
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

Yaki Gyoza (5pc)  
& Mini Salad 

 

Crispy Gyoza (5pc)  
& Mini Salad 

 
Mini Chashu Don 

 
Mini Karaage Don 

SET A   + £2 SET B   + £2 SET C   + £2 SET D   + £2 

1. SHIROMARU CLASSIC £10 
 

IPPUDO’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 

 

Shiromaru with a soft-boiled egg  
marinated in special chashu sauce. 
 

3. Shiromaru Chashu £13 

 

Shiromaru with simmered pork belly chashu. 
 

4. Shiromaru Special £15 

 

Shiromaru with extra pork belly chashu, bean sprouts, soft-boiled egg  
marinated in special chashu sauce, spring onions, sesame kikurage 
mushrooms and seaweed. 
 

5. AKAMARU MODERN £11 
 

A bolder translation of the original pork broth, enhanced with IPPUDO’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 

 

Akamaru with a soft-boiled egg  
marinated in special chashu sauce. 
 

7. Akamaru Chashu £14 

 

Akamaru with simmered pork belly chashu. 
 

8. Akamaru Special £16 

 

Akamaru with extra pork belly chashu, bean sprouts, soft-boiled egg  
marinated in special chashu sauce, spring onions, sesame kikurage 
mushrooms and seaweed. 
 

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 

Karaka-men with a soft-boiled egg  
marinated in special chashu sauce. 
 

11. Karaka Chashu £14 

 

Karaka-men with simmered pork belly chashu. 
 

12. Karaka Special £16 

 

Karaka-men with extra pork belly chashu, bean sprouts, soft-boiled 
egg marinated in special chashu sauce, spring onions, sesame 
kikurage mushrooms and seaweed. 
 

14. VEGETARIAN RAMEN £12 

 
 

Original homemade thin noodles in a seaweed and 
mushroom dashi broth, enhanced with IPPUDO’s special-
blended miso paste (umami-dama) and fragrant garlic oil. 
Served with bean sprouts, sesame kikurage mushrooms, 
spring onions and fried tofu.  
 

KAEDAMA  £1.5 

Extra serving of noodles, as long as you have 
enough soup left in your bowl! 

 
 

NEGI (spring onions)      £1 
NORI (seaweed)       £1 
AJIKIKU (sesame kikurage mushrooms)    £1 
ONSEN TAMAGO (poached egg)     £1.5 

NITAMAGO        £1.5 
(soft-boiled egg marinated in special chashu sauce)  
MENMA (seasoned bamboo shoots)     £2.5 
KARAKA-MISO (spicy miso paste)     £2.5 
CHASHU (simmered pork belly)     £3 

ADD RAMEN TOPPINGS: 
SPECIAL COMBINATION  £5 

 

Pork belly chashu, bean sprouts, soft-boiled egg marinated in 
special chashu sauce, spring onions, sesame kikurage mushrooms 

and seaweed. 
 

GLOBAL SIGNATURES SPICY TONKOTSU VEGETARIAN DELIGHT 



 

APPETISERS 

1. EDAMAME PEPPERONCINO-STYLE  £4 

 

Sautéed IPPUDO-style pepperoncino edamame with soy sauce and 
garlic. 
 
2. GOMA Q    £4.5 

 

Crunchy Japanese cucumber with homemade sesame dressing.  
An all-time global favourite! 
 
3. IPPUDO GREEN SALAD  £6 

 

Mixed greens topped with fried noodles, served with wasabi goma 
shoyu dressing. 

*Add tofu or shrimp for £1 
 
4. YAKI GYOZA   £5.5 

 

Pan-fried chicken and vegetable dumplings served with a soy and 
vinegar dipping sauce.  

*Additional piece at £1 each 
 
5. CRISPY GYOZA   £6 

 

Chicken and vegetable dumplings deep-fried to crisp perfection. 

*Additional piece at £1 each 

IPPUDO HIRATA BUNS    £4 (1PC) / £10 (3PCS) 
 
1. HIRATA PORK BUN  

 

IPPUDO’s signature melt-in-your-mouth chashu, accompanied with 
crisp iceberg lettuce and creamy mayo, nestled in a soft, fluffy bun. 
 
2. HIRATA CHICKEN BUN  

 

Deep-fried battered chicken thigh accompanied with crisp lettuce 
and mayo in a freshly-steamed bun. 
 
3. HIRATA VEGGIE BUN 

 

Deep-fried vegetable croquette, crisp lettuce and mayo in a freshly-
steamed bun. 

IPPUDO BUNS BEVERAGES 

DESSERTS 

Please advise our staff of any allergies or dietary requirements ∙ We apologise 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 

1. MATCHA CREAM PUDDING   £5 

 

 
2. CW SWEET POTATO with VANILLA ICE-CREAM £6 

CW   

 
3. ICE-CREAM    £4 (2 SCOOPS) 

 

Matcha / Black Sesame / Vanilla 

NON-ALCOHOLIC 
 

SOFT DRINKS    £2 
Pepsi / Diet Pepsi / Lemonade / Ginger Ale 
JUICES     £2 
Orange / Cranberry 
CALPICO     £2 
Water / Soda 
ICED GREEN TEA    £3 
HOT TEAS     £3.5 
Sencha / Hojicha 
SPARKLING MINERAL WATER (750ml)  £3.5 
STILL MINERAL WATER (750ml)   £3.5 
 
IPPUDO ORIGINAL MOCKTAILS 
CSG MOJITO    £4 
Calpis, lime, mint, soda  
LYCHEE BURST    £4 
Lychee, apple juice, elderflower, soda 
 
 

ALCOHOLIC 
 

BEER 
ASAHI (Draft)    
Half Pint     £3.3 
Full Pint     £5  
SAPPORO (btl)     £4 
KIRIN ICHIBAN (btl)    £4 
OWA BEER (btl)    £5.5 
 
JAPANESE SAKE 
MIO SPECIAL SPARKLING SAKE (150ml)  £7.5 

  ( ) 

KIKUSUI JUNMAI (200ml)   £12 

   

 
 
 
*To see the full drinks menu, please ask our friendly staff. 
 
 

Spreading ‘Smile’ & ‘Arigatou’ through bowls of ramen. 
 
 

IPPUDO hails from Japan’s ramen capital of Hakata, founded by 
Shigemi Kawahara, the internationally renowned Ramen King and 

founder of Chikaranomoto Company, which encompasses some of 
Japan’s finest restaurants. Kawahara’s attention to detail and 

hospitality redefined Japan’s ramen experience.  
 

When IPPUDO first opened its doors in 1985, it had a counter 
seating capacity of only ten. To date, IPPUDO has since expanded 
to over 80 stores in Japan and more than 50 stores worldwide. 

 

“To continuously innovate to remain true” 
 

IPPUDO ramen is fueled with innovation. With ramen of the highest 
quality, hospitable service with attention to detail and a unique 

ambience, IPPUDO aims to create an exquisite and delightful ramen 
dining experience for its customers throughout the world. 


