refreshing
BlEECS

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

large & | regular s
orange (v)
orange juice. pure + simple

K power
spinach. apple. fresh ginger

EE up-beet
beetroot. red pepper. cucumber. ginger. apple

I tropical (v)

mango. apple. crange juice

EN positive

pineapple. lime. spinach. cucumber. apple

high five (v)

melon. pineapple. lemon. apple. orange juice

b

hot drinks

EiZd fresh lemon = ginger 3
fragrant warming tea with fresh ginger +
a zesty ginger syrup

EI} pink peppercorn +
strawberry rooibos 3.4
mildly spiced + fruity flavoured tea.
naturally caffeine free

Eil} japanese cherry 3.4
sweet cherry flavoured green tea infused
with rose petals

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

EEZR fresh mint 2.5
fresh mint leaves. pure + simple

green tea free
warm your soul with our free green tea

coffcec

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

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

iced coffee 3.5
seved with oat or semi-skimmed milk.
option to sweeten with sugar cane syrup

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

chouxnut 7

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

itid matcha (v)
a sweet matcha flavoured custard filling

iL:] kuromitsu black honey (v)
a japanese treacle flavoured custard filling

EEll white chocolate + ginger
cheesecake (v) 7.5

acreamy cheesecake with a biscuit base and
azingy 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

EZ! banana katsu 7

fresh banana coated in crispy panko breadcrumbs.
served with vegan miso caramel ice cream

and drizzled with a rich toffee sauce

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

Eice crecam + sorbet

Y wagamama juice sorbet a.s
two scoops of fruity sorbet inspired by our iconic tropical +
power juices. gamished with asprig of mint

EIT} coconut reika ice cream &
three scoops seved with coconut flakes +
passion fruit sauce

EFZ] miso caramel ice cream s.5
three scoops drizled with toffee sauce +
garnished with fresh mint

allergies + Intolerances if you have a food allergy or
intolerance, or need help accessing our allergen information,
please let your server know before you order, every time you
visit. the manager on duty will personally take and serve your
order, whilst the kitchen manager will personally prepare your
food as you require. this may mean that your meal may take
a little longer than normal fo prepare. whilst we take every
care to prevent cross-contamination, we cannot guarantee
that your dish will be free from allergenic ingredients as our
food and drinks are prepared in busy kitchens where cross-
contamination may occur. our menu descriptions do not include
all ingre dients. our full allergen information is available online at
wagamama.com/allergen-information or please ask your server
for help navigating the information

please ask a member of our team for allergen «+
nutritional information at wagamama, we like to offer
choice and variety. we have a dedicated non-gluten menu and a
kid-friendly menu which is perfect for our little noodlers
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" ChhEcken
KagEsu pPee ..

finished with sriracha vegan r

firecracker
mackerelucdon? s

created by wagaman ent garden sous chef, anthany.

udon na glazed
mackerel, c etout and red
+ spri

N vegan"porkbelly*
tonkatsu 3.5
a japanese classic with a
with panko-cos
jackfruit, to
crunc

an tw

ist. sticky rice stacked
=gan 'pork', made from succulent

ped with tonkatsu sauce. served alongside
ige slaw drizzled with our white miso +
mustard dressing. sprinkled with sesame seeds + red chilli

same + raisukatst
jon, crunchy sunflo

1
ver brittle + chilli oil

signature seafood
rFamen? s

smoky + charred bikini f
tender squid + salmon

noodle

with green lip mussels,
ubmerged with ramen
s in a steaming citrusy yuzu broth. topped
with samphire, pea shoaots, chopped chilli + ¢

1 spicy kinoko
Famemn 135
oy rllr‘-‘lldpkl :Imhl-r— mushrooms + cri

odles sub

in a rich + smooth ve
shoots, red onion + re

ED>» new ) refreshed [ vegon T may contain shell or small bones

becery + cicler

1ab exclusive
73 [E» bandit pale ale 5.+ vol soml 6

gipsy hill light, soft + citrusy pale ale

cockeils

| D

lucky buddha 4.6 vol

lucky buddha collaborc

5220 pandan passion
asahi s vol sum! 4.8 fruﬂ colada 8.7

usahl draught = vol

pint 6.8 7 halfpint 4.3
B asahi zero o.0x vol soml 5
alcohoHree lager
5 days pale ale o.0 vol suml 5.2

19 |
alcchotree pale ale

dead and berried cider 4. vol 6.2
hawkes
a complex + fruity cid

raspberry + strawbery flay

with natural blackberry,

east by southeast cider «.e:.vol 6.2

superm an t ‘L|J|.I-—s

japan's national drink, brewed from rice

mio sparkling s vol 1soml 8.5

refreshingly fruity with a gentle fizz

kaori «

weet + roundec

reminiscent of melon +I anana g I u

£ roku tonic 7.7 —
so‘u dl"“ks apanese craft roku gin combined with fw’“}“

--{-Itht or original fever-tree |
vith fresh

g

% cloudy lemonade
large 4 regular 3.5

A

Eil peach iced tea
large 4 regular 3.5

M sakura pink g+t 8.5
nese craft roku gin infused with
et cheny blossom sy

still water
i large 5

regular 3

garnished with a sprinkl ke of ‘I||NI
Spurkllng water rose petals + a fresh lime slice

large 5 regular 3
coke’ 3.6

coke zero 3.5

diet coke 3.5

E1 sprite zero 3.5

“includes sugar tax levy
red

so  EEdmerlot 24 8 65 55

o‘ spain 13.5% vol
:o:lwa i g, Mmane 5 % B
NS

{Jrgomnm 3% vol
ginger no-jito &
zingy, cold-pressed ginger + coriander seed syrup
topped with sparking water, fresh mint + .
a slice of lime [T sauvignon blanc 282 9 75 6
south africa 13= vol

white

b 71 pinot grigio 24 8 65 55
italy 11= vol

|t{JlV 11.5% vol
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- CHICKCeN
Katsu pie
. 12.5

0 roti + raisukatsu s

ongside our new raisukatsu sauce,
ther the spice of our classic
katsu + raisukaree flavours. topped with
coriander cress + a drizzle of chilli il

i1 vegan k-dogs 7.5

our take 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

3 king oyster

mushroom skewers 7

three skewers of flavourful mushroom
ribbons coated in a sticky red chilli + miso
glaze. gamished with coriander cress

I3 chicken yakitori 8.5
four marinated chicken skewers, glazed
with a sticky miso sauce. garnished with
coriander cress + sesame seeds

A chilli squid s.5
our iconic crispy fried squid, tossed inshichimi
chilli +coriande

r‘|||J|.;|n sauce

1 edamame, your way 4.9
pop them out of their pod + enjoy.
simply salt or chilli + garlic salt

crisp + flaky asian flatbread warmed on the grill

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

E3 ebi katsu s
butterflied prawns coated in crispy panko.
topped with fresh coriander + a lime we
served with a chilli + garlic dipping sauce

i3 wok-fried greens s

now including cauliflower stems, woked
togetherwith crunchy tenderstem
broccoli, fine beans + mangetout. cooked
in a fragrant garlic + soy sauce

B3 prawn kushiyaki 7.5
three grilled prawn skewers, marinated in
+ chilli. served with a

esty lemongrass +
caramelised lime

1 tama squid 8.5

crispy fr|°J L|'JIC| balls, drizzled with

- auce /2 gan mayo.
ito flakes

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

gVYOZIA

five dumplings packed with flavour.
served with a dipping sauce

K3 duck? 7.8
fried until crispy and served with a sweet
cherry hoisin dipping sauce

I3 yasaivegetable 7
steamed green gyoza, served with aspiced
vinegar dipping sauce

K@ chicken 7.5
steamed and served with a chilli soy +
sesame dipping sauce

3 pulled pork 7.5
steamed and served with a ginger
+ spiced vinegar dipping sauce

two fluffy asian buns with your
choice of filling

OB korean barbecue beef 7.8

w-cooked, tender barbecue beef
brisket with red cnion, freshly pickled
asian slaw + srirachavegan mayo

slow-c

il mixed mushrooms 7.5
mixed mushrooms with crispy
d aubergine + creamy
yo. topped with coriander

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

E3 hoisin pulled duck? 7.8
pulled duck in a sweetcherry haisin sauce
with cucumber + vegan mayo

= (D lion’s mane
‘steak’ bulgogi 15

udon noodles cooked with aubergine +

2. sprinkled with sesame seeds and
gamished with kimchee, spring onion, red chill

+ corander

yaki soba

soba noodles cooked with egg, peppers,
beansprouts and white + spring onion.
topped with crispy fried onions, pickled
ginger + sesame seeds

Ed chicken + prawn 14.3

N yasai mushroom (v) 12

Il yasail mushroom 12

egg removed fo make vegan. chocse

from udan or rice noodles

pad thai

rice noodles cooked in amai sauce with

g, beansprouts, leeks, chilli and red +
spring onion. topped with fried onions, mint,
coriander + a fresh lime wedge

KA chicken + prawn 14.3

A yasaiitofu (v) 13

(IIT yasailtofu 13

ga remaved to make vegan

teriyaki soba

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

KA premium cut steak 17.5

K3 salmon? 165

K3 chicken 15

KA yaki udon 14.3

uden nnodlps cooked with chicken, prawns,

eansprouts, leeks, mushrooms
topped with crispy fried onions
'-mrl |'|ck|r~d ginger. sprinkled with sesame
seeds + bonito flakes

K1 ginger chicken udon 14.3
Llrlnn noodles cooked with marinated chicken,
getout, chilli beansprouts and red +
spring onion. topped with pickled ginger
oriander

kovo bowlis

koyo bowls

a bright bowl combining your choice of protel
with a sticky red chilli + miso s
sen ;acl on a bed of mixed leaves, beetroot
cucumber, mooli, red radish + eclamame beans.
topped with crunchy sunflower seed brittle,
coriander cress and a creamy white miso +
mustard dressing on the side

EX chicken + caramelised

onion 135

EH salmon? 145

EIl aubergine + caramelised

onion 11.5

iCC

raisukaree curry
mild + citrussy. a frag
mangetout, red +
red + spring o \
of white rice, chilli, .,r-nandﬂr._ 3
seeds + afreshzingy lime wedge
prawn 15.5

EA chicken 15

ES tofu 13

Coconut sauce,
ers and

firecracker curry

a bold + fiery favourite. seved with

out, red + green pers, white +
g onion and hot red chillies. topped

with a dome of white rice, sesame seeds,

shichimi + a fresh zingy lime wedge

EA prawn 155

EA chicken 15

EN tofu 13

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

katsu curry
iconic i1|)1npc.p flavours. chicken o

with'
sauc
japanese pickles

El chicken 14

EER yasai | sweet potato, aubergine
+ butternut squash 13

make your katsu hot for aop

gochujang rice bowl

on a bed of sticky white rice. finished with
spring oricn, sliced red chilll and a sprinkle
of sesame seeds + red pepper powder
EA chicken 14

E3 silken tofu 11.5

3 grilled duck donburi ¢ 17.5
shredded duck in a sweet + spicy teriyaki
sauce on a bed of sticky white ric
shredded carrots, ms
cucumber and red + spring onio
a fried egg. seved with a side of kimchee

ut, sweet potato,

teriyaki donburi

your choice of beef or chicken coated in

a bed of sticky white rice,
shredded carrots, pea shoots + spring
onions. sprink ith sesame seeds

and served with a side of kimchee

1 beef brisket 15.5

chicken 14.5

teriyaki sauc

ad

your h ice of chicken or silken tofu coated in
= with bok choi, pickded
onion. served

with

topped with

Ea tantanmen beef brisket 16.5
slow-cooked korean barbecue beef brisket
+ ramen noodles submerged in an extra

rich chicken broth, topped with menma,
kimchee + half a tea-stained egg. gamished
with spring onion, coriander + ¢

kare burosu 13.5

fried mixed mushrooms, pea shoots,
shredded carrots and a chilli +
coriander gamish

EA grilled chicken 14

marinated chicken breast + ramen noodles
senved in a rich chicken broth with dashi + misa.
topped with pea shocts, menma + a spring
onion garnish

EA chilli chicken 14.5

marinated chicken breast + mmen noodles
submerged in aspicy chicken broth. topped with
red + spring onion, beansprouts, coriander, chill
+a fresh lime wedge

El shirodashi pork belly 1s.5
slow-cooked pork belly drizzled with a spicy
korean barbecue sauce + ramen noodles
submerged in a rich chicken broth with
dashi + miso. topped with pea shoots,
menma, wakame + half a tea-stained egg.
garnished with spring onion

hot pot

a korean inspired broth with soft + silky
tteokbokdd, butternut squash, mangetout,
bok choi, kimchee + red onion. topped
with coriander cress, red chilli + spring
onion, finished with a drizzle of chilli il
EA teriyaki beef brisket 16.5

EA chicken 14

ED tofu 12,5

ready to pay?
scan here +

feedback

table no.

CHNEIas

EJ snow onion slaw 1

sliced white onions coated in a
yo + sprinkled -~f|t||r-=IFE|J
wder. a cooling contrast to our 5|

EE Kimchee 1

spicy fermented cabbage + radish with garlic

EX tea-stained egg (v) 1.5
£l jopanese pickles 1
EE chillies 1

E3 pickled ginger 1

X miso soup.
japanese pickles 2

El chilli sambal paste 1
EIl katsu curry sauce 1
EIN firecracker sauce 1
F1 raisukatsu sauce 1

EZl raisukaree sauce 1

CUuStONESe My

noodles

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

broth

light vegetable (vg) orchicken

spicy vegetable (vg) or chicken with chill
rich reduced chicken broth with

dashi + miso

rice
white (v steamed
sticky white (vq) steamed

B (vg) vegan

(v) vegetarian

? may contain shell or small bones
E>» new

allergies + intolerances if you haw
allergy or intolerance, or need he
our allergen information, please le
know before you order, every tim
tI\e manager on duty will persona
serve your order, whilst the kitch
ally prepare your fo ou require.
mean that your meal may a little
er than normal to prepare. whilst we take
care to PI\V\ITt r ontamination, we
sour dish will be free
ur food and
hens where
. our menu
dients. our
full allergen information is a = online at
wagamama.com/allergen-information or
please ask your server for help navigating
the information

you visit,
ake and
manager

please ask a member of our team for
allergen + nutritional information

at wagamama, we like to offer choice and variety, we
hawe a dedicated non-gluten menu and a kid-friendly
menuwhich is pe I'f%:t%-jlf our litle noodlers
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this menu is for a non-gluten diet. a great
selection of our dishes that do not contain
gluten in their ingredients. these dishes
are full of flavour, either remaining true to
their original recipes or having been subtly
modified to suit a non-gluten diet

king oyster
mushroom skewers 7

three skewers of flavourful mushroom
ribbans coated in a sticky red chilli +
miso glaze. gamished with

corander cress

K3 prawn kushiyaki 7

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

I edamame, your way 4.9
pop them out of their pod + enjoy
simply salt or chilli + garlic sat

T3 wok-fried greens s

now including cauliflowerstems,

woked together with crunchy tenderstem
broceali, fine beans + mangetout. cooked
in a fragrant garlic + soy sauce

ancdco
fFinis...

wagamamad juice sorbet 4.5
two scoops of fruity sorbet inspired by our iconic
tropical + power juices. gamished with

a sprig of mint

@ coconut reika ice cream &
three scoops served with coconut flakes
+ passion fruit sauce

[ miso caramel ice cream 5.5
three scoops drizzled with toffee sauce +
garnished with fresh mint

dough-chi® (v) 6.5

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

contains gluten free oat flour

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

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 + afreshzingy lime wedge
prawn 15.5

chicken 15

B tofu 13

grilled chicken

ramen 14

marinated chicken breast + rice noodles
sewved in a light chicken broth, topped with
pea shoots + a spring onion gamish

ECH chicken + prawn

pad thai 14.3

rice noodles cooked with chicken,
prawns, egg, beans prouts, leeks,
chilli and red + spring onion. topped
with crispy fried onions, mint,
coriander + a fresh lime wedge

koyo bowls

a bright bowl combining your choice of protein
orvegetables with a sticky red chilli + miso
sauce. senved on a bed of mixed leaves,
beetroot, carmat, cucumber, mooli, red radish
+ edamame beans. topped with crunchy
sunflower seed brittle, coriander cressand a
creamy white miso + mustard dressing on
the side

EEO chicken + caramelised

onion 13.5

salmon ? 14.5

[IET aubergine + caramelised
onion 11.5

refreshing
jUEiCCS

raw energy is the rejuvenating power
of fruits + vegetables. squeezed

and freshly poured. each nourishing
you with 1 of your 5-a-day

large 6 1 regular s
= orange (v)
orange juice. pure + simple

K3 power
spinach. apple. fresh ginger

EE up-beet
beetroot. red pepper. cucumber. ginger. apple

A tropical (v)

mange. apple. orange juice

KN positive

pineapple. lime. spinach. cucumber. apple

K high five (v)

melon. pineapple. lemon. apple. orange juice

889 83
..'. .-.; -\\‘ —ly - 8
. il v A

e
; .
%
- 6 - ;

Soft
cockinils

ginger no-jito &

zingy, cold-pressed ginger + coriander
seed syrup topped with sparkling water,
fresh mint + a lime wedge

B yuzu + lychee tonic s.5
zesty yuzu purée + lychee syrup swirled
with your choice of light or eriginal
fever-tree tonic water. gamished

with a fresh orange slice

cherry blossom

lemonade 4.5

refreshing chermy blossom +
cloudy lemon syrup mixed with
sparkling water. finished with

a fragrant sprinkle of dried

rose petals

&1 thai chilli margarita 8.7
asmooth tequila balanced with a

chilli liqueur + sweet coconut syrup.
elegartly finished with a chilli + lime
salt im, fresh lime + bird's eye chill

pandan passion

fruit colada 8.7

our asian twist on a pifia colada,
pandan vodka paired with pineapple
juice, passion fruit + coconut purée.
presented with pineapple leaves

+ a slice of fresh pineapple

sake spritz s.7

sake elevated with grapefruit + lychee,
sparkling water + fresh grapefruit

panchi 9

refreshing, fruity + mixed with rum to give a
punch-like cocktail with atwist

EE positive

spiced rum blended with pineapple, lime,
spinach, cucumber + apple

EA high five (v)

coconut rum mixed with melon, pineapple,
lemon, apple+ orange juice

g+
g1 roku tonic 7.7

japanese craft roku gin combined
with your choice of light or original
fever-tree tonic water. gamished
with fresh lime + ginger

HD sakura pink g+t 8.5
japanese craft roku gin infused
with a sweet chenry blossom syrup
and your choice of light or original
fevertree tonic water. delicately
gamnished with a sprinkle of dried
rose petals + a fresh lime slice

wsine 750mi

red
merlot 24
spain 13.5% vol

I malbec 28

argenting 13% vol

white
I pinot grigio 24

italy 113 vol

sauvignon blanc 28
south africa 132 vol

rosé
78 pinot grigio blush 24

italy 11.5% vol

sparkling somi
prosecco 29
italy 11.5% vol

beer +
cicler

0 dead and berried
cider 6.2

43: vol  ssoml

hawkes

a complex + fruity cider packed with
natural blackbermy, raspberry +
strawberry flavourings

&8 east by southeast cider 6.2
4.8% vol ssoml

hawkes

crisp cider crafted from fuji, gala + bramley
surplus supermarket apples

atlantis pale ale &
4.1% vol ssoml
north brewing co.

hwheat + barley. gluten is mmoved
ewing process

SOFft
clisnks

@ cloudy lemonade
large 4

regular 3.5

B0 peach iced tea
large 4

regular 3.5

still water
EE large 5
T regular 3

sparkling water
N large 5
regular 3

= coke' 3.6

= coke zero 3.5
i3 diet coke 3.5

3 sprite zero 3.5

“includes sugar tax levy

b4 b4 ¢

250mi 175ml 125mi1
8 6.5 5.5
9 7.5 6

8 6.5 5.5
9 7.5 ]

8 6.5 5.5
125mi

6.5

ready to pay?
scan here +

feedback

table no.

tea
il fresh lemon + ginger 3

fragrant warming tea with fresh ginger +
a zesty ginger syrup

£l pink peppercorn

+ strawberry rooibos 3.4
mildly spiced + fruity flavoured tea. naturally
caffeine free

i japanese cherry 3.4
sweet cheny flavoured green tea infused
with rose petals

assam

breakfast tea 2.5
strong + earthy black tea. seved with
semi-skimmed milk on the side

i1 fresh mint 2.5
fresh mint leaves. pure + simple

green ted free
warm your soul with our free green tea

coffcc

EH cafetiére 3.4
black coffee served with
semi-skimmed milk on the side

EH iced coffee 3.5

served with semiskimmed milk
option to sweeten with sugar cane syrup

I vegan
(v) vegetarian
2 may contain shell or small bones

allergies + intolerances if you have a food
allergy or intolerance, or need help accessing
our allergen information, please let your server
know before you order, every time you visit.
the manager on duty will personally take and
serve your order, whilst the kitchen manager
will personally prepare your food as you require.
this may mean that your meal may take a little
longer than normal to prepare. whilst we take
every care to prevent cross-contamination, we
cannot guarantee that your dish will be free
from allergenic ingredients as our food and
drinks are prepared in busy kitchens where
cross-contamination may occur. our menu
descriptions do not include all ingredients. our
full allergen information is available online at
wagamama.com/allergen-information or
please ask your server for help navigating
the information

please ask a member of our team for
allergen + nutritional information
atwagamama, we like to offer cheice and variety. we
have a dedicated non-gluten menu and a kid-friendly
menuwhich is perfect for our litle noodlers

JAR-NL NOCAL NE-24



	january_noodle lab_exclusives drinks and desserts menu_1123
	january_noodle lab_exclusives drinks and desserts menu_11232
	january_noodle lab_placemat menu_1123
	january_noodle lab_placemat non-gluten menu_1123

