
RAMEN ELECTRA

Main Meals

Lucky Five-spice pork £16

Tender cubes of pork belly slow-cooked in soy, chilli, coriander, garlic, ginger, honey and 
Chinese five spice until meltingly tender and caramelized.  Served on fragrant coconut 
rice with tender stem broccoli.

Yangon Yardbird £16

Juicy chicken thighs simmered in a fragrant Burmese-inspired broth of onions, ginger, 
garlic, chilli, lemongrass and coriander, finished with bright chicken stock. Served with 
steamed rice and tender pak choi.

Bibim-bash bowl £13

A lighter alternative to ramen. Craft your own bowl from our range of delicious toppings and 

sauces.  All bowls come with spring onions

Step 1 Choose rice or noodles
Step 2 Choose one; cha shu pork, cha shu chicken, panko chicken or roasted tofu(v)
Step 3 Choose two; Roasted tender stem broccoli, pak choi, sweetcorn, roasted tomato, house 

slaw, cauliflower wings
Step 4 Choose a sauce; teriyaki, Korean bbq or sriracha & mayo

Why not add a ramen egg? £2

SANDWICHES – all served on a brioche bun

Aubergine £8

Panko aubergine with Gouda cheese, tomato, Asian slaw, mayo and our special Korean
inspired sauce

Pulled Pork £8

Slow-cooked, smoked cha shu pulled pork, creamy slaw and hot sauce

Chicken £8

Panko chicken with Asian slaw, teriyaki sauce, mayo and pickled ginger

We’re adding some new things to our main menu.  Here’s a sneaky-
peak, available for you to try now…


	Slide 1

