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wagamama faneuil hall 
quincy market building 
boston MA 02109
tel • 617 742 9242
 
opening hours 
mon - wed: 11.30am - 10pm
thu - sat: 11.30am - 11pm
sun: 12noon - 10pm

faneuil hall
market place

north market

south market
quincy market

clinton st

state st

chatham st

kilby st

broad st

indian st

butler st

co
m

m
ercia

l st

wagamama harvard square 
57 jfk street
cambridge MA 02138
tel • 617 499 0930
 
opening hours 
mon - wed: 11.30am - 10pm
thu - sat: 11.30am - 11pm
sun: 12noon - 10pm 
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wagamama prudential center 
800 boylston street, suite 117
boston MA 02199
tel • 617 778 2344
 
opening hours 
mon - wed: 11am - 10pm
thu - sat: 11am - 11pm
sun: 11am - 10pm
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our menu is fully customizable. give us a call to discuss and we can 
tailor your order to meet the needs of your party, large or small. before 
placing your order, please inform your server if a person in your 
party has a food allergy

meeting your needs

at wagamama, we celebrate consistency and quality in everything we 
do. our ethos, developed since the first wagamama opened in 1992, is 
‘to combine great, fresh and nutritious food in an sleek yet simple setting 
with helpful, friendly service and value for money’

about wagamama

we can take your order at the restaurant or over the phone. wagamama 
accepts cash and all major debit and credit cards

how to order and pay



starters

teppan : noodles cooked on a  
hot, flat griddle

grilled dishes

chili men 	
stir-fried chicken or shrimp, squash, red onion, peppers,  
snow peas and scallion. served with wheat noodles  
in a sauce made from chilies, ginger, garlic, onion,  
lemongrass, sweet red pepper and tomato 
shrimp half pan / full pan          chicken half pan / full pan
 
yasai chili men v 	 	half pan / full pan
stir-fried shiitake and button mushrooms, fried tofu,squash, 
red onion, peppers, snow peas and scallion. served with 
whole wheat noodles in a sauce made from chilies, ginger, 
garlic, onion, lemongrass, sweet red pepper and tomato 

*miso beef ramen	 five bowls / ten bowls
noodles in a spicy miso broth filled with stir-fried 
marinated beef, carrot, leek, garlic and bean sprouts 
garnished with wakame, menma, sesame seeds and chili oil 
 
moyashi soba v 	 five bowls / ten bowls
whole wheat noodles in a vegetable broth filled with 
stir-fried tofu, button mushroom, squash, snow peas,  
leek, bean sprouts and garlic. garnished with scallion 

stir-fried ata-taka chicken salad  	  half pan / full pan
chicken in a spicy marinade stir-fried with bean sprouts,  
red onion and a tamarind ginger sauce. served on baby  
spinach leaves with wagamama house dressing and  
topped with fresh chilies 
 
marinated yasai noodle salad v	  half pan / full pan
marinated and grilled eggplant, portabella mushroom and 
squash. combined with caramelized red onion, roasted 
sweet potato, asparagus, diced tomato and mixed  
leaves. served with whole wheat noodles and garnished 
with pickled red ginger and sesame seeds 
 
*stir-fried miso beef salad	  half pan / full pan
stir-fried marinated beef, carrot, leek, and bean  
sprouts. served on mixed leaves with miso dressing  
and garnished with sesame seeds 
 
mandarin sesame salad
lemongrass ginger shrimp or chicken grilled and 
served over mixed greens, grape tomatoes, thin  
cut daikon, mandarin segments, red onion, scallion 
and carrot, tossed in a light sesame dressing 
shrimp half pan / full pan           chicken half pan / full pan

salads

chili men : noodles in a spicy sauce

ramen : big bowls of noodles in soup 

chicken katsu curry	 half pan / full pan
deep-fried chicken breast coated in panko breadcrumbs,  
served with our famous light curry sauce and sticky rice  
 
yasai katsu curry v	 half pan / full pan
deep-fried slices of panko-coated sweet potato, 
eggplant and butternut squash. served with our  
famous light curry sauce and sticky rice 
 
grilled chicken curry	 half pan / full pan
grilled chicken breast served with our 
famous light curry sauce and brown rice 
 
cha han 	 half pan / full pan
stir-fried rice with egg, chicken, shrimp, snow 
peas, sweetcorn, button mushroom and scallion 
 
yasai cha han v 	 half pan / full pan
stir-fried rice with egg, butternut squash, snow peas, sweet 
corn, fried tofu, button and shiitake mushroom and scallion 
 *beef cha han	 half pan / full pan
stir-fried rice with shichimi-marinated  
beef, snow peas, carrots and leeks 
 
dynamite stir-fry  
spicy shrimp, chicken, or tofu stir-fried with vegetables  
in a citrus yakitori sauce, served over white rice 
shrimp half pan / full pan          chicken half pan / full pan
	                                                     tofu half pan / full pan
 *mongolian beef	 half pan / full pan
stir-fried sake-marinated beef with broccoli, red onion and  
carrot in a sweet and savory sauce. served over white rice

rice dishes

sticky rice	 half pan / full pan

steamed white rice	 half pan / full pan

plain noodles	 half pan / full pan

whole wheat noodles	 half pan / full pan

udon noodles	 half pan / full pan

side bowl fried tofu	 half pan / full pan

japanese coleslaw	 half pan / full pan

brown rice	 half pan / full pan

steamed broccoli	 half pan / full pan

sides	 larger catering portions

wagamama chocolate cake	 half cake / whole cake
a moist chocolate cake with chocolate fudge frosting 
14 generous slices
 
crème brulee cheesecake	 half cake / whole cake
rich vanilla cheesecake on a biscuit base 
14 generous slices

desserts

v marks vegetarian dishes    available fried on request    contains nuts    can be made gluten free   • all noodle dishes can be made with whole wheat noodles upon request

* these food items are served undercooked. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food 
borne illness. for more information, please ask your server or a manager

lemongrass shrimp soba	 half pan / full pan
grilled shrimp on a bed of soba noodles stir-fried with  
minced cilantro, garlic, chilies and fresh beansprouts  
 
yaki soba	 half pan / full pan
teppan-fried wheat noodles with egg, chicken, shrimp,  
red onion, scallion, bean sprouts and peppers. garnished  
with sesame seeds, fried shallots and pickled red ginger 
 
yasai yaki soba v 	 half pan / full pan
teppan-fried whole wheat noodles with egg, red onion,  
scallion, garlic, button and shiitake mushroom, butternut  
squash, bean sprouts and peppers. garnished with sesame  
seeds, fried shallots, pickled red ginger and cilantro vinegar 
 
yaki udon	 half pan / full pan
teppan-fried udon noodles with curry oil, shiitake mushroom, 
egg, leek, shrimp, chicken, yaki chikuwa, bean sprouts  
and peppers. garnished with a spicy japanese seasoning, 
sesame seeds, fried shallots and pickled red ginger 
 
amai noodle 	 half pan / full pan
teppan-fried rice noodles combined with fried tofu,  
shrimp, egg, leeks, red onion and bean sprouts with 
a tamarind sauce. topped with chopped peanuts and 
garnished with a wedge of lime 
 
ginger chicken udon	 half pan / full pan
teppan-fried udon noodles with chicken marinated  
in ginger, garlic and lemongrass. served with snow  
peas,red onion, bean sprouts, chili, egg and scallion 
garnished with pickled red ginger and cilantro

*japanese grilled steak	 half pan / full pan

grilled to perfection and drizzled with a sweet yakitori  

sauce. served with sautéed mushrooms and onions  

 

teriyaki soba	

grilled sliced steak or salmon on a bed of teppan-fried  

wheat noodles with curry oil, snow peas, chilies, red onion, 

scallion, ginger, bean sprouts and bok choy. garnished with 

cilantro and sesame seeds 

*steak half pan / full pan         salmon half pan / full pan

chicken teriyaki	 half pan / full pan

grilled, sliced chicken on sticky rice drizzled with teriyaki sauce  

 

salmon teriyaki	 half pan / full pan

grilled salmon on sticky rice drizzled with teriyaki sauce 

 

blackened chicken	 half pan / full pan

a balanced and nutritious dish of shichimi-blackened,  

grilled chicken, brown rice and broccoli 

 

grilled swordfish	 half pan / full pan

topped with homemade mango salsa and served with  

brown rice. choose either blackened or simply grilled

duck dumplings	 half pan / full pan
crispy duck and leek dumplings served with cherry hoi sin sauce 
only available fried

chicken dumplings 	 half pan / full pan
steamed and grilled chicken and vegetable dumplings  
served with a chili, garlic and soy dipping sauce 

yasai dumplings v 	 half pan / full pan
steamed and grilled vegetable dumplings. served 
with a chili, garlic and soy sauce

ebi dumplings	 half pan / full pan
crispy shrimp and spinach dumplings. served  
with a spicy citrus ponzu dipping sauce 
only available fried

ebi katsu	 half pan / full pan
deep-fried shrimp in panko breadcrumbs served  
with a sweet red chili and garlic sauce 

edamame v	 half pan / full pan
freshly steamed green soy beans, a ‘complete’ protein boost  
choose sprinkled with either salt or chili and garlic salt

suribachi chicken wings	   half pan / full pan
succulent wings tossed in a gently spicy sauce

raw salad v	   half pan / full pan
mixed leaves, thin cut daikon, red onion, scallion  
and carrot, tossed in our signature house dressing

miso soup and japanese style pickles v	
		  five bowls / ten bowls
a light soup flavored with white miso paste, wakame, tofu  
and thinly sliced scallion. served with traditional pickles 

wagamama glazed ribs	 half pan / full pan
delectably tender pork ribs glazed with a sweet chili hoi sin sauce 
 
seaweed salad v	 half pan / full pan
our own crisp and healthy wakame  
seaweed salad with a hint of spice 

grilled asparagus v	 half pan / full pan
asparagus spears grilled with chili garlic salt  
and glazed with a citrus yakitori sauce


