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

5. AKAMARU MODERN£11 £12 9. KARAKA-MEN £13
IPPUDO’s original creamy tonkotsu pork 
broth served with home-made thin and 
straight noodles, topped with pork belly 
chashu, sesame kikurage mushrooms, 
bean sprouts, and spring onions. 
A classic, Hakata-style ramen.

Our original tonkotsu broth, enhanced 
with IPPUDO’s secret special-blended 
miso paste and fragrant garlic oil. Served 
with home-made thin and straight noo-
dles, pork belly chashu, bean sprouts, 
sesame kikurage mushrooms and spring 
onions.  

Our original tonkotsu broth and home-
made thin and straight noodles topped 
with spicy “Karaka” miso paste, pork belly 
chashu, bean sprouts, sesame kikurage 
mushrooms, spring onions, sansho pep-
per and fragrant garlic oil.

2. Shiromaru Tamago 6. Akamaru Tamago 10. Karaka Tamago
>> Karaka-Men with nitamago.>> Akamaru Modern with nitamago.>> Shiromaru Classic with nitamago.

>> Shiromaru Classic with extra portion 
of pork belly chashu.

>> Akamaru Modern with extra portion of 
pork belly chashu.

>> Shiromaru Classic with extra pork  
belly chashu, bean sprouts, nitamago, 
spring onions, sesame kikurage mush-
rooms and seaweed.

>> Akamaru Modern with extra pork  
belly chashu, bean sprouts, nitamago, 
spring onions, sesame kikurage mush-
rooms and seaweed.

>> Karaka-Men with extra pork belly 
chashu, bean sprouts, nitamago, spring 
onions, sesame kikurage mushrooms and 
seaweed.

3. Shiromaru Chashu

4. Shiromaru Special

7. Akamaru Chashu

8. Akamaru Special

11. Karaka Chashu

12. Karaka Special

>> Karaka-Men with extra portion of pork 
belly chashu.

£13

£14.5

£16

£14

£15.5

£17

£15

£16.5

£18

1. SHIROMARU CLASSIC

1. Salted Edamame                                   
Boiled edamame soybeans tossed in salt.

£4

2. Goma Q Sticks                                                    
Crunchy Japanese cucumber drizzled with home-
made sesame dressing.

£4.5

APPETISERS 
3. Boiled Gyoza                             

Chicken & veggies Japanese dumplings:
- regular (white miso sauce)
- spicy (chili oil)

£7 (5pcs)

£8 (5pcs)

13. VEGGIE RAMEN
Medium-thin noodles,  seaweed 
and mushroom dashi broth, IPPU-
DO’s special-blended miso paste and  
fragrant garlic oil.  Bean sprouts, sesame 
kikurage mushrooms, spring onions, and 
fried tofu.

£13 17. SPICY VEGGIE
Medium-thin noodles, seaweed and  
mushroom dashi broth, spicy Kara-
ka Miso paste. Spring onions, 
bean sprouts, fried tofu, sesame  
kikurage mushrooms, sansho  
pepper, and fragrant garlic oil.

£14

18. Spicy Veggie Ontama

>> Spicy Veggie with extra portion of fried 
tofu.

>> Spicy Veggie with extra fried tofu, nita-
mago, spring onions, bamboo shoots, and 
seaweed.

19. Spicy Veggie Tofu

20. Spicy Veggie Special

£16
>> Spicy Veggie with onsen tamago.

£15.5

£18.5

14. Veggie Tamago

>> Veggie Ramen with extra portion of fried 
tofu.

>> Veggie Ramen with extra fried tofu, nita-
mago, spring onions, bamboo shoots, and 
seaweed.

15. Veggie Tofu

16. Veggie Special

£15
>> Veggie Ramen with nitamago.

£14.5

£17.5

LUNCH 
SETdeal

Order your favourite RAMEN and 
add any soft drink or hot tea for additional

£1!

Mon - Fri, open till 2.30pm

Japanese
otsumami

RAMENGlobal
standard



A discretionary 12,5% service charge will be added to your bill.                                                         Please advise our friendly staff of any food allergies or dietary requirements.

DESSERTS
Ice-Cream £3
Selection of: 
- vanilla
- green tea
- black sesame

RAMEN TOPPINGS
Ajikiku    
Sesame kikurage mushrooms

£1.5

Tofu 
2 slices of sauce-marinated fried tofu

£1.5

Nori
Seaweed

£1.2

Negi 
Spring onions

£1.2

Karaka Miso
Home-made spicy miso paste

£2.5

£2

Onsen Tamago
Poached egg

Nitamago
Marinated soft-boiled egg

Special Veggie Combination
Fried tofu, nitamago, spring onions, 
ajikiku mushrooms, seaweed.

£4.5

Pork Belly Chashu
4 slices of pork belly chashu

£2

£3.5

Special Combination
Pork belly chashu, bean sprouts, 
nitamago, spring onions, ajikiku 
mushrooms, seaweed.

£5

HAPPY 
HOUR

Mon-Fri, open till 7pm

Beers & wines for
better, lower price!

DRINKS

Sapporo Premium 
Kirin Ichiban Shibori 
Asahi Super Dry

BOTTLED BEER (330ml) £3     £4

WINES 
House White
House Red

£4.5     £6 (175ml)
   £19   £24 (750ml)

SOFT DRINKS
Coke
Diet Coke
Lemonade
Orange Juice
Apple Juice
Iced Green Tea

£2
£2
£2
£2
£2
£3

HOT TEAS
Sencha
Japanese green tea

£3

Central St Giles
3 Central Saint Giles Piazza

Saint Giles High Street 
London WC2H 8AG

Canary Wharf
Unit CR 28, Level -1 

1 Crossrail Place 
London E14 5AR

Goodge Street
40 Goodge Street
London W1T 2QP

Please select the firmness of your noodles:
SOFT MEDIUM FIRM VERY FIRM

(YAWA) (FUTSU) (KATA) (BARI KATA)

Kaedama 
Originating from Hakata, diners may request for an extra serving of noodles 
as long as they have enough soup left in their bowls.

£2

You can also visit us at:

FOLLOW US!
Don’t forget to tag us

@ippudolondon
so we can see how 

you enjoy our ramen! # ippudosquad

real Hakata style!

MINERAL WATER
(still  / sparkling)	

£4


