ABOUT IPPUDO

SHIGEMI KAWA
Founder of IPPUDO

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 competition.

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

TO SPREAD "SMILE" AND "ARIGATOU"
THROUGH BOWLS OF RAMEN
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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 emulsion.

NOODLE

IPPUDO noodles are the "work of a craftsman,"
offering a springy texture with deep flavors.
These noodles are quintessential 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 liquid is
absorbed to the very center of the chashu.
This is the "repeated simmering process"
uniquely created by IPPUDO. It has a pleasant,
chewy texture that melts in your mouth.




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.

&3 Tonkotsu broth
o RM39

ﬂ_ Ultra-thin noodle

H ALICE
Shiromaru Motoaji

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

RM30

AL A
Shiromaru Kakuni

Tender pork cubes simmered
in IPPUDQ special soy sauce.

RM37

== Select noodle texture

SOFT NORMAL HARD  VERY HARD
*H ptol] AR Y A%

Images are for illustration purpgses enly. All prices shown are subject to prevailing taxes
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IPPUDO’S SIGNATURE

Akamaru Special

IPPUDO'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.

L RM41

P .
s "

&3 Tonkotsu broth 5 IPPUDO special
blended miso

Lt

" Ultra-thin noodle ¢ Garlic oil

GRS
Akamaru Shinaji

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

RM32

VAN =
Akamaru Kakuni

Tender pork cubes sigmered
in IPPUDO special soy sauce.

RM39

. ZZ Select noodle texture

SOFT NORMAL ~ HARD  VERY HARD
b 429 AR 2YAER

— Images-are for illustration purposes only. All prices shown are subject to prevailing taxes.
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IPPUDO’S SIGNATURE

Karaka Special ‘

IPPUDQ'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!

Garlic oil & Sze
Chuan pepper

Cashew Nuts

AN BYIRY |
e Karaka-Men i

Sze Chuan pepper-infused minced
pork miso paste.

'RM34

i 5y iNy B
SRR RETEAS . Karaka Kakuni

- - Terderpork cubes simmered
_in IPPUDO special soy sauce.

RM42

== Select noodle texture
. -

SOFT NORMAL  HARD  VERY HARD
b &9 AR RUAR

@& Choose your spice level

ab b o o

ORIGINAL LEVEL1 LEVEL2 LEVEL3 é T

Images are for illustration purpgses enly. All prices shown are subject to prevailing taxes.
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IPPUDO’S SIGNATURE

IPPUDO Kuro Special

Thick, chewy noodles served with salted soft-boiled eggs, BBQ pork belly,
flavoured black fungus, spring onions, seaweed, bean sprouts, spicy blended
miso paste and fragant garlic oil with black pepper.

Smoky and full of aroma. ey
' Y c':wj’ Tonkotsu broth PPUDO special

RMA44 T Thick noodle blended miso

Enhanced level of Garlic oil
+ Black Pepper

A
IPPUDO Kuro

Thick, chewy noodles served with BBQ pork
belly, flavoured black fungus, spring onions,
bean sprouts, spicy blended miso paste and
fragrant garlic oil with black pepper.

RM34

—EERAR
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IPPUDO Kuro Kakuni

Tender pork cubes simmered in
IPPUDQ special soy sauce.

Images-are for illustration purposes only. All prices shown are subject to prevailing taxes.
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Hojun Shoyu Special

Featuring a special chicken broth in a rich shoyu stock, this dish is served with
tender chicken chashu, savory chicken tsukune, thin noodles, salted soft-boiled

egg, bamboo shoots, spinach, leeks, narutomaki, and seaweed.

o 8 4
&;7 Chicken broth ,,qr_ DRADSO
éﬂ Shoyu Sauce ; %_;R‘M39
I~ Thin noodle HOjUI"I Shﬂﬁﬁmgulﬁr

RM30

ADD-ON:
Chicken Chashu (3pcs) Chicken Tsukune (2pcs)
RMé& RMé&
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Yokohama lekei

A warm, comforting bowl of umami-rich ramen, featuring tonkotsu broth infused
with delicate chicken flavours. Each bite is accompanied by succulent, simmered,
and perfectly grilled pork belly chashu and other irresistible toppings.

RM39

&% Mixed broth

W Thin noodle

ADD-ON:
Soy Sauce Egg (1pc) Aburi Pork Belly Chashu
RM3.50 RM?

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.
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INTE Mala Tonkotsu Ramen

‘t,.;' " > Traditional tonkotsu infused with chicken broth meets the fiery allure of
SN Sze Chuan peppercorns and chili peppers. Garnished with succulent slices

of simmered and aburi pork belly chashu, it's a culinary masterpiece
that will spice up your ramen experience to the next level.

Mixed broth RM 39

(’\% Spices and spicy oil
m}c Thick noodle

ject to preva
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TOPPING

D DY L BPL NI F—
Spring onions Seaweed (5pcs) | Bean Sprouts | Coriander Leaves
RM4 RM3 ' RM3

P

SR T CEBSEAET R L OREL (h—t)
Poached Egg | Salted Soft-Boiled Egg | Soy Sauce Egg (1pc) | Flavoured Black Fungus
-~ RM3.50 I(1pe) ' RM3.50 | (Thick)
—— ; . RM3.50 : | RM4
I I ] 7
: | f : i S
.- ; e 4
; ' ; N 720
| : I v _;.‘__._ o
» A
xS (A74R) LAV e AU e ) : | BFv—3a—
=, — Y Flavoured Black Fungus | Bamboo Shoots Chicken Tsukune (2pcs) | Chicken Chashu (3pes)
gm . RM5 | RMé6 ' RMé

: S| I
R P - Sl 1 = e WA T Fr—Sra— N E
: . __Aburi Pork Belly Chashu Simmered Pork Belly Kakuni (2pes) B
RM9 Chasiu RM9 .
e RM9

KAEDAMA RM6

Kaedama is an extra serving of noodles.

This'was developed as an alternative to large portions. The ultra
thinness ensures that the noodles do not became too softina |
large bowl of Ramen. Diners may request for an extra serving of
noodles as long as there is enough soup in their bowl.

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

KRR =Twal—h EALRA =S
BUTTON MUSHROOMS GINNAN NINNIKU
Button Mushrooms - Ginkgo Muts : Garlic

A2 7 PEE THRARR—a¥
OKRA NEGIMA AVOCADO BACON
Ladies Fingers : Chicken Thigh with Japanese Leeks Avacado wrapped with Bacon slices

RAVzyTal—LEE T)XEE H xRy
BUTTON MUSHROOM-MAKI' ENOKI-MAKI MEKYABETSU
Button Mushrooms wrapped with Pork Belly slices Encki and Spring Onien wrapped with Pork Belly slices  Brussel Sprouts

ik fFR—ar K& 5
SHIO TAMAGO BACON BUTA BARA
Flavoured eggs with Bacon slices " Pork Belly

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



STARTERS

B
“EDAMAME

- - -~ . Boiled edamame with salt.

RM13

ZYRE— =2 HTH
CRISPY POTATO SALAD

Fresh romaine lettuce with crispy bacon, :
topped with potato chips, parmesan cheese,

half boiled eggs, tomatoes and caesar '

-dressing.

RM 29

Y27 R T b
TRUFFLE SALT FRIES

Perfectly crisp fries tossed with
truffle oil, truffle salt and fresh herbs.

RM 22 »

- Images-are for llustration purposes



COLD DISHES

:'f-?Q“
GOMA Q

Fresh japanese cucumber with
a homemade sesame dressing.

RM42 VAR R Y FE e

PRI
SALMON SASHIMI
Fresh raw salmon slices:

RM 45 (5pcs) _
RM 82 (10pcs)

b ag—E il 5
SALMON BELLY SASHIMI

Fresh raw salmon belly slices.

RM 55

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

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

RM 10

i AR S |
WAGYU BEEF BUN

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

RM 25

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



APPETISERS

RN — BT
IPPUDO HAKATA-STYLE GYOZA

IPPUDO's homemade classic original
pan-fried bite-sized dumplings.

Simply the best!
RM 15 (5pcs)
. __RM 28 (10pcs)
e = 7 H) et ST
w1 “CRISPY TEBASAKI
e = . Deep-fried crispy chicken wings

served with chili powder..

RM 28 (6pcs)

o 3 _Images are for illustration purpgses only. All prices shown are subject to prevailing taxes.
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iy
GRILLED SABA

Grilled mackerel.

CHOICE OF SHIOYAKI TERIYAKI

-

ik L )E X
. GRILLED SALMON HEAD
Grilled Salmon head.

CHOICE OF SHIOYAKI TERIYAKI

RM 29

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

4 _ EhY—FY AL —0a—JL
VOLCANO MAKI

Salmon maki with avocado, cucumber
-and-dashimaki egg torched and served —
with a horfiemade spicy sauce. = T ==

"RM 55

FHH—Fro—)L
SALMON ROLL

Lightly seared fresh salmon
roll topped with mentaiko,
black ebiko and cucumber.

RM 33 (6pcs)
RM 50 (10pcs)

Imagsas are for illustration purposes only. All prices shown are subject to prevailing taxes.
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fABEE Tl ()
——WAGYU ISHIYAKI RICE

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

RM 59

SEEFr—NY :
' : IPPUDO FRIED RICE -
IPPUDO classic fried rice with
- __ chashu and tobiko.
RM 21

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

HAD R
MATCHA MONAKA

Japanese green tea ice cream
wrapped around soft wafer.

RM 16

WFaaxrh
ITACHOCO MONAKA

€runchy chocolate sandwiched between
soft vanilla ice cream and wafer.

RM 18 s

HHETA R

MATCHA ICE CREAM
Japanese green tea ice cream RM 10

BOARTAA
GOMA ICE CREAM .

Japanese black sesame ice cream. RM 10

W74 &
YUZU ICE CREAM

Japanese yuzu ice cream.

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



ADD-ON

All Day Long excluding Weekends and Public Holidays Any mocktail + RMé
Any ice-cream + RM5

Classic Ramen Set Deluxe Ramen Set
RM32.90 RM38.90

(1) Complimentary refillable green tea (1) Complimentary refillable green tea
(1) Complimentary starter of the day (1) Complimentary starter of the day
(1) Ramen of your choice (1) Ramen of your choice

(1) Appetiser of your choice [{i-luly, (P ViVel oI LTI @ ol el lollet=d (Pick 2 from A OR 1 from A + 1 from B)

UPGRADE TO
SPECIAL RAMEN

+RM 9

Ramen Choices

Shiromaru Motoaji Akamaru Shinaji Karaka-Men IPPUDO Kuro Hojun Shoyu

Appetiser Choices
P AN '? -

IPPUDO Hakata-Style Salmon Head Bulgogi Chicken Takoyaki Tori Negima
Gyoza (3 pcs) Karaage Karaage

Saba Shio Salmon Sashimi Chicken Teriyaki Oyster Gratin Salmon Tataki Salad

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



Curry Indulgence Rice Set

All Day Long excluding Weekends and Public Holidays

Each set comes with

ADD ON ice-cream
of your choice +RM5

ADD ON any

a complimentary
refillable green tea!

".; mocktail +RMé&

dis

Salmon Cheese Katsu Set

Mozzarella-stuffed fried salmon, served alongside
Japanese curry, crisp salad, fresh fruits, soft-boiled
egg, and steamed rice.

RM29.90

Chicken Katsu Set

Crispy, deep-fried chicken katsu paired with
savoury Japanese curry, crisp salad, fresh
fruits, soft-boiled egg, and steamed rice.

RM28.90

Salmon Kakiage Set

Golden-fried salmon tempura, served with
rich Japanese curry, crisp salad, fresh fruits,
soft-boiled egg, and steamed rice.

RM27.90

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



PRIVATE EVENTS

At IPPUDO, we do our best to cater to your every need.
Customers may book out the entire venue or specific dining
area with 1 month of advance notice.

Other services we provide are:

e Child Kitchen Workshop
¢ Japanese Drinks Fests

e Butler-Style Service

e Buffets

Share your visions with us and we will put in our best
efforts to make them come true. Please allow us to host an
unforgettable birthday, anniversary, graduation, themed or

any other party for you!

For more information,
please contact us at marketing@ippudo.com.my

o Ippudo Malaysia ippudomalaysia www.ippudo.com.my



2N , JAPANESE
d; HIGHBALLS

KAKUBIN WHISKIES
1SHOT | 2SHOTS
CLASSIC HIGHBALL RM 25 RM 43
YUZU HIGHBALL RM 33 RM 51
) ELDERFLOWER HIGHBALL RM 28 RM 46
CUCUMBER HIGHBALL RM 28 RM 46
ROSE HIGHBALL RM 28 RM 46

‘?é;_ -t

AGES ARE FOR ILLUSTRATION PURPOSES ONLY. ALL PRICES SHOWNARE SUBJECT TO 10% SERVICE CHARGE AND 6% SST.



