
Hachi Black*

Baja Birria ………….…........................... 13

Habanero*
chicken breast, sweet corn, soft boiled egg,
chopped onion, chicken soy broth, habanero
sauce (mild/med/hot)

Kyushu Tonkotsu*

Baked Potato Croquette
Yukon Gold potato, onion, corn, cauliflower,
cucumber, aonori, vegenaise, tonkatsu sauce

Poke*

Sesame Salmon*

Spicy Chicken Soboro* ............................ 12

Steamy Bird Dumplings*

Shiso Edamame

Spicy Rayu Cucumber*

Tan Tan*

.................. 5

Contains: * sesame oil        shellfish        peanuts         vegan        gluten free

EXTRAS

Pork Belly……….......3

Roasted Duck…......4

Chicken Breast …...3

Chicken Dumplings*....3

Sweet Corn…..........1

Hachi Spicy Sauce*.....1

Black Garlic Oil*

Extra Noodles ….....2

Extra Broth………....3

Zucchini Noodles

Vegan Dumplings*......3

Soft Boiled Egg .......2

Bamboo Shoots*.....1

Nori Seaweed ….....1

Habanero Sauce*.....1

.....1

....3

BANKER'S HILL
2505 5TH AVE SD
619.231.0700
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Duck
roasted duck, yuzu pepper, 
soft boiled egg, chicken soy broth

………….…................................ 14

Tokyo*
steamy bird dumplings, sweet corn, 
bamboo shoots, broccolini, charred 
scallion oil & soy broth

………….….............................. 12

pork belly, roasted duck, steamy bird
dumplings, chicken breast, soft boiled egg,
bamboo shoots, onion crisps, black garlic oil,
rich tonkotsu pork & bonito broth

….……….…..................... 18

savory stewed beef, cauliflower, onion,
soft boiled egg, cilantro, chile rojo, 
soy birria broth

Cheezu
American cheese, sweet corn, mizuna greens,
scallions, red pepper dust, onion crisps, rich
tonkotsu pork broth

…….…............................................ 10

….…............................... 12

pork belly, soft boiled egg, bok choy, 
bamboo shoots, onion crisps, rich tonkotsu
pork & bonito broth

.......................... 12

包 BAO BUN

Teriyaki Pork Belly*
chashu pork belly, cucumber, shiso pickles,
teriyaki sauce, aioli, Hachi spicy sauce

…….…...................... 4

Avocado Salmon*
baked salmon, avocado, cucumber, vegenaise,
tangy sesame sauce

丼 BOWLS

choice of tuna or salmon, avocado, cucumber, 
chili maple poke sauce, sesame seeds, nori seaweed

…......................................................... 14

salmon sashimi, avocado, tangy sesame sauce,
shiso pickles, nori seaweed

….…............................... 14

Pork Fried Rice
pulled pork, soft boiled egg, garlic butter, onion crisps

………….…................................ 6 / 10

sansho peppered ground chicken, avocado, cauliflower,
corn, broccolini, soft boiled egg, garlic chili aioli

⼩ SMALL PLATES

chicken, shiitake mushrooms, oyster dashi, 
spicy garlic ponzu, cilantro

..................... 6

red shiso leaves, kombu salt
…................................ 4

garlic chili oil, kombu salt, sesame seeds K
ID

S
 

Kids Ramen
scallions, soft boiled egg, tonkotsu broth

………….….................. 6

Kids Cheezu Ramen
American cheese, tonkotsu broth

Kids Edamame ……..................... 3

spicy sesame miso, sansho peppered 
ground chicken, bok choy, cilantro, 
peanut oil, creamy chicken broth

…............................. 12

Dip Noodle (Tsukemen) available

(Multigrain Rice or Salad)

(12 or under)

….............. 6

Poke Men*
choice of tuna or salmon sashimi,
avocado, cucumber, mizuna greens,
scallions, shiso pesto, chili maple poke
sauce, chilled ramen noodles

…………......................... 14



BEER

Contains: * sesame oil        peanuts        vegan       gluten free
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Vegan Tan Tan*

 BOWLS

Spicy Trickin' Soboro*
sansho peppered seitan, avocado, cauliflower,
broccolini, sweet corn, garlic chili vegenaise

.............................. 12

(Multigrain Rice or Salad)

WINE

SAKE

SODA & JUICE

TEA

@HACHIRAMEN
www.HACHIRAMEN.COM

Sapporo Draft

Seasonal Local Draft

Orion (21oz)

Kirin Light

Carafe
Hot Sake Gekkeikan

Bottles

Kikusui ‘Chrysanthemum’s Mist’

Sayuri Nigori

White

Red

Sauvignon Blanc, Mt. Beautiful, NZ '17 11 / 40

G / B

Chardonnay, Neyers, Sonoma '17 12 / 44

Red Blend, Highlands 41, Paso Robles '14 10 / 38

Local Kefir Soda: Ginger Lime6
 
6
 
6
 
6

Seasonal Superfood Kombucha

Cold-Pressed Organic Orange

Mexican Coke

Diet Coke

Perrier

Ramune Soda

Green Tea (Hot/Iced)
premium from Shizuoka, Japan

- San Diego premium tea co. -

Jasmine Wild (Hot/Iced)4
organic wild green tea & jasmine

Iron Goddess Oolong (Hot/Iced)
Lush and Flowery Oolong from 
Fujian Province

Blue Chamomile (Hot/Iced)
organic chamomile, lavender, rose petals,
butterfly pea flower (Caffeine-free)

4

4

Cold-Pressed Organic Lemonade

HACHI 
VEGAN

4
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3

8

14
 
 
14
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Vegan Tokyo*
chive & tofu dumplings, sweet corn, bamboo 
shoots, broccolini, charred scallion oil & soy broth

.................................. 12

Vegan Cheezu*
vegan cheese, sweet corn, mizuna, scallions, red
pepper dust, onion crisps, black garlic oil,
creamy mushroom & ginger broth

….…......................... 12

sansho peppered seitan, bok choy, cilantro, peanut
oil, tofu, spicy creamy sesame broth

….…............... 12

Yasai*
farmers market vegetables, flash fried tofu, 
black garlic oil, creamy mushroom & ginger broth

................................................... 13

Dip Noodle (Tsukemen) available EXTRAS

Sweet Corn…...........1

Hachi Spicy Sauce*.....1

Black Garlic Oil*

Extra Noodles ….....2

Extra Broth………....3Zucchini Noodles

Vegan Dumplings* .....3

Bamboo Shoots*.....1

Nori Seaweed …......1

Habanero Sauce*.....1

.....1

....3

Cabernet Sauvignon, McNab Ridge, CA '16 12 / 44

Corkage fee $10


