& 1IPPUDO

V - Vegetarian | _g - Spicy

IPPUDO was founded in 1985 in Japan's ramen capital of Hakata by Shigemi Kawahara, the internationally renowned Ramen King.
With over 125 restaurants in Japan and 105 internationally in places such as New York, London, Paris, Singapore and more,

IPPUDO has garnered international fame and legendary status over the years. Fueled by tradition and innovation, IPPUDO strives
to spread “smile” and “arigato” through bowls of ramen.

Age

SHIROMARU CLASSIC B iLfsl - $13.8

The original Tonkotsu pork broth with our signature dashi,

thin noodles topped with pork belly chashu, bean sprouts,

kikurage mushrooms and scallions

AKAMARU VEGGIE /R HLRNY Vi - $14.8

A rich silky sesame broth with our signature dashi
featuring thin noodles topped with inari, bean sprouts,
kikurage mushrooms, scallions, fragrant garlic oil, and our
special aka paste

RAMEN

FRS M

AKAMARU MODERN 458 s - $14.8

A bolder version of the original Tonkotsu pork broth, thin
noodles topped with our special spicy miso paste, fragrant
garlic oil, pork belly chashu, bean sprouts, kikurage mushrooms
and scallions

SHOYU Eih5— 4> - $13.8

A classic shoyu broth made from bonito fish dashi
featuring thin noodles topped with menma bamboo
shoots, naruto, pork belly chashu, scallions, flavored egg
and roasted nori

SELECT FIRMNESS OF YOUR NOODLES
FUTSU KATA

P NEA S

KARAKA SPICY 1o ViFE & - $15.8

The original Tonkotsu pork broth with an added kick, thin
noodles topped with our special blend of hot spices,
fragrant garlic oil, pork belly chashu, bean sprouts,
kikurage mushrooms and scallions

MISO TONKOTSU ERIgRRE - $16.8

Rich and creamy miso-flavored original Tonkotsu pork

broth topped with bean sprouts, scallions, cabbage, comn,

butter and pork belly chashu

BARI KATA

SOFT ............................................................................................................................ FlRM

SEASONAL RAMEN

HAKATA TSUKEMEN {£% D74 - $15.8

Japanese Dipping-style noodles! Essentially the ramen equivalent of soba noodles in which the
noodles are served separately from the broth and are dipped in the soup when being eaten.
This is to ensure you can enjoy the best texture and fragrance of the noodles! The soup is a

combination of our signature pork broth & bonito. Served with our new special thick tsukemen noodles!

TOPPINGS

SPECIAL COMBO X~ )L by EVY - $5.0
Seasoned boiled egg*, pork belly chashu,
roasted nori

AJITAMA K E - $2.2
Seasoned medium boiled egg*

ONSEN TAMAGO ;&R EF - $1.5
Poached egg*

CORNI—>V-%2.0
Sweet corn

KIKURAGE 7 5% V- $1.5
Sliced wood ear mushrooms

NEGI 12 = V-$1.8

Scallions

MOYASHI £, ©°L V-$1.5
Mung Bean Sprouts

NORI ®Y V-$1.5
Roasted seaweed

PORK CHASHU 7 v—< 21— - $3.5
Simmered pork belly

INARI FiEfi7 V- $3.0
Fried bean curd

MENMA £ > <V -$3.0
Seasoned bamboo shoots

BAKUDAN f#5# V J - $2.0
Spicy bomb to add a kick to your ramen

KAEDAMA #Z X - $1.5

Kaedama is an extra serving of noodles. When you
have finished your first serving of noodles, you can
order by saying “Kaedama, please.” Your server or
Ramen Chef will quickly bring you another serving
of noodles. Make sure you leave soup in your bowl
to enjoy your kaedama.




..O.........JAPANESE CRAFT SAKE 0000000 O0C0OCOIOSS

720ml Bottles

AZUMAICHI JUNMAI GINJO
(Saga) - $39 bl
Young and vivid with a lively aroma of both green and red apples.
Bubbles can be felt on your lips.

AMABUKI GIN NO KURENAI JUNMAI DAIGINJO
(Saga)- $23 bl
Atruely unique sake brewed with a blend of unpolished Shikokumai black rice
and 60% plolished Saga No Hana rice. Notes of chocolate and raspberry.

SHICHIDA JUNMAI GINJO NAMECHOZO
(Saga)- $42 btl
Full of aromas of ripe papaya, mango and fig. Super fresh, unpasteurized
sake. Only released in the spring.

SHIRAKABE GURA TOKUBETSU JUNMAI
(Kyoto) - $20 bl
60% polished Gohyakumangoku gives this sake a full-bodlied, rich & earthly flavor.

NIWANO UGUISU DOBUROKU
(Fukuoka) - $24 btl
Unfilted. Juicy, sweet and tart yogurt flavor. Mild and refreshing.
A great beginning or finish for a meal.

Peach or Yuzu - $4.0

Kunizakari Nigori
(200ml) - $4

KIZAKURA BREWERY

BOTTLED BEER
$4 each

Lucky Cat White Ale

Lucky Dog Pale Ale

Lucky Chicken Red Ale IPA

Mexican Coke - $3
Diet Coke - $3
Sprite - $3
Ramune - $3
Calpico - $3.5
Iced Green Tea - $3
Iced Oolong Tea - $3

Hot Green Tea

-$3.2

Hot Genmai Tea - $3.2
Sparkling Water (Bottle) - $3.4

CHEESECAKE ¥ — X/~ —*- $6.0
Matcha Green Tea or Yuzu Citrus with

vanilla ice cream

HOJICHA PUDDING (5 L% 71 > - $6.0
Roasted green tea pudding with salted caramel sauce

ICECREAM 7 A4 X9 1) —L1 - $3.0
- Lychee

- Green Tea

- Vanilla
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IPPUDO BUNS

Our signature steamed buns. Single or Pick Three for $11.0

PORKBUN R—2 /32X - $4.2 (1)

Melt-in-your-mouth chashu with crispy lettuce and creamy
mayo; an international best-seller

CHICKEN BUN 7 >/1> X -$4.0 (1)

Chicken kara-age with crispy lettuce, creamy mayo
and special BBQ sauce

VEGGIEBUN ROy 4 /i X V- $4.0 (1)
Veggie croquette with crispy lettuce and creamy mayo

RIC E BOW LS Suggested topping: Onsen Tamago - $1.5

CHASHU RICE F v —% 21— C# - $6.3
IPPUDO original simmered pork belly chashu on rice with shredded lettuce,
menma, red ginger, scallion and sesame

CHICKEN KARA-AGE RICE 15 C#R - $5.8
Juicy chicken kara-age with original sauce, shredded lettue, red ginger, scallion
and sesame.

STARTERS

EDAMAME # = V - $5.2
Your choice of: Spicy Garlic or Furikake Seasoning

SHISHITO PEPPERS LLESDFHRi51T 4 V-$5.8

Flash-fried Japanese peppers with shichimi umami salt
and lemon

GOMAQ ZFZw > Y V-$6.3
Crunchy Japanese cucumber drizzled with homemade
sesame dressing

IPPUDO GYOZA — A EE:F - $8.2 (5)
Original pan-fried pork dumplings, an IPPUDO classic

TAKOYAKI = C it = - $8.8
Octopus takoyaki with bonito flakes, aonori,
takoyaki sauce and mayo

CHICKEN KARAAGE FMDfE#5(T - $6.3 (3) addl piece $2.0 ea
IPPUDO style fried chicken choice of: Japanese mayo or spicy mayo (+$0.60)

SPICY UMAMI CHICKEN WINGS —EZEF T J - $6.3
Fried chicken wings glazed with IPPUDO’s special spicy UMAMI sauce
and sprinkled with sesame seeds.

IPPUDO SALAD —EZEH 54 V- $9.8 / $7.3 (half size)
Cobb style salad with seasonal mixed greens. Choice of
creamy miso or citrus ginger dressing



