available monday - friday, 11am - 3pm*

lunch set menu

main + drink €15

mains

drinks

drinks

(v) vegetarian [ | (vg) vegan

juices

nutrient powerhouses squeezed

cocktails

beer + cider

chicken + prawn cloudy lemonade thai chilli margarita (v) 1.5 asahi asoml. 4.9
turmeric rice bowl and freshly poured smooth tequila. chilli liqueur and coconut syrup. lime.
peach iced tea bird's eye chilli. chilli + lime salt rim asahi draught
chicken. prawn. turmeric rice. edamame. radish. . large 6.9 | regular s.9 g )
spring onion. pineapple salsa. tea-stained egg. coke/coke zero/diet coke lychee blush sangria ) 10 . pint. 7.5
e . Y pint. 4.5
shichimi sprite zero yuzu + lychee cordial paired with pink pinot blush.
q q q A i rapefruit. orange i
teriyaki chicken donburi stithwater new 3 e ° guinness seaml. 7.5
Lerlyalq sauce. cgrrots. pea shootds. eﬁamﬁme sparkling water seasonal special espresso martini 1.5 _ _
©ans. spring onion. sesame seeds. kimehee. revive smooth craft vodka with rich cold brew blacks tropical ipa s00ml 7
sticky white rice v + coffee liqueur
COffee coriander. spinach. apple. q .
& pulled shiitake donburi served with whole milk (v) ginger. orange juice toki whiske a9 kopparberg cider sooml 7
teriyaki sauce. carrots. mangetout. sweet potato. o ) made with surplus . hisk yd ith o5 = strawberry + lime
. ; . oat (vg), semi-skimmed milk - : ey - japanese whiskey served wi
cucumber. onion. edamame beans. mixed pickles. and decaf available ingredi our choice of mi
; [T while stocks last. your choice ot mixer
sticky white rice XX no+low
raisukaree flat white rokugw soml 11 [ asahi zero o.0v vol saoml. 4.9
i crisp + aromatic. a classic with lime + ginger alcohol-free lager
mild + warming. coconut curry sauce. mangetout. americano () . g
peppers. onion. chilli. sesame seeds. white rice served black or with your choice of milk poslltlve (V) guinness 0.0 0.0% vol. sooml. 6
chicken latte v pineapple. lime. spinach. alcohol-free beer
cucumber. apple
tofu cappuccino v 448
. . 14
grilled chicken ramen double espresso powery & )
) : . : spinach. apple. fresh ginger = Coffee
marinated chicken. ramen noodles. rich chicken iced latte ()
broth. pea shoots. menma. spring onion sweeten with sugar cane syrup high five ) 518 . .
yaki soba melon. pineapple. lemon. apple. N > all coffee_ls ethically _sourced.
, orange juice —_— served with whole milk (v)
noodles. egg. peppers. beansprouts. fresh + crispy
onions. pickled ginger. sesame seeds 4o . oat (vg), semi-skimmed milk
chicken + prawn tropical (v) = . and decaf available
+P mango. apple. orange juice
yasai | mushroom () -
yasai | mushroom without egg flat white v 4.2
h f d i dl
Choose Trom udon or rice noodies I_Gtte (V) 4.2
lunch exclusives
wine americano (v) 3.7
served black or with your choice of milk
d 750ml 250ml 175mlL dOUble espresso 3
. re .
. . 840 .
SOft dl‘lnkS pinot noir (v) 347 125 10.2 ICed latte v 4.2
chile sweeten with sugar cane syrup
light to medium-bodied. silky m ; ; *
miso maple iced latte* 5.8
cherry blossom lemonade 6 cabernet 3 11 9 served with oat over ice
cherry blossom + cloudy lemon syrup sauvignon *contains pecan flavour but does not contain nut
qu S lu nCh boxes with soda. dried rose petals france
p fresh. floral
cloudy lemonade
katsu chicken wrap 9.9 miso k-chicken 11.4 large 5 reg 4.5  White matcha + tea
beetroot wrap. crispy omelette. katsu chicken. sticky miso korean fried chicken. sticky rice. pinot grigio 30 1 9
crunchy asian slaw. katsu pickles. katsu curry beetroot. kimchee. cucumber. shichimi peach iced tea italy i i i
. - LD iced pumpkin spiced
dipping sauce . . large 5 reg 4.5 light. easy-sipping matcha pump P 5.8
X make it spicy for soc miso cauliflower 11.4 1 h ceremonial grade matcha .
sticky miso korean fried cauliflower. sticky rice. coke 4.5 ma bouroug 3.5 125 102 served with oat over ice
=D yasai katsu wrap « 9.9 beetroot. cucumber. mixed pickles. shichimi. sauvignon blanc .
spinach wrap. crispy omelette. panko sweet potato coriander coke zero / diet coke 4.5 ;3% ;Ol- new zealand iced matcha
and aubergine. crunchy asian slaw. katsu pickles. resh. crisp + Stmwberry latte 5.5
katsu curry dipping sauce nasi goreng 1.4 sprite zero 4.5 ; ceremonial grade matcha
X make it spicy for soc : . e rose served with oat over ice
grilled chicken breast. teriyaki fried rice with peppers . inot arigio blush
+ onions. fried egg. katsu curry sauce. katsu pickles. ginger beer fever tree 4.8 pinot grigio blus 30 nos green tea free
0 italy
why not add a drink for €2.30? SESED £ : :
y X make it spicy for soc still water light. dry
CIOUdylemonade large 5.5 reg 3.5 all wine available in 125ml 741 842
each iced tea . 7somt 12smt i — .
P terms + conditions lunch menu available monday — friday, 11am - 3pm. Sp(]l‘kllng WOteI‘ . ;_ - - B
i luding bank holidays. no other offers or discounts can be used |
coke/coke zero/diet coke Conjuncton with the lunch mens, including bl ight card or student large 5.5 reg 3.5 sparkling .
i discount. regul tandard for all drinks listed on lunch menu, y
sprite zero drnks not ised on lunch men are availble at ful men price. only prosecco . 85 r
one drink per order available at +€2.30 promotional price. subject to italy

still water
sparkling water

availability and in participating restaurants only. date exclusions apply




sides

big flavour
bites

hot. crispy. fresh

=D spicy firecracker

wings 1
spicy firecracker + gochujang tamarind sauce.
chicken wings. crispy + spring onions. sesame
seeds

gochujang tamarind ribs
sticky gochujang tamarind sauce.
crispy onions. coriander cress

pork (on the bone) 1
corn 9
hot honey fried chicken 1

choice of sauce. mixed pickles. zesty vegan mayo
yuzu

teriyaki

firecracker

chilli squid 10

shichimi. chilli + coriander dipping sauce

ebi katsu 9.5

panko prawns. chilli + garlic dipping sauce

bang bang cauliflower 8
spicy firecracker sauce. onion. ginger

lollipop prawn kushiyaki 9.5

three grilled skewers in lemongrass + chilli

gyoza

juicy dumplings + dipping sauce

duck ¢ 10

served fried. sweet cherry hoisin sauce

beef brisket + kimchee 10.5

served steamed. zingy yuzu sauce

chicken 9.5

served steamed. chilli, soy and sesame sauce

yasai | vegetable 8.5
served steamed. spiced vinegar sauce

bao buns

pillowy buns packed
with tasty fillings

tonkatsu pork

apple slaw. korean barbecue
+ okonomiyaki sauce

korean barbecue beef brisket

fresh asian slaw. sriracha vegan mayo

oyster + shiitake mushrooms
panko aubergine. vegan mayo

hoisin pulled duck ¢

cucumber. cherry hoisin. vegan mayo

lighter bites

flavour-packed snacking

1"

1

spicy smashed cucumber
smashed cucumber topped with crispy chilli oil.
sesame seeds + oil

wok-fried greens
cooked in a flavourful garlic + soy sauce

edamame
salt or chilli + garlic salt

koko ‘prawn’ crackers
chilli + lime salt. sweet chilli dipping sauce

4.9

3.5

the main event

rice

curries

from mild + comforting to aromatic + spicy

go big on your protein

chicken + €4.2 prawn + €4.2 tofu + €2.5

firecracker
bold + fiery. mangetout. peppers. onion. hot red chillies.
sesame seeds. shichimi. white rice

prawn 20

chicken 19.5
tofu 16.5

katsu
panko. sticky white rice. katsu curry sauce.
dressed salad. pickles

chicken 18
yasai sweet potato + aubergine 16.7

XX make your katsu hot for soc

raisukaree
mild + warming. coconut curry sauce. mangetout. peppers.
onion. chilli. sesame seeds. white rice

prawn 20
chicken 19.5
tofu 16.5

X switch up your steamed rice
white (vg)
sticky white (vg)
cauliflower 'rice' (vg) +€1.5

dips

use to dip, dunk or drizzle on your dish

D> teriyaki mayo 1
[ED» gochujang mayo 1
CEDY chilli honey (v) 1

donburi

protein topped rice bowls full of flavour.
mix it up and tuck in

go big on your protein

beef + €4.7 duck ¢ +€6.7 chicken + prawn + €4.2

chicken + prawn

turmeric rice bowl 17.3
edamame. radish. pineapple salsa. spring onion.

half a tea-stained egg. shichimi. turmeric rice

gochujang salmon rice bowls  20.4
spicy gochujang sauce. pickled red cabbage.

teriyaki kale + spinach. asian slaw. spring onion.

lime. sesame seeds. white rice

grilled duck donburi ¢ 23
spicy teriyaki sauce. carrots. mangetout. sweet potato.
cucumber. onion. fried egg. kimchee. sticky white rice

teriyaki donburi
teriyaki sauce. carrots. pea shoots. edamame beans. spring
onion. sesame seeds. kimchee. sticky white rice

beef brisket 19.2
chicken thigh 17.5
& pulled shiitake donburi 16.2

spicy teriyaki sauce. carrots. mangetout. sweet potato.
cucumber. onion. edamame beans. mixed pickles. sticky
white rice

¢  switch up your steamed rice
white (vg)
sticky white (vg)
cauliflower 'rice' (vg) +€1.5

69

scan here for
allergen info

(v) vegetarian [ (vg) vegan € may contain small bones
our beef brisket is sourced from the uk and ireland

noodles

teppanyaki

sizzling noodles straight from the grill

go big on your protein

chicken + €4.2 prawn + €4.2 tofu + €2.5

saku saku duck soba ¢ 23.5
crispy duck. noodles. amai sauce. egg. beansprouts.
leek. spring onion. chilli. spicy teriyaki sauce

katsu udon 15.5

keep it vegan or add chicken for €4.2

noodles. katsu sauce. red pepper. cabbage. broccoli.
carrots. beansprouts. baby corn. edamame beans.
crispy sweet potato

26 make it hot for soc

yaki soba
noodles. egg. peppers. beansprouts. fresh + crispy onions.
pickled ginger. sesame seeds

chicken + prawn 18
yasai | mushroom (v) 15.2
yasai | mushroom without egg 15.2

choose from udon or rice noodles

teriyaki soba
noodles. mangetout. bok choi. onion. chilli.
beansprouts. sesame seeds

steak irish beef 23.5
salmon ¢ 22
chicken 19.7
chicken + prawn yaki udon 18.5

noodles. egg. beansprouts. leek. mushrooms. peppers.
crispy onions. ginger. sesame seeds. bonito flakes

2 switch up your noodles
soba thin, contains wheat + egg (v)
udon thick, contains wheat (vg)
rice noodles thin + flat (vg)

allergies + intolerances if you have a food allergy or intolerance, please let your server know before you order, on every visit, and we'll provide you with our allergy guide
with the 14 legally defined allergens. we take every care to prevent cross-contamination but can't guarantee your dish will be free from allergenic ingredients as our food +
drinks are prepared in busy kitchens where cross-contamination may occur. menu descriptions don't list all ingredients, and recipes are subject to change. for full allergen +

nutritional information | wagamama.ie/allergen-information

ramen

rich ramen noodle soups

LEDP fish + chips ¢ 23
ramen noodles. curry broth. tempura hake. sweet

potato chips. crushed edamame. pea shoots. coriander.
chilli

tantanmen beef brisket 21.5
ramen noodles. rich chicken broth. menma. kimchee.
spring onion. coriander. chilli oil. tea-stained egg

gochujang pork belly 20
ramen noodles. rich chicken broth. charred sweetcorn.
pea shoots. spring onion. tea-stained egg

=T chilli chicken 18
ramen noodles. spicy chicken broth. onion. beansprouts.
coriander. chilli. lime

grilled chicken 17.5
marinated chicken. ramen noodles. rich chicken broth.
pea shoots. menma. spring onion

kare burosu 17
shichimi-coated silken tofu. udon noodles. curried vegetable
broth. mushrooms. pea shoots. carrot. chilli

X switch up your broth

light vegetable (vg) or chicken
spicy vegetable (vg) or chicken with chilli

go big on your protein

beef +€4.7 chicken +€4.2 pork +€4.7

extras

tea-stained egg (v) 1
chillies 1
katsu pickles 1
pickled ginger 1
kimchee 1
extra curry sauce 1

katsu curry
firecracker
raisukaree

chef’s picks

experience signature creations created by our top team of chefs,
with wagamama flavours taken to a whole new level

new > duck akakare 2s.7 new)» pork tonkatsu 23.3

tender duck leg (on the bone) on a rich +
mild red curry sauce, infused with fragrant
lemongrass and coriander. mixed fresh
vegetables. served with a side of jasmine
rice with sesame seeds and chilli, plus a
kale + pickled red cabbage

tender thick cut pork, breaded and fried
until crispy. crunchy pickled red cabbage
+ apple slaw. sticky white rice. sweet,
savoury + tangy tonkatsu sauce.
coriander cress

signature
seafood ramen ¢ 26.7

charred butterfly king prawns + tender squid,
marinated in gochujang + miso. clams. salmon
fillets topped with crispy onions and chilli. yuzu
broth. ramen noodles. pea shoots + samphire

ask the team about
our kids menu




