and to finish...

always room for dessert. this time with a fresh twist
+ the unique flavours of asia

new chouxnut 7

soft doughnut meets crisp choux pastry to create a light + airy
bun with a custard filling of your choice. topped with chocolate
and dusted with icing sugar

matcha (v)
a sweet matcha flavoured custard filling

KB kuromitsu black honey (v)
a japanese treacle flavoured custard filling

EEEl white chocolate + ginger cheesecake (v) 7.5
a creamy cheesecake with a biscuit base and a zingy ginger

twist. drizzled with a rich toffee sauce and dusted with

ginger icing sugar

EE] smoked chocolate caramel cake (v) 7.5
indulgent smoked chocolate mousse layered with salted caramel,
crushed biscuits, chocolate fudge brownie + chocolate ganache.
served with a scoop of vanilla ice cream

i@ banana katsu 7

fresh banana coated in crispy panko breadcrumbs.
served with vegan miso caramel ice cream and drizzled
with a rich toffee sauce

EE dough-chi® (v) 6.5

three cookie dough balls with a smooth ice cream centre,
served with passion fruit sauce and garnished with mint
+ icing sugar. mix + match to find your flavour

/ matcha + white chocolate
/ coconut
/ cherry, vanilla + yuzu

nothing beats that first slurp feeling. a hot bowl of
steaming broth reaching your bench, aromas

‘as you grab your ladle and take the plunge. wh
time seems to stand still, and your mind

ice cream + sorbet

li5 wagamama juice sorbet 4.5
two scoops of fruity sorbet inspired by our iconic tropical + power
juices. gamished with a sprig of mint

i coconutreika ice cream &
three scoops served with coconut flakes + passion fruit sauce

g miso caramel ice cream s.5
three scoops drizzled with toffee sauce + gamished with
fresh mint

hot drinks

end your meal with satisfying sipping

tea
1 [E» fresh lemon + ginger 3

fragrantwarming tea with fresh ginger + a zesty ginger syrup

= pink peppercorn + strawberry rooibos 3.4

spiced + fruity flavoured tea. naturally caffeine free

|f|iln_ y
[ED» japanese cherry 3.4

sweet cheny flavoured green tea infused with rose petals

EE» assam breakfast tea 2.5
strong + earthy black tea. served with semi-skimmed milk
on the side or swap to oat to make it vegan

I8 fresh mint 2.5
fresh mint leaves. pure + simple

green tea free
m your soul with our free green tea

coffee

a medium roast asian coffee blend for a smooth
+ mellow finish

> cafetiére 3.4
black coffee served with oat or semi-skimmed milk
on the side

741 uu iced coffee 3.5
served with oat or semi-skimmed milke
option to sweeten with sugar cane syrup
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sides + sharing

steamed, wrapped, folded, skewered. enjoy our
small plates. full of flavour + perfect for sharing

bao
two fluffy asian buns with your choice of filling

korean barbecue beef 7.8
slow-cooked, tender barbecue beef brisket with red onion,
freshly pickled asian slaw + sriracha vegan mayo

mixed mushrooms 7.5
mixed mushrooms with crispy panko-coated aubergine
+ creamy vegan mayo. topped with coriander

EIE pork + panko apple 7.8
slow-cooked pork belly with crispy panko-coated apple,
sriracha + vegan mayo. topped with coriander

hoisin pulled duck t 7.8
pulled duck in a sweet cherry hoisin sauce
with cucumber 4 vegan mayo

our signature gyoza

five dumplings packed with flavour.
served with a dipping sauce

IEN duck? 7.8

fried until crispy and served with a sweet cherry hoisin dipping sauce

yasai | vegetable 7
steamed green gyoza, served with a spiced vinegar dipping sauce

KT} chicken 7.5

steamed and served with a chilli, soy + sesame dipping sauce

K& pulled pork 7.5

steamed and served with a ginger + spiced vinegar dipping sauce

(v) vegetarian

the classics

KX chicken yakitori 8.5
four marinated chicken skewers, glazed with a sticky miso sauce.
garnished with coriander cress + sesame seeds

itid chilli squid s.s
our iconic crispy fried squid, tossed in shichimi spice.
served with a chilli + coriander dipping sauce

edamame, your way 4.9

popthern out of their pod + enjoy
simply salt / chilli + garlic salt

bang bang cauliflower &
crispy cauliflower coated in our spicy firecracker sauce with
red + spring onion. topped with fresh ginger + coriander

ebi katsu s

butterflied prawns coated in crispr panko. topped with fresh coriander
+ alime wedge. served with a chilli + garlic dipping sauce

wok-fried greens s
crunchy tenderstem broccoli, fine beans + mangetout.
cooked in a flavourful garlic + soy sauce

Il prawn kushiyaki 7.5
three grilled prawn skewers, marinated in zesty lemongrass + chilli
served with a caramelised lime

to discover

&) rew- king oyster mushroom skewers 7
three skewers of flavourful mushroom ribbo din a sticky
red chilli + miso glaze. garnished with cori S

new - roti + raisukatsu &
crisp + flaky asian flatbread warmed on the grill. served alongside
our new raisukatsu sauce, bringing together the spice of our classic
katsu + raisukaree flavours. topped with coriander cress + a drizzle
of chilli oil

new - vegan k-dogs 7.5
ourtake on a korean street-food favourite. two vegan ‘corn dogs’
made from soya protein and coated in a crunchy noodle crumb.
drizzled with turmeric vegan mayo + sriracha and topped with
chilli, coriander + red pepper powder

E tama squid 8.5
crispy fried squid balls, drizzled with okonomiyaki sauce + vegan mayo.
topped with seaweed + bonito flakes

& sticky vegan ‘ribs’ 7.5

mushroom + soya protein ‘ribs’ glazed with a sweet + spicy sticky sauce.

topped with sesame seeds + spring onion

prawn nori rolls 6.5

succulent prawns, freshly pickled asian slaw and a sticky red chilli

+ miso sauce, wrapped in nori. topped with coriander cress and served
with srirachavegan mayo

crispy chilli mushrooms 7
coated + fried crunchy oyster mushrooms. dusted with a red pepper
powder and served with a chilli + coriander dipping sauce

D refreshed ? may contain shell or small bones

hot pots

the ultimate bow! of comfort. a steaming pot of warming
broth packed with crunchy veg + the popular korean
street food, tteokbokki

D hot pot

a korean inspired broth with soft + silky tte
, kimchee + red onion. top

n. finished with a Lf

B teriyaki chicken 14
beef brisket 16.5

okbokki, butternut squash,
with coriander

zle of chilli oil

1 tofu 12,5

ramen

slurp the noodles. sip the broth. our hearty bowls
are topped with protein + fresh vegetables

IEl tantanmen beef brisket 16.5

slow-cooked korean barbecue beef brisket + ramen noodles
subm n broth. topped with menma,
kimchee + half a tea-stain gamished with spring onion,
coriander + chilli oil

grilled chicken 14

marinated chicken breast + ramen noodles served in a rich chicken
broth with dashi + misc. topped with pea shoots, menma + a spring
onion garnish )

shirodashi pork belly 1s.5
slow-cooked pork belly drizzled with a JHL 'y korean barbecue sauce
+ ramen noodles submerged in a r|._.h (

topped with p :
gamished with spring onion

chill[ chicken 14.5
tl—‘lll C = i

kare burosu 13.5

shichimi-coated silken tofu + udon noodles submerged in a curriec
vegetable broth. topped with wok-fried mixed mushrooms, pea shoots,
shredded carrots and a chilli + cortander garnish

gyoza ramen
steamed gyoza, served with a hearty vegetable broth, roasted bok choi
+ chili sambal paste. topped with spring onion, co
served with a side of chilli, soy + sesame dipping sauce

chicken 15.5 i yasai 1 vegetable 14
with ramen noodles + half with udon noodles
atea-stained egg

customise my broth

/) or chicken

j or chicken with chill
cken broth with dashi + miso

donburi

a bowl full of soul. flavour-packed protein
+ vegetables on a bed of steaming rice

icken broth with dashi + miso.

D> gochujang rice bowl

your choice of chicken or silken tofu coated in a spicy gochujang
sauce with quL choi, pickled cucumber, snow onion slaw + red
onion. sernv sticky white rice. finished with spring
onion, sliced r-—.I chilli and a sprinkle of sesame seeds

+ red pepper powder

chicken 14

J silken tofu 11.5

KX grilled duck £ 17.5

shredded duck in a sweet + spicy teriyaki sauce on a bed of sticky
white rice. served with shredded carrots, mangetout, sweet potato,
mber and red + spring onion. topped with a fried egg.
with a side of kimchee

teriyaki

your choice of beef or chicken coated in teriyaki sauce on a bed
of sticky white rice, shredded carrots, pea shoots + spring onion.
sprinkled with sesame seeds and served with a side of kimchee

IEEl beef brisket 15.5 chicken 14.5

il shu’s ‘shiok’ chlcken 14

shu han lee colloborat
chicken marinated in turmeric, garlic + ginge
on a bed of coconut + lemongrass dres
slaw + radish. topped with chilli, coriande
+ acaramelised lime

roasted and served
erved with pickled
it flakes

T

customise my rice
sticky white (vq) steamed 7 white (vg) steamed + brown (vg) steamed

soulful bowls

a collection of bright bowls to nourish the soul

K& spicy miso mackerel ? 16.5

mackerel fillets glazed with a spicy kimchee + miso sauce. served
on a bed of kimchee-fried brown rice, sweet potato, tenderstem
broccoli, bok choi + shiitake mushrooms. topped with red chilli,
fresh ginger + coriander cress

T8 vegan ‘chicken’ kare lomen 14

gan teriyaki chicken'layered onto udon noo in & fragrant coconut
uce with a warm chilli kick. topped with beans prouts, cucumber,
coriander + a fresh lime wedge

chicken katsu salad 135

chicken coated in crispy panko breadcrumbs, tossed with dressed
mixed leaves, apple slices, cucumber, edamame beans, pickled
asian slaw, pea shoots, japanese pickles, red chilli + coriander
cress. served with a side of cumied salad dressing

koyo bowls
a bright bowl combining

j your choice of protein or vegetables with
a sticky red chilli + misc S

ed on a bed of mixed leaves,

beetroot, carrot, cucumber, me d radish + edamame beans.
topped with crunchy sunflower seed brittle, coriander cress and

a creamy white miso + mustard dressing on the side

chicken salmon? 14.5 ! aubergine
+caramelised + caramelised
onion 13.5 onion 11.5

curry

whether mild + fragrant or packing a fiery punch,
our curries are full of flavour

raisukaree
mild + citrussy. a fragrant coconut sauce, mang
peppers and red + spring onion. served wi

chilli, coriander, ds + a fresh zingy lime

EZB prawn 155 chicken 15

:5AMme &

firecracker

a bold + fiery favourite. serv Prl with mangetout, red + green
peppers, white + spring ¢ | hot red chillies. topped with
fwhite ricg ame seeds, shichimi + a fresh zingy

E& prawn 15.5 chicken 15 [N tofu 13

vegatsu 14

a plant-based twist on a classic. tofu + soya protein coated in
crispy panko breadcrumbs. topped with sticky e + an
aromatic katsu curry sauce. served with a dressed side salad
+ pickled red onion

katsu
iconic japanese flavours. chi

LJ:m ko rumbs. toppe 9

atsu cur .served with il"il'-'S‘SPI'I“

+ japanese pickles

IEER chicken 14 EZN yasai 13
sweet potato, aubergine
+ buttemut squash

make your katsu hot for sop

customise my rice
white () steamed 7 brown (vg) steamed ¢ sticky white (vo) steamed

extras

EED» snow onion slclw 1
liced white onion
n mayo + sprinkledv
ling contrast to our spic

kimchee 1
rmented cabbage 4 radish with garlic

r=‘||nbur I-IL 2S5 W

wagamama.com/allergen-information or |_Iea

full nutritional information can be found at wagamama.com/our-menu

japanese pickles 1
chillies 1
pickled ginger 1

miso soup. japanese pickles 2

teppanyaki

noodles sizzling from the grill. turned quickly so
the noodles are soft and the vegetables stay crunchy

yaki soba

soba noodles cooked
and white + spring o
pu kled ginger + sesame s

g, peppers, beansprouts
=d with crispy fried onions,

chicken BN vasail yasai|

+pruwn 14.3 mushroom (v) 12 mushroom 12
oved to make
ose from

udon or fice noodles

pad thai

rice noodles coc
chilli and red + spring onion. t
+ a fresh lime wedg

IEEH chicken yasai

+prawn 14.3 tofu (v) 13

oked in amai sauce with egg, beansprouts, leeks,

ed with fried onions, mint, coriander

1ge

teriyaki soba
soba noodles cooke
bok choi, red + spring
coriander + a sprinkle of sesame seeds

EE premium salmon? 16.5 EED» chicken 15
cut steak 17.5

I8 yaki udon 1a.3

odles cooked with chicken, prawns, egg, curry ofl,
S pro leeks, mushrooms + pepp pped w Jith © ispy

fried onions and pickled ginger. sprinklec

+ bonito flakes

ith sesame seeds

ginger chicken udon 14.3

, mangetout,
with pickled ginger

+ freshe t'JI'I.—ZtI'njc-I

customise my noodles

contains wheat + egg
ains wheat
rice noodle (vg) thin + flat

katsu curry sauce 1

firecracker sauce 1

1 EEDP raisukatsu sauce 1

raisukaree sauce 1

chilli sambal paste 1

you order, every time you
our meal may take a
ur food and

e ]
e

all our ver

fed 3
atwagamarma, we like to offer choice and variety. we have a dedicated nor-gluten menu and a kid-friendly menu for our little noodlers \I‘egan with The V ty
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