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RamenPlay is introducing a new menu that boasts fun
and healthy delights at their outlets in
313@Somerset, nex@Serangoon Central and junction
8.

Developed by a team of Singaporean and Japanese
chefs, RamenPlay is offering more than 30 new
additions to their menu, as well as 16 new treats on
their “Sweet Indulgence” drinks and dessert menu.

One of the highlights of the new menu Is the black
sesame fried rice featuring premium Niigata rice
evenly stir-fried in sesame paste. An original creation
by RamenPlay, the aromatic black sesame fried rice is
rich in vitamin B1, magnesium and calcium, making it
one of the most nutritious savoury dishes on the
menu.

Another R is the a unique take on the well-loved chawanmushi (steamed egg
custard) with an added interactive component. A specially concocted tofu mixture is poured into a heated
earthen pot at the table and diners will witness the silken beancurd take shape before themselves. Topped with
shoyu, bonito flakes and chives, the nabemushi embodies the RamenPlay concept of having fun with great
tasting food.

New to the “Sweet Indulgence™ menu are three items featuring yuzu, a mms fruit imported from japan. For an
icy thirst-quencher, try the bubbly Super Yuzu made from a ref b of p yuzu juice,
soda, yuzu peel and an optional 15% shochu for a sweet zing. Other hlghllgh:s on the desserts menu Include a
creamy yuzu yogurt, and a velvety black sesame pudding made with freshly ground black sesame.

The new menu will be made lable prog ively at the fi g RamenPlay outlets: 313@Somerset - From
24 Sep 2011 onwards, nex® q Central - From 27 September 2011 onwards, Junction 8 - From
30 September 2011 onwards

313@Somerset, 313 Orchard Road, #B3-04. Tel. 6634-0051. For other outlets, please log on to
www.ramenplay.com.sg
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RamenPlay is introducing a new menu that boasts fun and healthy delights at their
outlets in 313@Somerset, nex@Serangoon Central and Junction 8.

Developed by a team of Singaporean and Japanese chefs, RamenPlay is offering more
than 30 new additions to their menu, as well as 16 new treats on their “Sweet
Indulgence” drinks and dessert menu.

One of the highlights of the new menu is the black sesame fried rice featuring premium
Niigata rice evenly stir-fried in sesame paste. An original creation by RamenPlay, the
aromatic black sesame fried rice is rich in vitamin B1, magnesium and calcium, making
it one of the most nutritious savoury dishes on the menu.

Another RamenPlay innovation is the nabemushi, a unique take on the well-loved
chawanmushi (steamed egg custard) with an added interactive component. A specially
concocted tofu mixture is poured into a heated earthen pot at the table and diners will
witness the silken beancurd take shape before themselves. Topped with shoyu, bonito
flakes and chives, the nabemushi embodies the RamenPlay concept of having fun with
great tasting food.

New to the “Sweet Indulgence” menu are three items featuring yuzu, a citrus fruit
imported from Japan. For an icy thirst-quencher, try the bubbly Super Yuzu made from a
refreshing combination of premium yuzu juice, soda, yuzu peel and an optional 15%
shochu for a sweet zing. Other highlights on the desserts menu include a creamy yuzu
yogurt, and a velvety black sesame pudding made with freshly ground black sesame.

The new menu will be made available progressively at the following RamenPlay outlets:
313@Somerset - From 24 September 2011 onwards, nex@Serangoon Central - From 27
September 2011 onwards, Junction 8 - From 30 September 2011 onwards

313@Somerset, 313 Orchard Road, #B3-04. Tel: 6634-0051. For other outlets, please
log on to www.ramenplay.com.sg



