
         SIZE NEEDED 2000-2500 SF 

         MARKET SERVED:   SEATTLE 



  MENU:                                  ABOUT: 

 RAMEN                                        NOBURU RAMEN & SUSHI BELIEVES  

  SPECIAL’S                                  THAT THE MOST IMPORTANT INGRED- 

  PLATES                                       IENTS IN THEIR  RAMEN IS THEIR 

 TACOS                                          BROTH AND THE NOODLES. 

 SALADS                                        THE BROTHS ARE COOKED OVER 24  

 RICE BOWLS                                 HOURS TO ENSURE THE FLAVOR  

BEVERAGES                                   BALANCE FROM THE CHICKEN, PORK AND 

DESSERTS                                      VEGETABLES CAREFULLY SELCTED. 



  DINE IN- CURBSIDE PICKUP - TAKEOUT- HOME DELIVERY 



      NOBURU’S RAMEN IS NOT ABOUT THE NOODLES BUT IT ‘S      

   ABOUT THE DELICATE PREPARATION OF THE BROTHS. 



 NOBURU’S BROTHS ARE METICU;OULY PREPARED OVER 

 NIGHT TO MAKE SURE THE BALANCE BETWEEN THE MEAT   

 AND THE JAPANESE INGREDIANTS ENDS UP WITH A    

    THICK FULL FLAVORED BROTH. 









            CONTACT:                 ALAN MAYES 

                                              206-605-2690 

                                 al@almyesproper es.com 


