


there’s no one way
to wagamama

at wagamama, we keep things simple, serving
fresh food with bold flavours. while we were
born in london, we find our inspiration in asia, a
continent packed with rich ingredients, spices
and aromatics. our food combines them all. some
might call it fusion, others might say pan-asian,
but we just say, it's wagamama

dive into our menu:

A ramen. japanese noodle soup with
a savoury broth

¢ donburi. rice bowls topped with meat,
tofu and vegetables

2 curry. with flavours from thailand,
vietham and india

2 juices. always freshly squeezed to order

freshness is our thing. that's why all our meals
are cooked to order and brought to your table
as soon as they're ready. some dishes may
come out sooner than others, so just dig in as
they arrive

get a big plate and a shareable on the side, or
ask for a selection of dishes to share between
the table. how you order is up to you, because
there's no one way to wagamama

soulful salad bowls

a collection of bright bowls to nourish the soul

katsu salad

your choice of chicken or sweet potato tossed with mixed leaves,

apple slices, cucumber, edamame beans, pickled asian slaw,

pea shoots, asian pickles, red chilli and coriander cress. served

with a side of curried dressing
28  panko sweet potato (ve) 450
panko chicken 550

EZ1 tofu + broccoli koyo bowl (v (j) 550

a bright bow! of mixed leaves, cucumber, edamame,
sweetcorn and cherry tomatoes. topped with shichimi-coated
silken tofu and broccoli and garnished with sunflower seed
brittle and coriander. served with an asian pear dressing

on the side

dessert

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

i3 vanilla ice cream () 295
two scoops of vanilla ice cream.
garnished with fresh mint

#38] caramel ice cream (j) 295
two scoops drizzled with toffee sauce
+ garnished with fresh mint

i82l chocolate layer cake (j) 395
indulgent chocolate cake with a chocolate ganache.
served with a scoop of vanilla ice cream

refreshing juices

enjoy the rejuvenating power of fruits + vegetables.
nutrient powerhouses squeezed and freshly poured

TN refresh () 350
carrot. orange. ginger

K7 nourish mint () 375
apple. mint. lime

IEEN upbeet () 350

apple. cucumber. beetroot. fresh ginger

K8 high five () 375

melon. pineapple. apple. orange juice. lemon

EE detox () 350
pineapple. apple. cucumber
05
Kl fresh orange (ve) 350
fresh juice - orange

fresh watermelon
+mint (ve) 275
fresh juice - watermelon + mint

241

classic koyo bowl

a bright bow! of lettuce, carrots, cucumber, beetroot, radish,
mooli and edamame beans. topped with crushed sunflower
seeds and a sticky red chilli + miso sauce. served alongside
a creamy tofu + mustard dressing

FZN mushroom (ve) 450
B3 chicken 550

486l banana katsu (j) 325

fresh banana coated in crispy panko breadcrumbs.
served with caramel ice cream and drizzled

with a rich toffee sauce

i3fl white chocolate

+ ginger cheesecake (j) 395

a creamy cheesecake with a biscuit base and a zingy
ginger twist. drizzled with a rich toffee sauce and dusted
with ginger icing sugar

8@ matchamisu 395

Layers of velvety matcha mascarpone, white chocolate,
and soft ladyfingers soaked in matcha syrup. a delicate
twist on the classic tiramisu.

83 sorbet 295
two scoops of fruity sorbet. garnished with a sprig of mint.
ask your server for options

soft drinks

IOl still water 185
sparkling water 395
iZFl coke 195

ginger ale 195

[ soda 175

fresh limelsoda 195

wagamama



