
set menu
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. full 
allergen + nutritional information can be found at wagamama.com/allergen-information



sides + sharing
(1 side per person)

gyoza
five dumplings packed with flavour. 
served with a dipping sauce 

101   yasai | vegetable  
served with a spiced vinegar dipping sauce 

100  chicken  gyoza  
served with a chilli, soy + sesame dipping sauce

199  bang bang shrimp  
crispy prawns coated in a spicy firecracker 
mayonnaise. topped with spring onion,
chilli and fresh lime

 

 

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

sweet + sour
crispy chicken or tofu tossed in a tangy sweet + sour sauce.
finished with a pinch of red pepper powder and spring onion

   92  chicken     91    tofu

 miso vegetables  
crisp red pepper and fine beans tossed in a savoury sticky miso sauce with
a hit of chilli + lime. topped with fresh ginger and spring onion  

999   new

999

mains
(1 main per person)

firecracker chicken
a bold + fiery favourite. served with 
mangetout, red + green peppers, white + 
spring onion and hot red chillies. topped 
with a dome of white rice, sesame seeds, 
shichimi + a fresh zingy lime wedge

   92  

70   teriyaki chicken donburi
chicken coated in teriyaki sauce on a bed 
of sticky white rice, shredded carrots, pea 
shoots + spring onion. sprinkled with sesame 
seeds and served with a side of kimchee

katsu
iconic japanese flavours. chicken or vegetables coated in crispy
panko breadcrumbs. topped with sticky white rice + an aromatic
katsu curry sauce. served with a dressed side salad

   71  chicken     72    yasai

198  naked katsu
grilled curried chicken on a bed of brown rice with edamame
beans, shredded carrots, japanese pickles and dressed
mixed leaves. served with a side of katsu curry sauce

coconut kare
rich + warming with a hint of chilli. crunchy tenderstem 
broccoli, fine beans and squash. served with a dome of 
white rice + fresh asian slaw. topped with pea shoots
+ a lime wedge

67   succulent hoki   

65     marinated chicken thigh         

63    roasted butternut squash        

  new

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

25   chilli chicken ramen
marinated chicken+ ramen noodles 
submerged in a spicy chicken broth.
topped with red + spring onion, beansprouts, 
coriander, chilli + a fresh lime wedge

40   chicken + prawn yaki soba   

1141  yasai pad thai
udon or rice noodles peppers, beansprouts
and white + spring onion. topped with crispy fried
onions, pickled ginger + sesame seeds

red thai curry
a bold + spicy red curry cooked with coconut milk and kaffir lime
leaves. served with fresh green beans + aubergine and a dome of
white rice. garnished with coriander, chilli and sesame seeds 

   39  chicken     38    beef

1001

drink
(1 side per person)

 lemonade

original / mint / strawberry 

 iced tea

lemon / peach

701    regular still water

dessert
(1 side per person)

142    banana katsu
fresh banana coated in crispy panko breadcrumbs.
served with caramel ice cream and drizzled with a rich toffee sauce

 

 

992    molten chocolate cake  
an indulgent treat with a gooey center that melts in your mouth. 
paired with a scoop of vanilla ice cream, it’s the perfect end to any meal. 
something sweet to nourish your spirit

 

 

142
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