breakfast

start your day fresh and wake up with wagamama
served from 4am - 11am

english breakfast
KA the full english s6

two sausages + rashers of beef bacon, with two eggs served
fried, scrambled or tea-stained. accompanied by grilled tomato,
katsu sweet potato, mixed mushrooms, hash brown and
coriander. with a pot of sriracha ketchup on the side

asian-style eggs
EEl okonomiyaki 35

a japanese-style egg pancake loaded with bacon, chicken,
prawns, field mushrooms, red cabbage and leek. topped with
aonori, bonito flakes and spring onions. drizzled with wasabi
mayonnaise + amai sauce

K3 eggsroyale ¢ 55

steamed asian bun topped with two poached eggs,
smoked salmon and katsu hollandaise. garnished with
coriander + shichimi spice

K3 eggs benedict 52
steamed asian bun topped with two poached eggs, ham and
katsu hollandaise. garnished with coriander + shichimi spice

EEd eggs florentine (v) 48
steamed asian bun topped with two poached eggs,
wilted spinach, grilled mushrooms and rich hollandaise

breakfast bowls

K& coconut porridge (v) 34
creamy porridge made with coconut milk and served with
a fresh fruit salad

G4 crunchy granola (v) 38
granola with yoghurt, fresh fruit and a squeeze of lime.
topped with raisins + goji berries

on toast

avocado (v) 48
lightly dressed avocado + tomato on a slice of toasted loaf bread.
topped with two poached eggs

extras
EEl [ED roti + raisukatsu 29

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

+ a drizzle of chilli oil

EE1 garlic fried rice 16

EA coconut rice 16

refreshing juices

raw energy is the rejuvenating power of fruits
+ vegetables. squeezed and freshly poured.
each nourishing you with 1 of your b-a-day

large 36 | regular 32

I tropical

mango. apple

K nourish mint
apple. mint. lemon

28 fruit

apple. orange. passion fruit

N positive

pineapple. lime. spinach. cucumber. apple

KN orange

orange juice. pure + simple

EN power
apple. spinach. ginger

I8 carrot

carrot. ginger

mocktails + smoothies

ED> ginger no-jito 40
zingy cold-pressed ginger topped with sparkling water,
fresh mint and a slice of lime

EA watermelon fizz 40
fresh watermelon and strawberry syrup blended with coconut
+ sugar syrup

Bl miyagi mojito 40
lime, passion fruit and fresh mint muddled with passion fruit juice.
finished off with apple juice and soda water

soft drinks

sprite 330ml 17
fanta 330ml 17
coke 330ml 17
diet coke 330ml 17

evian mineral water
ZE 330 18 750ml 25

dolomia sparkling water
(A 330m 19 750ml 28

(M arwa mineral water 500m| 11

if the past couple of years have taught us anything, it’s to make the most
of moments of joy

as pleasure-hunters, our pursuit is unadulteratedly food + friends related.
tucking into a plate of kokopanko chicken over conversation. losing
ourselves in steam as we take a hearty slurp of udon noodles. or clinking
the edge of a positive panchi in celebration

it's the food that hits our soul with a bang that makes up the pockets of
pleasure we seek out

itsuraku. the pursuit of pleasure

and to finish... hot drinks

always room for dessert. this time with a fresh twist end your meal with satisfying sipping

+ the unique flavours of asia

tea
#2l banana katsu 33
fresh banana coated in crispy panko breadcrumbs. english breakfast 21
served with miso caramel ice cream and drizzled
with a rich toffee sauce earlgrey 21
EZZl greentea 21
i43] coconut TEIKG iIce cream 28 ‘ . lemon tea 21
three scoops served with coconut flakes + passion fruit sauce
chamonmile tea 21
. 711 i
28] salted caramelice cream 28 Kl lemon iced tea 26
three scoops drizzled with toffee + ginger sauce and sprinkled peach iced tea 26

with caramelized sesame seeds

EE3 vanilla ice cream (v) 28

three scoops drizzled with chocolate sauce + fresh mint COffee

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

espresso
single 15 [EEA double 17

americano 18
latte 24

[Fd mocha 25

[Fld cappuccino 24

espresso macchiato
single 19 double 21

flat white 24
iced latte 26
iced americano 24
QAT-HIA-MAIN-JUNE24 ‘
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sides + sharing

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

our signature gyoza

five dumplings packed with flavour.
served with a dipping sauce

IEl hew» duck ? 52

fried until crispy and served with a soy + sesame dipping sauce

6l yasail vegetable 48
steamed green gyoza, served with a spiced vinegar dipping sauce

KX chicken a8

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

we love getting better and
we’d love to hear your feedback

new> kokopanko

crispy + zesty panko-coated fried chicken or aubergine,
tossed in a coconut, chilli + lime salt rub. garnished with
coriander + served with a side of sriracha mayo for dipping
chicken 41

IEEl aubergine (v) 36

EEEl [new» roti + raisukatsu (v) 29

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 + a drizzle of chilli oil

new) yakitori
four marinated skewers, glazed with a sticky miso sauce.
garnished with coriander + sesame seeds

K3 chicken 39
I beef 45

chilli squid 49
our iconic crispy fried squid, tossed in shichimi spice.
served with a chilli + coriander dipping sauce

5@ edamame, your way 36
pop them out of their pod + enjoy
simply salt / chilli + garlic salt

i@ bang bang cauliflower 22
crispy cauliflower coated in our spicy firecracker sauce with
red + spring onion. topped with fresh ginger + coriander

EEJ seafood tom yum soup 33
sweet + tangy lemongrass soup with seafood, rice noodles, red
onion and mushrooms. garnished with coriander, lime and red chilli

KA black pepper prawns 52

wok-fried tail-on prawns with coriander, lime and red chill

bang bang prawns
crispy prawns coated in a spicy firecracker mayonnaise.
topped with spring onion, chilli and fresh lime

EE regular 52
IEll [new»> sharing plate 99

(v) vegetarian I (vg) vegan e NEW

s> refreshed 2 may contain shell or small bones

ramen

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

kare burosu 64
shichimi-coated silken tofu + udon noodles submerged in a curried
vegetable broth. topped with wok-fried mixed mushrooms, seasonal
greens, shredded carrots and a chilli + coriander garnish

IEM grilled chicken 66

marinated chicken breast + ramen noodles served in a rich chicken
broth with dashi + miso. topped with seasonal greens, menma + a spring
onion garnish

chilli prawn + kimchee 64

marinated tail-on prawns + ramen noodles served in a spicy
vegetable broth. topped with beansprouts, spring onion,
kimchee and garnished with fresh lime + coriander

chilli
ramen noodles in a spicy chicken broth. topped with red + spring onion,
beansprouts, coriander and a fresh lime wedge

B3 steak 89
IEA chicken 66

tantanmen

ramen noodles in an extra rich chicken broth. topped with menma,
kimchee, spring onion and half a tea-stained egg. garnished with
coriander + chilli oil

IEX beef brisket 89
EEA chicken 62
KB yasai i mushroom with vegetable broth 60

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

EX E» duck? 79
chicken 75

yasai | vegetable 73
with udon noodles. the egg has been removed

kare lomen

udon noodles in a fragrant coconut sauce with a warm chilli
kick. topped with beansprouts, cucumber, coriander + a fresh
lime wedge

Il chicken 70

Il prawn 74
tofu 64

customise my broth

light vegetable (vg) or chicken

spicy vegetable or chicken with chilli
rich reduced chicken broth with dashi + miso

curry

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

raisukaree

mild + citrussy. a fragrant coconut sauce, mangetout, red + green
peppers and red + spring onion. served with a dome of white rice,
chilli, coriander, sesame seeds + a fresh zingy lime wedge

E& prawn 79
&l chicken 75
tofu 71

firecracker

a bold + fiery favourite. served with mangetout, red + green
peppers, white + spring onion and hot red chillies. topped with
a dome of white rice, sesame seeds, shichimi + a fresh zingy
lime wedge

Bl prawn 79
B2 chicken 75
IEl lomb? 86

katsu

iconic japanese flavours. chicken or vegetables coated in crispy
panko breadcrumbs. topped with sticky white rice + an aromatic
katsu curry sauce. served with a dressed side salad

+ japanese pickles

chicken 66

IEA hot chicken 66

grilled chicken 66
yasai | sweet potato, aubergine and butternut squash 64
hot yasai | sweet potato, aubergine and butternut squash 56

customise my rice
white (vg) steamed 7 brown (vg) steamed / sticky white (vg) steamed

soulful bowls

our most colourful bowls. created with love
+ full of nourishment

ED>» koyo bowl

a bright bowl combining your choice of protein or vegetables with
a sticky red chilli + miso sauce. served on a bed of mixed leaves,

beetroot, carrot, cucumber, mooli, red radish + edamame beans.

topped with crunchy sunflower seed brittle + coriander with

a creamy white dressing on the side

BEA salmon 87
BEZ chicken + caramelised onion 75
aubergine + caramelised onion 65

| donburi

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

EED»» gochujang rice bowl

‘ your choice of protein coated in a spicy gochujang sauce with
bok choi, pickled cucumber, snow onion slaw + red onion. served

on a bed of sticky white rice. finished with spring onion, sliced

‘ red chilli and a sprinkle of sesame seeds + red pepper powder

IEA chicken 73

‘ IEA prawn 79
IE3 lamb? 83
\ silken tofu 64

> 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

\ BN lamb? 81
chicken 72

N [ sweet + sour chicken 75
‘ crispy chicken in a sweet + sour sauce with red + green peppers
and red onion. served with a dome of white rice with a sprinkle of red
‘ pepper powder. garnished with lotus root, spring onion and ginger

customise my rice
‘ sticky white (vg) steamed /7 white (vg) steamed 7 brown (vg) steamed

extras

EX [ED» garlic fried rice 16 noodles 8
‘ with spring onion, egg and crispy fried onions

> coconutrice 16
‘ sticky rice cooked with coconut milk and topped
with toasted coconut flakes

‘ sticky rice 10
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cated kid-friendly menu for our little noodlers

EXA kimchee 12
spicy fermented cabbage + radish with garlic

teppanyaki

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

yaki soba

soba noodles cooked with egg, leek, beansprouts, spring onions
and chilli. drizzled with a spicy teriyaki sauce and topped with
chilli + coriander

IEN chicken + prawn 77
IEZA yasai i mushroom 64

yasai | mushroom 64
choose udon noodles or rice noodles + remove the egg
to make this dish suitable for a vegan diet

pad thai

rice noodles cooked in amai sauce with egg, beansprouts, leeks,
chilliand red + spring onion. topped with fried onions, mint,
coriander + a fresh lime wedge

IEEN chicken + prawn 77
IEA yasaii tofu (v) 64

yasai tofu 64
egg removed to make vegan

I3 teriyaki steak soba 89

soba noodles cooked in teriyaki sauce and curry oil with mangetout,
bok choi, red + spring onion, chilli + beansprouts. topped with
coriander + a sprinkle of sesame seeds

customise my noodles

soba (v) thin, contains wheat + egg
udon thick, contains wheat
rice noodle (vo) thin + flat

japanese pickles 6
chillies 4

miso soup. japanese pickles 22

K& tea-stained egg (v) 10

let your server know before you order, ev:

ersonally re your foo u require. this may mean t our meal m ke a little

nnot guarantee that your dish will be free from allergenic ingredients as our food and drinks
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