and cultural essence of Japan. With 59 affiliated locations across Japan
and 8 in Singapore*, our ramen delights customers globally. Our unique
approach at ICHIKOKUDO involves using only chicken in our soups,
creating a pork-free ramen experience. Chicken is not only a lean and
low-calorie choice but also packed with protein, offering a wholesome
and nutritious meal.

Through trial and error, our skilled Japanese chefs have crafted the
signature ICHIKOKUDO soup with care and creativity, combining select
chicken, fresh vegetables, premium Hokkaido kelp, and a fusion of
mackerel and bonito for an unparalleled taste. This results in a soup
that's rich, full-bodied, and satisfying. Every dish we serve is a point of
pride, carefully prepared from scratch upon each order.

(*Store count as of December 2023)

SHOYU RAMEN

Our ICHIKOKUDO signature soup, simmered with an abundant blend of chicken bones, is a testament to our commitment to flavour.

To this, we add two carefully selected varieties of premium soy sauce, including our original blend, crafted in our own soy sauce
brewery with a 120-year history. This special recipe enriches the soup with an unmatched depth of flavour. The soup is then enhanced
with a blend of bonito, mackerel, and shiitake mushroom stock, elevating its aroma and taste. The umami of 100% Hokkaido-sourced
kelp subtly enhances every flavour, bringing a delightful finishing touch to our ramen.

SHIO RAMEN

We select Japanese salt that pairs well with our special chicken paitan broth. This specially
selected salt enhances the natural flavours of the ingredients, resulting in a refreshing and light
taste. Our unique salt ramen at ICHIKOKUDO is a favourite among our customers.

ICHIKOKUDO'S PROMISE OF QUALITY

SIGNATURE HOUSE-MADE SOUP HOMEMADE CHICKEN CHASHU

Our broth is meticulously We use carefully selected
crafted, simmering spices and seasonings,

chicken bones for hours . S simmered slowly to
and enriching its umami o perfection, to create arich,

with bonito, mackerel. well-balanced flavour that

vegetables, and Hokkaido 'n"- \ E?:\e: ;c]ly coomplctehmae 2 ESuOLil;
kelp! This Cotsgaul h\ S : prepared with tamari soy

p'reparation ‘"?SUltS in a sauce and cooked slowly at
rich, full-bodied broth, a low temperature to

full of flavour. Prepared fresh daily in our stores, to achieve a tender and moist texture.
ensure exceptional taste and freshness in every bowl.

QUALITY JAPANESE INGREDIENTS ORIGINAL NOODLES

In our commitment to Our original noodles, a
delivering authentic s g unique blend including
flavours, we meticulously ' . Japanese wheat flour, are
select Japanese ingredients. . F h e o e
Our noodles are made with /

ggﬁigeesj ]\c"]’%er?]t'Hogl: lt‘:}g és ensure they pair perfectly

Japan, and our rice bowl - with our soup. They are

dishes feature Japanese crafted to have a firm,

Koshihikari rice. We make aliSidieimeribesctur ey
extensive use of Japanese ingredients, allowing our ~ embodying the ideal balance of tenderness and firmness.
customers to experience the essence of Japan in every dish.

experimentation to

For allergen & nutrition information, please scan:
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BEER

Asahi Draft (5.0%)
pint 6.90 1/2pint 4.50

Refreshing, crisp, ‘Super Dry’ taste, with
a clean finish.

SAKE

3 MEANTIME PRIME PALE
[ 57 SRR 330mL 6.30

8 MEANTIME GREENWICH
LAGER (4.5%)-+- e veeeverennen 330ml 6.30

PERONI (5.0%)--- v cveuueee. 330ml 6.30

Artisanal Sake
from Our Own Brewery

Junmai Seiun

SIK IS
@W Chilled..-eeveeee- 1oomt 7.50
Hot Sake............ 160ml 9 90

This sake features a refreshing
fragrance and the deep, savoury
essence of rice, presenting a subtly
dry yet delightfully rich taste
experience.

Established in 1902, Seiun Shuzo is a renowned sake brewery in
Saitama Prefecture, with a heritage stretching over a century.
Situated in an area blessed with Japan's natural beauty, our sake
is meticulously crafted using crystal-clear underground water
and select local Japanese rice, cherished for its quality and
flavour.

71 ' Dassai 45
' W 100mt 10.90

“There is no reason for us to craft sake
unless it's super delicious.”, this is the
Dassai way. Using Yamada-Nishiki rice
polished down to 45%, we deliver fruit
aromatics and delicate sweetness. i

@ KurOkiriShima (sweet potato)

(On the rocks / with water / with soda )

2EE glass 6.90

The black koji creates a round sweetness, with a distinctly
crisp aftertaste.

Most refreshing served on the rocks, offering enjoyment
of the delicate aroma.

5 Jichiko
(On the rocks / with water / with soda )
WEZ glass 6.90

E'!! Lighter and eminently drinkable, Pairs well with a
wide range of cuisines and is traditionally enjoyed.

Adiscretionary 10% service charge will be added to your bill.

(641
Kinshozan(Chilled)
s Sl 100ml 7,50

This dry sake delights with its vibrant and
aromatic bouquet.

643
Hana Awaka
ftas 250mt 10.90

A sparkling sake with low alcohol.Easy drinking.

The kanji of Hana Awaka: {£/3% - Hana "f£" means
flower, Awa"/@"means bubble, and Ka "&" means
aroma.

JAPANESE WHISKY

(626
Koshu Highball

Japanese \fH—Il glass 7.90
Japanese Whisky “Koshu" and soda.

625
Koshu Pure Malt

(On the rocks / with water)
Japanese V1 2¥— glass 7.90

Discover this authentic, aged malt whisky from
Koshu, Japan. Boldly peated, exceptionally
smooth, and richly flavourful.

2503_UKIK_G



SAKE COCTAIL

(602
| Momiji
R AR 6.90

Sl
1 [ s ragoshi Umeshu, Hino
‘ Akane Tea, Sparkling Water
..__-_ . F %

(603
Yukidoke
BwELF  6.90
Aragoshi Umeshu, Ice.

Please enjoy by sprinkling
matcha on top for a finishing

S touch.
: (600 "
Samurai Summer
HL54 8.50 #<— 6.90

Japanese Sake, Yuzu juice,
Blue Curacao, Sparkling
Water

Japanese Sake, Fresh lime,
Matcha, Sparkling Water

)

Plum Wine
(On the rocks / with water / with soda)

B 6.90

WINE

WHITE
B33 La Di Motte - Pinot Grigio
............................................... 175ml 750

Elegant bouquet with well defined bottle 26.00
varietal aromas. Soft on the palate ‘

with lingering sensations. -Italy

RED

21 Caleo - Montepulciano
d'Abruzzo DOC.-------eos 175smt - 7.50

bottle 26.00

Pleasant and fruity bouquet. Dry,
and round on the palate. -Italy

Yuzu Citrus Wine |
(On the rocks / with water / with soda)

WYE 6.90

SPARKLING JAPANESE TEA

(4
100%

(4
100%

513 ] ;
oy ~pa:Matcha Yuzu'&
ot S?Mint Sparkling

(512
- Sparkling

i -..:*_Matcha . ¥1ﬁ$@3"
TN ANTIUYTRER T L EURRI— oYYy
Matcha, Elderflower 3.80 e 1-’ o v::&gaul‘gl;::?‘l 3.80
 S—

.~ Syrup, Fresh Lemon, u F
Sparkling Water Mint, Sparkling

-

Matcha

ICHIKOKUDO is committed to using only the highest quality organic matcha, a product that
is both rare and highly sought after in Japan due to its complex cultivation process.
Despite the challenges, we ensure our matcha comes from top-tier Japanese producers
who have even supplied their matcha for G7 Summits held in Japan.

This commitment to excellence guarantees that we provide matcha of the highest quality.

Japanese |

Hi no Akane
Yuzu Sparkling

Hi no Akane '
Sparkling

BOBERIN—9)T Eb%)‘gl \—=9)7

Hino Akane Tea, Hi no Akane Tea,

Elderflower Syrup, 3'8 0 _= Yuzu Peel, Yuzu Juice, 3‘8 0
i & FreshLemon, Sparkling Water

Sparkling Water

Hi no Akane

Hi no Akane is the first red tea from Japan, crafted using Sun Rouge
tea leaves from Kagoshima Prefecture.

It adds a striking red hue when mixed into drinks.

B9 Ice Green Tea
TARGH

EBX2 Hot Green Tea
Ry MER

BB Mineral water - eeeesereeeerenns 3.00
K

B Sparkling water
BRI

2503_UKIK_G

EEB Apple juice
YATI1—R

B Coca-Cola - wmeermeemmmcermsenennne 3.00
mp: B

EH Coca-Cola Zero Sugar - 3.00

dAp-a->€¥Ovah—

Adiscretionary 10% service charge will be added to your bill.



SIDE MENU

. Spicy Grilled Gyoza
z2151o—8F Js

B3 6.90 13.80

ICHIKOKUDO Grilled Gyoza

=S )l - N A match made in heaven for ramen, our gyoza is lightly steamed
EHEORERT Classic Side Menu |

and then pan-seared to perfection .
for Ramen
ED 590 ED11.80 v

Each gyoza is filled with succulent minced chicken and cabbage,
and is encased in a satisfying yet thin dumping wrapper.

iﬂ,-
», -/ Japanese Karaage
AR

. 412

AR 1 Speclal Tartar Sauce Karaage

BN RIVES Japanese Garlic Karaage
Chl EEl

790 MEIA L BBV

7.90

» /|
(440 Whatis @&,
TAKOYAKI

Takoyaki is a traditional Japanese dish, made by
fl.' pouring a savoury batter of flour, dashi, and eggs into
‘.':'r r;. o lﬁ# round moulds on a griddle. Diced octopus is added as
the filling, and the batter is cooked into golden balls.
Typically eaten with sauce and mayonnaise.
It's considered the soul food of Osaka.

ul
0
o
co
0
o

(ve) ..Vegan

Disclaimer: This product is 100% meat-free, but is cooked in the same equipment as other meat/seafood products.
2503_UKIK_G Adiscretionary 10% service charge will be added to your bill.




Er8 Chicken Wings
FP%
B3 390 EX 6.90

CE Chips 53 Mega Chips
751 FRTh AHT7SARRTE
ZI0 Tl 27,80

Chicken Katsu
F*>hD

6.90

= %" ﬂk 5 ':“

Fried Ajitama Eggs (2pcs)
HETSA BE

/Chicken Wings

(Japanese Seven-Spice Blend)
F335%k (L)

B3 390 B3 6.90

What is Tebasaki

Nagoya's famous chicken wings -
sweet, savoury, and simply irresistible!
Perfect with a pint and great for eating
with your hands.

28 Appetizer Chicken Chashu

BOEBF r—Y1—

.90

Edamame (ve)

: -;-.;.L:__.___I'_‘_._ o v
X3 Chicken Katsu with Tartar Sauce
ZIVRIVFF DD
oA 790

N Ny
.
m

Ebi Fry (3pc
BEISA

5.90

*The Fried Ajitama Eggs will be served without cutting.

3.90 6.90

(ve) .Vegan

Disclaimer: This product is 100% meat-free, but is cooked in the same equipment as other meat/seafood products.

2507_UKIK_G

A discretionary 10% service charge will be added to your bill.



SHOYU

Our soy sauce is crafted using a secret
recipe from our own soy sauce brewery,
which carries a history of over 120 years.

KOMBU

Experience the genuine taste of

Hokkaido - our chicken soup is crafted using
kelp sourced directly from Hokkaido.

7]\ WHEAT
§?§§ ICHIKOKUDO's noodles are made using
Japanese wheat.

m )
ICHIKOKUDO Or

THRES— AV () WS\’-

l.l .Ai

Soy sauce marinated chicken chashuyi " ’].‘

ﬁ_ N-'I'[_ il ;.I _*
[ i:}“' ?EE,”I'!:*_]'.] I W

-Ice Green tea
7 | enHot Green tea
iy Eﬂl Ccca-Cola
Coca-Cola Zero. Sugar 3.00
&8 Mineral water ' 3.00
s Sparkling water . 3.00

&8 Grilled Gyoza Set :m Karaage Set _ (905 Hlf_ChlpsSet

gt 2.90 e !*%zt‘ft bl 2 90 | ImarEF fevk 2.90 .
ISR R | ALY .Apple Julce _ '3.00
A discretionary 10% service charge will be added toyour bill. | R N il it ; d I ; I. ¢ 2 2_507_UKI_K_G_

i
-
.

T SN . B I-



ICHI-Black Garlic Ramen
@ FS5voH—Uvs5—A

Soy Sauce Marinated Chashu, marinated egg, fried garlic, black 13 9 0

garlic sauce, wood ear mushrooms, seasoned bamboo shoots,

chopped green onion.

@ R11v—5

Soy Sauce Marinated Cha
furikake, wood ear m

Addnoodle

a0 2 50
e

Seasoned Bamlmo Shoots i
Soy Sauce Marmated  Sukiyaki-styleBeef  Marinated. Egg _‘" Onseh Egg Wood Ear Mushrooms
Chashu - ‘2"58'0"’-' Ce 350 mE 180 ﬁ%ﬂﬂ Ay 1*8 ' #7357 150

¥ b y { i I il
2507_UKIK_G B | R L e i .__x_l_¥ AR

1 PV L] EIAS i)

,i A dlscretlonar 1.0%,:servn‘1e charge W|ll be added to ypur blll.

._I J-.

A= Wi -I-;‘\l . I.- L




ICHI-Chashu Ramen
@ Fr—r1—5—AY

—
4.__ g A generous portion of soy sauce marinated chicken chashu,

marinated egg, wood ear mushrooms, seasoned bamboo 15.70
shoots, chopped green onion.

104
ICHI-Beef Ramen
@ FHRS—2V

Sukiyaki-style beef slices, marinated eg
mushrooms, seasoned bamboo shoots, chopped g

GBIce Greentea KD

EB Hot Green tea 350
39 Ceca-Cola . 300
EB Coca-Cola Zero Sugar 13.00

. ' AT s Mineral water 3.00
&3 Crilled Gyoza Set . _am Karaage Set B Half Ch §_Set 2 @ S aH(l"n wa ter s
BFLvh y 90 i _*. ﬁﬁcffa/i- 2 90 774|~/ﬁ|~tf/1~ 2 90 P 9 e
e AT N AR : _EBApplerce ~ 3.00
A discretionary 10% service charge will be added to your blll Y ¢ I, 5 L T ", i ". I ‘ T j.;'|_"';-l:' '.. 2507 UKIK G S LN it
Wy ' ) : .]__ '5. Y “. | Aty ..'__ o g "::.1.|...-.' b bl ' * Al



Veggie

107

Meatless Ramen e
@ =—FLRS—AY

12.90

Plant-based mince , enoki mushrooms, wood ear
mushrooms, shredded leek, purple cabbage, pea sprouts,
and edamame.

»

Splcy Meatless Ramen we
@ RINAY—Z—FLRS—2Y J”r

Chilli oil, red pepper powder, plant-based mince , enoki 13 90
mushrooms, wood ear mushrooms, shredded leek, .
purple cabbage, pea sprouts, edamame.

. but is cooe the same equipment as other meat/,seafood prdd 1

917 =

W Rad Olee W8 .'__ .

Al ey vy .'.'Seasoned Bamboo Shoo'ts (Rt
(913 IS e 914 |tk o m .‘-' -~ .._,_ -_;[' |

g%y Sﬁuce Ma_rmated Sukiya[u style Beef ~ Marinated Egg On_s_en'Egg' 4 Wood Ear Mushroams il
g/;svuu_ -'-2}8:0 &7 350 sz 180  @mw L 80  #s57 L SO P
2507_UKIK_G Ty R il A i A ) ! Wbl 1 Adlscretlonary 10% servnee charge W|ll be added to your bills=™

: i LA AL i \ 1 A




SALT

We carefully select salt crafted in Japan,
chosen specifically to elevate the natural
umami flavours of our ingredients.

WHEAT

ICHIKOKUDO's noodles are made using
Japanese wheat.

SHIO Ramén’

Soy sauce marinated chicken clflgghu. marinated egg, edamame, seasoned bamboo shoots, shredded leek, ér\iriTheads. 4

@B Grilled Gyoza Set

BFtv b 2.9

A discretionary 10% service charge wi



Chashu Ramen
BFv—21—5—*Y

A generous portion of soy sauce marinated chicken
chashu, marinated egg, edamame, seasoned bamboo
shoots, shredded leek, chili threads.

SHIO Beef Ramen

Sukiyaki-style beef slices, marinated egg, bmboo shots.
edamame, chili threads, shredded leek. y A

Soy sauce marinated chahu. marinated egg. spicy sauce, chili
| furikake, edamame, seasoned bamboo shoots, shredded leek, "™
W chili 2y i i ’

Soy Sauce Marir
Chashu

BT r—¥a
2503_UKIK_G



L
Discover ICHIKOKUDO's unique curry rice, a special
menu item exclusive to the UK. Made with Japanese
Koshihikari rice, it's definitely a must-try.
et >

Japanese Koshihikari Rice
BAEZLUDY

‘Chicken Katsu

Curry Rice
sxvnynL— 13.90

Chicken katsu curry rice with pickled red
cabbage, onion, microgreens, and red cabbage
salad.

Curry Rice
HRF ¢ A0V TAIHL—

Pumpkin croquette curry rice with pickled red
cabbage, onion, microgreens, and red cabbage salad.}§
(] L1}

i Sqrpe, 'u.
1% 1. 3!




‘ Enjoy tender cooked meat with our signature sauce on a bed
of fluffy rice. We use fresh ingredients daily to create our
authentic ICHIKOKUDO-style rice bowls, each made with
premium Japanese Koshihikari rice.

G )

Japanese Koshihikari Rice All Donburi served with miso soup and pickled vegetables.
BXEZLUHLVER

Beef yakiniku Don
B2 12.90

Japanese-style grilled beef slices, onion, onsen eqgg,
tomato slices, lettuce, sesame, chopped green
onion, miso soup, pickled vegetables.

A

it Chlcken}Karaage
*umu.,kqs;ﬁw# i T G Bl

e T T i v
DT T L ¥ | o o M e W PSR )
Chicken karaage with Japanese- style soy sauce glaze garllc sesame i ¥ Chicken karaage, speC|al nanban sauce, tartar sauce, tomato
mayonnaise, tomato slices, lettuce, cho ; slices, lett miso soup, pickled
seeds, miso soup, pickled vegetables. /i

' 'Eﬂ Mmeral water-u ------- 3 00 EB Apple julce---_.-'--é---' ----- o
TARBHE .1" Sl L YATYATR '

- f S B I"‘."';. '.__ _.'1._ -
B3 Hot Green Tea =3 50 E{l Sparklmg water ------ 3, 00 E'.l Coca- Cola ------- 8 ---.-'---'--_i'---.;----_-:--3f_=.QQje’j‘: Eae g
Iﬁ‘/l‘ﬁﬁ, AP D AT ~""'&Zk ; vy :IfJ o D M T (U e COA T T o
MR L R RAR ST aXE A @ Coca-Cola Zero Sugar ~3.00
e RINENBS R bl T ST . ) ="t :l-'--;-B:w:dJ-- I R e
LT x 3 1 AilEiLE 1 E . S iR TR LA
2503_UKIK_G L e o SRR | \ - W \ .IA.discreltiaﬁar";y'-lp%_s.'erv_i;eb.f.\.er'lge:will be adae'@tog;ur'pa[{." I

/ 2 . g E he it



HO)Pe&HTETNET

Jrigafou q ozaimasu

_ P

Dear Customer,
Thank you for your order and for giving us the opportunity to
share our passion for authentic Japanese ramen with you.

Each bowl is crafted with care, embodying our dedication and the
joy we take in preparing it. We are honoured to bring this piece of
our culture to you and appreciate your continued support.

ICHIKOKUDO

HOKKAIDO RAMEN ¢ st ¥ 53— x Vv

2503_UKIK_G



	2503_UKIK_GrandMenu_P1.pdf
	2503_UKIK_GrandMenu_P2.pdf
	2503_UKIK_GrandMenu_P3.pdf
	2503_UKIK_GrandMenu_P4.pdf
	2503_UKIK_GrandMenu_P5.pdf
	2503_UKIK_GrandMenu_P6.pdf
	2503_UKIK_GrandMenu_P7.pdf
	2503_UKIK_GrandMenu_P8.pdf
	2503_UKIK_GrandMenu_P9.pdf
	2503_UKIK_GrandMenu_P10.pdf
	2503_UKIK_GrandMenu_P11.pdf
	2503_UKIK_GrandMenu_P12.pdf
	2503_UKIK_GrandMenu_P13.pdf
	2503_UKIK_GrandMenu_P14.pdf

