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1985 FUKUOKA
1995 TOKYO
2008 N.Y.
2009 SINGAPORE
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2012 TAIWAN
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2014 THAILAND
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PHILIPPINES
LONDON

RAMEN IS COSMOS CREATED IN A BOWL.

[PPUDO WAS FOUNDED IN 1985 IN JAPAN'S RAMEN
CAPITAL OF HAKATA BY SHIGEMI KAWAHARA, THE
INTERNATIONALLY RENOWNED RAMEN KING.

TO DATE, IPPUDO HAS MORE THAN 80 STORES IN
JAPAN AND OVER 50 STORES GLOBALLY.

EVERYWHERE WE GO, OUR MISSION REMAINS THE SAME:

TO SPREAD ‘SMILE AND ‘ARIGATO’ THROUGH
BOWLS OF RAMEN.

EXTRA SERVING OF NOODLES

ORIGINATING FROM HAKATA, DINERS MAY ORDER KAEDAMA WHEN THEY
ALMOST FINISH THEIR FIRST SERVING OF NOODLES IN THE RAMEN, AS
LONG AS THEY HAVE ENOUGH SOUP LEFT IN THEIR BOWLS TO
ACCOMMODATE THE NEW NOODLES.
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Please advise our friendly staff of any food allergies or dietary requirements.
A discretionary 12.5% service charge will be added to your bill.




RAMEN TOPPINGS

1. AJIKIKU £1
BRI A

SESAME KIKURAGE MUSHROOMS
2. NEGI £1
Fes

ONIONS & SPRING ONIONS

3. NORI £1
i

SEAWEED

4. NITAMAGO £1.5
R E T

SOFT-BOILED EGG MARINATED
IN SPECIAL CHASHU SAUCE

5. ONSEN TAMAGO £1.5
IR E T
POACHED EGG

6. KARAKA-MISO £2.5
ANV
HOMEMADE SPICY MISO PASTE

7. MENMA £2.5
AU
SEASONED BAMBOO SHOOTS

8. CHASHU £3

Fr—3a—
SIMMERED PORK BELLY
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9. SPECIAL COMBINATION £5
v EYT AT v )L
PORK BELLY CHASHU, BEAN SPROUTS, SOFT-BOILED EGG

MARINATED IN SPECIAL CHASHU SAUCE, SPRING ONIONS, SESAME
KIKURAGE MUSHROOMS AND SEAWEED.

We apologise that we do not do takeaway or packing of leftover food due to stringent food quality control.

AN EXQUISITE &« DELIGHTFUL
RAMEN DINING EXPERIENCE.
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STARTERS RAMEN * VEGETARIAN

EDAMAME PEPPERONCINO-STYLE v £4
RN v F— K

SAUTEED IPPUDO-STYLE PEPPERONCINO EDAMAME WITH

SOY SAUCE AND GARLIC.

HOMEMADE CELERY PICKLES £4
A5t o) ORiEg

IPPUDQ’S PICKLED, THINLY-SLICED CELERY TOPPED WITH
KATSUO-BUSHI (BONITO FLAKES) AND SALTED KONBU (KELP).

-

YAMITSUKI GOMA KYURI <o £4.5
RADEHMEZE W 9 0

CRUNCHY JAPANESE CUCUMBER SEASONED WITH IPPUDQO’S ORIGINAL

The
VEGETARIAN,

- OPTION -

SESAME OIL DRESSING. 13. VEGETARIAN RAMEN £12
RIZYTVTFG—=AYV

ANCHOVY AND SALTED KELP HIYAYAKKO £6 ORIGINAL HOMEMADE THIN NOODLES IN A SEAWEED AND

. MUSHROOM DASHI BROTH, ENHANCED WITH IPPUDQ’S SPECIAL-
—r~ N NN ’
7Y F a3 B EHRA O BLENDED MISO PASTE (UMAMI-DAMA) AND FRAGRANT GARLIC OIL.
THICKLY SLICED CHILLED TOFU TOPPED WITH SPRING ONIONS, ANCHOVY SERVED WITH BEAN SPROUTS, SESAME KIKURAGE MUSHROOMS,
AND SALTED KONBU (KELP) DRESSING WITH A TOUCH OF BLACK PEPPER. SPRING ONIONS AND FRIED TOFU.
CHICKEN WINGS (2PCS) £7
T ST Please select hardness of yvour noodles.
T o y

[ soFT|[ mEDiuM ][ HARD ][ VERY HARD |

FRIED JUMBO CHICKEN WINGS GLAZED WITH
IPPUDQ’S SPECIAL BLACK PEPPER SAUCE,
SERVED WITH PICKLES.

Please advise our friendly staff of any food allergies or dietary requirements.

We apologise that we do not do takeaway or packing of leftover food due to stringent food quality control. A discretionary 12.5% service charge will be added to your bill
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RAMEN -’ sPICY TONKOTSU

9. KARAKA-MEN £11

OUR ORIGINAL TONKOTSU BROTH AND HOMEMADE NOODLES TOPPED WITH
“KARAKA” SPICY MISO PASTE, PORK BELLY CHASHU, BEAN SPROUTS, SESAME
KIKURAGE MUSHROOMS, SPRING ONIONS, ROASTED CASHEW NUTS, SANSHO
PEPPER AND FRAGRANT GARLIC OIL.

*ADD £2.5 FOR ADDITIONAL SPICY KARAKA-MISO PASTE!

10. KARAKA TAMAGO £12.5
Mo ETFAD

KARAKA-MEN WITH SOFT-BOILED EGG
MARINATED IN SPECIAL CHASHU SAUCE.

11. KARAKA CHASHU £14
ANV S YND)
KARAKA-MEN WITH SIMMERED PORK BELLY CHASHU.

12. KARAKA SPECIAL £16
MBI ANY v )b
KARAKA-MEN WITH EXTRA PORK BELLY CHASHU, BEAN SPROUTS, SOFT-BOILED

EGG MARINATED IN SPECIAL CHASHU SAUCE, SPRING ONIONS, SESAME
KIKURAGE MUSHROOMS AND SEAWEED.

Please select hardness of your noodles.
[ soFT|[ mEDiuM ][ HARD ][ VERY HARD |

We apologise that we do not do takeaway or packing of leftover food due to stringent food quality control.

HEALTHY SALADS

IPPUDO GREEN SALAD @i £6
T — S

MIXED GREENS TOPPED WITH FRIED NOODLES, SERVED WITH
WASABI SESAME DRESSING.

ADD TOFU OR SHRIMP +£1

MIXED BEANS & CRISPY BACON SALAD £7
SWITACL—=VREH ) HIR—a22 D1 0FYITX

A TRIO OF BEANS CONSISTING OF CANNELLINI, RED KIDNEY AND
CHICK PEAS ON A BED OF MIXED GREENS. TOPPED WITH BLADES
OF RED AND YELLOW PEPPERS, CARROTS, DAIKON RADISH AND
CHOPPED BABY TOMATOES.

Please advise our friendly staff of any food allergies or dietary requirements.
A discretionary 12.5% service charge will be added to your bill.



SIGNATURES

IPPUDO HIRATA BUNS

£4 (1PC) / £10 (3PCS)

= <// - e \,
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PLEASE CHOOSE:
- HIRATA PORK BUN FHR—Z7 I3V
- HIRATA CHICKEN BUN “F-HFF 2/ YV

- HIRATA VEGGIE BUN BRI &Y 7 28y vl

YOUR CHOICE OF FILLING SERVED WITH IPPUDO’S HOMEMADE SPICY
SAUCE AND JAPANESE MAYONNAISE, NESTLED IN A FRESHLY-STEAMED BUN.

GYOZA SELECTION

YAKI GYOZA (5pCS) £5.5
pEE T

SEARED JAPANESE CHICKEN AND VEGETABLE DUMPLINGS SERVED WITH SOY
AND VINEGAR DIPPING SAUCE.
*ADDITIONAL PIECE AT £1 EACH

CRISPY GYOZA (5pCS)
7Y AC—T \
CHICKEN AND VEGETABLE DUMPLINGS DEEP-FRIED

TO CRISP PERFECTION. L
*ADDITIONAL PIECE AT £1 EACH s
»

£6 | _

TAKI-GYOZA (4PCS) £7
IRE BT

STEAMED GYOZA IN OUR SIGNATURE
TONKOTSU SOUP WITH FRIED NOODLES
AND SPICY KARAKA-MISO SERVED

IN A SIZZLING POT.

—~— YAKI GYOZA

We apologise that we do not do takeaway or packing of leftover food due to stringent food quality control.

RAMEN > GLOBAL STANDARD

"
5. AKAMARU MODERN £11

A BOLDER TRANSLATION OF THE ORIGINAL PORK BROTH, ENHANCED WITH
IPPUDQO’S SECRET SPECIAL-BLENDED MISO PASTE (UMAMI-DAMA) AND
FRAGRANT GARLIC OIL. SERVED WITH HOMEMADE THIN NOODLES,

PORK BELLY CHASHU, BEAN SPROUTS, SESAME KIKURAGE MUSHROOMS AND
SPRING ONIONS. A REFINED, MODERN-STYLE RAMEN.

6. AKAMARU TAMAGO £12.5

HFANEFAD
AKAMARU WITH SOFT-BOILED EGG
MARINATED IN SPECIAL CHASHU SAUCE.

7. AKAMARU CHASHU £14

HAAAD
AKAMARU WITH SIMMERED PORK BELLY CHASHU.

8. AKAMARU SPECIAL £16
FRALANRY ¥ )
AKAMARU WITH EXTRA PORK BELLY CHASHU, BEAN SPROUTS, SOFT-BOILED

EGG MARINATED IN SPECIAL CHASHU SAUCE, SPRING ONIONS, SESAME
KIKURAGE MUSHROOMS AND SEAWEED.

Please select hardness of your noodles.
[ soFr |[ mepium | HARD ][ VERY HARD |

Please advise our friendly staff of any food allergies or dietary requirements.
A discretionary 12.5% service charge will be added to your bill.



RAMEN ’ GLOBAL STANDARD

»
1. SHIROMARU CLASSIC  £10

IPPUDQO’S ORIGINAL CREAMY TONKOTSU PORK BROTH SERVED WITH
HOMEMADE THIN AND STRAIGHT NOODLES, TOPPED WITH PORK BELLY
CHASHU, SESAME KIKURAGE MUSHROOMS, BEAN SPROUTS, BAMBOO
SHOOTS AND SPRING ONIONS. A CLASSIC, HAKATA-STYLE RAMEN.

2. SHIROMARU TAMAGO £11.5

HMEFAD
SHIROMARU WITH SOFT-BOILED EGG
MARINATED IN SPECIAL CHASHU SAUCE.

3. SHIROMARU CHASHU £13

HALAAD
SHIROMARU WITH SIMMERED PORK BELLY CHASHU.

4. SHIROMARU SPECIAL £15
FALARY ¥ )L
SHIROMARU WITH EXTRA PORK BELLY CHASHU, BEAN SPROUTS, SOFT-

BOILED EGG MARINATED IN SPECIAL CHASHU SAUCE, SPRING ONIONS,
SESAME KIKURAGE MUSHROOMS AND SEAWEED.

Please select hardness of your noodles.
[sofr ][ mEDIUM ][ HARD ][ VERY HARD |

We apologise that we do not do takeaway or packing of leftover food due to stringent food quality control.

A LA CARTE

FRIED BUTTERED POTATO v A0y £6
T4 KU N E—

STEAMING HOT FRIED POTATO WITH GARLIC BUTTER AND

ERINGI MUSHROOMS.

TAKI DOFU £6.5
& EIE

DICED TOFU IN OUR SIGNATURE TONKOTSU SOUP WITH FRIED NOODLES
AND SPICY KARAKA-MISO SERVED IN A SIZZLING POT.

KARAAGE £7.5

FROMSHT 5 URVEEDF
[PPUDO-STYLE FRIED CHICKEN WITH GRATED DAIKON RADISH AND
PONZU (A TART CITRUS JAPANESE SAUCE).

SHRIMP MAYO £7.5
Yay w3

SUCCULENT FRIED KING PRAWNS RESTED ON A BED OF FRIED NOODLES
AND LETTUCE, LIGHTLY DRIZZLED WITH SWEET CHILLI MAYONNAISE.

HOMEMADE YAKISOBA £7.5
B8 S EpeE 2l

A STAPLE OF JAPANESE CUISINE,
STIR-FRIED VEGETABLES AND A
GENEROUS AMOUNT OF SWEET
AND SAVOURY SAUCE WITH
OUR OWN FRESHLY-MADE
RAMEN NOODLES.

Please advise our friendly staff of any food allergies or dietary requirements.
A discretionary 12.5% service charge will be added to your bill.



HOW TO P
ENJOYRAMEN [T =

Zuzutto! |

The key to
enjoying ramen

is sound. One should

‘inhale’ the noodles,
creating a distinct sound
that Japanese describe as
zuzutto.

SOoupr

FOLLOWING IPPUDQ’S SECRET RECIPE, ONLY RIGOROUSI
SELECTED INGREDIENTS GO THROUGH THE INNOVATIVE
PROCESSES OF CREATING THE TONKOTSU BR h‘ REFINED
OVER THE YEARS.

The zuzutto sound signifies
maximum enjoyment of the

ramen, because it is created
THESE NOODLES ARE

by simultaneously ‘ y A
consuming the m , ‘ ‘ [PPUDO, EXUDING

noodl od THE VIBRANT
oodlics a soup. IATURAL AROMA

The combination allows the
complexity of the flavours
to spread through the
mouth, eventually leading

to nodogoshi, the
silky sensation of
food sliding down

-
NOODLES

[PPUDO NOODLES ARE
, THE “WORK OF A
one’s throat. CRAFTSMAN’”, OFFERING

BOTH A SPRINGY TEXTURE
AND DEEP FLAVOURS.



