
DRINKS

ON TAP

SAPPORO DRAFT 5 pint / 3.5 sm

LOCAL CRAFT BEER varies
Pitcher 3x pint price

CANS & BOTTLES

YONA YONA ALE 6.5
American pale ale
ABV: 5.5%, 35.5 IBU, Japan

WEDNESDAY’S CAT   7 
Belgian-style white ale
ABV: 4.5%, Japan 

TOKYO BLACK 6.5
Porter
ABV: 5.0%, 34.5 IBU, Japan

SAKE 

Shiba Ramen offers a rotating selection of 
diverse sake. Please check the drink menu 
for current offerings, or ask the staff for a 
recommendation.

NON-ALCOHOLIC 

ITO-EN 2.5 
Green Tea, Jasmine Green Tea

HINT WATER / HINT FIZZ 2.5

SAN PELLEGRINO 2.5
SPARKLING WATER 

SAN PELLEGRINO 2 
Orange, Lemon

COCA-COLA 1.5 
Classic, Diet

RAMUNE 2.5

Downtown Oakland
1438 Broadway

Oakland, CA 94612

www.shibaramen.com

Monday-Friday 11am-3pm, 4pm-8:30pm
Saturday 11am-8:30pm

Happy Hour Daily 4pm-6:30pm



SIDES
SHIBA WINGS   7.5 / 6pcs
Nagoya-style fried sesame pepper  13 / 12pcs
chicken wings

CHASHU PIE   4 / 1 pie
Pastry stuffed with  7.5 / 2 pies
miso chashu 

GYOZA   4
Japanese dumplings filled with 
pork or vegetable 

SPICY RADISH 4
Radish mix marinated in 
spicy oil and vinegar

SEASONAL SPECIALS 
Check the countertop menu 
for current specials

DESSERT
SHIBA SCREAM    4
Fenton’s Creamery ice cream in crispy, 
hand-made-in-Japan, baked mochi 
monaka shells

+.75
Black Garlic Oil
Nori
Yuzu Kosho

+1
Corn 
Bean Sprouts
Grilled Seasonal 

Vegetable
Bamboo Shoots
Butter 
Bok Choy
Tofu
Chili Paste

+1.5 
Soft-Boiled 

Egg 
Extra Noodles 

(Half)

+2.5
Pork Chashu
Chicken Chashu

ADDITIONAL RAMEN TOPPINGS

Ramen is best immediately after being served.  

Please let us know if you do not want eggs 
when you place your order.

We use nut products in our food.  Consuming raw or 
undercooked eggs may increase your risk of foodborne illness. 

Ramen is dairy-free except with optional butter add-on.

special ramen

WHITE BIRD   14
Rich, creamy chicken broth with bean sprouts, soft-
boiled egg, pork or chicken chashu, bamboo shoots, 
green onions, chili paste
 
MISO  14
Miso sautéed with ground pork, bean sprouts, 
carrots, corn, soft-boiled egg, bamboo shoots, 
green onions
Miso ramen contains peanuts

SEASONAL SPECIAL - SALAD RAMEN 12
a.k.a. ‘hiyashi chuka’
Refreshing cold noodle salad with Japanese dressing, 
bean sprouts, tomato, cucumber., mizuna, egg, yuzu 
kosho, nori, and choice of pork or tofu
vegan/vegetarian option available

RAMEN
SPICY  13
Creamy sesame broth with spicy ground pork,  
bean sprouts, soft-boiled egg, bok choy, green 
onions, shredded togarashi peppers

CLEAR  12
Light, clear broth with bean sprouts, soft-boiled 
egg, pork or chicken chashu, bamboo shoots, 
green onions, microgreens 
Add butter corn +1

CLEAR DARK 13
a.k.a. ‘shoyu ramen’
Light, clear chicken broth with soy sauce base, bean 
sprouts, soft-boiled egg, pork or chicken chashu, bok 
choy, bamboo shoots, green onions, microgreens

SOYMILK   11.5
Soymilk-based vegetable broth with bean sprouts, 
soft-boiled egg, grilled seasonal vegetable, bamboo 
shoots, green onion, corn
Vegan (no egg) option available

DRY 10.5
Brothless ramen with bean sprouts, soft-boiled 
egg, pork or chicken chashu, bamboo shoots, 
green onions, nori paper
Mix well before eating. Substitute raw pastured egg yolk +1.5

   Pork-free (chicken) option        Vegetarian option

Not available every day
Check menu board for daily offerings


