
	 	

       
 

 
 
 

 

-SAKE- 
 

Choya Umeshu - $4 - 50ml bottle, Osaka 
Plum Wine A uniquely sweet and  

gently tart taste of ume fruit with notes  
of almond from the pit. 

 
Kikusui Funaguchi Honjozo Nama Genshu  
 $10 - 200ml can - OR - $45 1000ml bottle 

Gold, Fruity aroma, savory & heavy,  
clean tasting and easy to drink. 

 
Kurosawa Nigorizake - $12 - 300 ml bottle,  

The White Snow on Black Creek 
Unfiltered, light & fruity to taste,  

easy to drink dessert sake. 
 

Mizbasho Ginjo - $16 - 300ml bottle,  
While Lilly, Light and Smooth. Fruity but Elegant.  

Delicate sweet entry, dry crisp finish. 
 

 NEW: Sho Chiku Bai Rei Junmai Ginjo - $16 
300ml bottle 

 Aroma of white flowers,  
cantaloupe, and honeydew melon.  

Taste is smooth, with a light creaminess.  
Excellent with full flavored foods. 

 
 NEW: Hakkaisan Tokubetsu Junmai - $18 

 300ml, bottle. 
 Clean, well balanced, mellow and elegant flavor. 

 

 
 

-BEER- 
 

Yanjing – Pale Lager - $4 
11.2 oz. bottle, made in Beijing. 

Sweet grain aroma paired with a creamy  
white foam to add body.  

Light & crisp, with a slight malt finish. 
 
 

Hite – Pale Lager - $6 
15oz. draft pour, made in Korea. 

A mild lager, made for easy drinking. 
 
 

Echigo Koshihikari – Rice Lager - $5.50 
11.8 oz. can, made in Niigata, Japan. 
Sweet malt & rice touched; then clean  

& bitter flavor arises,  
lingering into a long bitter/sweet finish. 

	

-BEVERAGES- 
Coke, Diet Coke, or Sprite Can - $2 

Oolong Tea - $3  
Bundaberg Ginger Beer - $4 
H2C Coconut Water - $4.50 

	

The OOINK Story 
This bowl of soup took years to make. 

Well no, not literally… but the dream & concept of OOINK have been  
the product of years of hard work, experience, & a quest for perfection.  

The OOINK team grew up eating noodles & soup… 
every bowl bringing comfort, memories, & nourishment.  

 
We want to share those same feelings with the Capitol Hill community & become a part of this wonderful 
neighborhood. Our bowls of ramen not only go hand & hand with the weather of the city, but hopefully 

can be a piece of home for the vast culture & tastes that make up Seattle’s citizens. 
 

OOINK’s preparation is simple & traditional, with the number one focus always being, 
“respect the ingredients.” 

 

The pig is often the star of the show, but every ingredient that enters the 
OOINK kitchen is given the chef’s full attention, leaving nothing to waste & no detail overlooked. 

The preparation is classic in style & one that has been tested & tried over & over;  
always striving to achieve perfection, a labor of love you can taste in every slurp. 

 
OOINK is a team, a crew of friends & strangers, who have helped build the craft of our  

restaurant, & always been together focused on the same dream,  
which would be impossible without everyone's hard work.  

 

So please, sit back… enjoy a drink, let the broth warm you, the flavors comfort you,  
& please slurp. 

No other sound could be a better compliment to the chef & OOINK team. 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -	



	

- - - RICE - - - 
Spicy Mapo Tofu w/ Rice 

Szechuan style ground pork with tofu 
cooked in umami chili oil & topped with 
Zacai “pickled mustard,” sesame seeds, 

scallions, crispy buckwheat noodles.  
Small: $6        Regular: $11 

 

 

 
1416 Harvard Ave, Seattle, WA 98122 

Phone: 206.568.7669 
Hours: Tuesday-Sunday 11AM-9PM 

 
- - - APPETIZERS - - - 
start your ramen experience off right 

 
OOINK Gyoza  

Pan fried dumpling filled with 
 ground pork, celery, cabbage, 

 & chives.     $7 
 

Spicy Ayam Goreng 
Chicken lollipop, fried to perfection. 

Aromatic fresh Malaysian spices:  
galangal, lemongrass, 

 turmeric, garlic, & curry leaf.     $8 
	

- - EXTRAS - - 
 

Scallion - Seaweed  
Aji tamago:  $1 

 
Fried Garlic Chip  
Miso Chili Tare 

 Bamboo Shoot - Corn Butter 
Umami Chili Oil - Tofu Skin  

Side Rice - Green Vegetable:  $2 
 

Extra Noodles  
Pork Chashu:  $3 

 
Extra Soup:  $5 

	

 
All menu prices are subject to change. 

*Consuming raw or undercooked meats,  
poultry, seafood, shellfish or egg may increase  

your risk of foodborne illness.	
	

 Vegetarian Dashi Broth 
Kombu, shiitake, & dry dates; soaked for two days to 

bring out the umami flavors of the ocean. 

- - - - - - - - - -Silky Pork Soup - - - - - - - - 
The broth starts with pork bones, carefully  

washed & cooked slowly to achieve a broth full in flavor  
& deep in richness. Noodles are specific in length  

& prepared al dente, accompanied in the bowl  
with toppings, aroma oils, & tare.		

OOINK’s focus is on the craft of cooking,  
giving honor to the culture of ramen  

& most of all respect to the ingredients.  
Choose your style, add your extras, pair it with an 

appetizer or beverage, & get slurping! 
 

                   

- - - RAMEN - - - 
 

Shio Ramen  
Silky pork soup, Hawaiian sea salt, noodles, topped 
with pork chashu, bamboo shoots, Aji tamago,  
aroma tare, & scallions.     $11.95 
 

Shoyu Ramen  
Shoyu silky pork soup, noodles, topped with pork 
chashu, bamboo shoots, Aji tamago, aroma tare, 

& scallions.     $11.95 
 

Spicy Ramen                       spice level: 1-4 
Shoyu silky pork soup noodles topped with  
umami chili tare, pork chashu, bamboo shoots,  
Aji tamago, & scallions.     $12.50 
 

Kotteri Ramen  
Silky pork soup, Hawaiian sea salt,  
noodles, topped with pork chashu, bamboo shoots, 
Aji tamago, scallions, Se-abura, garlic chips,  
& black garlic tare.     $12.95 
 

Spicy Kotteri Ramen  spice level: 1-4 
Silky pork soup, Hawaiian sea salt, noodles,  
topped with umami chili oil, pork chashu,  
bamboo shoots, Aji tamago, scallions,  
Se-abura, garlic chips, & black garlic tare.    $13.50 
 

Spicy Mapo Tofu Ramen     spice level: 1-2 
Shoyu silky pork soup noodles topped with 
Szechuan style ground pork & tofu cooked in umami 
chili tare, topped with Zacai “pickled mustard,” 
scallions, crispy buckwheat noodles.     $13.50 
 
 
 
Vegetarian Miso Ramen 
Miso flavored vegetarian friendly soup, with  
wooded mushrooms & noodles topped with green 
vegetables, corn butter, & tofu skin.     $12.95 
 

 NEW - Spicy Vegetarian Miso Ramen 
Miso flavored vegetarian soup, wooded mushrooms, 
noodles, topped with green vegetables, corn butter, 
tofu skin, miso umami chili tare.     $14.50 
	


