SH@RYU TAKE OUT MENU

- F00D -

—— TONKOTSU RAMEN >——

rich 12-hour pork broth ramen comes topped with char siu
bbg pork belly, rich orange yolk nitamago egg, kikurage
mushrooms, spring onion, red ginger, nori seaweed

Shoryu Ganso Tonkotsu 13.90

our signature ramen

Kotteri Hakata Tonkotsu 14.90
aricher, thicker, meatier tonkotsu broth, double nitamago egg
Kimchi Seafood Tonkotsu (s) 16.40

flery kimchi tonkotsu broth with prawns, squid, seasoned
beansprouts, naruto fish cake

Miso Tonkotsu 15.90
tonkotsu broth with a miso sauce, soy marinated braised
kakuni pork belly, pak choi, nitamago egg, kikurage
mushrooms, spring onion, red ginger, nori seaweed

Piri Piri Tonkotsu (s) 14.45
extra heat, jalaperios, top secret spicy gochujang sauce
Dracula Tonkotsu 14.45

power up tonkotsu broth with caramelised black garlic mayu,
garlic chips

Karaka Tan Tan Tonkotsu (s) 14 60

tonkotsu broth with a twist - rich & spicy minced pork,
marinated in white miso, garlic and chiu chow chilli oil
(no char siu bbq pork belly)

Origin Tonkotsu 12.90

simplicity, just 3 classic toppings: char siu bbg pork belly,
kikurage mushrooms, spring onion

Char Siu BBQ Pork Belly 3.50 Atsuage Tofu (ve) 2.50
Rich Orange Yolk 2.50 Menma Bamboo 3.50
Nitamago Egg Shoots (ve)

EXTRA TOPPINGS

—— VEGAN RAMEN >——
White Natural (ve) 14.00

our unique tonyu soy milk, miso, konbu & shiitake broth,
atsuage tofu, kikurage mushrooms, menma bamboo
shoots, spring onion, tender broccoli, nori seaweed

Spicy Natural (s)ve) 14.40

white natural ramen with added spicy miso sauce and
garlic mayu

Spicy Goma Tan Tan (s)(ve) 14.80

our rich tonyu soy milk, sesame, miso broth with soya
mince marinated in garlic and chiu chow chilli oil with
beansprouts, pakchoi, chilli oil

——< SPECIAL RAMEN >——

Miso Wafu Chicken 14.40

our unique tonyu soy milk, white miso, shiitake mushroom
& konbu soy broth, japanese fried chicken karaage, kikurage
mushrooms, spring onion, red ginger, nori seaweed

Chicken Katsu Curry Ramen (s) 15.90

rich curry-soy pork broth, chicken katsu, pak choi,
coriander, nitamago egg, menma bamboo shoots, naruto
fish cake, red ginger, nori seaweed

Kimchi Seafood Natural (s) 16.40

flery kimchi white natural broth, prawns, squid, nitamago
egg, kikurage mushrooms, nori seaweed, spring onion,
seasoned beansprouts

* * * * *

Kaedama Extra Noodles 2.50

request refill noodles for your remaining soup

Red Ginger (ve) 1.50 Kimchi (s) 3.50
Nori Seaweed (ve) 1.50 Piri Piri Spicy 2.00

Sauce (s)(ve)

—< CURRY >——
Chicken Katsu Curry 13.70

white rice, crisp panko breaded chicken breast, chef's
speciality curry sauce, japanese pickles and tender broccoli

Pumpkin Croquette Curry 13.40

white rice, pumpkin croquette, chef's speciality curry
sauce, japanese pickles and tender broccoli

—< SIDES >——
Hakata Tetsunabe Gyoza 6pcs 8.90

bite size pork gyoza, spring onion, ginger, gyoza dipping
sauce, yuzu kosho

Chicken Karaage 8.90
soy marinated japanese fried chicken karaage

Chicken Yakitori 3 skewers 8.50
chicken thigh with teriyaki glaze

Takoyaki 8.95

deep fried diced octopus balls, japanese mayo, takoyaki
brown sauce, bonito flakes, aonori

Spicy Takoyaki (s) 9.50
deep fried diced octopus balls, takoyaki brown sauce, bonito
flakes, aonori with special japanese spicy mayo sauce

Edamame (ve) 490
hakata yuzu, sea salt

(s) spicy (v) vegetarian (ve) vegan

— SHORYU BUNS >——

BBQ Pork Bun (s) 1pc 5.90

char siu bbg pork belly, iceberg 2pcs 10.80
lettuce, cucumber with hirata sauce
and japanese mayo

Spicy Fried Chicken Bun () 1pc 5.90
soy marinated japanese fried chicken 2pes 10.80
karaage, iceberg lettuce, cucumber and

coriander with hirata sauce

Pumpkin Croquette Bun (s)w) 1pc 5.90
pumpkin croquette, iceberg lettuce and 2pes 10.80
cucumber with hirata sauce and japanese

mayo (careful the pumpkin croquette can be

very hot!)
Crispy Tofu Bun (s)ve) 1pc 5.90
fried tofu, tomato, iceberg lettuce and 2pes 10.80

coriander with hirata sauce

please note all our vegan menu items are made from 100% vegan ingredients however, they may be produced in areas
where non vegan ingredients are handled. for information about allergens in our dishes please ask a member of staff

14112023 Manchester



SH@RYU TAKE OUT MENU

- DRINK & DESSERT -

—< BEER & CIDER >——
Asahi Super Dry 2% 330mt 5.00

Hitachino Nest White Ale s5%) 330ml 6.95
belgian style beer, refreshingly hopped and mild

Meantime Anytime [PA 47%) 330ml 6.00

Asahi Super Dry ©.o% 330m1 5.50

alcohol free beer

Kirin Perfect Free o.0% 350ml 5.80
alcohol free beer

Asahi Dry Cider s.0% 200mt 5.90
—< SAKE >——

Nigori bottle 300m1 19.00
Kyoto

the cloudy one. fruity aroma, balanced and easy to drink.
japanese scientists have proven nigori sake helps lower
cholesterol

Nihon Sakari No.14
Hyogo
arich textured and refreshingly dry tasting sake

bottle 720m 36.00

Gekkeikan Nouvelle bottle 720m 46.00

Kyoto
distinctly florid and refreshing fruity aroma with a
rice-prominent flavour

—< WINE >——
WHITE

Shoryu Trebbiano bottle 750m1 26.50
Garganega

Italy

Piattini Pinot Grigio, IGT  bottle 750m1 36.00
Italy

ROSE

Mirabello Pinot Grigio bottle 750m1 29.00
Rose

Italy

RED
Shoryu Merlot Corvina bottle 750m1 27.00
Italy

Turno De Noche Malbec  bottle 750mt 32.00

Argentina

(s) spicy (v) vegetarian (ve) vegan

— SOFT DRINKS >——

Sping e i 438
Coke | Diet Coke 330ml 3.50
Aloe Juice 500mt 4.00
Ramune Soda 200m14.00

original | yuzu | strawberry

Melon Soda 500m15.00

sweet melon flavored carbonated drink

Punchy Drinks (ve) 250m14.80
natural, gluten free, low calories drink

blood orange & cardamorm | cucumber, yuzu & rosemary |
peach, ginger & chai

Schweppes 200m13.70

ginger ale | lemonade

Schweppes 150m1 3.60

tonic | slim tonic | soda

ORIGINAL DESSERT

Matcha Cheesecake 6.90
Mochi 1pc 2.75
matcha | mango | matcha dark chocolate | 3pes 7.00
mixed

Mochi Ice Cream 1pc 2.95
mango & passion fruit | vegan chocolate 3pes 7.50
miso & cookie dough (ve) | mixed 8pcs 1800

please note all our vegan menu items are made from 100% vegan ingredients however, they may be produced in areas
where non vegan ingredients are handled. for information about allergens in our dishes please ask a member of staff

14112023 Manchester




