SIDE DISHES & kA—5—

Ebi Tempura® zuxss £4.00
King prawn tails, deep fried in tempura batter.
Served with warm dashi sauce dip. (x4)

Yasai Tempura®! (v) emorss  £3.20

Mixed seasonal vegetables in tempura batter.
Served with warm vegetarian dashi sauce dip.

Salmon Teriyaki®® gomopz  £3.60

Char-grilled salmon steak with teriyaki sauce,
served with fresh salad and lime.

Squid Teriyaki®>  rhosgoms  £360

Char-grilled squid strips with teriyaki sauce,
served with fresh salad and lime.

Ebi Kushiyaki® zuss £4.00

Skewers of char-grilled prawns, marinated in
teriyaki sauce. (x2

Beef Kushiyaki® s £320

Skewers of char-grilled beef, marinated in
teriyaki sauce. (x2

Chicken Kushiyaki® mnzsemsf290

Skewers of char-grilled chicken, marinated in
teriyaki sauce. (x2

YasaiKushiyaki®” (v) emespms £260

Skewers of char-grilled seasonal vegetables,
marinated in teriyaki sauce. (x2)

EhiGyoza®® zuss £2.70
Japanese deep fried dumplings filled with
prawn, pork, leek and Chinese leaves. (x4)

YasaiGyoza®(v) e £2.40

Japanese deep fried dumplings filled with
carrot, cabbage, leek and Chinese leaves. (x4)

EbiKatsu®® zuos+ f4.00
Prawns deep fried with Japanese bread
crumbs, served with tonkatsu sauce. (x4)
GyunikuMaki®*  spgsz £4.00
Char-grilled sirloin steak rolls filled with
mushroom, lightly sautéed in garlic sake and
soya sauce.

CharShu® Fp—sa-— £3.20
Japanese roast pork served with seasoned
soya sauce.

Chicken Shioyaki®® mFamess  £300
Char-grilled chicken wings with salt.

ZaruSoba™(v) 2zE= £3.00
Soba noodles served cold, with spring onion,
wasahiand a small bowl! of dip.

Agedashi Tofu™ (v) sl 270
Deep fried tofu in a vegetarian dashi stock.
Garnished with radish and spring onion.
Edamame® (v) #= £2.40
Boiled young green soya bean pods.

ERGRAS...

Plain Yakisoba1®° sug=zs £2.70
Plain Yakiudon'®' s=se4,  £3.20

Fried Rice 1% spAbpzsty £2.00
Boiled White Rice*®3 gz £160
Seasonal Veg. 1% =giosss £2.60
Miso Soup > #wRest @wsf) — £160
Bean Sprouts®  swums £160
Fresh Chilli*®7 SLwsaFu f0.50
Chilli Qil**® 511 £0.40
Sushi Ginger'® nn f0.50
Wasabi M £0.40

Alldishes on this menu are subject to
availability.

Dishes suitable for a vegetarian diet are
marked witha (V).

Although no nuts are used in the preparation
of our menu, some of our ingredients may
contain trace amounts of nut. Please aska
staff member for further information.

Some of our ingredients used may contain
genetically modified soya and/or maize.

Last orders are 15min. before close.

Delivery Service available at extra charge from
West Wend branch only from 6pm. Limited
delivery areas apply. For more information or
to order, please call:

0141 -3349222

INFORMAGION

Website
http://www.ichiban.co.uk

Ichiban City Centre
50 Queen Street
Glasgow, G13DS

Tel: +44 (0)141 - 204 4200
Fax: +44(0)141-204 3999

Ichiban West End
184 Dumbarton Road
Glasgow, G11 6UN

Tel:+44 (0)141-334 9222
Fax: +44 (0)141- 334 9666

Opening Hours

Monday - Wednesday: 12:00-22:00
Thursday - Saturday: 12:00-23:00
Sunday: 13:00-22:00

© Ichiban Noodle Café, 2008

TAHE-AWAY &
DELIVERY MeNU

Ichiban City Centre
50 Queen Street
Glasgow, G1 3DS

Tel: +44(0)141-204 4200
Fax: +44 (0)141-204 3999

Ichiban West End

(Delivery service available)

184 Dumbarton Road
Glasgow, G11 6UN

Tel: +44(0)141-3349222
Fax: +44(0)141-334 9666

| ICHIBANZJ |

sushi & noodle café
GLASGOW




SUSHI &#3

Japan's most representative food, hand

made on the premises. Served with sushi ginger, wasahi and
soya sauce.

BENGO &4y

Portable meal boxes with a variety of bite
sized foods. Our bento boxes are served with 3 pieces of
sushi, 3 gyoza and 2 onigiri.

WOR-FRIED o CURRY-BASED L

Dishes in a light Japanese curry sauce,
served with either wok-fried Yakisoba noodles (men) or
boiled white rice.

EbiNigiri®® zwiczn 220
!(—iar)1d formed sushi rice topped with prawn.
X2

Yakisoba or yakiudon noodles, served
with onion, green pepper, carrot, bean sprouts, cabbage and
spring onion.

Ichiban Yakisoba 2/ Yakiudon 23
WEIFA SRS/ BEESEA £6.30

With king prawn, squid, chicken, crabstick,
naruto and scallop.

Seafood Yakisoha 2%/ Yakiudon 2>
ST/ BESEA £6.30

With king prawn, squid crabstick, naruto and
scallop.

Beef Yakisoba 2%/ Yakiudon 27
E-D BT/ HESEA 680
With sliced grilled sirloin steak.

Chicken Yakisoba 28/ Yakiudon 23
FFEY PEETE/HESEA £5.80
With sliced char-grilled chicken breast.

Yasai Yakisoba 3°/ Yakiudon 3* (v)

R WETE/HESEA £5.50
With mixed vegetables, pickled ginger and
spring onion.

SAUCE-BASED v—z

Avariety of sauce based dishes, served

with either wok-fried Yakisoba noodles (men) or boiled

Ei Chilli men 32/ Rice 33
ZUFY #/S5AR £6.30
With king prawn in a tomato and chilli sauce.

Beef Chilli men 3%/ Rice 35

E—-JFU #/54R £6.80
With char-grilled sirloin steak in a tomato and
chilli sauce.

Salmon men 3%/ Rice 37

fiE 2/ S5 £6.30
With char-grilled salmon steak, oyster
mushroom and spring onion in a crushed
peppercorn sauce.

Chicken Chilli men 38/ Rice 39
FEFU /SR £5.80

With char-grilled chicken breast in a tomato and
chillisauce.

Yasai Chilli men*°/ Rice** (v)

HRFU /51X £5.50
With mixed vegetables and tofu in a tomato and
chillisauce.

RICE DISHES

4

Ebi Curry men“?/ Rice
ZUHL— H/S5AR £6.30
With king prawns.

Beef Curry men“%/ Rice®>
E—-JhL— /3512 £680
With char-grilled sirloin steak.

Chicken Curry men %%/ Rice#’
FEHYAL— ) FAA £580
With fillet of chicken deep fried with Japanese
bread crumbs.

Pork Curry men *8/ Rice %
R=TPVAL— /SR £5.80
With fillet of pork deep fried with Japanese
bread crumbs.

Yasai Curry men ®°/ Rice > (v)
EERSSHL— H/ SR £5.50
With mixed vegetables in tempura batter.

CER

Avariety of Japanese rice dishes.

Ten-don>®
FH £6.30

With king prawns in tempura batter, served with
boiled white rice.

Una-don >3
fiee £6.80

With sliced char-grilled freshwater eel, served
with boiled white rice.

Kaisen Rice>*

BT —/\> £6.30
A Japanese fried rice dish, with king prawn,
squid,naruto, crabstick and scallop.

Gyu-don®>®

Hoft £6.30
With sliced sirloin steak, onion and ginger,
served with boiled white rice.

Oyako-don*®

Hr £5.80

With chicken and egg cooked in soya sauce and
sake, served with boiled white rice.

Tempura Bento®’
q =xsay £1030

¥ With king prawn, salmon strip and mixed

vegetables, deep fried in a light tempura batter.
Katsu Bento*®
HYHY £10.30

With king prawn, chicken breast and scallop,
deep fried with Japanese bread crumbs.

Kaisen Bento 9
S £10.30

With grilled king prawn, salmon steak and
scallop, marinated in teriyaki sauce.

Gyuniku Maki Bento &
e Sy oy £10.30

With grilled sirloin steak rolls filled with
mushroom, lightly sautéed in garlic, sake and
soya sauce.

Aigamo Rosu Bento®*
| amo—zay £10.30

With grilled duck breast, lightly sautéed in garlic,
sake and soya sauce.

Yasai Bento® (v)
A £8.70

With deep-fried tofu and mixed vegetablesina
vegetarian dashi stock.

GLOSSARY

i—_ﬁ Ramen: Thin, yellow, egg + wheat flour noodle.

Udon: Thick, white, wheat flour noodle.
Soba: Thin, brown, buckwheat noodle.
Yakisoba: Fried chow-mein style egg noodle.
Yakiudon: Fried udon noodle.

men: Abbreviation for Yakisoba noodles.
-don(buri): Japanese rice bow! dish.

Dashi: Base stock use for soup traditionally
J made with kelp and bonito.

Miso: Soya based bean paste.

Naruto: Japanese fish-cake.

" Dnigiri: Rice balls wrapped with nori.
Teriyaki Sauce: Soya sauce with mirin
(sweetened rice wine) and sake..

11 Wasabi: Japanese horse radish mustard.

AmaehiNigiri® =zuiczo 220
Hand formed sushi rice topped with sweet
shrimp. (x2)

Sake Nigiri®  gczn £2.20
Hand formed sushi rice topped with salmon.
()

TekkaNigiri®®  gouczn f£2.20
Hand formed sushi rice topped with tuna. (x2)

Tako Nigiri®  rziczo £2.20
I[—Ial_jn:i formed sushi rice topped with octopus.
X2

TamagoNigiri®(v) ZFiczn  £210
Hand formed sushi rice topped with Japanese
omelette. (x2)

CaliforniaMaki® nuZL=7% £270

Sushi rice roll filled with crabstick, cucumber
and Japanese omelette, rolled in fish roe. (x4)

Futomaki’® £260

Large sushi rice roll filled with crabstick,
cucumber and omelette. (x4)

SakeMaki”* @5 f2.20
Sushirice roll filled with salmon. (x4)
TekkaMaki”® s £2.20

Sushirice roll filled with tuna. (x4)

AvocadoMaki”3 (v) 7Ants  f220

Sushirice roll filled with avocado and
mayonnaise. (x4)

Oshinko Maki”* (v) &#Es £1.80
Sushi rice roll filled with pickled radish. (x4)

KappaMaki’> (v) ol £1.60
Sushirice roll filled with cucumber. (x4)

InariSushi’®(v) Lvanzal £1.90
Fried tofu-skin pockets filled with sushi rice. (x2)

Temaki”’ = £2.00

Hand rolled conical sushi. Ask staff for details.
Served one per order.

Mixed Sushi”®
HFoEOEDE £1000

Containing 1 piece each of Ebi Nigiri, Amaebi
Nigiri, Sake Nigiri, Tekka Nigiri, Tako Nigiri,
Tamago Nigiri, California Maki, Futomaki, Tekka
Maki and Kappa Maki

Vegetarian Mixed Sushi”? (v)
FEEEREDADE £4.70
Containing 1 piece Tamago Nigiri, 1 piece Inari
Sushiand 2 pieces each of Kappa Maki, Avocado
Maki and Oshinko Maki.



