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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

X
wagamama

welcome to wagamama cork

a new-style noodle bar, modelled on the ramen shops that have
been popular in japan for over two hundred years

ramen are chinese-style thread noodles, served in soups with
various toppings, or teppan-fried. we also specialise in udon (fat
white noodles) and rice dishes

how to order and pay

we can take your order at the restaurant or over the phone. your food
will be freshly cooked to order and ready to collect or take with you as
quickly as possible

* telephone (01) 427 8874

wagamama accepts cash, LASER Cards, Visa and Mastercard
credit cards, American Express and cheques backed by a valid
guarantee card. raw juice

a mixture of carrot, cucumber, tomato, orange and
apple. an all-round high-nutrient and high energy drink

opening hours monday to thursday 12.30 pm — 10 pm
friday and saturday 12.30 noon — 11 pm
sunday 1 pm — 10 pm

fruit juice

a mixture of apple, orange and passion fruit. good for
general cleansing and digestion

liberty st castle st L.
orange juice

www.wagamama.ie freshly squeezed, high in vitamin ¢
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carrot juice
carrot with a dash of fresh ginger root. a very good
source of pro vitamin a

apple and orange juice

a simple combination of freshly squeezed apple and
WAGAMAMA STATEMENT - GENETICALLY MODIFIED ORGANISMS orange, high in vitamin ¢
we have worked with our food suppliers to ensure that genetically modified food stuffs

are not used in our restaurants. all food served in wagamama noodle bars is GMO free.
we would be happy to outline our due diligence process if you need further reassurance

apple and lime juice
freshly squeezed apple juice with a refreshing twist of lime

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



indicates meal suitable for vegetarians

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

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

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 black tiger prawns in panko breadcrumbs. served with
a spicy red chilli and garlic sauce. garnished with a wedge of lime

edamame v

steamed green soya-beans with salt or chilli and garlic salt.

simply hold up to your mouth and squeeze the beans

from the pod €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 lime
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

ramen : big bowls of noodles in soup

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, amaboko,
wakame and seasonal greens. garnished with menma and spring onion €13.95

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 €13.45

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

kare noodle : noodles in a coconut based soup
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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

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

teriyaki salmon soba
teriyaki chicken soba

steamed rice

plain noodles
pickled ginger
chillies

pickles

plain udon noodles
curry sauce

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

available with grilled chicken

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

teppan : noodles cooked on a hot, flat griddle

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

chilli men : noodles in a spicy sauce

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

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

substitution of ingredients to our dishes are not permitted. suggestions are welcomed please ask for a comment form.






