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SHIGEMI KAWAHARA

Founder of IPPUDO

competition.

FOUNDER'S PROFILE

IPPUDO started in 1985 in Fukuoka. Today, there
are over 200 IPPUDO outlets all around the world.

Our founder, Shigemi Kawahara, sees the restaurant
as a stage where each employee plays a role like an
actor. From cooking to serving, every move is
perfectly choreographed.

Kawahara holds a place in the Ramen Hall of Fame
after winning TV Champion Ramen Chef 3 times
consecutively and also won at the TBS Ramen King

Ramen is "COSMOS SERVED IN A BOWL."
The delicate balance of ingredients, broth and
finely made noodles is an art form in itself.
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SOUP

Following IPPUDO's secret recipe that was refined

over the years, only rigorously selected ingredients

go through the innovative processes of creating the

Tonkotsu broth. It takes more than 15 hours to extract
the essence and to achieve perfect emulsian,

NOODLE

IPPUDO noodles are the “work of a craftsman,”

offering a springy texture with deep flavours. These

noodles are guintessential IPPUDO, boiled to

al-dente, exuding the vibrant natural aroma and taste
of wheat with each bite.

CHASHU

By gently, gradually, and slowly simmering the

chashu, the soy sauce based braising liguid is

absorbed to the very centre of the chashu. This is

the ‘“repeated simmering process” uniquely

created by IPPUDO. It has a pleasant, chewy
texture that melts in your mouth.



@ Premium Black Pig ¢ ——

breed traditionally raised in natural, pastoral
environments. Known for its fine marbling and
rich flavour, the meat develops exceptional tenderness
and natural sweetness. Highly regarded for its quality,
kurobuta pork is widely used in premium culinary dishes.

Kurobuta pork comes from a premium black pi
po P Pig ! 7 ﬁ

KUROBUTA
SERIES

MK S — X >
KUROBUTA RAMEN &

Ramen topped with artfully layered Kurobuta
pork slices, served in enriched tonkotsu broth
infused with delicate chicken flavours, and
crowned with a shoyu-zuke pasteurized

raw egg for a luxurious finish.

RM49

R L oyt
KUROBUTA TENDERLOIN
KATSU SET

This exceptional combination features succulent

Kurobuta pork known for its unparalleled tenderness, Pl

marbling and depth of flavour. Fried to golden perfection, \ K% b S

it is served with rice and an assortment of delectable HFOPIES' Sauce
R L R

side dishes.

RM59

Sauce, delicately combining rich japanese
spices with fresh apples for a sweeter finish.

%’.‘;‘ It is made with our very own Karakuchi

1

Images are for illustration purposes anly. All prices shown are subject to prevailing taxes.
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JOWL KUROBUTA @

Rich, tender Kurobuta pork jowl with
a buttery melt in your mouth texture.

RM42

HEEr—2
NECK COLLAR KUROBUTA @

Juicy, well-marbled Kurobuta pork neck
collar with a deep umami flavour.

RM42

HIEY —t—
KUROBUTA SAUSAGES &

Juicy, flavourful Kurobuta pork sausages,
served with crisp salad, potato wedges
and a side sauce.

RM19

™
BHENZ BRI 2Ane
KUROBUTA PORK BELLY @ KUROBUTA RIBS FINGER &
Juicy, Kurobuta pork belly skewered Tender Kurobuta pork rib fingers,
and grilled to perfection. expertly grilled to perfection.
RM10 RM15
57

Images are for illustration purposes anly. All prices shown are subject to prevailing taxes.
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HARA =Debh : F7SH :
RM3.50 NINNIKU RM3.50 OKRA RM3.50
Ladies Fingers

GINNAN
Garlic

Ginkgo Nuts

hET j Pl B —a
RM4.50 AVOCADO BACON RMé6

B
ERYNGII RM4 NEGIMA
King Oyster Mushrooms Chicken Thigh with Japanese Leeks Avocado wrapped with Bacon slices

I/XES : ol - et
g T4

ENOKI-MAKI RMS BUTA BARA RM5 TEBASAKI RM5
Chicken Wings

Encki and Spring Oni d
noki and Spring Cnien wrappe Faork Belly

with Pork Belly slices

HEHaTL ik <=2
WHITE CORN RM5 SHIO TAMAGO BACON  RM7
Com Flavaured eggs with Bacon slices

n-!ﬁ.l.'! tﬁt’r:— Zi—ar
PORK BACON WITH RM7
CASTER SUGAR

Crispy pork bacon lightly coated with caster sugar

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.
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DASHIMAKI KUSHIKATSU &

Deep-fried homemade Japanese

rolled omelette. AR Y e BB Ny
RMS5 EBI NASU KUSHIKATSU &

Deep-fried prawn and eggplant.

RM9

TENDERLOIN KUSHIKATSU & RMé6

Deep-fried pork tenderloin.

PORK BELLY KUSHIKATSU © RMé

Deep-fried pork belly.

TENDERLOIN MUSHROOM RMé
KUSHIKATSU @

Deep-fried pork tenderloin and mushroom.

CHICKEN KUSHIKATSU © RMS
Deep-fried chicken.

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.



STARTERS

o
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GOMAQ &

Fresh japanese cucumber with
a homemade sesame dressing.

545]
CHOICE OF  Original _J) spicy EOAMANE @
RM12 Boiled edamame with salt.
RM13

BIFH LS
AGEDASHI TOFU ©

Silken tofu in dashi, topped with
assorted vegetables and garnishes.

RM13

FyA_AYIa—IL AR —
CABBAGE COLESLAW ®

Fresh shredded cabbage tossed in a
light, creamy dressing.

RM10



YR == HFH
CRISPY POTATO SALAD @ RM22

Fresh romaine lettuce with crispy bacon, topped
with potato chips, parmesan cheese, half boiled
eggs, tomatoes and caesar dressing.

HAHIEZTWwI VDY IX IRk 4
KANIKAMA CUCUMBER PORK KATSU SALAD ini PORTION)

A MINI PORTION) € Crispy breaded pork cutlet sliced and served atop
SALAD( ) a bed of fresh greens, enhanced with a flavourful

Refreshing salad made with chilled kanikama and crisp house-made dressing.

cucumber slices, tossed in a light Japanese dressing
for a clean, delicate taste. RM18

RM12

Images are for illustration purposes anly. All prices shown are subject to prevailing taxes.



SUSHI TACO

A& a—)b
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KANI MAYO &

Sweet crabstick salad with
cucumber and tobiko.

HDpEEFX > o—
CHICKEN TERIYAKI @

Juicy teriyaki chicken with fresh
cucumber and mayo.

RM8

P—F =i
SALMON @

Fresh salmon with crisp
vegetables and creamy mayo.

RM10

2 e e b e 25
CHASHU @

Tender pork chashu with
crisp cucumber and mayo.

IREI—)L
UNAGI @

Sweet grilled eel paired with
crunchy vegetables and mayo.

RM10

WEFRT—L
EBI TEMPURA @

Crispy ebi tempura with
cucumber, mayo, and tobiko.

RM9

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.
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SALMON SASHIMI &

Fresh raw salmon slices.

RM45 (5pcs) —
RMS82 (10pcs) e

b 2 —E | B

SALMON BELLY SASHIMI ®

Fresh raw salmon belly slices.

RMS5

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.




BUN & SANDO

N L AR

ELhoHrF
TENDERLOIN KATSU SANDO

Pork tenderloin in MAISEN's signature sauce and
breadcrumbs, nestled between soft, fluffy white
bread.

RM15

ELUESETFIOVUF
DASHIMAKI KATSU SANDO &)

Japanese rolled omelet fried to golden perfection
with MAISEN's signature breadcrumbs, nestled
between soft, fluffy white bread.

RM13

Tk P A4
WAGYU BEEF BUN &

Juicy Wagyu beef patty marinated in a special
sauce and served with lettuce and cheese in a
steamed bun.

RM25

e
IPPUDO PORK BUN @

Juicy braised pork belly served with IPPUDO's
special sauce. An all-time bestseller around the world!

RM10

ANRA L —FF NV EHBE»ONYR oYX

SPICY CHICKEN KATSU BUN @ EBI SHINJO KATSU BUN UNAGI KATSU BUN

Fluffy steamed bun paired with crunchy, Fluffy steamed bun paired with golden-fried Fluffy steamed bun paired with deep-fried

spicy chicken and savoury-sweet sauce. shrimp and savoury-sweet sauce. unagi, complemented with savoury-sweet
sauce.

RM12 RM15 RM18

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.



TAMAGO KATSU MAKI @
Pork cutlet encased within a delicate, fluffy

tamageo roll, offering a delightful contrast
of silkiness.

RM22

WWES L2305 38
TRUFFLE CHAWANMUSHI @

Steamed egg custard with crabmeat, prawns,
ginkgo nut, shiitake mushrooms, baby corn
and truffle oil topped with tobike in a light
and savoury sauce.

RM18

F—AAYHLEE LT
DASHIMAKI TAMAGO
WITH CHEESE © RM12

Traditional Japanese rolled omelette
with creamy melted cheese.

HitEEF BbVa7Y -2
DASHIMAKI TRUFFLE @

Homemade Japanese omelette
topped with truffle cream sauce.

RM28

Efhoh=h<iHk=a
TAMAGO KATSU WITH
KANIKAMA MENTAIMAYO ©®

Crispy egg fried to golden perfection, topped
with crab stick mentaiko mayonnaise.

RM10

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.
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IPPUDO HAKATA-STYLE GYOZA <

P IPPUDO's homemade classic ariginal pan-fried

bite-sized dumplings. Simply the best!

RM15 (5 PCS)
RM28 (10 PCs)

EHRBR T
EBI SHINJO GYOZA AGE

Prawn-filled dumplings golden-fried to
perfection, paired with tartar sauce.

RM18

Images are for illustration purposes anly. All prices shown are subject to prevailing taxes.
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) e TRUFFLE SALT FRIES @ RM22
FT—ARTAYT7 D Perfectly crisp fries tossed with
CHEESE STICK KATSU @ truffle oil, truffle salt and fresh herbs.

Crispy roll stuffed with melted cheese, coated
in signature breadcrumbs, and served with
orange marmalade sauce.

RM17

a— > Kbt 5

SWEET CORN TEMPURA &
Lightly battered deep-fried corn topped
with paprika seasoning.

RM15

AFbaoys (KA)
PORK POTATO CROQUETTE ®

Crispy croquette filled with tender minced
pork and mashed potatoes, coated in golden
breadcrumbs and fried to perfection.

RM13

=L ==
SWEET CORN CROQUETTE @

A crispy golden croquette filled with creamy 2
mashed potato blended with sweet corn, , RS
offering a warm and comforting bite. %\

RM9

Images are for illustration purposes only. All prices show




APPETISER
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7% HE
CHICKEN NANBAN @

Deep-fried chicken cutlets coated with
special nanban and tartar sauce.

RM22

o URIEZ Y A —F% >
CRISPY MUSTARD CHICKEN &

Oven-baked boneless chicken coated
in a tangy mustard sauce.

RM20

W o BT
CHICKEN KARAAGE ®

Tender and juicy bite-sized chicken,
served with tartar sauce.

RM13

7107 FREDOHT
CRISPY TEBASAKI @

Deep-fried crispy chicken wings
served with chilli powder.

RM28

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.
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A
BEEF SAUSAGES @

Juicy, flavourful beef sausages,
served with crisp salad, potato
wedges and wasabi mayo sauce.

RM22

SHEF b
UNAGI CHEESE WRAP @
- Tender unagi wrapped in fresh oba leaf
- and crispy spring roll skin, paired with
 melted cheese and crispy fried egg bits.

RM22

WAV B ABEE
SAKURA EBI OKONOMIYAKI @

Savoury Japanese pancake with sakura ebi, chives,
and plum mayonnaise, topped with bonito flakes
and paired with spicy chilli paste.

RM18

Images are for illustration purposes only.
All prices shown are subject ta prevailing taxes.
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SEA BREAM WITH COLESLAW &

Deep-fried sea bream cutlet with a tender, flaky
texture, paired with refreshing cabbage coleslaw for
a light and balanced dish.

RM25
BF—Za—i o i EE DD
BUTA CHEESE ROLL KATSU @& EBI SHINJO KATSU &
Juicy pork rolled with creamy melted cheese, Golden-fried katsu with a juicy
coated in breadcrumbs, and deep-fried to a prawn filling.
crisp gelden finish.
RM19

RM16




GRILLED DISH

Bt & 0

M IIBEE
UNAGI KABAYAKI @ RMS58 (Half)

Grilled eel with teriyaki sauce served RM98 (whole)
with a side of pickled red radish in a
beet root, yuzu and lemon marinade.

HENF GBS
SALT-GRILLED BUTA BARA ©®

Thick-cut pork belly seasoned simply with
salt and grilled over high heat, served
with crisp salad and grain mustard sauce.

RM28

A hDLRE=
IKA SUGATAYAKI @ RM32

Grilled whole squid served with
mayonnaise and chilli powder.




GRILLED DISH

)3% % #é] ST AN TA LTI — A
SALMON COLLAR WITH

5 SALTED EGG @
ARFINTFALIZT = A Deep-fried salmon collar with naturally
SEA BASS WITH SALTED EGG @ rich, fatty meat, topped with a creamy

salted egg sauce for an indulgent finish.

Delicately deep-fried sea bass collar enhanced
with a luscious salted egg sauce for a refined
umami finish. RM29

ety AT
GRILLED SABA @

Grilled mackerel.
CHOICE OF  Shioyaki Teriyaki

RM29

frkAhE =
GRILLED SALMON HEAD @

Salmon head grilled to perfection.
CHOICE OF  Shioyaki Teriyaki

RM29

Images are for illustration purposes anly. All prices shown are subject to prevailing taxes.



GRILLED DISH
be = 19

WAGYU TOBANYAKI fi-fathi= @ RM188 (100G)

Wagyu tenderloin, shiitake and eryngii mushroom roasted RM358 (2000)
on a ceramic plate serve with yuzu kosho and lemon, RM798 5006)
wagyu sauce and sea salt.

1

-4

ANGUS SAIKORO STEAK @

Tender Angus rib-eye steak cubes grilled to

perfection and served on a hot plate with
carrot, broccoli, and teppan sauce.

RM59

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.




RICE
ZHERHD

LR TR ()
WAGYU ISHIYAKI RICE ®

Fried rice mixed with wagyu beef
cubes and assorted vegetables in
a hot stone bowl.

RM438

J||L||—‘f-\ _—)\/

IPPUDO FRIED RICE @

IPPUDO classic fried rice with
chashu and tobiko.

Lorignal
RM21 RM22

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.



IPPUDO’S SIGNATURE
Shiromaru Special

IPPUDQ's original Tonkotsu broth served with ultra-thin noodles,
salted soft-boiled eggs and pork belly, bean sprouts, kikurage,
spring onions and seaweed.

Classic Hakata-style Ramen. &~} Tonkotsu broth

RM39 ﬂ.ﬂl Ultra-thin noodle

HALJCHE

Shiromaru Motoaji

Original Shiromaru Motoaji with pork belly,
bean sprouts, kikurage and spring onions.

RM30

E AL &
Shiromaru Kakuni

Tender pork cubes simmered
in IPPUDO special soy sauce.

RM37

ZZ Select noodle texture

SOFT NORMAL HARD  VERY HARD
b D5 AR RYAR

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.



IPPUDO’S SIGNATURE

Akamaru Special

IPPUDQ's original Tonkotsu broth enhanced with spicy blended miso paste and
fragrant garlic oil. Served with ultra-thin noodles and pork belly, salted
soft-boiled eggs, kikurage, seaweed, bean sprouts and spring onions.

A refined, modern Hakata-style Ramen.

RM41

=

d;m} Tonkotsu broth * IPPUDO special
) blended miso

Ultra-thin noodle Garlic oil

IR MR

Akamaru Shinaji
Akamaru Shinaji with pork belly, bean
sprouts, kikurage and spring onions.

RM32
Akamaru Kakuni

Tender pork cubes simmered
in IPPUDO special soy sauce.

RM39

ZZ Select noodle texture

SOFT NORMAL HARD VERY HARD
b 525 A& NYIBR

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.



IPPUDO’S SIGNATURE

Karaka Special

IPPUDOQ's original silky pork broth blended with a myriad of spices and its signature
sweet and spicy Sze Chuan pepper-infused minced pork miso paste. Served with
ultra-thin noodles, pork belly, salted soft-boiled eggs, spring onions, and seaweed.

Spicy with an addictive kick!

&) Tonkotsu broth

RM44 e

i Ultra-thin noodle P Cashew Nuts

7 6 7l
Karaka-Men

Sze Chuan pepper-infused minced
pork miso paste.

RM34

Karaka Kakuni

Tender pork cubes simmered
in IPPUDO special soy sauce.

RM42

== Select noodle texture

SOFT NORMAL HARD VERY HARD
bH 505 A 2RUH R

@ Choose your spice level

ab b @b o

ORIGINAL LEVEL 1 LEVEL2  LEVEL 3

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.




