopan Baked Mayo gt‘:elﬁ ‘gr':lggkﬁg s“c';g‘oKOPG'\ Baked Mayo, ¢\ ("7 oo g’lucmgoEgrggsgmon yg‘s&gosgvmsg:ﬂ’mn e gpicy s Seie FelSBiceN oo Mart L e Sauce : Eel Sauce Sauce : Eel Sauce Crabmeat = Imitation Crabmeat (@ I (D p 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 e e Sauce : Spicy Mayo, Eel Sauce J ¢ Substitutions or additions (Soy Paper, Smelt Egg, 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.



