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fresh juices

1 raw juice
 a mixture of carrot, cucumber, tomato, orange and apple
 a nutritious and high-energy drink 4.0

2 fruit juice
 a mixture of apple, orange and passionfruit 
 good for general cleansing and digestion 4.0

5 apple and orange juice
 a simple combination of freshly squeezed apple
 and orange. high in vitamin c 4.0

6 apple, mint and lime juice
 a mixture of apple, fresh mint and lime
 delicious and a personal wagamama favourite 4.0

7 apple, mint and celery juice
 freshly squeezed celery and apple juice spiced with mint 4.0

 good for cleansing

sake and plum wine

501 gekkeikan sake flask served hot  9.5

 medium sweet. with a  smooth, balanced flavour

502 plum wine served with ice and sparkling water  8.5

 a rich aromatic plum wine with refreshing sweetness

503 shikoku island iced tea
 absolut vodka splashed with ginger ale and lemon 
 iced tea  5.5

soft drinks

701/02 mount franklin spring water   small 3.0

   large 5.0

703/04 mount franklin sparkling spring water small 3.0

  large 5.5

705  premium glass bottle 3.3

706 coke zero premium glass bottle 3.3

707 diet coca cola  premium glass bottle 3.3

708 lemon iced tea   glass 2.5

709 sprite premium glass bottle 3.3

710 fanta premium glass bottle 3.3

711 lift  premium glass bottle 3.3

712 appletiser  glass bottle 3.3

 green tea free of charge with meals on request

sparkling wine

425/26 lindemans premier selection brut cuvee  25.0 7.0

 a refreshing sparkling wine with a crisp, clean finish

427  yellowglen vintage pinot noir chardonnay   35.0 
 a full flavoured sparkling wine with a crisp dry finish

  bottle  glass

red wine

417/18 stony peak shiraz cabernet  19.5 5.8

 a medium bodied wine with red berry fruit aromas 
 supported by a juicy palate and soft finish

419/20 rawson’s retreat merlot  23.0 6.5

 juicy plum and dark fruit flavours

421/22 eye spy cabernet merlot 28.0 8.0    

 luscious ripe red berry fruits with a soft 
 generous finish

423/24 devils lair fifth leg wa blend  35.0 9.0    

 a glass full of red summer berries, bright fruit 
 flavours and balanced oak

  bottle  glass

 750ml 150ml
  bottle  glasswhite wine   bottle  glass

401/02 stony peak chardonnay 19.5 5.8

 a medium bodied wine with vibrant fruit flavours
 and a fresh, zesty finish

403/04 rothbury estate semillon sauvignon blanc 21.0 6.2

 lifted tropical citrus fruit aromas with subtle finish

405/06 penfolds koonunga hill chardonnay   23.0 6.5

 a full flavoured wine bursting with rockmelon 
 and yellow peach flavours

407/08 garrett sauvignon blanc  25.0 7.0

 fresh tropical fruit characters with a hint of floral

409/10 cartwheel semillon sauvignon blanc 30.0 8.0

 the tropical sauvignon blanc softened with the 
 citrus of semillon from the margaret river

411/12 secret stone marlborough sauvignon blanc  30.0 8.0

 distinctively a nz savvy - showing typical cool 
 climate characters of grassy, citrus and gooseberry

413/14 leo buring clare valley riesling  32.0 8.5

 typical citrus fruit characters that represent the 
 clare valley. lively and crisp finish

415/16 devils lair fifth leg wa blend  35.0 9.0  

 citrus and guava fruits shine here with 
 this popular margaret river style wine

beer

601 cascade premium light 375ml bottle 5.0

602 cascade premium lager 375ml bottle 6.5

603 carlton draught 375ml bottle 6.0

604 crown lager 375ml bottle 7.0

605 stella artois 330ml bottle 7.8

607 asahi 330ml bottle 7.8

608/09 asahi draught 300ml glass 7.5

 in selected restaurants only  500ml glass 9.5
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wagamama catering

private parties events & functions office catering

wagamama catering is everything you would expect it to be

stylish, chic and a lot of fun

from simple noodle pails to the most exquisite canapés, 
you can select our packages or develop your own menu

visit wagamamacatering.com.au for details
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extras

300 japanese-style rice 3.0

301 plain noodles 4.0

302 steamed white rice 3.0

303 freshly chopped chillies  1.5

304 pickles 1.5

307 katsu curry sauce 1.0

308 menma (pickled bamboo) 1.5

310 miso soup and pickles v 2.5

side dishes : these are not starters but the perfect nibble to complement your mealwelcome to wagamama

positive value

meal suggestions for positive value. great for lunch 
unfortunately these items cannot be altered 

200 absolute wagamama
 chilli chicken ramen, three gyoza and a choice of juice
 or soft drink 20.0

201 pure wagamama v
 moyashi soba, three yasai gyoza and a choice of juice
 or soft drink 20.0

202 complete wagamama
 yaki soba, three gyoza and a choice of juice
 or soft drink 20.0

frequent noodler program

ramen: big bowl of noodles in soup
vegetarian soup available upon request. ask your server

20 chicken ramen
 noodles in a pork and chicken soup  topped with sliced 

 grilled chicken breast, seasonal greens, menma and 

 spring onions 14.0

21 wagamama ramen
 noodles in a pork and chicken soup with a half boiled 

 egg surrounded by seasonal greens, kamaboko-aka,

 wakame, prawn, crabstick, chicken slices, fried tofu, 

 menma and spring onions 16.5

23 salmon ramen
 udon noodles in a spiced miso soup with a grilled fillet of 

 salmon in teriyaki-style sauce, seasonal greens, 

 menma and spring onions 18.5

24 chilli beef ramen 
 noodles in a spicy pork and chicken soup with sliced, 

 grilled sirloin steak, fresh chillies, sliced red onions, 

 beansprouts, coriander, spring onions and a wedge of lime 17.0

25 chilli chicken ramen 
 noodles in a spicy pork and chicken soup with sliced, 

 grilled chicken  breast, fresh chillies, sliced red onions, 

 beansprouts, coriander, spring onions and a wedge of lime 14.5

26 miso ramen
 noodles in a spiced miso soup topped with stir-fried chicken, 

 leek, carrot, corn and beansprouts. garnished with wakame, 

 menma, sesame seeds and chilli oil  15.0

27 moyashi soba v
 wholemeal noodles in a vegetarian soup with zucchini, snow peas, 

 mushrooms, beansprouts, garlic, leeks and fried tofu. 

 garnished with spring onions  14.5

28 with beef  18.0

29 with chicken 15.5

rice dishes

71 chicken katsu curry 
 chicken fillet fried in crispy breadcrumbs, served with 
 a light curry sauce and japanese-style rice. garnished with 
 mixed leaves and red pickles 15.5

72 yasai katsu curry v
 sweet potato, aubergine, zucchini and pumpkin fried 
 in crispy breadcrumbs, served with a light curry sauce and 
 japanese-style rice. garnished with mixed leaves and 
 red pickles 14.5

76 chicken tama rice
 sliced grilled chicken breast with stir-fried zucchini and 
 shiitake mushrooms in a thickened oyster, garlic, ginger 
 and wine sauce. served with japanese-style rice 15.0

77 chicken cha han 
 fried rice with egg, chicken, snow peas, 
 sweetcorn, mushrooms, chillies, ginger and spring onion 
 accompanied by a bowl of miso soup and pickles 13.0

78 yasai cha han v
 fried rice with egg, snow peas, mushrooms, 
 sweetcorn, fried tofu, chillies, ginger and spring onion 
 accompanied by a bowl of miso soup and pickles 11.0

79 spicy chicken itame 
 succulent strips of stir-fried chicken with red chillies,
 zucchini, broccoli, red onion, mint, basil, coriander, 
 ginger and garlic. served on white jasmine rice 15.0

teppan: noodles cooked on a hot, flat griddle

40 yaki soba 
 teppan-fried soba noodles with egg, chicken, 

 shrimps, onions, green and red peppers, beansprouts 

 and spring onion. garnished with sesame seeds, 

 fried shallots and red ginger 14.5

41 yasai yaki soba v 
 teppan-fried wholemeal soba noodles with egg, onions,

 garlic, mushrooms, green and red peppers, beansprouts 

 and spring onion. garnished with sesame seeds, fried 

 shallots, red ginger and spicy coriander sauce 13.5

42 yaki udon
 teppan-fried udon noodles with shiitake mushrooms, 

 egg, leeks, prawns, chicken, red peppers, beansprouts 

 and japanese fishcake in curry oil. garnished with spicy 

 ground fish powder, fried shallots and red ginger 16.0

43 amai udon 

 teppan-fried udon noodles with egg, fried tofu, prawns, 

 red onions, leeks and beansprouts. topped with 

 crushed roasted peanuts and a wedge of lime 15.5

 this dish contains nuts

44 ginger chicken udon 
 teppan-fried udon noodles and chicken marinated 

 in ginger, garlic and lemongrass. served with snowpeas, 

 red onion, beansprouts, chilli, egg and spring onion. 

 garnished with pickled ginger and fresh coriander 16.5

kare noodle: noodles in a coconut based soup

35 kare lomen
 a spicy soup made from lemongrass, coconut milk, shrimp 
 paste, chillies, fresh ginger and galangal, served with ramen 
 noodles. garnished with grilled king prawns, beansprouts, 
 cucumber, lime and fresh coriander 17.5

36 chicken kare lomen
 as kare lomen, served with sliced grilled chicken breast
 rather than prawns 14.5

saladsteriyaki

80 teriyaki chikinraisu 
 tender chicken and red onion in teriyaki sauce served 
 with japanese-style rice and side salad. garnished 
 with sesame seeds 15.5

81 teriyaki beef
 tender beef strips and red onion in teriyaki sauce served 
 with japanese-style rice and side salad. garnished 
 with sesame seeds 16.5

82 teriyaki salmon
 grilled salmon served on a bed of steamed baby bok choi 
 with teriyaki sauce. garnished with sesame seeds and nori 18.5

83 with rice or noodles 1.0 extra

85 teriyaki steak soba 
 teppan-fried soba noodles with bok choi, red onion, 
 snow peas, beansprouts and chilli. garnished with 
 grilled sirloin steak marinated in teriyaki sauce 17.5

16 atsui chicken salad
 salad of mixed leaves and cherry tomatoes 
 with marinated lemon pepper and wasabi chicken 15.5

19 seijku beef salad
 prime beef fillet stir-fried with roasted eggplant and 
 sweet potato in a ginger, cinnamon and chilli marinade. 
 served on a bed of fresh rocket and baby spinach. 
 garnished with coriander 18.0

100 gyoza
 five grilled chicken dumplings filled with cabbage,
 chinese leaf, chinese chives and water chestnut
 served with a chilli, garlic and soy sauce 7.8

99 duck gyoza 
 five fried duck and leek dumplings served with 
 a sweet hoi sin sauce 9.8

101 yasai gyoza v
 five fried vegetable dumplings filled with cabbage, 
 carrot, water chestnut, onion, celery and chinese leaf 
 served with a chilli, garlic and soy sauce 7.3

102 ebi gyoza
 five fried dumplings filled with finely chopped 
 king prawns, water chestnut and spinach. served
 with a chilli, garlic and soy sauce  8.8

104/112 edamame v
 freshly steamed green soya beans. the perfect
 complement to drinks – choose from 2 styles: 4.3

 traditional with salt or chilli and garlic

105 negima yakitori 
 three skewers of chargrilled chicken and spring onion
 coated in yakitori sauce 8.3

108 tori kara age
 fried chicken pieces prepared with soy sauce
 saki, mirin, dried oregano and fresh ginger marinade
 served with a chilli, garlic and soy sauce 8.3

109 raw salad v
 a combination of mixed leaves, red pepper, tomato and
 cucumber. served with wagamama dressing 5.3

114 chilli squid 
 lightly fried chilli squid served with lime dipping sauce 8.3

115 wok tossed asian greens v
 stir-fried asian greens in soy and ginger 5.8

116 sweet potato kusabi v 
 hand-cut chips served with basil and wasabi mayonnaise 5.8

chopstick rsi? 
join the wagamama frequent noodler program and get some 

perks for your pain

earn points every time you eat at wagamama 
every $1 spent = 1 point

every 100 points = a free main

ask your server for a membership card

already a member? 

don’t forget to present your card for your well earned points

our restaurants are modelled on the ramen bars which have been 
popular in japan for hundreds of years. the menu consists of side dishes, 
main meals and desserts

If you are unsure of what to order, some of our most popular dishes are;

gyoza • edamame • negima yakitori • chilli squid
chilli beef ramen • chicken katsu curry • yaki soba • teriyaki chicken

eating at wagamama is very informal. we don’t have starters – instead 
we offer side dishes, which are the perfect complement to your meal. 
all dishes at wagamama are cooked fresh to order and then served 
immediately to your table. this means that individual selections of your 
side dishes and main meals may be delivered at different times. the 
sharing aspect is integral

If you have a particular dietary requirement your server will be happy 
to assist you. please note that we can take some items out of dishes, 
however we cannot add items in

our award winning cookbooks, the wagamama cookbook and 
ways with noodles are available to buy in this restaurant for $29.95 

or $24.95 for frequent noodler members

we hope you enjoy your meal

v vegetarian dishes 
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