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ballygowan still water 250 ml bottle
750 ml bottle

ballygowan sparkling water 250 ml bottle
750 ml bottle

pepsi 220 ml

diet pepsi 220 ml

7up 200 ml

kombucha 250 ml

peach iced tea

milk

homemade lemonade infused with lemongrass

club orange 250 ml

raw juice
carrot, cucumber, tomato, orange, and apple

fruit juice
apple, orange and passion fruit

orange juice

carrot juice
carrot with a dash of fresh ginger root

apple and orange

apple and lime

dublin 1 cork

tiger beer
authentic asian beer. full flavoured with low after taste - abv 5%
330 ml bottle

500 ml bottle

kirin beer

a delicious rich tasting japanese beer brewed
using rice, barley, maize, hops and yeast - abv 5%
33oml bottle

asahi

japan's number one premium beer known for its
clean crisp and refreshing taste - abv 5%

33oml bottle

sooml bottle

sake and plum wine

601 hakutsuru 14sml small €5.75
23oml large €8.75
smooth balanced flavour, excellent bouquet medium dry
served hot - abv 15%

sake shot
choya plum wine
choya plum wine spritzer

traditional japanese beverage with delicious natural
aromas and flavours. served chilled

hot drinks available

chateau la coste

we have sourced all our wines from a single chateau in provence in the
south east of france.the beautifully situated vineyard in the hills over the
picturesque town of aix on provence has been making wine since 1682 and is
run exclusively on biodynamic principles with grapes harvested by hand

white
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domaine version nature vin de pays
des bouches du rhéne

a blend of sauvignon and chardonnay
fresh and fruity

blanc de blancs coteaux d’aix-en-provence €5.95
an equal blend of sauvignon and vermentino
fresh and full bodied

lisa blanc 2007 coteaux d’aix-en-provence
their top wine only made with the best grapes
from the harvest this is a blend of vermentino
and sauvignon a beautiful full bodied wine

domaine version nature vin de pays

des bouches du rhéne

an equal blend of cabernet sauvignon

and grenache. this is fruity yet well balanced

rouge cru boisé coteaux d’aix-en-provence €5.95
a blend of cabernet and grenach with
some shiraz. easy drinking medium bodied red

lisa rouge 2007 coteaux d’aix-en-provence
their top red wine is a blend of grenache and
shiraz with a little cabernet sauvignon added
this wine has been aged in oak barrels
a balanced wine with aromas of spices

domaine version nature vin de pays
des bouches du rhéne

a rose made from cabernet sauvignon
and merlot. fresh and fruity

sparkling

cuvée de l'archevéque

100% chardonnay. bright and clean with a
fine mousse and a long finish.
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if you have a particular dietary requirement your server
will be happy to assist you. please note that we can
take some items out of dishes, however we cannot add
any. unless specified on the menu. by all means ask
your server if you require any further assistance

menu glossary :

yasai : vegetable

ebi : prawns

ramen / soba : thin, wheat egg noodles

udon noodles: thick, white, egg free noodles

rice noodles : medium thick noodles, egg and gluten free
miso : japanese paste made from fermented soya beans
menma : pickled bamboo shoots

wakame : seaweed

kamaboka-aka : japanese-style fish roll

panko: coarse japanese breadcrumbs

chikuwa : asian-style fish roll
shichimi : jopanese pepper

v dishes suitable for vegetarians
1 available fried on request

beef origin : ireland

ramen : big bowls of noodles in soup

20 chicken ramen
noodles in a pork and chicken soup topped with
a marinated and grilled chicken breast, seasonal
greens, menma and spring onions

wagamama ramen
noodles in vegetable soup topped with grilled chicken,
salmon, prawn, kamaboko, fried tofu, mushroom,
wakame and seasonal greens. garnished with

menma and spring onion

seafood ramen

noodles in a vegetable soup topped with grilled salmon,
prawn, squid, kamaboko, wakame and seasonal greens.
garnished with menma and spring onion

chilli beef ramen

noodles in a spicy pork and chicken soup topped with a
marinated and grilled sirloin steak, fresh chillies, sliced
red onions, beansprouts, coriander, spring onions and
a wedge of lime

chilli chicken ramen

noodles in a spicy pork and chicken soup topped with a
marinated and grilled chicken breast, fresh chillies, sliced
red onions, beansprouts, coriander, spring onions and a
wedge of lime

moyashi soba v

vegetable soup noodles with courgettes, snow peas,

mushrooms, beansprouts, garlic, leeks and tofu, all quickly
stir-fried and seasoned before placing on top of

wholewheat noodles. garnished with spring onions.

historically this ramen dish was mistakenly named soba €11.95

wagamama cookbooks
only ¢19.95 each

wagamama
WeYs MH’l MEJ&’L(ES

the ‘V‘
wagamama
cookbook

buy yours at any wagamama restaurant, at all good
bookstores or online amazon.co.uk

visit our website

side dishes : these are not starters but the perfect complement to your meal

duck gyoza
five deep-fried duck dumplings. served with plum sauce €8.35

gyoza !
five chicken and vegetable dumplings served with chilli,
garlic, sesame and soy sauce

yasai gyoza v !
five vegetable dumplings. served with chilli, garlic,
sesame and soy sauce

ebi gyoza
five deep-fried prawn and vegetable dumplings served
with chilli, garlic, sesame and soy sauce

ebi katsu

deep fried prawns in panko breadcrumbs.

served with a spicy red chilli and garlic sauce. garnished

with a wedge of lime £8.65

edamame v
steamed green soya-beans with salt or chilli and garlic salt. €6.45

negima yakitori
three skewers of grilled chicken and spring onion
coated in yakitori sauce

tori kara age
deep fried chicken pieces. served with chilli, garlic,
sesame and soy sauce

raw salad v

mixed leaves, red onion, mooli and carrot. garnished
with fried shallots and served with wagamama
house dressing

miso soup and pickles v
a light soup flavoured with white miso paste, wakame,
tofu and thinly sliced spring onions

shichimi squid
squid lightly fried in shichimi flour served with a chilli,
garlic and coriander dipping sauce

wok fried greens v
wok fried seasonal greens with chillies, garlic,
sesame and soy sauce

when each dish is cooked it is served straight away, this means that individual selections may be delivered at different times

s teriyaki steak soba
grilled sirlion steak in teriyaki sauce on a bed of teppan fried
noodles with bok choi, red onion, mangetout, beansprouts
and chillies. garnished with sesame seeds and coriander €17.75
teriyaki salmon soba £€15.95

teriyaki chicken soba €12.95

kare noodle : noodles in a coconut based soup

35 ebi kare lomen
a spicy soup made from lemongrass, coconut milk,
shrimp paste, fresh ginger and galangal served with ramen
noodles, garnished with grilled prawns, beansprouts,
cucumber, coriander and a wedge of lime

chicken kare lomen

chicken katsu curry

chicken breast deep-fried in panko breadcrumbs,
served with a curry sauce and japanese style rice.
garnished with mixed leaves and red pickles

also available with grilled chicken breast

yasai katsu curry v

sweet potato, aubergine, and butternut squash
deep-fried in panko breadcrumbs, served with a
curry sauce and japanese style rice. garnished
with mixed leaves and red pickles

chicken tama rice

grilled chicken served with courgettes, shiitake mushrooms,
red onion and spring onions in a rich ginger, garlic, oyster
and wine sauce. served with japanese style rice.

cha han

stir-fried rice with chicken, prawns, egg, mangetout,
mushrooms, sweetcorn and spring onion. served with
miso soup and pickles

yasai cha han v

stir- fried rice with tofu, egg, mangetout, mushrooms,
sweetcorn and spring onion. served with miso soup
and pickles

ebi raisukaree

stir-fried prawns in a coconut and lime curry sauce with ginger,
galangal, chillies, coriander, green and red peppers, red onion,
spring onions, mangetout. served on japanese style rice and
garnished with sliced red chillies and a wedge of lime €14.25

teppan : noodles cooked on a hot, flat griddle

s yaki soba
teppan-fried noodles with egg, chicken, shrimps, onions,
green and red peppers, beansprouts and spring onions
garnished with mixed sesame seeds, fried shallots
and pickled ginger

yasai yaki soba v

teppan-fried whole wheat noodles with egg, beansprouts,
peppers, white and spring onions, mushroom and garlic.
garnished with fried shallots, pickled ginger and

sesame seeds

yaki udon

teppan-fried udon noodles in curry oil with chicken,
prawns, chikuwa, egg, beansprouts, leek, mushroom
and peppers. garnished with fried shallots, pickled
ginger and sesame seeds

ginger chicken udon

teppan-fried udon noodles with chicken, egg, beansprouts,
red and spring onion, mangetout and chilli. garnished

with pickle ginger and coriander

i men : noodles in a spicy sauce

25 chicken chilli men
stir-fried chicken, courgettes, red onions, peppers,
mushrooms and mangetout in a spicy chilli men sauce
served on soba noodles

ebi chilli men
same as chicken chilli men but with stir fried prawns
instead if chicken

yasai chilli men v

stir-fried tofu, courgettes, red onions, peppers, mushrooms
and mangetout in a spicy chilli men sauce served on
whole wheat noodles

steamed rice

plain noodles
pickled ginger
chillies

pickles

plain udon noodles

curry sauce

for information, locations, news and games

we value your opinion and are receptive to comments and suggestions, either tell the manager or fill out an opinion form online

wagamama

wagamama t-shirts and gift vouchers available, please ask your server

ireland 2010 wagamama and positive eating + positive living are registered trademarks of wagamama limited




