SOFT DRINKS t7rrven

1. Coke Iha—35 $4
2. Coke Zeto I/a—5tn $4
3. Ginger Beer Y¥IV¥—E7 $4
4. Lemon Lime & Bitters LEYIALEX—X $4
5. Orange Juice ALYYVa—2 $4
6. Iced Lemon Tea LEY71— $4
7. Iced Green Tea  #&A4% $4

SPARKLING WATER tws=2rvrror—u-]

8. San Pellegrino (500ml) ¥ LFV—/ $5 @— l l l U D O

B EER (E—1] *Happy Hour everyday 3pm - 7pm

9. Asahi Super Dry (tap) $8
THEA—=—FI1 (%) Happy Hour $6
10. Sapporo Premium (355ml bottle) $7
Py Re7LITL (RMLY) Happy Hour  §5
11. Kirin Ichiban Shibori (330ml bottle) $7
FU—HHED (RHL) Happy Hour  $5

JAPANESE SAKE tisim

12. IPPUDO Junmai 300ml (Hot/Chilled) — Mk $20
IPPUDO original label classic house sake

13. Umeshu (75ml serve) Kty $6

Japanese plum wine

HOUSE WINES [V1>] *Happy Hour everyday 3pm - 7pm

14. Sauvignon Blanc G $8/ B $35

Happy Hour $5

15. Pinot Noir G $8/ B $35
Happy Hour  §5

We apologize we do not offer packing of leftover food due to stringent food quality control.



1. Shiromaru Tamago FALET $17

Shiromaru topped with flavoured egg

2. Shiromaru Motoaji Aok $15

IPPUDO’s original creamy tonkotsu broth, signature secret
dashi, thin straight noodles, pork loin chashu, bean sprouts,
flavoured black fungus, spring onions.

3. Shiromaru Special FIRART )L $23

Shiromaru with pork loin, pork belly, flavoured egg,
bamboo shoots, spring onions and seaweed.

4. Akamaru Tamago  HFALET $18
Akamaru topped with flavoured egg

5. Akamaru Shinaji AUk $16

IPPUDO?s original creamy tonkotsu broth, signature secret
dashi, umami-dama (special blended miso paste), koyu
(fragrant garlic oil), medium-thin straight noodles, pork belly
chashu, bean sprouts, flavoured black fungus, spring onions.

6. Akamaru Special FHAR L $24

Akamaru with pork loin, pork belly, flavoured egg,
bamboo shoots, spring onions and seaweed.

7. Karaka-Men M»Shii $16

IPPUDO?’s original creamy tonkotsu broth, signature secret dashi,
thin-wavy noodles, special spicy minced pork miso, pork belly
chashu, bean sprouts, spring onions, roasted cashew garnish.
Choose from hard, medium, or soft noodles.

— TOPPINGS —

1. Tamago kT $2
Flavoured egg

Ve Tamago 2 / Extra Chashu 5 / Special Combination 8

2. Menma A¥¥ $2
8. Bonito Tonkotsu H=— kit $17 Flavoured bamboo shoors
IPPUDO’s original creamy tonkotsu broth blended with bonito 3. Ajikiku e $2

dashi, medium-thin straight noodles, pork loin chashu, bean
sprouts, flavoured bamboo shoots, spring onions, chopped leek,
half flavoured egg. Choose from hard, medium, or soft noodles.

Nori 2 / Extra Chashu 5 / Special Combination 8

Flavoured black fungus

4. Nori Db $2

Roasted seaweed sheets

$15 5.Negi *F $2

Spring onions

9. Tori Shoyu #ilh

Clear chicken broth, bonito dashi, chicken-negi oil,
medium-wavy noodles, seasoned chicken breast
chashu, flavoured bamboo shoots, chopped leek,
spring onions, roasted seaweed sheets, naruto.

6. Chashu Fv—>a— $5
Simmered pork belly

L sty ‘Tamago 2 / Extra Chashu 5 / Special Combination 8 7. Special Combination $8

ot
Simmered pork loin
and belly chashu,

nitamago, menma,
nori, and negi.

10. Veggie Ramen A~Y5—3Xv $15

Clear vegetable bouillon, mushroom dashi, peperoncino oil,
whole wheat egg-free flat noodles, grilled tomato, fried
mushrooms, rockets, sliced red onions.

y Please select hardness of your noodles.

&
&
KAEDAMA #x s1 (2
A Y SOFT(YAWA) | MEDIUM(FUTSU) J| HARD(KATA) [ VERY HARD(BARI KATA)

Extra serving of noodles.

We apologize we do not offer packing of leftover food due to stringent food quality control.

ENTREES

1.Goma Q ¢ #HZw59 $7

Lightly pickled cucumber, garlic sesame oil

2. Spicy Goma Q \J  ASAT—HlfE®SD $7

Lightly pickled cucumber, special
chilli sauce, crunchy garlic,
Sichuan pepper

3. Edamame \J 5 $6

Boiled Japanese soy beans, konbu salt

4. Yamaimo Fries  [FE0ZEXEGT $8

Mountain yam, seaweed salt, sweet soy dipping sauce

5. Popcorn Octopus Ry 7a—rF+7k8& $8

Bite-size crispy fried octopus frits, shichimi pepper mayonnaise

6. Tori Karaage  gis $5 (3pcs) / $9 (5pcs)

Marinated and fried chicken thigh, shichimi pepper mayonnaise

7. Chicken Nanban FF m# $11
Sweet and sour fried chicken,

nanban tartar sauce

8. Salmon Sashimi $10

PJ—EVELH

Salmon slices, pink radish, S

wasabi mayo, ponzu soy

9. Wagyu Tataki firficicE

Seared wagyu slices, ponzu sauce,
fried onion, snow pea sprouts

10. Teriyaki Chicken Teppan $14
IRGEE 7~ ik

Sizzling teriyaki chicken, seasonal
vegetables

* Available after 5pm on weekdays,
all day on weekends

11.Gyu Kalbi Teppan
TV E AR

Sizzling black angus kalbi, seasonal
vegetables
* Available after 5pm on weekdays

>

all day on weekends

SALADS

1. Shio Konbu Cabbage

HiEARF Y
Shredded cabbage, crunchy noodle
bits, shio konbu

2. Bang Bang Chicken Tofu
ININVFF UG

Seasoned white chicken meat, spicy
sesame sauce, flavoured black fungus,

cucumber, radish, coriander, crunchy
garlic flakes, silken tofu

IPPUDO ,
SIGNATURES \

BUNS

1. Choice of 3 Buns $14
Your choice of any 3 of our delicious buns
2. Pork Bun K=Y R $5

Braised pork belly, special BBQ sauce, iceberg lettuce,
freshly steamed bun

3. Chicken Bun FFNUR $5
Marinated fried chicken, sweet soy sauce, shredded
cabbage, freshly steamed bun

4. Prawn Bun WEEI YNV R $5

Crunchy fried prawn, sweet chilli sauce, shredded cabbage,
freshly steamed bun

GYOZA

1. Gyoza  —JEMEHEZELT
$6 (5 pcs) / $11 (10 pcs)
Original pan fried pork

dumplings, yuzukosho

RICE

1. Chashu Gohan Fv—>a2—CiRA $7
Chopped and simmered pork belly, Japanese mayonnaise, shredded nori
2. Umentai Gohan Ik I3A $7

Spicy cod roe, katsuobushi, honey plum, shredded nori, steamed rice

3. Chicken Karaage Gohan  #H#HF A $7
Fried marinated chicken pieces over rice with special karaage sauce

and flavoured egg

4. Salmon Poke Gohan(original /spicy)
Y=V RFWEAG VI IV AL —)

Fresh diced salmon, avocado, red onion,
original poke sauce

5. Butaten Gohan MKZiEA

Pork slice tempura, Japanese tentsuyu

6. Wagyu Tataki Gohan RI'-/c7z&T3A

Marinated wagyu slices, Japanese mayonnaise,
shredded seaweed, chopped leek, fried garlic
chips, steamed tice

7. Aburi Salmon Roll &y —F %% $13

Bite-size salmon rolls, sliced cucumber, spicy cod roe mayonnaise, sweet soy sauce
8. White Rice FICIZA $2.5

Japanese steamed rice, takana pickle garnish

DESSERTS

1. Matcha Panna Cotta  $9 :
WA S Faya .
Housemade green tea panna cotta, berries, cashew, black sugar

2. Black Sesame Ice Cream BT AZY—L $4

Japanese black sesame ice cream

3. Green Tea Ice Cream  HZE7A A7) —1\ $4

Japanese green tea ice cream

We apologize we do not offer packing of leftover food due to stringent food quality control.



