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RAMEN RESTAURANT —
Authentic Korean and Japanese Cuisine

19501 auboll dlynl
[y

Ramen Restaurant always strives to provide customers with authentic
Korean and Japanese cuisine, as well as high-quality fusion cuisine,
using fresh and good ingredients.

Ramen Restaurant’s signature dishes are always Waiting for youl!
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About RAMEN RESTAURANT

At Ramen Restaurant, you can find Ramen, noodle,
Gyoza, Buffet, Poke, Curry, Korean cusine, Rice,
Sushi/Nigiri, Koeran BBQ , and more on our menu.
We’'re located in Riyadh Park Mall in Riyadh.

Cuisines

\ Korean v Japanese V Seafood v Soup V Noodles Riyadh Park

Atmosphere L

\ Casual Dining vV Good For Group Y Good For Kids / j—
Food Types

\ Healthy Options \ Vegetarian Options

Riyadh Park

Northern Ring Rd, Al Aqiq, Riyadh 13511

Riyadh, Saudi Arabia

Normal Business Hours W SiaH ,¢,
Mon to Sunday: 12:00 - 24:00(Last Order 23:30)

LeiTan Ln:-'lml

Online order & Delivery:
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Food Allergens

Cereals Soya FISH Crustaceans Eggs Sesame Mollusca Mi_lk Nuts
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Chef’s Recommendation Spicy

King Khabid
Grand Mozque
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GYOZA-Chicken/Shrimp /

APPETIZERS
Jdlédoll

TEMPURA MIX

35 SAR
130/ 250/ 260 Kcal

EDAMAME Salt or Garlic or Spicy
LJ'I.DI.DIJI Jbgi_ogjgieln

o

GYOZA-Spicy Chicken or Shrimp 44 SAR
ligaa-spoa/akaa 290KCAL/320KCAL
Spring onion, Salt, Gyoza Sauce, Soy Sauce, Cabbage,

Sesame oil

swow cuj ¢ §58ls gl ki djg s dnlo alo (ol Jug

340KCAL

BEEF DUMPLING » 44 SAR
sl oal &yl

Beef, Beef seasoning, Carrots, Spring onion, Sesame oil,

Onion red, Ginger, Garlic, vinegar, Soy sauce, Salt, Black pepper,
Tofu, Kimchi, Bean Sprout

> c0gd (Juuad; c_,.b;iJn__u.oJu.o.uJJLu,g_j caaal dag i 8 oal Llgs asy90 oa)
Lilguolall oel, ¢ ciio S (g8g75 >guwl Jald calo Liguall dinlio

BEEF DUMPLING

\ ", SHRIMP TEMPURA

62 SAR
350KCAL

TEMPURA MIX & »
lyg4oi a4j0

Prawn, Onion ring, Tempura Batter,Tempurako Crispy,
Tempura Sauce, Tempura Paper, Frying Oil, Carrot,
Capsicum Green, Avocado

‘IJ9—4"D:‘A 19,9 ‘|49—.‘:°;:‘ bnlo ‘|J-'-'-°J3-° 951,903 d 900 dne (Joy wllls (lug,
931898l (una] JAl8 (5 ¢ J8

59 SAR
290KCAL

SHRIMP TEMPURA »

1l [jgroi

Shrimp, Tempurako Nissin, Tempura Batter,
Tempura Sauce, Frying Oil

8 ©uj g0l dnlio d g0l diine s 951,905 ¢ oLiL8) (50




APPETIZER PLATTER

vif By

CHICKEN KARRAGE

e d 410KCAL B o
Shrimps Dynamite 62SAR  CHICKEN KARAAGE 380KCAL 50 SAR
Cuoliza olug) abls alaa
g:ﬁmg’5ﬁgﬁyuégi%glglsesI&'ife%?{ehﬁfuycoe’ Orange Tobiko, Chicken, Salt, Black Pepper, Egg, Corn Flour, Soy Sauce, Garlic,
o s . ) ) ) Ginger, Sweet Chilli Sauce
ﬁ%ﬁ;ﬁ:l s 5l 95g3 ol sigole s 9Slig0d il olxll Jalall dnla (Junyj g gl dnlin ,all (§8s din cxgul Jald alo (alas

D W 340/ 420 OKCAL o -

KOREAN PANCAKE- SQUID or KIMCHI 59 SAR

. APPETIZER PLATTER 1512KCAL 179 SAR
Juiiiiogdll/jliall g4l Gagphll (ke jabs Slydall Gub

White Onion, Chilli Long Green, Capsicum red, Egg, Pancake Shrimp Tempura, Edamame, Chicken Wings, Squid Korean \
Powder, Spring onion, TempuraKo Powder, Pancake, Calamari Rings

g

Black Pepper, Squid

sl Joy LS oLl Gg o (o rond Jald  Ligh sl 1818 (il Joy
s aguwl Jal8 (gSl 10105 Ggauo

oIS s lus dy thad alss dnian o ololsl dyg 0l 10



GYOZA RAMEN

CHICKEN CHARSU RAMEN

RAMEN Seone .
SAPPORO RAMEN 630KCAL 80 SA

(Japanese Style) 520l asgiln

Chicken Stock, Miso Broth, Chicken Breast, Scallion Onion,
M IJI ] I I bo-i-l I o ° I Chicken Minced, Ramen Noodle, Bean Sprout, Egg,
L"Ju e oo 'U‘ko J Kamaboko Fish Cake, Garlic,ISaIt, White Pepper, Bok Choy
-DI-IJ_"JU_LDIJ)J)?_,J;:J’QS)BDEBJ‘flf&‘ibag‘smﬂp‘ﬁA W0
S I 590 Hg (o @lo <097 gSg ow dSeS ¢y
P ‘E‘a#_} ’ {.;‘g“ © oo 9.0
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CHICKEN CHARSU RAMEN 420kcAL 80 SAR
ol g L glaa
Chicken Chashu, Bok choy, Fish cake, Soy Broth, Shoyu, Egg,
Scallion Onion, Ramen Noodle kamaboko, Chicken stock

Hag sl o (s cgugiis duguall (8,0 «loll GSeS sguilrily (gibliiy plas
alasll (8,0 «gSgulolS dols

e B g '
BEEF RAMEN 540KCAL 80 SAR
K oal Gaoly

Beef Stock, Shoyu Broth, Short Rib, Scallion Onion,

Ramen Noodles, Carrots, Kamaboko Fish Cake, Mushroom,
Egg

LS dow dSeS )5 dols jagh (sl Jog ;08 clin cgugii (8,0 s, 80 o) (G0
uald ol gSgilo

GYOZA RAMEN: SPICY / MILD seokcAL 80 SAR
Osoly apdlj

Chicken Stock, Miso Broth, Sushi nori crusted, Gyoza,
Scallion Onion, Ramen Noodle, Fish Cake, Sesame Seed

4SS (039 Lols (sl s djgs o 80 i il o (§,0 cpls (8,0
owoull ;g7 cdichd 2 zowll

e B B

SEAFOOD RAMEN  490KCAL 80 SAR
ayall Galgilell Gyol)

Chicken Stock, Scallion, Onion, Ramen Noodle, Kamaboko
Fish Cake, Garlic, Salt, White Pepper, Bok choy, EGG,
Shrimp, Squid

88 calo 097 gSglolS dow 4SeS ol a9 by sl o alas (8,0
S a0 ) gt g il

SEAFOOD RAMEN



SAPORO RAMEN

BEEF RAMEN
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RAMEN

(Korean Style)
)94l baoill :s0ly

RAMEN SPECIAL JJAMPONG

KOREAN STYLE REMEN

RAMEN SPECIAL JJAMPONG 85 SA
Qigrolaa JLiuw goly 550KCAL

Chilli Green, Spring Onion, Shrimps, Fresh Crabs,
Carrots, Squid tube, Fresh noodle,

Long Brisket Roll, Korean Chili paste, Shell andiment
H3gd ol o ¢zl ygchlw asuos oAl Jog ols yiaal Jals
495l Ly ‘léJSS s Jal8 ygaeo ( bigh jam g, dajlb

B e o b
KOREAN STYLE RAMEN 670KCAL 75 SAR
aygall adypbll (ple Gaoly
Button Mushroom, Beef, Beef Stock, Shrimp,

Bok Choy, Egg, Fish Cake, Spring Onion,

Ramen noodle

SeS () i (sgil dg s o as 8 o) (8,0 5,8y oa s
Lol 0593 cpad Jiay csloll

KIMCHI RAMEN  540KCAL 75 SA
Ooly ruioasll

Shrimp, Bok choy, Egg, Fish Cake, Spring Onion,
Beef Stock, Mushroom, Ramen noodle, Kimchi

@0 ;J.n'o';i Jog cowll d<eS oy asgiils g i wlig,
oS dols g ¢pag 5,80 o)

o |
SUTAH RAMEN 650KCA 75 SAR
oly g
Button Mushroom, Beef, Beef Stock, Shrimp, Sutah
noodles, Baby Pakchoy, Egg, Spring Onion, Fish Cake

(i g Ligw 1597 as o a5, 80 050 (8,0 5,9 oal (I
ol dSeS oAl Jog ypod (ien
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DRY

NOODLES
daalll auyeull

SPICY BIBM NOODLE \ SEAFOOD NOODLE

SPICY CHICKEN NOODLE JAJANGMYEON

SPICY Bibim Noodle
Hagi o guaaliw 530KCAL

Buckwheat noodle, Cabbage, lettuce, Lollo rosso , spicy sauces,
Egg, Cucumber, Sesame Seed

L850 oLuadl qa il sl clalall quug, glgl sl ¢ agalall colsgull dnisll dig,Sen

ool

SEAFOOD NOODLE . ¢ )
dupaull Cullgslall dyye il 590KCAL

Udon noodles, shrimp, squid, egg, black pepper, Korean chili
paste, soy sauce, salt, garlic . i
095 calo gl dnlo 5,9S Jls A8 gaco gl A8 (Lis as,u0 cugagl g0

SPICY CHICKEN NOODLE

a)lall alaadl jflagi 530KCAL
Udon noodles, Chicken, Garlic, Mixed Veg, egg, Spring onion
YAKISOBA _,mi Jios @lSiio Jlas cogi plas ‘Ugagiﬂag_'l

JAJANGMYEON(Black Bean Sauce Noodle)

claguudl Llgnlall dnlin digjbeo :(ygroailala 530KCAL o
Black bean sauce, beef, onion, scallion, cabbage, black pepper,
garlic, sugar, soy sauce, oyster sauce, Sesame seed

dinln cxgudl Jalall  agaloll ¢, is ¥ Jadll (il 80l o cxlsgull Lilginlll daln

o)l dialo o Sull <ogill dLuguall

YAKISOBA(Fried Noodle)-Shrimp or Chicken _,
aba/olug) - bigaussly

540KCAL
Corn Qil, Garlic, Korean Chilli Paste, cabbage, Capsicum Mixed,
Carrot, Spring Onion, Yakisoba Noodles

s ¥l Jodl il glall Jalall o ggaloll as,g Sl sl Jalall (gaeo coglill d,all cuj
LiguuSLy jlagh

530KCAL
SPICY CARBONARA-Korean style g 75 SAR
dygsll aduphll (ple - lhligyls (rawaliow @
Noodle, Chilli paste, Spring onion, Garlic, Chicken
alas cogi sl Jiny agygSIl sl JalaNl gaeo jlag

SPICY CARBONARA




POKE BOWL
§j4 gkl

SALMON POKE BOWL / TEMPURA POKE BOWL

MIXED POKE BOWL UNAGI RICE

SALMON POKE BOWL (golsulldji cleg > ol 80 SAR

Salmon, Rice, Pickled radish, Wasabi, Avocado, Parsley, Sesame seed, 450KCAL
Chuka wakame, Cucumber, Mango, Orange tobiko

95197 e@ailo L ¢ 0lSlg plas comomll g5 o igady galSgl ¢ ilulg e Jlsn J8 )] (gl
L&,

TEMPURA POKE BOWL (p4gd ljguoicleg © B o 80 SAR

Tempura Prawn, Rice, Sesame Seed, Crabstick, Carrots, Cucumber, 560KCAL
Avocado, Mango, Orange tobiko, Carrot

13> S gT (JL&, 0 (gailo ‘93595.'i ol o5 dygalsil F_—’L“‘i ool 495, ‘JJi g0 (Lig,

MIXED POKE BOWL &j4 Gubdill gijo e -~ o 80 SAR

Salmon, Tuna, Rice, Wasabi, Parsley, Avocado, Mango, Cucumber, 450KCAL
Orange tobiko, Sesame Seed

1957 L8, 1 S grill Ll cgailoll (gslSga¥l (a8l  cilwgll ¢j,¥1 cig il ccygolull dow

UNAGI RICE il neligl zaie oo 80 SAR
Sushi Rice, Pickled radish, Unagi, Wasabi, Ginger & Cucumber for Garnish 460KCAL
el JLisg sy o gilwg o 3Usgl eJlsn Ja8 o gitgw 5

. w
JAPANESE CURRY WITH RICE jyl go (pililh s34 0 84 SAR

Japanese Curry Sauce, Rice, Egg, Katsu Sauce, Chicken, Panko bread 660KCAL

crumb, Salt .
olo (g Sl s lid calas (quilS ko ¢ oo ol LN s LSI dinlo

CURRY TEMPURA WITH RICE jyill go ljgeai s)ls & 0 84 SAR

Prawn, Rice, Egg, Tonkatsu sauce, Tempura, Batter, Salt, 770KCAL

Black Pepper, Rice
ol gl Jal8 calo dajls 91075 guiilSig5 dinko ¢ oty oyl eiliag,

CURRY TEMPURA WITH RICE



YUKGAEJANG - : Py y

RICE & MEAL

DENJANG JJIGAE



% DOLSOT BIBIMBAP

GALBITANG

TOMYUM SOUP

FRIED RICE(KIMCHI)

KIMBAB

o 70 ’
YUKGAEJANG-Spicy Beef Soup 550kcaL 80 SAR
syl pal clwa - ailayladgy

Kimchi, Beef, Tofu, Enoki mushroom, Green Chili, Spring onion,
Korean chili paste, Sesame oil

wgnen (sl ol Ll ias ¥l Jalal  Sg i a8 (g8gill ¢, 8l ol ¢ giikinsSl]
ouwowll ¢ as,g SIS Jalall

o t

DENJANG JJIGAE-Soybean Paste Soup 80 SAR
Lgnll Joa y9a20 cbua-aunailaiya s40KcAL

Beef, Baby Marrow, Onion, Soybean Paste, Tofu, Condiment,
Salt, Pepper, Green and red chili

s J818 ¢ Jal8 (alo il L cg8g7 dLyguall g8 gaen oy pia glsd s 8y o)
o <

KIMCHI JJIGAE-Spicy Kimchi Soup 80 SAR

JuiiiogSdl cbwa - (slagun (uidiond  410KCAL

Kimchi, Beef, Tofu, Enoki mushroom, Green Chili, Spring onion,
Korean chili paste, Sesame oil

wgnen sl ol Ll yas ¥ Jalall  Sg ] a8 (g8gill (8l ol ¢ giiiinaSll
ouwowll ¢ ags,g SIS Jalall

DOLSOT BIBIMBAP-VEG./BEEF 460KCAL 85 SAR
M pal/jlba-aboy Ggalga
Carrots, Onion White, Black Pepper, Spring Onion, Mushroom,

Corn Oil, Sugar, Radish, Baby Marrow, Chilll sauce, Sesame oil,
Bean sprouts, Beef, Egg

dnla 16 EwgS (Ja8 S diyd b8 sl Jag gl Jald ol oo i

38 ;S «diyd Cj gpd as 80 oa) Lilgulall el comomll L)l Jalall

Lilgwlall oely cdy1em dwgS

GALBITANG-Beef Short Ribs Soup » 95SAR
Gpodll jaull ool gl clwa - qilidla 620KCAL

Beef Rib, Black Pepper, Spring Onion, Glass noodle, Radish

a8 diaals j dig,Seo sl Jiog sgul a1 (811 ox) clis

C <

TOM YUM SOUP gigdll o4 0gi 260KCAL 70 SAR

Prawn, Squid, Galanga, Tuna, Fish Sauce, Lemon Grass, Lime
Leaves, Spring onion, Tomato

ohlob sl Jns g0l gl qgolll i ol dnla g daidls ol olug,
Ml .“

FRIED RICE - MIXED/KIMCHI 70 SAR

Juisiond/)lba - pléo jjl 520KCAL/720KCAL

Onion, Green chilli, Carrot, Chicken, Egg, Garlic, Spring Onion,
Soy Sauce, Shrimp

w0 gl ks sl Jag <ogi (o TNEERINEN oal Jal8 ¢ oy

el 5 390KCAL/460KCAL
KIMBAB-VEG./BEEF au/.aa6-calious 35 SAR

Crab Sticks, Pickled radish, Cucumber, Carrot, Rice, Egg,
Sesame Oil, Sesame Seed, Cucumber, Asparagus, Bee

comoull {933 coumomll g gl o3 ¢ pall Ll (Jlsoll Jaéll gelalull bl
L8l ol cggalall Ll

PLAIN RICE(120g) ale jii 170kcaL 15 SAR

EXTRA KIMCHI(100g) (nabal Juisioss 24 SAR
15KCAL

All stews are served with rice
and side dishes.
You can adjust the spiciness
level by telling the staff.
Be careful because the earthen
pot that keeps food warm for a
long time gets hot.
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JAPCHE TTEOKBOKKI SOUP

TANGSUYUK- Sweet & Sour Chicken o ' s570kcAL 82 SAR

ol g gla aha - clgygauaili

Paprika Green, Onion, Carrots, Cucumber, Pineapple, Shiitake, Mushroom, Garlic,
Salt, Spring Onion, Sesame seed, Corn syrup

dall Gl i ool g3y sl Jay calo g eng s ¢ SUins (bl ¢ Lis o5 gl Jias el s 1<, 1L

JAPCHAE: Stir-fried Glass Noodle & Vegetable s50kcAL 70 SAR
JBall go auldoll aualajll digéeall : piniala o

Paprika, Carrot, Onion, Chicken, Spring Onion, Shiitake Mushroom, Corn Oil, Sugar,
Black pepper, Soy Sauce, Sesame QOil, Sesame Seed, Garlic, Glass Noodle

g dyguall dnln exgul Jald (,Suw e, 3l a0 SUiis a8 onsl day alas o o ((Jnl osl cinsd) 1,0
daalsjll d3g,Seoll cog il «omowll jg50 ¢oumowll
TTEOKBOKKI SOUP  y i = = 'ﬂk. 820KCAL 79 SAR

Tteokbokki rice cake, Water, Cabbage, Carrots, Spring Onion, Egg. Chili paste,
Fish Cake, Onion, Sesame Qil, Fish Cake, Sesame Seed, Shrimps, Crab, Squid

3SeS comoll ¢ugj e ol czlowll dSeS I JAlAN panen . aus cand bag i (398l cslo «(SguSg i ;i dSeS
sl qgehlll o Lug,Jl comowll g lowll "

TOPPOKI-PLAIN/CHEESE 1 »» w & 370KcAL 65/70 SAR
R/ sale- pigigi

Toppoki Rice Cake, Water, Cabbage, Carrots, Spring Onion, Egg, chili paste,
Fish Cake, Onion, Sesame Qil, Fish Cake, Sesame Seed

czloaw 4SS comow utj o o ESeS s JAI8 gaen qua sl Jas i (agdlo sl (S99 5] dSeS

owoull ;g3

TANGSUYUK- Sweet & Sour Chicken

KOREAN
CUISINE

)95l auball

TOPPOKI-PLAIN/CHEESE

VoL




BULGOGI: KOREAN Style Beef

KKANPUNGI-FRIED CHICKEN IN HOT PEPPER SAUCE

KOREAN SEASONED SPICY CHICKEN

DAKGALBI-SPICY STIR FRIED CHICKEN

BULGOGI: Korean Style Beef > i 795KCAL
aygill aanbll (nle jaull oal i pagalgs

W 35SAR

Sesame seeds, Beef patty, shiitake mushroom, Onion, Carrot,
Glass noodles, Spring onion, Red chili pepper, Soy sauce

ol o dianlsj 839,800 o5 ooy o SUikis Jod 81 o3 d, 1lnd comomll ;937
FENGEN (-1 - PIFEEN I P TN | P P NN B -1

DAKGALBI: Spicy Stir-fried Chicken \ 82 SAR
Jh pldo glaa - pudlada > 620KCAL

Chicken rib, Onion, Carrot, Spring onion, Corn oil, Black pepper,
Potato, Green chilli, Chilli powder, Chilli paste, Sugar, Ginger,
Cabbage, Rice cake . .

§g>wo ol sl Jald (ublng osguwl Jal8 6,5 g sl Jo i oy alas dio
oW dSeS ¢ gg9lo (Joundj o, Sw Ll Jaldll ggaco sl Jalall

L » " & 80SAR
KKANPUNGI: Fried Chicken in Hot Pepper Sauce
sl Jalall anla né (o alaa - (raigrold  6askcaL
Vegetable, Garlic, Ginger Chopped, Korean chili powder,
Chicken, Corn QOil, Salt, Black Pepper, Oyster sauce, Sesame Seed

a8 calo Al g alss u;_,g?]l Sl Jalall §gsawo c0g,80 Juadj cogli ¢ lioa
owoull ;953 ol dlo (3guwl

655KCAL .
KOREAN SEASONED SPICY CHICKEN WINGS %

aluioll &1g4d1 &)lall alaall aial o 75 SAR

Chicken, Ginger, Garlic, Chili powder, Vinegar, Soy sauce,
Sesame oil, Cornstarch, Potato starch, Tomato paste, Sugar,
White Rice, Chili sauce, Sesame seed , Spring onion

egublbl Ly a3l Wiy comoall ¢y dbigaall dalo o s sl JAla) Ggaun c0g% o husdj alas
yoal Jiog comomll 193 sl JAlAN dinlo (o ;5 GSw coblokll ggaco

670KCAL
OJINGU BOKEUM-Spicy Stir Fried Squid 80 SAR
sk pléo jha-pgitigs garisagl CA <
Cuttlefish, Noodles, Carrots, Chilli paste, Garlic, Chilli powder,
Sugar, Black pepper, Soy sauce, Chilli, Sesame oil, Ginger,
Cabbage, Onion, Spring onion, Baby marrow
o Sall )l Jalall §gxauo coglill «s,g Sl sl JAANI (ygaco ¢jall (dagall ¢ Luadl
ol ¢ Lol agloll ¢ Luas il ¢ omomll e cpuns Il JAl8) Ligunll dnlis cxgwl Jalall
sl glsall s Yl

OJINGU BOKEUM



JAPANESE
BENTO
bl giin

CHILLI PRAWN BENTO
Jbll Jalally olugy 9l g3oKcAL

95 SAR

Prawn, Rice, Sweet Chili Sauce,
Edamame, Katsu chicken

soLolsl eglsl JAlall dnlo )i olavg,
g_u.u‘S el;_a

CHILLI PRAWN BENTO

BEEF BBQ BENTO ssokcaL KIDS COMBO BENTO 510KCAL

(sginall il pal giiny __ 7)o Jlahill giiy dcgaso

Soy Sauce, Spring Onion, Marinated Edamame, Onion, Fried Rice, Fry Hot Dog/Yakisoba, Fruits, Edamame
Rice, Sesame Seed, Rice, Beef, Kimchi, Tempura Prawn. *you can choose either fried rice / yakisoba

1953 sl e gabo j)f ¢ pond dos ¢ Lo solols] sl Loy diguall diolo (soLolsl aSIg8 LiguuSLy/ags g o lio ;]

118200 liug) ¢ iitionS g8y o )l comwowll. *LiguoSLl gl 8ol 31 s A58, g

BEEF BBQ BENTO KIDS COMBO BENTO






FRESH SALMON ROLL

SALMON AVOCADO ABURI ROLL

kit

w
44 SAR(half)/84 SAR
490KCAL

FRESH SALMON ROLL
ailb pgelau Joy
Fresh salmon, Cream cheese, Avocado, Soy Sauce
Ligwll dinko «g5LSgdl dan,S diua ajlall golull o
el o

. 510KCAL
ALASKA ROLL Buwdl Jgj 38 SAR(half)/72 SAR
Crabstick, Avocado, Cream cheese, Fresh salmon
ol ygohw d0,S dns :g_\|SgQi cwg<blwll Elhai

| e

SALMON AVOCADO ABURI ROLL 74 SAR

Jg4l galdgal goluw Jgj 490KCAL

Sushi Nori, Sushi Rice, Smoked Salmon, Cream Cheese,
Tempura Crispy, Soy Sauce, Wasabi. Garisoga, Avocado,
Crispy Covered

Ligull dulo s 80 bg.p)j «@10,S 1 (>0 (golw ¢ cligw ol asig0 (g w
2,SIL (oo (galSg8l daguy b . lwlg

e o |y

470KCAL
KYOTO ROLL sgigss Jg 38 SAR(half)/72 SAR

Sushi Nori, Sushi Rice, Avocado, Prawn, Orange,

Garisoga Tobikko, Soy Sauce, Wasabi, Crabstick, Cream cheese

Ligaall ko 97 Ly, bs «JL&3 1 a5 03 cgalSgl o gitguw ) us,90 (iiguw
d100,S dnx qygeblull slol ¢ olwlg

ALASKA ROLL

/
SUSHI ROLLS UNCOOKED

KYOTO ROLL

B e )
MERMAID CALIFORNIA ROLL

Lijgaylld axopo Jgy

Salmon, Mango, Crab Salad, Mamenori, Mackerel, Wasabi, Gari-
soga, Tuna, Cuttlefish, Avocado

dagill daguule ¢ olwgll ¢ Ly, Skoll s ,g-10lo «ygehblull dalw gxiloll ¢y golull sow
gslSga¥l Ll 7

42 SAR(half)/80 SAR
460KCAL

4

68 SAR
530KCAL

C o
SPICY TEMPURA SHRIMP ROLL

Jb ygred olugy Joy
Sushi rice, Mama nori, Crabstick, Salmon, Avocado, Shrimp
tempura, Orange tobiko, Spring onion, Spicy Mayo, Peanut sauce
o8I, gS g d,9100 (s 10 g, 9318 g8l ugolu 2w LIS «s,97 Lolo ¢ gliiguw )
gl Jgall dnle s jrigals cpasl Jny

600KCAL
84 SAR

OMAKASE ROLL (uulilogi Jgy s o

Sushi Nori, Rice, Smoked Salmon, Cream Cheese, Tempura Crispy,
Soy Sauce, Wasabi. Garisoga, Avocado, Crispy Covered,

Mango, Ginger, Fresh salmon, Mackerel, Onion, Tuna, Avocado
Liguall dnlin cdisio, 80 1,905 oS G 30 (9ol iiguw ;g9 g w

b o), Sko il gl e s gailo ¢ daco ito 80 @3(Sgdl dxguuyle . lulg
92lSg9l «digi

— 560KCAL
MOZZARELLA ROLL 1yljgo Jgy £ o | 72 SAR
Sushi rice, Sushi nori, Orange tobiko, Asparagus baby, Shrimp
tempura, Crab stick tempura, Mozzarella cheese, Teriyaki sauce,
Spicy Mayo Mayonnaise
cageblull e ilol d,g1075 gy 10 ¢ atn (gl « JL&I, 0 9SG sy (Hiigw o glliguw )l
s gl o Sy dinla My jligo dius

v
J




MERMAID CALIFORNIA ROLL

~ : SPICY TEMPURA SHRIMP ROLL

OMAKASE ROLL

MOZZARELLA ROLL




-t PHILADELPHIA ROLL

"

- CALIFORNIA ROLL

/

el 480KCAL
PHILADELPHIA ROLL Lalaiya Jg) 38 SAR(half)/72 SAR

Sushi Nori, Smoked Salmon, Cream Cheese, Tempura Crispy, i o
Soy Sauce, Wasabi. Garisoga, Avocado, Sushi Rice

daguls . olwlg Liguall dnlo o )80 |)g1075 d101, < Es (530 ygolw 5,00 i

(ligw j)l gslSgdl

T

CALIFORNIA ROLL J9y Lijgadls 30 SAR(half)/55 SAR

Sushi Nori, Sushi Rice, Crab Stick, Orange Tobiko, Avocado, Cucumber, 490KCAL
Wasabi, Garisoga e o

gl ¢ olwlg o Lis (galSgél L85, gS0g5 geblwll '_ul.nai o siliguw il as)9 (g w

— SPICY TUNA ROLL 530KCAL W
il SPICY SALMON ROLL Jh ygolu Jg) 44 SAR(half)/84 SAR

Sushi Nori, Sushi Rice, Spicy Marinated Salmon, Sesame Seeds, o
Cucumber. Fresh Salmon, Soy Sauce .

ow L ool ool ;933 c>gwll swomll ;g3 ¢l Juio ¢golw ¢ (ligw il asyg (cligw
Ligwll dnla ¢y jUbll ¢goluwll i i

390KCAL t
SPICY TUNA ROLL b aigill Jg; 44 SAR(half)/84 SAR

Sushi Nori, Rice, Spicy Marinated Tuna, Sesame Seeds. -~
Crab Stick, Cucumber, Soy Sauce, Wasabi, Fresh Tuna L

cwgsholull Liae ¢ pou¥l ool ,g53 .5gwl ool g5 b, dliio d3g7 ¢ giigw )l as)g igw
i ol g il o oL islgll Lyganll dinls sl j -

VIETNAM ROLL Jgj polina 156KCAL 45 SAR

Sushi Nori, Sushi Rice, Avocado, Garisoga, Soy Sauce, Wasabi, Ebi lettuce,
Asparagus, Carrots, Cucumber

VEITNAM ROLL s g gl ‘L_H-'! [ ‘L'_.HL“’lQ bigull dnlo dsguls ‘SJlSQQi ‘uJ-UQJ-" J'Ji “s)9 LS'“'IQJ'U




Wfr@‘ﬁ"“ :F' 0

DRAGON ROLL

SUSHI ROLL COOKED &igsball (niiguull cailal

GREEN DRAGON ROLL

/

e o T
DRAGON ROLL  ouidll Jgy 421KCAL 95 SAR

Crab Stick, Spicy Mayo Avocado Hass, Unagi, Nori Sheet, Sushi
Rice, Soy Sauce, Garisoga, Kona wasabi, Lettuce

digall dnli o g jf agyes d8,9 « oxLigl s 931Sg8l s j11g.ls gehalull Lnc
U lwlg LigS dagunls

el

GREEN DRAGON ROLL yaalll gaiill Jgy
Cream Cheese, Unagi, Avocado On Top, Crab Stick,Japanese
Mayo, Unagi Sauce, Sushi Nori, Sushi Rice, Wasabi, Garisoga, Soy
Sauce
asxLigl dolo o Ly juigale gkl eiliol ¢ Jedl 8 931Sgal ¢ alogl disoy,S dins
) ) Ligwll dinlo daguls o lwlg giligw j)l as,g0 giligw

390KCAL
90 SAR

CALIFORNIA TEMPURA STYLE

Lo gl o
CALIFORNIA TEMPURA STYLE 465KCAL w
Jaliow Iyguoui Luijgalls 45 SAR(half)/88 SAR
Wasabi, Cucumber Fry, Sushi Rice, Crab Stick Salad, Garisoga,
Orange Tobiko, Crabstick, Avocado, Avocado, Cucumber, Mozza-
rella cheese, Sushi Nori and deep fried with panko

bl ¢ JL8, 9 uig'i daguuy e (gl g ilol dnlu o giigw J-{i sl L (galulg

950LlL (J8og 5,9 (Slilgw My ljgo dls o Lis g31S g8l 9alSg8l (gl



OCEAN TIGER ROLL

CRUNCHY TEMPURAL ROLL

FUZIMA ROLL

TEMPURA CRISPY SALMON ROLL

SUSHI ROLL COOKED &g+ball (piiguull cailal

520KCAL
84 SAR
Sushi Nori Sheet, Sushi Rice, Crab Stick, Sesame seed, Lettuce Lolo

Rosso, Soft Shell Crab, Unagi sauce, Cucumber, Soy Sauce,
Wasabi, Garisoga

OCEAN TIGER ROLL buaoll jai Jg)

95 ugchlu gug, glg) s comomll jg5y ygellull bl o gitgw ;| as,99 iigw 48,9
Lguy s qolwlg hgull dnlo (Lis (gl dnlo docls 4,108

o €

530KCAL
46 SAR(half)/90 SAR

FUZIAMA ROLL loLjga Jgy

Crab Stick, Fresh salmon, Cucumber, Cream cheese, Avocado
93188l cinn, S ds lis «@jlb ygolw ygchlull |r__||.|ai

o e 7y

430KCAL

CRUNCHY TEMPURA ROLL 44 5AR(half)/84 SAR

lygroui usilys Jgy
Tempura Prawn, Cucumber, Lettuce, Tempura crispy
o 80 1,607 s L dyg05 ¢lg,

TEMPURA CRISPY SALMON ROLL
lygeai Jiroyéo ygolu Jg) 465KCAL
48 SAR(half)/84 SAR

Tempura crispy, Crab Stick, Cucumber, Prawn, Kewpie mayo, Soy
Sauce, Wasabi, Garisoga Sushi Nori, Rice

«silwlg duguall dinli o S jaiglo a5 10 ¢ Lis gkl ;_.lLuai :d_LLLD_,S.D I,g203
(sligw )l es,g0 sligw s g le

@ O B



RAMEN SPECIAL PLATTER

SALMON OBSESSION 3

\ CHIEF SPECIAL PLATTER
LY LY

SUSHI PLATTERS
Juiigull Gl

RAMEN SPECIAL PLATTER _y sa -1 499 SAR
Wl goly G

Nigiri: Tuna, Salmon, Ebi, Hotate, Mackerel Hamachi Salmon
Seared Sashimi: Tuna, Mackerel, Hamachi

Rolls: Creamy Aburi, Salmon Roll, Crunchy Tempura Roll
Gunkan: Green Tobiko

o0 ggolw ilola |1, Slo clligs « ol g0l g ts il

wm_uLDL& s 08| d1gh uo_u.uLl.u

(S Lguoss Jg, cogolull g, asygul (50,5 1

sl g 1l Sigy

SALMON OBSESSION _y g & 230 SAR

. w
ogodunll Guga 1891KCAL

Fresh Salmon Roll, Salmon Maki, Salmon Nigiri,
Salmon Sashimi

(il Ggolw aspins golw ( (Slo ygolw xjlb ygolw Jg,

CHEF SPECIAL PLATTER _# > 299 SAR
ayiddly ola Gub 2995KCAL

Nigiri: Tuna, Salmon, Ebi, White fish, Ika

Rolls: California, Crunchy Tempura, Mermaid Tempura,

California Tempura

Ll eyl ol « ol oy golull dig il tis a0l

l,g-0. 1S d,e9y

1,903 L13,g QLS djg 05yl djgs

MAKI NIGIRI PLATTER _ys s 110 SAR
SHd pdlo Gub 980KCAL

Nigiri: Tuna, Salmon, Ebi, Cuttlefish, Mackerel
chStoll sl o ool igolull g ill g sl MAKI NIGIRI PLATTER /




RAMEN SASHIMI SPECIAL

SASHIMI rouislu

TUNA SASHIMI

TUNA SASHIMI (rousiibu hgaballl 65 SAR
90KCAL

Tuna, Lettuce Lollo Rosso, Soy Sauce, Garisoga, Parsley
English, Wasabi

Plwlg asiadl uigads daguuyle bgoll duolo g, glg) s digs

RAMEN SASHIMI SPECIAL 239 SAR
wl rogsiiba geoly 740KCAL

Tuna, Hamachi, Mackerel, Salmon, Taco, Hotate, Cuttlefish
gl Sl g SUil cygalull o ¢y, Sloll zow ¢ giirilolall Ao g il zlow

SALMON SASHIMI

Al ¢ TNSKCAL
SALMON SASHIMI grepubw ggola 65 SAR

Sushi Nori, Rice, Spicy Marinated Salmon, Salmon, Lettuce
Lolo Rosso, Soy Sauce, Garisoga, Parsley English, Wasabi

Liguall dnla gug, glg) s cugolu ols rio ygolu ¢ giiguw ;) as,07 g

Ilwlg asjdaa] uigady da gy le



MIXED SASHIMI

MIXED SASHIMI blido popsdilu 179 SAR SASHIMI U'\-OJ-HJLA-LI

620KCAL

Salmon, Tuna, Hotate, Salmon Otoro
9,059] ygolull slowg LgllSwilg dig’illg ¢ goluwll ow

- T
HAMACH SASHIMI OCTOPUS SASHIMI E N
. L.

HAMACHI(FISH) SASHIMI 65 SAR OCTOPUS SASHIMI 55 SAR
il (L) Jaioly M7KCAL badail e TIOKCAL

Hamachi, Lettuce Lollo Rosso, Soy Sauce, Garisoga, Taco, Lettuce Lollo Rosso, Soy Sauce, Garisoga Parsley
Parsley English, Wasabi English, Wasabi

Plwlg asidad] uigads dagule gl ol cgug, glg s  diilols Lwlg asidadl uigady Lsguy e dLigunll dolo guwg, glgl Jus (gSL




TEMPURA TEMAKI AVOCADO TEMAKI

TEMPURA TEMAKI _y s 29 SAR TUNA TEMAKI _y > 29 SAR TE MAKI
Jilogi |yguai 14OKCAL clloyi digi ) 180KCAL u\ﬁ .

Sushi Nori, Sushi Rice, Prawn, Soy sauce, Garisoga, Sushi Nori, Sushi Rice, Tuna, Soy Sauce, Garisoga,
Wasabi, Spicy Mayo, Cucumber Wasabi, Spicy Mayo, Cucumber

daguls gl dolo as o o gliigw jl as,g cligw _ e Liguall dunkin (g’ o cilig i a5, ciign
SLs s jogale ‘L;ILLulg 5 i N i

AVOCADO TEMAKI _, 29 SAR SALMON TEMAKI _s s 29 SAR
9al4galll péloyi : 170KCAL Ogodudl nsloyi 155KCAL

Sushi Nori, Sushi Rice, Avocado, Soy Sauce, Garisoga, Sushi Nori, Sushi Rice, Salmon, Soy Sauce, Garisoga,
Wasabi, Spicy Mayo, Cucumber Wasabi, Spicy Mayo, Cucumber

Laguyls dygall dolo gSgl g ;,f as)g5 g dagu e dygull dnbo golw ¢ siigw j,f as,g g
Jba gls jigale ¢ Jlwlg Jba ol juigale o oilulg

SALMON TEMAKI

TUNA TEMAKI




TUNA NIGIRI CUTTLEFISH NIGIRI

i ¥
.,
k'
TUNA NIGIRI 36 SAR
aigill (syuaud oL 140KCAL
Sushi Rice, Tuna, Soy Sauce, Garisoga, Parsley English, )
Wasabi ’ - - s
(soluwlg asiaianl uigady dagu le dagall dnls g’ o g ;) ’ . -
s : e ~
i o # ’ - _.ﬂ“ﬂ-‘
CUTTLEFISH NIGIRI =. _» 30 SAR # /
i jbadl 130KCAL
Sushi Rice, Eka, Soy Sauce, Garisoga, Parsley English, __.__,._f""

Wasabi
(hwlg sl guigady dagun e bgnll dnla dS)] « gliigw )l

SHREAD SALMON NIGIRI
SHRED SALMON NIGIRI s

3 ogalull sl

SALMON CARPACCIO g » g?o%é.\ﬁ{_
oaailyls ogolus

SALMON CARPPACHO




UNAGI NIGIRI

OCTOPUS NIGIRI

RAMEN SPECIAL NIGIRI & ™ s 86 SAR
ola oroly (s pusui 122KCAL
Salmon, Tuna, Octopus, Cuttlefish, Tuna, Unagi

>Uigl gl Lindl cogas il gl cygalull o

OCTOPUS NIGIRI o = 30 SAR
SHi bgubadll 150KCAL

Sushi Rice, Octopus, Soy Sauce, Garisoga, Parsley
English, Wasabi

sPlwlg s bl Juigady dagu le doguall dnlo g’ « sitgw )l

UNAGI NIGIRI o e 39 SAR
ShHi gnaligl 117KCAL
Sushi Rice, Unagi, Soy Sauce, Garisoga, Parsley English,
Wasabi

(s2llg csiala) igads daguy lé Ligull dinlia o sLigl o giigull 1

SALMON NIGIRI o

Sushi Rice, Salmon, Soy Sauce, Garisoga
Parsley English, Wasabi

sHllg asilasl guigady dagu e dugall dnls gl gliguw i




A VEGAN

&

S
SALADS

VIETNAM VEGGIE ROLL

VEGGIE ROLL &l wailal o 48 SAR

Sushi Nori, Sushi Rice, Sesame Seed, Cucumber, Iceberg Lettuce, A440KCAL

Broccoli, Soy Sauce, Wasabi, Garisoga
o lwlg gl dulo « JSg, gl us L comowll ;950 ¢ cligw )l as)gd ligw
Lagunle

SASHIMI SALAD (rosiibulldblu 7 e e o

Salmon, Tuna, Hamachi, Iceberg Lettuce, Sushi Ebi, Cuttlefish,
Sesame Dressing

ool dnla L (ol g o s o JiLoLS dig5 (ygolw

VEGGIE RAMEN VIETNAM VEGGIE ROLL Jlsall Jg) plisad 40 SAR

Rice Paper Sheet, Romaine Lettuce, Cucumber,Carrots, Coriander,
Avocado, Sweet Chili Sauce

glall Jalall dnlo (galSg8l iy uiS o3 oLis o ilog, yus ¥ @&)9

VEGGIE RAMEN wilsi goly o 62 SAR
Vegetable Stock, Miso Broth, Bok Choy, Baby Marrow, 670KCAL
Spring Onion, Capsicum mjx, Carrots, Noodles, Garlic

:_,Jag_l o> gl JAlAN a0 cppal o o glad paein (gl g (g (8,0 lbs (G0

£g-

CUCUMBER CRAB SALAD ygeblull jba bl 7 45 SAR

Cucumber, Crab Stick, Tempura Crispy, Orange Tobiko, Kewpie Mayo 210KCAL

S 1990 o JUES 1 9 1ag e S |,ga0.s5 g slaludl gibol (L

CUCUMBER SALAD




BBQ SET - A

BBQ SET-A for 2person 760KCAL
I-elguidl degoa0

w
290 SAR(300g)

KOREAN BARBECUE SETS &uss!l clgll pabl

ADDTIONAL ORDER - MEAT

KKOTDEUNGSIM: WAGYE RIBEYE
i galg lounigys uSgS 470KCAL

180 SAR(100g)

KKOT DEUNGSIM: WAGYU RIBEYE
(100g) Non marinated

i g lg tounig s iSgS

ol 100/ dliio e

SHRIMPS (100g9)
ol 100 /igy0n

CHADOLBAEGI: BRISKET ROLLS
(100g) Non marinated

sl oal ald) : olilgali

o2 100 / dliio ,ae

DENJANG or KIMCHI SOUP
Ailio1Sg palas 49

CHADOLBAEGI: BRISKET ROLLS
sl oa) eld) s alilgslis 310KCAL

145 SAR(100g)




BBQ SET B/C

BBQ SET-B for 3person 840KCAL
u clgiull degoao

390 SAR(4009)

BBQ SET-C for 4person 1380KcAL
clguinll degoao-C
570 SAR(600g)

KKOT DEUNGSIM: WAGYU RIBEYE
(1009)
) g lg toaigs wSgS

CHADOLBAEGI: BRISKET ROLLS
(1009)
sl oa) wldl: slilgsLio

KKOT DEUNGSIM: WAGYU RIBEYE
(2009)
i g lg tounigs iSgS

CHADOLBAEGI: BRISKET ROLLS
(2009)
sl ox) eld): osallgsblio

SHRIMPS/ 100g
ol 100 /50

WAGYU TENDERLOIN (1009)
ol 100/ ¢gd,330 gunlg

DENJANG or KIMCHI SOUP
Sil01Sg pilais 499

SHRIMPS (100g)
ol2 100 /is0n

WAGYU TENDERLOIN (100g)
ol 100/ ¢agd,230 gunlg

DENJANG or KIMCHI SOUP
iioaSg ailaius duyg i




Every Friday and Saturday
Starts from 12:00am to 11:30pm

12:00 acbuudl y0 I:.ug g dRoag gusod J4
cbwo 11:30 acbudl (pia Iygha

Sharing with others is not permitted,
except for children under 6 years of age.

093 Jlab il clidiwly soapalll @0 &ALy posuuy Al
Cilgisw 6 (.

Korean Sparkling Drink (5194 jlgé wigpino

Chupa Chups

NEW
MENU!

Chupa Chups Str.awbe_rry Chupa Chups Grape
alglpall Guagini Liguui e Guug i Lig i

RAMEN BUFFET
oolyll Cilgrag:
220 SAR

Included All RAMEN & Dry
Noodle, 7PCS Sushi roll,
1ICE Cream, 1 Soft drink

digji=ollg orolyl Elg.ll @02 Jooii
1 gunigadl (o gbé 7 ,aakall
"sile cagyuino 1 40as4 agl

Appetizer/Initial Serving:
7 PCS Sushi roll, 1 drink(Water or Soft Drink)

1 side dish

Main Menu- 1st Order by set:
1 Ramen or Noodle

Next Order:

You can order when your plate is empty

ICED COFFEE &u9sll agsilli dalio dggé
with Korean Flavour

OHOLA GlOIE-TEE

RO HATEL T

Iced Hazelnut

alio Gaiy

Iced Caramel Macchiato

ko gibilo Juolys




Sl

JUICES SMOOTHIE

BEVERAGE Jligjuall

MOJITO 9ix3go

BLUEBERRY MOJITO  121KCAL
weill gudgo

MANGO MOJITO 280KCAL
giudgo gxilo

STRAWBERRY MOJITO  116KCAL
gl Al gliungo

HAWAIAN PUNCH 295KCAL
oSl slgla

PEACH ICE TEA 158KCAL JAPANESE MOCHI
alioll sgal oLiis

JUICE/SMOOTHIE poc/pnc

WATERMELON JUICE 90KCAL
sbdl ypoe

APPLE COOLER 18KCAL
alail s 0

PINEAPPLE JUICE 130KCAL
._},uL’lL'lT_,,g..o.c

ORANGE JUICE TOKCAL
JLas il joe

LEMON MINT 145KCAL
glies ygoll

MANGO PINEAPPLE SMOOTHIE
bl g gaile ,uac 315KCAL

AVOC,ADO SMOOTHIE  330KCAL
93Sg9)l junc

OOREO MILK SHAKE 322KCAL
agl i Ao

OTHERS gl
MINERAL WATER iyiaco alio
250ML
1000ML

SPARKLING WATER 4,lg alio
250ML
750ML

SOFT DRINK  jlé wg o
(Cola, Sprite, Fanta)

DESSERTS uiliglall
JAPANESE MOCHI L iicigo
JAPANESE CHEESECAKE  ayiluly =S ;i




SET LUNCH MENU

Sunday to Thursday(Except Public holidays), 12:00 ~17:00

* Drink is a Small Water or a Soft drink only

85

Ramen Lunch Selection + Side dish + Soup (+ Rice) + Drink [\
Ramen in Small bowl + Sushi Half T, 530Keal @ '-';'i;:- 430 Keal
»0 cleg (9 &9, 8=all 9l yolll gloil o £95 sl Spicy Tofu Soup 89l &%, Kimchi Jjigae s itionS

“é SERA '

T ; 540 Kcal 7=
&k 550 Kcal & 830 Kcal

Yuké;ejang sl a e pollxSe Dengjang Jjigae Sz milxig BfJIgogi Rice(Beef) 8 p=x) 1 >9x)gs j)l

Spicy Beef Stew ‘: With Beef or Seafood
LY
i3 E
3. .
s o Y g
/‘l A . "y = - e ol A
.4:.?.' 4 3

xR

BHots AAl R

[ o [ -

* Sz =/ ol
s i 2ok 659 @) o 460 Keal 420 Kcal
Jabchae Rice > 5l Dolsot Bibimbab by eomils | Sari Sl sl 5]
e o sssedl L SO ALY P

i : 6190 Kcal i : 690 Kcal GALBI_TANG 95
Ojingeo Deopbap 3L lae ,b> Japanese Curry Rice 591 LWL 5,1 (Short Rib Soup) + Rice + Drink [

¢
(11
il T

RAMEN RESTAURANT

Rﬁim Authentic Korean & Japanese Cuisine




% Food

dgallg anll dslnll il 72
‘; Allergens 8 ' -

Saudi Food & Drug Authority

" Food Allergens

Allergenic ingredients must be disclosed in the list of

ingredients as :

-
-

Cereals
Containing gluten like flour,
barley and oats

Fish and its products
Includes seafood and fish oil

Peanuts and its products
Includes Peanut-butter

™, Nuts and its products
Includes cashew and
- pistachio

Milk and its products
(Containing lactose) like milk
and milk flavar

Sulphur Dioxide (Sulfites)
In concentration of 10 ppm or
more

‘Ed B

Celery and its products
P Includes celery seed and salt

¥

Crustaceans and its products
Includes Shrimp

Eggs and its products
Includes mayonnaise

Mustard and its products
Mustard in the form of seeds, oil
and sauces.

Sesame and its products
Includes sesame oil

Mollusca and its products
Includes (squid, Snails, mussels
and scallops)

Lupinus and its products
Includes lupine oil

Soya and its products
Includes soya milk

o st o |':;'L.IL!

dgallg_lanll#

WA E) B f saudi_FDA

www.sfda.gov.sa

SFDA 19999
°%
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