Menu
Kazo Ramen Lasalle

7569 Blvd. Newman, LaSalle, QC H8N 3H4, Canada | (514) 800-2375

Most Ordered
Tonkotsu au porc / Creamy Tonkotsu CA$18.95

cha shu, feves germées, champignons noirs, échalote, oeuf assaisonné , nori et
sésame. / cha shu, bean sprouts, wood ear mushroom, green onions, seasoned egg,
nori, and sesame.

Karaage (4mcx) CA$8.95

Crispy deep-fried chicken pieces, seasoned with a light spice blend, served with a
side of fresh greens.

Gyoza(4Mcx) CA$5.50

Pan-fried japanese dumplings filled with a mixture of minced meats and vegetables,
served with a side of dipping sauce.

Shoyu spécial kazo / Kazo Special Shoyu CA$18.95

Cha shu, kamaboko, won ton au crevette jumbo, échalote, oeuf assaisonner, pousse de
bambou et nori. / Cha shu, kamaboko, jumbo shrimp wonton, green onions, seasoned
eg, bamboo shoots, and nori.

Nouilles tan tan au sésame épicé / Spicy Sesame Tan Tan Noodles CA$19.95

Cha shu, porc haché,champignons noirs,pousse de bambou,feves germees , arachide,
échalote, oeuf assaisonné et nori sésame. / Chashu, ground pork,wood ear mushroom,
bamboo shoots, bean sprouts , peanuts, green onions, seasoned egg, nori, and
sesame.

Shio spécial kazo / Kazo Special Shio CA$18.95

Cha shu, kamaboko, won ton au crevette jumbo, échalote, oeuf assaisonner, pousse de
bambou et nori. / Cha shu, kamaboko, jumbo shrimp wonton, green onions, seasoned
eg, bamboo shoots, and nori.

takoyaki (4mcx) CA$6.95

Savory octopus balls topped with bonito flakes, green onions, and drizzled with a
sweet sauce.
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Tori au poulet crémeux / Creamy Tori CA$18.95

poulet, féves germées, champignons noirs, échalote, oeuf assaisonné, nori et
sésame. /chicken, bean sprouts, wood ear mushroom, green onions, seasoned egg,
nori, and sesame.

Paitan épicé au poulet / Spicy Paitan Tori CA$19.95

poulet, champignons noirs,mais, feves germees , échalote, oeuf assaisonné, nori et
sésame. /Grill chicken, wood ear mushroom, corn , bean sprouts , green onions.
Seasoned egg, nori, and sesame.

Karaage Don CA$16.95

Riz avec poulet frit japonais

Karaage (4mcx) CA$8.95

Crispy deep-fried chicken pieces, seasoned with a light spice blend, served with a
side of fresh greens.

takoyaki (4mcx) CA$6.95

Savory octopus balls topped with bonito flakes, green onions, and drizzled with a
sweet sauce.

Gyoza(4Mcx) CA$5.50

Pan-fried japanese dumplings filled with a mixture of minced meats and vegetables,
served with a side of dipping sauce.

Crevette Tempura(é6mcex) / Shrimp Tempura(6pc) CA$8.95

Crispy, golden-brown battered shrimp, lightly fried, served with a side of dipping
sauce. Six pieces per serving.

Wakame(seaweed Salade) CA$5.50

Marinated seaweed with a sprinkle of sesame seeds, garnished with a touch of red
chili for a hint of spice.
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Tako wasabi CA$5.95

Marinated octopus in wasabi sauce, garnished with shredded daikon radish, green
onions, and a slice of lemon, accompanied by a seaweed sheet.

Okonomoyaki / Pancake au Chou CA$9.95
Chou,Oeuf,Calmar,Gingembre,Oignon vert / Cabbage,Egg,Squid,Ginger,Green onion

Wonton Frit (4mcx)/ Fried Wonton (4pc) CA$7.95

wonton frit au crevette et porc / Fried shrimp and pork wonton

Edamame CA$4.50

Steamed young soybeans still in their pods, lightly salted for a simple yet
satisfying start to your meal.

Salade/salad CA$5.50

Salade , tomate , mais , oignon / salad , tomato , corn, onions

Tonkotsu au porc / Creamy Tonkotsu CA$18.95

cha shu, feves germées, champignons noirs, échalote, oeuf assaisonné , nori et
sésame. / cha shu, bean sprouts, wood ear mushroom, green onions, seasoned egg,
nori, and sesame.

Nouilles tan tan au sésame épicé / Spicy Sesame Tan Tan Noodles CA$19.95

Cha shu, porc haché,champignons noirs,pousse de bambou,feves germees , arachide,
échalote, oeuf assaisonné et nori sésame. / Chashu, ground pork,wood ear mushroom,
bamboo shoots, bean sprouts , peanuts, green onions, seasoned egg, nori, and
sesame.

Tori au poulet crémeux / Creamy Tori CA$18.95

poulet, féves germées, champignons noirs, échalote, oeuf assaisonné, nori et
sésame. /chicken, bean sprouts, wood ear mushroom, green onions, seasoned egg,
nori, and sesame.
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Paitan épicé au poulet / Spicy Paitan Tori CA$19.95

poulet, champignons noirs,mais, feves germees , échalote, oeuf assaisonné, nori et
sésame. /Grill chicken, wood ear mushroom, corn , bean sprouts , green onions.
Seasoned egg, nori, and sesame.

Shoyu spécial kazo / Kazo Special Shoyu CA$18.95

Cha shu, kamaboko, won ton au crevette jumbo, échalote, oeuf assaisonner, pousse de
bambou et nori. / Cha shu, kamaboko, jumbo shrimp wonton, green onions, seasoned
eg, bamboo shoots, and nori.

Yuzu CA$19.95

Kazo Bouillon Special Yuzu , Cha Shu , wonton au crevette jumbo , feves germées ,
champignons noirs , mais , échalote, oeuf assaisonner / Kazo Special Yuzu Broth ,
Cha Shu, jumbo shrimp wonton , bean sprouts , wood ear mushroom , corn , green
onions , seasoned egg

Paitan épicé au porc / Spicy Paitan Tonkotsu CA$19.95

Cha shu ou , champignons noirs,mais,feves germees , échalote, oeuf assaisonné, nori
et sésame. /Cha shu , wood ear mushroom, corn , bean sprouts , green onions.
Seasoned egg, nori, and sesame.

Végétarien / Vegetarian CA$15.95

Tomate cerise, mais sucre, tofu, échalote, champignons noirs, pousse de bambou, feves germees ,
nori et sésame. / Cherry tomato, sweet corn, tofu, green onions, wood ear mushroom, bamboo shoots,
bean sprouts , nori, and sesame.

\ Shoyu au bouillon / Clear Broth Shoyu CA$15.95

Chashu, échalote, oeuf assaisonner, pousse de bambou et nori. /,Chashu green

' ;

onions, seasoned egg, bamboo shoots, and nori.

Gyushio CA$18.95

Bouf, Ouf, bamboo , oignons, Coriandre , lime / beef, egg , bamboo , onions,
coriander , lime

Shio spécial kazo / Kazo Special Shio CA$18.95

Cha shu, kamaboko, won ton au crevette jumbo, échalote, oeuf assaisonner, pousse de
bambou et nori. / Cha shu, kamaboko, jumbo shrimp wonton, green onions, seasoned
eg, bamboo shoots, and nori.

Shio au bouillon / Clear Broth Shio CA$15.95

Chashu, échalote, oeuf assaisonner, pousse de bambou et nori. /,Chashu green
onions, seasoned egg, bamboo shoots, and nori.
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Oyakodon

Gyu Don

Sliced beef and onions simmered in a mildly sweet sauce, topped with green onions
and sesame seeds, served over rice.

Karaage Don

Riz avec poulet frit japonais

Grill chicken , egg ,onions and soy sauce-based broth

Extras

Ouf(1mcx)/egg(lpc)

A single Japanese-style soft-boiled egg with a custardy yolk, halved for
presentation.

Nouilles mince/thin noodles

Thin, delicate Japanese noodles with a slight chew, served as an accompaniment to
enhance your meal.

Nouilles épais/thick noodles

Thick, chewy Japanese noodles with a distinct texture, ideal as an accompaniment to
various dishes.

Pousses de bambou/bamboo shoots

Sliced bamboo shoots, a simple yet classic Japanese vegetable side dish.

Mais/corn

A simple side of sweet corn kernels, lightly seasoned.

CA$17.95

CA$16.95

CA$17.95

CA$2.00

CA$3.00

CA$3.00

CA$1.00

CA$1.00
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~y Champignon noir/wood ear mushroom

Sliced wood ear mushrooms, tender with a gelatinous texture, offering an earthy
taste.

Oignon vert/green onions

Feves germées/bean sprouts

Crisp bean sprouts with a subtle, earthy taste, served as a light and refreshing
accompaniment.

Nori(2mcx)

Two sheets of nori, commonly used as a wrap for sushi rolls and as a garnish for various Japanese
dishes.

Porc(2mcx)/pork(2pc)

Pork, typically seasoned and cooked in pairs, often incorporates traditional Japanese methods for a
savory finish.

Poule(2mcx)/chicken(2pc)

Two pieces of fried chicken, typically served as a crispy and savory complement to enhance your
meal.

Drinks

Sodas

Coke, diet coke, sprite, ginger ale, mountain dew, and fanta orange.

Dessert
Yuzu Cheesecake

Creamy cheesecake infused with the bright, zesty essence of yuzu, a Japanese citrus fruit, on a
graham cracker crust.

Chopped green onions, fresh and vibrant, add a crisp, aromatic garnish to any dish.

CA$1.00

CA$1.00

CA$1.00

CA$1.00

CA$4.00

CA$4.00

CA$2.50

CA$4.50
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Mango Cheesecake CA%$4.50

Creamy cheesecake typically infused with fresh mango purée and topped with succulent mango slices.

Green tea Cheesecake CA$4.50

Matcha-infused creamy cheesecake with a delicate, crisp crust.



