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IPIPUDO



IPPUDO

CENTRAL SAINT GILES

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.

Kawahara revolutionized the industry with his
signature tonkotsu (pork based) ramen.

He is known for thinking outside the box and
for developing new menus that incorporate
unusual ingredients with an international twist.

“To continuously innovate to remain true”

To date, IPPUDO has since expanded to over
80 stores in Japan and more than 50 stores
worldwide.

With ramen of the highest quality, hospitable
service with attention to detail and a unique
ambiencey IPPUDO aims to create an exquisite
and delightful ramen dining experience for its
customers throughout the world.



Crunchy Japanese cucumber
drizzled with homemade
sesame dressing,
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ed IPPUDO-style
oncino edamame

with soy sauce and garlic.

Fried jumbo chicken wings
glazed with IPPUDO’
special black pepper sauce
and sprinkled with sesame.

£7

Please advise onr frendly staff of any food allergies or dietary requirements. A discretionary 12.5% service charge will be added to your bill.
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5. GAMMON,
POTATO & CHEESE
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An irresistible combination of

gammon and baked potatoes D "-f'-# £
on a layer of cheese. ,'é'ﬁ A 4"?'!
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SH RIMP
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Succulent shrimps and
crunchy brussel
sprouts sautéed with
fragrant garlic slices
and black pepper.
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Smooth cream chegﬁ_; topped
with marinated anchovies, |
fragrant shiso leaf garnish

and bonito flakes. A perfect
blend of flavours!

£33rcs)/£6 6PCS)

8. CHEESE & CHEESE
F—X&F—X

Camembert and blue cheese,
breaded and deep-fried to
golden-brown perfection.

—

£7.5

rway or packing of leftover food due to stringent food quality control.
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- IPPUDO-style fried chicken with
grated daikon radish and ponzu
(a tart citrus Japanese sauce).



A variety of crisp and coloutful IPPUDO}'ﬁsalads fet/a/h/(:'llth}
well-being, made w1th the freshest ingrcdtcnts
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1. TUNA TARTAR
SALAD
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Fresh garden greens and
bell peppers topped with
raw tuna and a layer of
homemade avocado tattar.

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



2. LIGHTLY-PICKLED
SALAD

1873 (A d

A refreshing palate opener — medley of

salted kelp,cucumber, Japanese datkon

e " and cherry tgmatoes on a bed of mixed
greens plLkl{._d in a zesty ponzu sauce,

topped with.deep-fried tofu skin.
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3. HOT TOMATO SALAD,
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Potato salad mixed with soft-boiled egg and slicedy
cucamber in 2 whole tomato, topped wnh ChL ese !
and baked to perfection.
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£6

"4, KALE & NUTS SALAD
RN —IV w54

i FreShl-.dIe, asparagus,mixed fruit and

N il nuts’in a tangy balsamic dressing and a

dash of sesame soy sauce.

£

We apologise that we do not do takeaway or packing of leftover fi
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2. HIRATA CHICKEN BUN
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Deep-fried battered chicken thigh
accompanied with crisp lettuce and
mayo in a freshly-steamed bun.

\7 3. HIRATA
VEGGIE BUN

FHNTRY TN

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

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



GYOYLA serecmion

1. YAKI GYOZA
pEEiT
Pan-fried chicken and vegetable dumplings

served with a soy and vinegar
dipping sauce.

£5.5

(ADDITIONAL PIECE AT £1 EACH)

2. FRIED GYOZA

2 10d S
Chicken and vegetable dumplings deep-fried and,
served with a homemade sweet chilli-mayo dip.

£5.5

(ADDITIONAL PIECE AT £1 EACH)

ILED GYOZA

RV

d chicken and vegetable dumplings

topped with coriander and Japanese leek,
drizzled in a miso-based sauce.

£6.5

(ADDITIONAL PIECE AT £1 EACH)

4. TAKI GYOZA

IRE L 1
Steamed gyoza in our signature tonkotsu soup wi
noodles and spicy Karaka-miso served in a sizzl

£7

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



V2. TOFU &
VEGETABLE AGEDASHI

U & EBTTIEL
Deep-fried aubergine, Japanese

daikon and healthy avocado in a
savoury umami-shoyu sauce.

£8

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



4. OKONOMI
MODERN-STYLE

X UBEE

Delicious okonomiyaki on
pan-fried vegetable noodles
mixed with chashu and egg,

topped with red ginger, spring
onions and bonito flakes.

flowes food due to stringent food quality control.



Tender beef fille
deep-fried, served
tonkatsu sau

£13

6. BEEF TONGUE
POT-AU-FEU

2R

A comforting Japanese-style stew,

encompassing tender beef tongue,

brussel sprouts, aubergine, tomato
and Japanese daikon.

£12

7. BEEF TATAKI
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Well-marbled prime
pan-seared to perfection,
tangy ponzu sauce

£12

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



8. PORK
STEAK

borE
Pork loin sautéed
in teriyaki butter
and fried garlic,
served with side
greens on a hot

plate.
£18

9. SALMON SAIKYO The “]5‘

PREMIUM =

- QUALITY - >
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- Crisp-skinned tender salmon fillet with
5 - traditional saikyo sauce.

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



1. CHIRASHI SUSHI

L5 LA 1]
Chirashi-style sushi with prawn,
tuna, salmon roe, and seasonal
vegetables on sushi rice.

£15

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



3. SUSHI ROLL
—) L)

Japanese maki-roll wrappee
salmon, rich creamyche
avocado,

4. JAPANESE WHITE RICE
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£2

We apologise that we do not do takeaway or packing of leftover food due to stringent food quality control.
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Following Il’l’UﬁO’s‘sm

tigorously selected ingredients go thropgh
the innovative processes of creating the
Tonkotsu broth, refined over the yeaf®
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IPPUDO noodles are the “work of a

aftsman”, offering both a springy
e and ’cﬁep flavours. These
are quintessential IPPUDO,

iled'to aldente, exuding the vibrant
natural ar0ma and taste of wheat with
each bite. B
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1. SHIROMARU CLASSIC £10

IPPUDOQO’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 4. SHIROMARU SPECIAL
FIALE FFAD PIALANRS L

Shiromaru with a soft-boiled egg

: : ) Shiromaru with extra pork belly chashu, bean
marinated in special chashu sauce.

sprouts, soft-boiled egg marinated in special
£11.5 chashu sauce, spring onions, sesame kikurage
’ mushrooms and seaweed.

3. SHIROMARU CHASHU
FIALAAD

Shiromaru with
simmered pork belly chashu.

£13

Please select hardness of your noodles.

Please advise ous friendly staff of any food allergies or dietary requirements, A discretionary 12.3% service charge will be added to your bill.



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-stvle ramen.

6. AKAMARU TAMAGO 8. AKAMARU SPECIAL
MHALLE FAD HALANS IV

Akamaru with a soft-boiled egg

) . ; Akamaru with extra pork belly chashu, bean
marinated in special chashu sauce.

sprouts, soft-boiled egg marinated in special
£12.5 chashu sauce, spring onions, sesame kikurage
: mushrooms and seaweed.

7. AKAMARU CHASHU
MAAAD

Akamaru with
simmered pork belly chashu.

£14

Please select hardness of your noodles.

Please advise ous friendly staff of any food allergies or dietary requirements, A discretionary 12.3% service charge will be added to your bill.
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9. KARAKA-MEN — sz h 5h i £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.

10. KARAKA TAMAGO 12. KARAKA SPECIAL
"ok FAD MEMANT IV
Karaka-men with a soft-boiled egg Karaka-men with extra pork belly chashu,

marinated in special chashu sauce. : ; . 4
I bean sprouts, soft-boiled egg marinated in

£12.5 special chashu sauce, spring onions, sesame
’ kikurage mushrooms and seaweed.

11. KARAKA CHASHU
MHENAAD
Karaka-men with
simmered pork belly chashu.

£14

Please select hardness of your noodles.

SOFT__|[_ MEDIUM ][ HARD _|[ VERY HARD

Please advise ous friendly staff of any food allergies or dietary requirements, A discretionary 12.3% service charge will be added to your bill.
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13. MISO TONKOTSU mkmdlisy £13

A rich, fragrant miso-based broth and homemade noodles, topped with
seasonal boiled vegetables, pork belly chashu, fried minced pork and
chopped spring onions.

14. MISO TAMAGO 16. MISO SPECIAL
RIS E FAD RIS AN L

Miso Tonkotsu wi soft-hoile o .
Misq Ilonh?rl_u b lﬂ_l T T"} boiled egg Miso Tonkotsu with extra pork belly chashu,
narinated i special chashu sauce, o . e .
; f bean sprouts, soft-boiled egg marinated in
£14.5 special chashu sauce, spring onions, sesame

kikurage mushrooms and seaweed.

15. MISO CHASHU
EIIAAT RLAD
Miso Tonkotsu with
simmered pork belly chashu.

£16

Please select hardness of your noodles.

Please advise ous friendly staff of any food allergies or dietary requirements, A discretionary 12.3% service charge will be added to your bill.



VLGETARIAN

\7 17. VEGETARIAN RAMEN
G N W
Original homemade thin noodles in a
seaweed and mushroom dashi broth,
enhanced with IPPUDOQO’s special-blended
miso Ppaste (umanmi-dama) and Frﬂgrant g‘dl‘]iC oil.
Served with bean sprouts, sesame kikurage
mushrooms, spring onions and fried tofu.

£12

RAMEN TOPPINGS

1. AJIKIKU £1 5. ONSEN TAMAGO £1.5 9. CHASHU £3

W ALY At Fy—a—

Sesame kikurage mushrooms Poached Egg Simmered pork belly

%‘.#N EGI £1 gﬁ3§{|\u§$m—Mlso £2.5 10. SPECIAL

Si)l'illg (ll'li(Jl'IS I I(JITIL'II'IH(IE' 5I)il:}' 1]1i5() I)ﬂﬁ'f COMBINATION

b AT x L

3. NORI £1 7. MENMA £2.5

hits A Pork belly chashu, bean sprouts,

Seaweed Seasoned bamboo shoots sott-boiled egg marnnated i special
chashu sauce, spring onions, sesame

4. NITAMAGO £1.5 8. KARASHI TAKANA £2.5 kikurage mushrooms and seaweed.

MELf 1 (RS £5

S(Jl-l' I)().Iled cge 1]15!1'i1|ﬂ|\‘.'('1 ill I Iﬂk:llﬂ B 5'_\'1(‘ Spif!' musta ['{1 1(‘31‘
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EXTRA SERVING OF NOODLES

Kaedama
Bk
Onginating from Hakata, diners can request for an extra serving of
noodles as long as there 1s enough soup left in their bowl.

£1.5

Please select hardness of your noodles.

Please advise ous friendly staff of any food allergies or dietary requirements, A discretionary 12.3% service charge will be added to your bill.



2. HOUJI-CHA PUDDING
FH5CHTY

Healthy homemade Japanese roasted tea pudding

1. BANANA & with a layer of sweet kuromutsu sauce and a
CARAMEL MOUSSE dollop of honeyed whipped cream.

NFFEATAILDL—A

A thick half-and-half caramel and banana mousse,
l:()mplt'.l.c with fresh banana bits. Served with
h()u(:y('.rl Whipp(:d cream and fresh frut

on the side.

£6

3. PEAR COMPOTE
WITH CINNAMON SAUCE

_.’-"

4, ICE-CREAM
TA A%
Green Tea/Black Sesame/Vanilla

£3 (1 scoor)

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

CENTRAL SAINT GILES

3 Central Saint Giles Piazza
Saint Giles High Street
London WC2H 8AG
Tel: 020 7240 4469

CANARY WHARF
Unit CR 28, Level Minus One

Crossrail Station and Retail Mall
1 Crossrail Place London E14 5AR
Tel: 020 3326 9485





