(Lo

Kiwami takes pride in quality ramen with an assortment of gyozas. Our signature tonkotsu broth is
simmered for over 10 hours using 100% Japanese pork bones to ensure richness, while our noodles

are crafted with luscious Hokkaido wheat for a flavourful and springy texture.

Kiwami Ramen & Gyoza Bar, located at the iconic Singapore, Jewel Changi Airport. This elegant
interior and architecture of the restaurant & bar brings to you a modern, posh and cozy vibe.
The food menu puts together a range of premium selections of ramen with local fusion flavours,
elevated Japanese sides to pair with Japanese and local craft cocktails and craft beers.
Find yourself exploring Japanese flavours with exciting touches of Singaporean favourites

such as laksa, chilli crab, satay and more!

Experience a tour around Singapore and Japan at the bar with artisanal craft cocktails that would

take you to a multi-dimensional taste of Japanese liqueurs with a local twist.

ﬂ kiwamisg kiwami_sg
www.kiwami.com.sg
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Unique to Kiwami Jewel, these Ramen creations
are curated with a twist of Singapore Flavours

Spicy homemade mala pork bone broth ramen
with toroniku cha shu (tender roast pork cheek)
and Okinawa ramen egg
RS — A

§22

ADD-ONS

MENTAIKO
Spicy Cod Roe
RAF
$3.5
“MUST
ORDER!
RAMEN EGG MENMA
made from fresh Okinawa egg Bamboo Shoots
A0 EF %
82 81

[

Yuzu pork bone broth ramen with toroniku cha shu
(tender roast pork cheek), spinach and
Okinawa ramen egg

WwF -

521

v E G E T A R I A N Vegetarian-friendly dishes may still

contain alliums, eggs, or other
F R l E N D LY non-vegetarian ingredients.
Please check with our staff for details.

CORN BEANSPROUTS
iy Ll

$1 $1

EXTRA WHITE RICE
NOODLES Ay

CE 3 $2
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Our Original-recipe pork bone broth ramen with
toroniku cha shu (tender roast pork cheek)

QQ&MWM B[M@%’
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Recommended

Pork bone broth ramen with roasted black garlic
oil and toroniku cha shu (tender roast pork
cheek) and Okinawa ramen egg
TLIT7LEETT—A

SMALL  $11
REGULAR $19

ADD-ONS
MENTAIKO

Spicy Cod Roe
RAF

83.5

“MUST
ORDER!

RAMEN EGG MENMA
made from fresh Okinawa egg Bamboo Shoots
A B o

$2 81
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SPICY

Pork bone broth ramen with Japanese red chilli
oil, hot miso paste and toroniku cha shu (tender
roast pork cheek) and Okinawa ramen egg
TVUIF7LTHET—RA

SMALL  $11
REGULAR $19

CORN
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*Prices are subjected to 10% service charge and prevailing GST. Pictures are for illustrative purposes only.



*Prices are subjected to 10% service charge and prevailing GST. Pictures are for illustrative purposes only.
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SPICY
TANTANMEN

Creamy and spicy ramen in rich pork bone broth,
blended with buta miso and sesame, topped with
minced pork, toroniku cha shu (tender roast

pork cheek), and Okinawa ramen egg

38 % 3@

§21

VEGETARIAN
QA FRiENDLY

HORENSO RAMEN

Rich and savoury spinach broth ramen, with
sweet corn, spinach, Japanese woodear
mushrooms, fried tofu, and spring onions

EAINABS5—A 2
$16.5

v E G ET A R | A N Vegetarian-friendly dishes may still

contain alliums, eggs, or other

FR | E N D LY non-vegetarian ingredients.
Please check with our staff for details.

SPICY
ABALONE LAKSA RAMEN

Traditional and aromatic spicy laksa broth
ramen topped with abalone, kamaboko
(Japanese fish cake) and Okinawa ramen egg

B> I795—2R>

§25

 Recommended S

FSaT) P

TORI PAITAN RAMEN

Rich Japanese-style chicken broth ramen,
topped with tender chicken cha shu, Japanese
woodear mushrooms, and Okinawa ramen egg

BaiBs — 2>




Delicious toppings

UNAGI KABAYAKI
MAZESOBA

Grilled eel on dry ramen
VEGRIY o A e

*Bones

Recommended

PRIME PORK RIB MAZESOBA

Deep-fried tender prime pork rib on dry ramen
HERHILE FEZ L

5§24

1
‘ VEGETARIAM_I ;

FRIENDLY ©

PLANT-BASED TRUFFLE %
KATSU MAZESOBA

Deep-fried crispy plant-based truffle
cutlet on dry ramen

WHX—22D+Y)272HhviIF2L

$17

Vegetarian-friendly dishes may still
v E G ET A R I A N contain aliiums, eggs, or other

FR | E N D LY non-vegetarian ingredients.
Please check with our staff for details.







SALTED EGG KANI
KARAAGE MAZESOBA

Deep-fried soft shell crab with
salted egg sauce on dry ramen

H =B TPt <L

$20

VEGETARIAN
QA rriENDLY

HIYASHI KINOKO
TRUFFLE MAZESOBA

Truffle cold ramen with oyster mushroom,
brown shimeji and white mushroom, topped
with leek, nori and spring onion

& RN L L P

$16

Vegetarian-friendly dishes may stili
contain alliums, eggs, or other
non-vegetarian ingredients.

Please check with our staff for details.
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JBSTER TAIL FRIED RICE

Boston lobster tail on fried rice topped with ikura (salmon roe)

ORI —F—ILF+—2>

$39

*Prices are subjected to 10% service charge and prevailing GST. Pictures are for illustrative purposes only.



*Bones

UNAGI FRIED RICE

Grilled eel with kinshi tamago (Japanese
shredded egg crepe) on fried rice

JEEF v

§22

SATKORO STEAK
FRIED RICE

Premium Australian wagyu steak cut
cubes with fried rice

L I30ZX5—FF¥—2n>

520

TAKANA FRIED RICE
WITH CHA SHU

Fragrant Japanese-style fried rice with
mustard greens, egg and tender cha shu
SEF ¥ —T 2 —Fr—>

$18




Recommended

SATAY GYOZA

Pork gyoza with traditional
peanut sauce
B TEBRF

SPICY

CHILLI CRAB GYOZA @

Recommended

yoza to?ped.wnh shredc!ef:i crab meat
d with Singapore chilli crab sauce

FU 735 T8RS

§12

*Prices are subjected to 10% service charge and prevailing GST. Pictures are for illustrative purposes only.
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TOMATO CHEESE GYOZA

Hot plate gyoza with tomato sauce
and mozzarella cheese

Fe b5 — X3

$10

'SALTED EGG 6

Deep fried pork gyoza with salted egg sauce

W%SPERF

$12

MENTAIKO CHEESE GYOZA

Pork gyoza with torched mentaiko sauce and cheese
MRAEFF —XB&TF

$10

GRILLED GYOZA

Crispy grilled pork gyoza
HEBRT

§1

CHOICE OF 1 SAUCE:

-BLACK VINEGAR SO0Y SAUCE
Larfob
-LEMON VINEGAR AND PEPPER SAUCE

v

LENyNX—%L Pl
-SICHUAN-STYLE SAUCE MALA GYOZA
@AY L Pork gyoza with spicy homemade mala sauce
-GINGER SAUCE AR
2L

§12



Recommended

TRUFFLE GYOZA WAGYU MAKI

Pork gyoza wrapped with Miyazaki Wagyu beef and truffle paste,
topped with ikura (salmon roe)

FY 274483
$17

CRISPY GYOZA SKIN WITH GUACAMOLE

Crispy gyoza skin filled with creamy guacamole

JIVRE—BRFE 99 ELHR

58



MIYAZAKI WAGYU BEEF SLIDERS

Miyazaki beef sandwiched in deep-fried mini buns

FoR s

TR

SCALLOP KATAIF]
WITH IKURA

Deep-fried scallops topped with ikura
(salmon roe) and served with sriracha mayo

Ky FTHhIAL 74

$15

; £ “ -
TEBASAKI ccHiCKEN wiNg)
Crispy fried;chicken wings with
Miyazaki sauce (4 pcs)

ESER
$10

/...-»f”' i .. 'tl e
T\ e
‘ﬁsernuAu;_:ﬂ-ﬂf/ \ 3 BRAB EREAM CROQUETTE
ERIEHE, WITH TRUFFLE SAUCE

T R U F F I- E E D A M A M E Crab Cream Croquette served with truffle crab

mayo and topped with tobiko (flying fish roe)
PRZ7Y—a309vs5 Y229 -RHBL

Vegetarian-friendly dishes may still
v E G ET A R I A N contain aliiums, eggs, or other
F R | E N D LY non-vegetarian ingredients.

Please check with our staff for details.

Japanese soy beans with truffle oil
NURERVE ¥4

56

*Prices are subjected to 10% service charge and prevailing GST. Pictures are for illustrative purposes only.




Deep-fried chicken with salted egg sauce,
sandwiched in deep-fried mini buns.

IEIPFF 2N

TAKO KARAAGE

Deep-fried octopus

ae) - Pan-fried sirloin beef cubes with
ISES o Japanese sauce and served with salad
$12 FeRH¥ {2025 —%

$16

SALTED EGG AGE TOFU SALTED EGG CHICKEN KARAAGE

Crispy tofu coated in creamy salted egg sauce Deep-fried chicken coated in creamy salted egg sauce

B EH P —RWGA BPF X CEBY

514 $12



D SPICY

SPICY TOMATO SALMON FRY AMAEBI KARAAGE
Crispy deep fried salmon tossed in a spicy Crispy deep fried sweet shrimps
and savoury tomato sauce .. .
Hr BBy
M S T L O N S TRINN N
$12

$10

KAN! KARAAGE

Deep-fried Japanese soft shell crab
NNy R AN
WITH cHiLI cRAB sauce  $20
WITH SALTED £66 SAUCE 18

L3BLE)

G . PRAWN PASTE CHICKEN WINGS

Crispy fried chicken wings with fragrant prawn paste (3 pcs)

F93% A2 b
$12



matcha crar=nsauce and served with strawberries
HEINZ7L—TFTH5— %

$9

WARABI MOCHI

Soft and chewy Japanese-style mochi
coated with kinako (roasted soybean powder)

b6 Ut

CHENDOL ICE CREAM YUZU ICE CREAM

Coconut flavour ice cream with green rice flour jelly, Yuzu flavour ice cream with yuzu marmalade
azuki red bean, shiratama (mochi) drizzled topped with refreshing dried yuzu peel
with gula melaka sauce WFrA4 X7 —a4
FLPFAPARTY — & 37

$8

*Prices are subjected to 10% service charge and prevailing GST. Pictures are for illustrative purposes only.






