HORPAN

SUSHI & RAMEN BAR

WHITTIER



T j;f Kumamoto Oyster
RN ¢ ¥ L (3pcs) 11.95 / (bpcs) 21.95
(12pcs) 41.95

[8.95 |

Menchi Katsu Bites gy

Ground Meat Cutlet wrapped with
panko breadcrumbs that is lightly fried.

Avocado stuffed with lightly baked
spicy tuna and onion mixed

with dynamite sauce Kar“ CYab Sthk

Crispy Kani strips

Crispy Rice
w/Spucq Tunagpes)

Creamy Spicy Tuna, Avocado, Jalapeno,
Spicy Mayo, Eel Sauce on Top of
Buttered Crispy Rice .

12.95

Fned Babu; OctoPus |

Deep fried baby octopus with mayo

Calamari Ring 2%% .
Lightly Fried Calamari served with house J alapeno BOm N (‘-FPCS) 9.95

made Spicy Sauce
Lightly Fried with Spicy Tuna,

Sesame Cthken l 9.95 ' Cream Cheese in Jal??_’_eno

Deep fried chicken bites served
with a house sauce.

6.95
Cucumber Avocado salad

Persian Cucumber and Avocado Slices Tossed
with a Spicy Chili and Lime Seasoning

. o | Takouyaki epcs) _ i
MIXed TempuYa @ Fried Osa_ka Styl(_a Octopus Ball { : ( . . '7 qs
Assorted Shrimp and Vegetable Tempura. topped with Bonito Flakes e e Seaweed Sa'ad

Only Shrimp option is available (4pcs)
Seasoned Seaweed Salad

Crabmeat = Imitation Crabmeat Actual Presentation May Vary.
Substitutions or additions (Soy Paper, Smelt Egg, Avcado, % I (D pAN Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish,

Asparagus, Real Crabmeat, etc.) can be made for an additional charge. SUSHI & RAMEN BAR or Egg May Increase Your Risk of Foodborne Illness.



King Mushroom Steak | 8.95

Thick slices of sauteed king oyster

mushrooms served on a skillet Pa
.

Sweet Pork Ribs

5pcs Pork Ribs with Sweet and
Spicy Sauce

9.95

13 95 Japanese Hamburg Steak with sauteed
onions and mushroom served on a skillet

" Chili lime Tako

Crispy and Tender Octopus Leg Served
with Our House Tartar Sauce

13.95
King Crab B:tes

4pcs Baked King Crab Leg Meat .
on Crispy Bites

8.95 [8.95
. GHOZO (Beef / Veggie)
Gar,'c Green B ean Pan Seared Gyoza served with

Pan Sauteed Green Beans in our house Soy Vinegar Sauce
garlic sauce (Spicy Option Available for $1)

Baked Green Musel (1095 ]

6pcs/ Baked Green Mussel topped
with dynamite sauce, green onion, and masago

Shighito Pepper 8.95

Shrimp Shumaispcs) |

Steamed Shrimp Dimsum 9.95 Fried Shishito Pepper Tossed T e .
Served with Ponzu C 0 with House Soy Dressing Ed T.05/8 qSJ-
amame L= -
(Salted / Spicy Garlic)
Sauteed Edamame with Garlic House
Made Sweet Soy

Crabmeat = Imitation Crabmeat Actual Presentation May Vary.
Substitutions or additions (Soy Paper, Smelt Egg, Avocado, % I (O pAN Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish,

Asparagus, Real Crabmeat, etc.) can be made for an additional charge. SUSHI & RAMEN BAR or Egg May Increase Your Risk of Foodborne Illness.



AMEN [ 5-~>

Our ramen broth is pork bone based. It is boiled for 16 hours
for a Rich and Creamy flavor.

SI_Qe JNon Spicy 71 Mild _ /) 2 Spicy 3 Super Spicy

4@00

Seared Chlcken Brec\s-k Tofu
Choshu (NN GMO)|3 |

!1 5! Crunch Onion

Shn’cok Kikurage Mushroom 10 Bomboo Shoot
(Only SoftBolled) & Garlic|11] Mushroom (Wood Ear Mushroom) Al

000@0

Beon rou-ts Corn[095]  Spinach[095] Red Ginger Grcd: dGarInc Green Onion  Dried weed

Lyt 3

o

Block Garhc

TonkotsuRamen|4.95| - — — —— —— _ __ _—_ __ — _ _—_____ _
Pork Broth, Choice of Protein, Bean Sprout, Corn, Extra TonkotsuSoup [4.95|  ExtraKara Miso Soup| 6.50 |
Green Onion, Seasoned Egg, and Dried Seaweed SIDE Extra thin noodle Extra curlynoodle

Steamed Veggie[ 3] Steamed Rice [2]

KOPAN SIGNATURE KAA(\E

f Cutlet Ramen w_\

Pork Broth: Cutlet, Bean Sprout, Corn,
Green Onion, Seasoned Egg, and
Dried Seaweed

Kuro Mayu Ramen ‘ 15.95 |

Pork Broth: Pork Chashu, Bean Sprout,
Bamboo Shoot, Kikurage Mushroom,
Corn, Seasoned Egg, Green Onion,
Dried Seaweed, and Black Garlic Oil

Kara Miso Ramen \ 16.95 \

Pork Broth: Pork Chashu, Bean Sprout, Bamboo Shoot,
Kikurage Mushroom, Corn, Seasoned Egg, Green
Onion, Dried Seaweed, Sesame Seed, and Spicy Miso

Vegan Ramen\ 14.95 |

Baby Corn, Mushroom, Lotus Root, Broccoli,
Cauliflower, Cabbage, Spinach,
Cherry Tomato, Corn, Organic Tofu
* Pork broth substitution -> $3
*NO topping substitution will be allowed
* Please notify your server for any
food allergies

Crabmeat = Imitation Crabmeat / Actual Presentation May Vary.
Substitutions or additions (Soy Paper, Smelt Egg, Avocado, % HKOPRPAN Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish,

Asparagus, Real Crabmeat, etc.) can be made for an additional charge. SUSHI & RAMEN BAR or Egg May Increase Your Risk of Foodborne liness.



? "-.“4 I

Negitoro donbui [19.95

Finely chopped Toro and negi (scallions) topped
with fresh Uni served on a bed of sushi rice;
comes with slices of dried seaweed

Yuzu Salmon Donburi | 18.95|  UnagiDonburi |18.95

Fresh salmon aged with yuzu and house soy Baked Freshwater Eel on a bed of
served on a bed of sushi rice; topped with sushi rice served with slices of avocado
marinated egg and ikura and topped with ikura and eel sauce

[19.95 |

Nagasaki Nabe

Japanese spicy creamy seafood nabe served
with vegetable and crispy rice
*This Dish Contains Dairy

Ribeye Sukiyaki[19.95

Japanese nabe served with marinated
ribeye with mushrooms and vegetables

. HOT STONE™

— curryKotsulin oo
House made curry sauce served \
— with cutlet and rice on a hot stone pot.

RS T - Cheese

x_.- ol Curry Katsu (19.99

Jalapeno Cheese 5799
Menchi Curry Katsu [19.99 Curry Katsu




ToP
Hotate Crudo

Hokkaido Scallop Topped with Fresh
Toro and Cavior Drenched in Gomtoe
House Special Souce

MIDDLE
Yuzu Migo Black Snapper Crudo T35 8

Snopper Drenched In Our House Yuzu
ond Miso Dressing *This Dish Contains Nuts

BOTTOM.
Tuna on Crunchy Spinach

Crispy Spinoch Topped with Co jun Tuno
Sashimi Served with Goma Dressing

Gavrlic Lover'é_AlbaCOVe 116.95]

ébpcs/ Crispy Onion with Albacore Soshimi.
Served with Gorlic Butter and Gorlic Ponzu.

Trio Tartar [16.95 \

Assorted Fish Mixed with Our Creamy Dressing

Yellowtail Jalapeno

bpcs/Yellowtail Soshimi with Jolapeno,
Cilantro, Peppercorn, Served with Ponzu,
Jopanese Dressing and Sriracho.

. £

J—

Truffle Salmon Blue Crab

Spcs/ Blue Crob and Avocado Wrapped with
Salmon Sashimi. Served with Truffle Oil and
Yuzu Citrus Dressing, Sea Salt.

Jessica Albacore  J16.95
Spcs/ Spicy Tuno, and Avocodo Wropped

with Albocore Sashimi. Served With Jolopeno
on Top with Soy Mustard Dressing.

Crabmeat = Imitation Crabmeat
Substitutions or additions (Soy Paper, Smelt Egg, Avocado,
Asparagus, Real Crabmeat, etc.) can be made for an additional charge.

&)

HKOPAN

SUSHI & RAMEN BAR

__.—'--'—'.“

Mango Salmon Special [16.95]

Spcs/ Spicy Crobmeot, Mongo Wrapped
by Salmon. Served with Yuzu Ponzu
ond Yuzu Kosho.

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



SUSHI

**Add Caviar $4

(2pcs)

-G‘inZG S“Shi $3'7. 95 Tuna (Maguro)

Fresh Tuna
12pcs Assorted Chef's Choice Sushi
el Salmon (sake)

7.25

6.9
Fresh Salmon
Sakura Sushi [$24.95
6pcs Assorted Chef’s Choice Nigiri Sushi Salmon Bclly 7.2
with a Choice of California Roll or Spicy Tuna Roll o . Fresh Salmon

Lan
- D Yellowtail tamach)

m Fresh Hon Hamachi

Yellowtail BQ"Y (Hamachi Toro)

] f Yellowtail Belly

Halibut irame)

With Green Onions, Lemon Juice, Sea Salt

Albacore
(Bincho Maguro)

AL

- Mackerel sabo)
Ebisu SaShimi $55 qs | House Morinofedswi?h Vinegar 3.7
| §3'7 95 | 18pcs Assorted Chef's Choice Sashimi B|GCK. Snapper .
Okinawa Sashimi Uzt —

12pcs Assorted Chef's Choice Sashimi SaniSh mcckerel

' ‘ Squid e
(5 pes) With Shiso Leaf

\s
d

Tuna 16.95 Octopus (taio) ‘l 5,95

Yellowtail 5,95 Cooked Octopus -

Yellowtail Belly 1695 Fresh Water Eel thag) 8 B (75

Salmon 1495 Baked Unagi with Eel Sauce e .

Salmon Belly 6% . .

Albocore s Shrimp o r 525

Mackerel 149

Halibut a1 Jumbo Scallop totate) ‘ 6.95

Black Snapper 16.95 '

Octopus 14.9 Ama Ebi sueet shrimp) ‘ . 9%
With Fried Shrimp Head _—

HOUSE ROLL EQ (osoo0 -_n .

Japanese Omelette .

California Roll 6.% o,

Spicy Tuna Roll 7. Salmon Egg (ko) - 775

Tuna Roll 8.25 House Marinated with Soy Sauce & Mirin -~ & a2

Salmon Roll 7.5

Salmon Avocado Roll 8.2 Scallop aibashira) “ 5.75
Scallop Mixed with Mayo [ :

Yellowtail Roll 7.9 ° g = 42

Blue Crab Roll 12.95 ’

Spicy Albacore Roll 7.70 (SMTSJO)EQQ 1 A 5%

Salmon Skin Roll 7.2

Phllly Roll 8.% Sea Urchin wnp ."‘@ M.P

Eel & Avocado Roll 8.% Fresh Sea Uni Bt i

Avocado Roll 6.25 /

Cucumber Roll 5.9 Fatty Tuna o - N
Bluefin O-toro -

Vegetable Roll 6.5



Fire Cracker Roll

In : Spicy Scallop, Spicy Crabmeat
Out : Spicy Tuna, Crunch Powder
Sauce : Eel Sauce, Spicy Mayo

Alaska Roll[15.95)

In : California Roll
Out : Salmon, Red Onion, Lemon Slices
Sauce : Soy Mustard Dressing

Rainbow Roll [16.50 ol Super Phily Roll (552

In: Spicy Tuna, Cucumber ) In : California Roll In : Tuna, Salmon, Yellowtail, Crabmeat, In : Salmon, Avocado, Cream Cheese
Out: Avocado, Tuna, Lemon Sliced Out : Tuna, Salmon, Albacore, Avocado Out : Cucumber Wrapped Out : Salmon
Sauce: Goma(Sesame), Yuzu Ponzu Shrimp, Avocado Sauce : Soy Mustard Dressing

Ca jun Tuna Roll

Red Dragon Roll .' angoLover Roll(16.25 m

In : California Roll In : California Roll_ . In : Salmon, Mango, Avocado In : Spicy Tuna, Cucumber
Out : Spicy Tuna and Salmon Out : Tuna, Deep Fried Garlic Out : Spicy Tuna Out : Seared Tuna with Cajun Powder

Sauce : Spicy Mayo, and Spicy Ponzu

Sauce : Garlic Butter Sauce : House Mango Salsa, Spicy Mayo Sauce : Rayu, Soy Mustard Dressing

Ba ja CahFO\mla Roll [16.25] Zen Roll (18.95) Tiger Tail Roll (15.95) Snow White Roll (e, cs)

In : Spicy Tuna, Cucumber In : Tuna, Samon, Yellowtail, Gucumber wrapped with  In : California Roll In : Tuna, Salmon, Avocado, Crabmeat
Out : Yellowtail, Jalapeno Soy Paper Out: Avocado, ManiQO Green Onion Out : Sushi Shrimp on Top wrapped with Soy Paper
Sauce : Ponzu, Sriracha Dots Sauce : Goma, Japanese Dressmg Sauce : Goma, So Mutrd Dressing

Dragon Roll Baked]T5.95)

Baby Crow? ish Roll (Baked)

Spicy Rose Roll Cilantro Salmon Roll|16.95

In : California Roll In : Avocado, Crabmeat wrapped with Cucumber I : California Roll 15.95| In:Crabmeat, Avocado
Out : Spicy Tuna, Crunch Power Out : Salmon, Onion, Masago, Kaiware, Out : Crawfish Baked with Kopan Out : Fresh Water Eel, Avocado
Sauce : Spicy Mayo, Eel Sauce Green Onion, Cilantro Mixed with House Mayo Baked Mayo, Masago, Green Onion Sauce : Eel Sauce

Sauce : Eel Sauce

VolcanoRol (Baked)15.95] almonRoll[195)  Sapporo Roll Baked}16.23

In : Spicy Tuna Out : Salmon, whole roll baked  In': California Roll Out : Salmon, whole roll In : Gucumber, Avocado, Gobo In : Salmon, Cream Cheese, Avocado
with Kopan Baked Mayo, Crunch Powder baked with Kopan Baked Mayo, Masago, Out : Salmon, kura, Kizame Wasabi Out : Crabmeat, whole roll baked with Spicy
Sauce : Eel Sauce Green Onion Sauce : Eel Sauce Sauce : Ponzu Mayo and Kopan Baked Mayo Sauce : Eel Sauce

Snow Cne Roll Boked)

Cateillar Roll Boked)[[4.95)  B.S.C.R (Baked)@l "Noked Roll (bpcs)

In: Calffornia Roll Out : Grawfish and Spicy Albacore, In : Fresh Water Eel, Crabmeat In : California Roll Out : Bay Scallop baked In': Crabmeat, Spicy Tuna wrapped with Soy Paper

Whole Roll Baked with Kopan Baked Mayo, Green Onion,  Out : Avocado with Kopan Baked Mayo, Masago, Green Onion  Qut : Tuna, Salmon, Yellowtail on Top, Masago,

Masago Sauce : Spicy Mayo, Eel Sauce Sauce : Eel Sauce Sauce : Eel Sauce Green Onion Sauce : Soy Mustard Dressing
S —




EMPURA SPECIAL ROLLSZL:
e, (3398

Geisha Roll (16.25

In: Shrimp Tempura, Crabmeat,
Avocado, Cucumber
Out : Seared Salmon,
Crunch Powder

Sauce : Spicy Mayo

Kopan Roll

In: Shrimp Tempura, Spicy Tuna, Avocado
Out: Albacore, Crispy Crab Sticks
Sauce: Soy Mustard

okyo Roll

In : Spicy Tuna, Cucumber
Out : Spicy Albacore, Avocado, Crispy Onion
Sauce : Spicy Ponzu, Eel Sauce, Spicy Mayo

A ﬁ = -. x F i : = F .
Captain America Crunch S nder Roll [16.95) Crunch Dragon Rol|T16.95] T\ruF fle Hunter Roll-

In: Crabmeat, Avocado Cucumber, Soft Shell Crab In : Shrimp Tempura, Spicy Crabmeat, Avocado  In : Shrimp Tempura, Crabmeat, Avocado, Cucumber
QOut : Spicy Tuna, Crunch Powder QOut : Fresh Water Eel, Avocado, Crunch Powder  Out : Salmon, Tuna, Red Onion, Kizame Wasabi
Sauce : Eel Sauce Sauce : Truffle Oil, Soy Mustard Dressing

In: ShnmpTe 1pura , Spicy Tuna, Cucumber
Qut : Crawfish Tempura, Fresh Water Eel, Avocado, Sauce. Eel
Crunch Powder Sauce : Spicy Mayo, Eel Sauce auce : Eel Sauce

In Soft Shell Crab, Gobo Cucumber In ; California Roll Out Deep Fried Salmon In': Shrimp Tempura, Crabmeat, Avocado In ; Shrimp empura, Avocado, Cucumber Out : Spicy
Avocado Out : Crunch Powder Tempura, Grunch Powder Out Sp|cy Tuna, Crunch Powder Albacore, Grabstick, Green Onion, Masago, Crunch
Sauce : Eel Sauce Sauce : Eel Sauce, Spicy Mayo o - Soicv Ma 0, Fel Sauce Powder Sauce : Spicy Mayo, Eel Sauce »

Super Crunch Rollm e ROII FantasgLRoll Samumn Roll (16.95]

In : Shrimp Tempura, Crabmeat, Avocado In: California Roll Out : Spicy Tuna, In : Spicy Tuna, Shrimp Tempura, In : Shrimp Tempura, Spicy Tuna
QOut : Sushi Shrimp, Avocado, Crunch Deep Fried Fresh Water Eel, Crunch Powder Cucumberl Out : Avocado Out : Fresh Water Eel, Avocado
Powder Sauce : Eel Sauce Sauce : Eel Sauce, Spicy Mayo Sauce : Spicy Mayo Sauce : Fel Sauce, Spicy Mayo

Golden Tiger Roll [T50]  King Salmon BombDigityRoll (T5:95)  Spicy Tuna Tempura RollEZ

In': Shrimp Tempura, Avocado, Gream Cheese In : Crabmeat, Avocado, Deep Fried In : Spicy Tuna, Shrimp Tempura In : Spicy Tuna, Avocado,
Qut : Whole Deep Fried Rol, Spicy Crabmeat on Top,  Salmon Tempura Out : Salmon Out : Albacore, Jalapeno and Crispy Onion Whole Deep Fried Roll
Masago, Green Onion Sauce : Spicy Mayo, Eel Sauce ~ Sauce : Spicy Mayo, Eel Sauce Sauce : Soy Mustard Sauce : Eel Sauce, Spicy Mayo

Golden SalmonRolll2%] "~ zalapeno Tpra Rl (L% Gold Crunch Rollm CaluFomua Tempum Roll-

In * Salmon, Crobmeot, Avocado, In * Jalopeno, Creom Cheese, Spicy Tuno, In : Shrimp Tem ura, Crabmeat Avocado In: Crabmeat, Avocado,
Creom _Cheese, Whole Deep Fried Roll Avocado  Out : Crunch Powder Out: Crur?ch PoF\)Nder Whole Deep Fried Roll
Souce * Eel Sauce Souce : Eel Souce, Spicy Moyo Sauce : Eel Sauce Sauce : Eel Sauce

——




BENTO BOX *s 5%

Served with Miso Soup, Salad, and Rice.
Each Item cannot be duplicated for combination

Lunch 11:30 AM ~ 4:00 PM (Mon-Fri)|*Except Holidqq

LUNCHS ¥ F ‘

any 2 Items|17.95
any 3 Items(20.95 ]

DINNER T+

any 2 Items[20.95
any 3 Items

SRINSHLT

AXKE

B ————E

QY

~ CHOICES

- Chicken Teriyaki - Pork Cutlet * Takoyaki * California Roll
- Salmon Teriyaki - Chicken Cutlet - Gyoza (beef or Veggie) - Avocado Roll
- Ribeye Beef(bulgogi) - Sesame Chicken - Mixed Tempura - Vegetable Roll
— o T :  —»
DELUXE CHOICES i) e
* Tuna Roll - Yellowtail Roll e,
- Spicy Tuna Roll + Spicy Albacore Roll
- Salmon Avocado Roll - Eel Avocado Roll
- Philly Roll - Gold Crunch Roll

PREMIUM CHOICES Gddsw]

. 5pCS Sashimi @ Tuna, 2 Salmon, 2 Albacore)
. ‘-FPCS Sushi (Tuna, Salmon, Albacore, Shrimp)

Crabmeat = Imitation Crabmeat . Actual Presentation May Vary.
Substitutions or additions (Soy Paper, Smelt Egg, Avocado, @ HKOPAN Consuming Raw or Undercooked Meat, Pouliry, Seafood, Shellfish,
Asparagus, Real Crabmeat, etc.) can be made for an additional charge. X/ SUSHI & RAMEN BAR or Egg May Increase Your Risk of Foodborne Illness.



KIKUSUL
~ KIKUSYS

Delicate With Clean
Aromatics and Rich
Sapinity Smooth, Rooted
and Articulated

in Elegance

Junmai Ginjo SMV+1

300ml 18.%°

Y
TRAWBER
SRIGORL
| NIGORS

This sake Nigori Strawberry.
The sweetness and creamy
texture of Ozeki Nigori Sake
combined with a light,
refreshing Strawberry flavor.
All-natural color and GMO free.

SMV -30
300ml  14.%°

A Refreshing, Fizzy, Low-alcohol
Sake. This Light, Pleasant Bubbly
Sake is Just perfect as Brunch And
After-work Drinks. It has a Mild
Sweetness and Acidity.

250m| 15

Ramune

Iced Green Tea
Iced Tea
Apple Juice

Soft Drinks

Coke, Diet Coke, Sprite, Dr. Pepper, Ice Tea, Lemonade

Maid

Sweet Slightly Sweet Neutral

Full-bodied, Pleasantly
Sweet And Complex
Flavor with a Smooth
Texture

Nigori (Unfilterd) SMV-15

3sml 14

This sake Nigori
Pineapple. The sweetness and
creamy texture of Ozeki Nigori
Sake combined with a light,
refreshing Pineapple flavor.
All-natural color and GMO free.

SMV -30
30oml  14.%°

HOUSE
HOT SAKE

Large 9

<o CHIKUBAL

It Has a Dry and Silky
Smooth, Rich and
Fruity Flavor with
Strong Ginjo Aroma.

Ginjo SMV +5

Elly]] 16

Rich plum flavors,
without being too sugary
sweet, and balanced
with a hint of almond

Oregon
300ml

16.%

4 1-3 -2 -1 0 [+1 [+2 ) +3 ) +4

Slightly Dry

i —Minute

Bottled Beer
4,50
3,50 Large Asahi 3om 8,50
| Large Sapporo 3%0m 8,50
3.50 Modelo - - <
3.5 ]%-
3.50




| KOPAN

q SUSHI & RAMEN BAR
WHITTIER

Order Online
(only pick up)

order.toasttab.com/online/kopan-ramen-14-whittier

We are Available for Delivery

e2 -




