
RAMEN MENU  ラーメンメニュー

TONKOTSU - £7.5
豚骨ラーメン
RAMEN DAYO’s rich, creamy 20-hour tonkotsu pork broth 
with springy ramen noodles, chashu pork belly, marinated 
kikurage mushrooms, nori seaweed & spring onions.

ADD -
AJI-TAMA SOFT-BOILED EGG - £2 / EXTRA SPRING ONIONS - £1      
EXTRA CHASHU PORK BELLY - £2.5

TONKOTSU MISO - £8
豚骨味噌ラーメン
An even richer version of RAMEN DAYO’s tonkotsu ramen, 
with a miso base, all the usual toppings and a healthy 
dollop of our special spicy miso paste (optional).

ADD -
AJI-TAMA SOFT-BOILED EGG - £2 / EXTRA SPRING ONIONS - £1      
EXTRA CHASHU PORK BELLY - £2.5 

TONKOTSU MISO BLACK  - £8.5
豚骨味噌ブラック
LIKE Our tonkotsu miso ABOVE, super-charged with mayu 
burnt garlic oil & CRISPY FRIED GARLIC. 

ADD -
AJI-TAMA SOFT-BOILED EGG - £2 / EXTRA SPRING ONIONS - £1      
EXTRA CHASHU PORK BELLY - £2.5

DELUXE DAYO! - £13
デラックス
Deluxe version of any TONKOTSU ABOVE - WITH EXTRA NOODLES, 
extra BROTH, an AJI-TAMA SOFT BOILED EGG, extra CHASHU & 
extra SPRING ONIONS.

TANTANMEN / VEGGIE TANTANMEN - £8
担々麺 • ベジ担々麺
A spicy sesame based ramen, topped with spicy ground pork 
/ spicy ground quorn, threaded spring onion, PAk choi, 
chilli oil & angel hair chilli. 

ADD -
TURBO CHARGE - £1 / SPICY GROUND PORK OR QUORN - £1 
EXTRA SPRING ONIONS - £1 / AJI-TAMA SOFT-BOILED EGG - £2     

VEGGIE - £8
ベジラーメン
OUR VEGETABLE BROTH, SUITABLE FOR VEGANS AND VEGETARIANS,  
TOPPED WITH PAK CHOI, KIKURAGE MUSHROOMS, sweet potato, 
NORI SEAWEED & SPRING ONIONS. 

ADD -
VEGAN NOODLES - OPTIONAL / AJI-TAMA SOFT-BOILED EGG - £2 
EXTRA SPRING ONIONS - £1 / MAYU BURNT GARLIC OIL - £2 
CRISPY FRIED GARLIC - £0.5 

GYOZA DUMPLINGS 餃子

CHICKEN 鶏肉     
Pork 豚肉
BULGOGI BEEF プルコギ
VEGETABLE 野菜 
(CoNTAINS SOY PROTEIN)

5/7pc - £3.5/£4.5

5/7pc - £3.5/£4.5

3/5pc - £4/£5

5/7pc - £3.5/£4.5

 

RAMEN DAYO! ラーメンだよ！  
WE TAKE PRIDE IN FOLLOWING TRADITIONAL METHODS OF 

PREPARING EVERY ELEMENT OF OUR RAMEN FROM SCRATCH.  

Our rich, creamy tonkotsu broth is made by simmering 

pork & chicken bones for over 20 hours to extract 

every last bit of flavour & goodness.

LET YOUR SERVER KNOW HOW RICH YOU WOULD LIKE YOUR 

RAMEN TO TASTE WHEN YOU ORDER.

EDAMAME 枝豆 - £2.5
YoUNG SOY BEANS IN THE POD, STEAMED & LIGHTLY SALTED.

CHASHU-DON チャーシュー丼 - £4
A SMALL RICE BOWL TYPICALLY FOUND IN RAMEN RESTAURANTS 
IN JAPAN - WE USE THE MOST FLAVOURSOME ENDS OF THE 
PORK BELLY ALONG WITH GREEN ONIONS, NORI, SESAME SEEDS 
& TASTY HOMEmADE SAUCE.

ICE-CREAM アイスクリーム - £3.5  
ANY TWO SCOOPS - MATCHA GREEN TEA / BLACK SESAME / 
AZUKI BEAN / VANILLA

* Food allergies and intolerance - please speak to one of 
our staff members if you have any allergies we should be 
aware of. UNLESS OTHERWISE NOTeD: All of our CURRENT 
products contain wheat, soy beans, gluten, EGGS and sesame. 
ALL RAMEN NOODLES CONTAIN eggs EXCEPT FOR THE VEGAN NOODLE 
OPTION.  TANTANMEN CONTAINS NUTS.   

ADD YOUR OWN RAMEN TOPPINGS
トッピング
CHASHU PORK BELLY  £2.5 AJI-TAMA SOFT-BOILED EGG £2 
SPRING ONIONS  £0.5 AJI-MOYASHI BEANSPROUTS £0.5 
KIKURAGE MUSHROOMS  £1 MAYU BURNT GARLIC OIL £0.5
SPICY GROUND PORK  £1  CRISPY FRIED GARLIC £0.5
SPICY GROUND QUORN £1  KAEDAMA EXTRA NOODLES  £1.5
NORI SEAWEED  £1

LIGHT TASTE       MEDIUM         ULTRA RICH



WINE
ワイン  
La Poderosa Sauvignon Blanc 
£2.50 125ml / £3.50 175ml / £4.50 250ml / £12.95 Bottle

La Poderosa Malbec
£2.50 125ml / £3.50 175ml / £4.50 250ml / £12.95 Bottle

Willowood Zinfandel
£2.50 125ml / £3.50 175ml / £4.50 250ml / £12.95 Bottle

SPIRITS
蒸留酒
Nikka Coffey Grain Whisky - £4.80 •
Bruichladdich Islay Barley Single Malt - £3.90
Akashi Japanese Blended Whisky - £3.20 •

Hendricks / Botanist / Caoruun Gin - £3.40
 

Ryoma Rum - £4.60 •
Plantation XO Rum - £4.50
Diplomatico AneJo Rum - £2.80

Bulleit Rye - £3.30
Makers Mark Bourbon / J&B Whiskey - £3
Jack Daniels - £2.70

Fotaleza Blanco Tequila - £5.20
Cazcabel BLANCO TEQUILA - £2.50

HOUSE VODKA / RUM / GIN /  WHISKY / BOURBON + DASH - £3

NON-ALCOHOLIC
ソフトドリンクなど  
Amongst WESTERN favourites, we HAVE Japanese staples like 
Ramune, a lemon-lime carbonated soft-drink, introduced to 
Japan in the 1800s, and PoCari Sweat, a mild-tasting, 
relatively light, non-carbonated sweet beverage, advertised 
as an "ion supply drink". 

FIJI WATER 330ML - £1.95
FIJI WATER 1L - £3.95
Ramune - £3.20 •
MELON SODA - £3.70 • 
Pocari Sweat - £3.20 •
Home-Made GINGER BEER - £2
Dry Ginger ALE - £1.85
Orange Juice - £1.70
Apple Juice - £1.70
Cranberry JUICE - £1.70
COCA-COLA - £1.70
LEMONADE - £1.70 

TEA
お茶  
HOT GREEN / OOLONG / JASMINE TEA - £1
ICED GREEN / OOLONG / JASMINE TEA - £1.50

BEER
ビール
Asahi - £4.30 PINT / £2.15 HP  / £3.50 Bottle •
Asahi Black - £4.60 Bottle •
Joker IPA - £4.30 BOTTLE

CHUHAI
チューハイ

The Lemon-hi or “Chuhai” is a popular cocktail served in 
Japanese casual bars and restaurants.

a mixture of shOchU (Japanese Liquor), soda water and 
freshly squeezed juice like lemon or grapefruit.  LEMON-HI 
IS THE ORIGINATOR, THOUGH THE OTHER FLAVOURS WORK WELL TOO.

Lemon-Hi - £4.95  •
Grapefruit-Hi - £4.95  •
Oolong-Hi - £4.50 •

COCKTAIL DAYO!
カクテールだよ！

Green Russian Dayo - £4.95 •
The dude on holiday. Almond milk, shochu liquor and 
condensed milk shaken with ice, sprinkled with matcha 
green tea.

Nikka Old Fashioned - £7.95 •
A sweet and gentle Japanese whisky, Nikka Coffey Grain, 
with notes of cinnamon and vanilla stirred with Honey AND  
Umeshu, a Japanese liqueur made from ume fruit, and a few 
dashes of Angostura Bitters.

Lychee SakEtini - £5.95 •
Honjozo, an earthy and fragrant sake, shaken with lychee 
liqueur and fresh grapefruit juice.

NEGRONI Dayo - £5.95 •
Our take on a BOOZY classic - CAMPARI, GIN and UMESHU 
Stirred WITH ICE, GARNISHED WITH MINT.

SAKE & LIQUEURS
日本酒など
Our sake can be served hot or chilled.

GEKKEIKAN KARAKUCHI SAKE - £5.95 125ml / £11.50 250ml •
GEKKEIKAN LUCKY GODS SAKE WITH PURE GOLD LEAVES -
£6.95 125ml / £13.95 250ml •

Akashi-Tai Honjozo Sake - £6.50 125ml /  £12.95 250ml •
Akashi-Tai Junmai Sake - £9.95 125ml / £17.50 250ml •

Umeshu Plum Liqueur - £4.30 50ml •
Yuzushu Citrus Liqueur - £4.80 50ml •

DRINKS MENU  ドリンクメニュー



HOW 
TO 
EAT 
RAMEN 

1) Start eating 
the ramen as 
soon as it is 
served to avoid 
the noodles 
expanding and 
going mushy. *

2) Begin by 
picking up a few 
noodles with 
your chopsticks 
and placing them 
on the spoon.

3) Slurping is 
necessary! 
Suck in air 
along with 
the noodles 
to cool them 
down.

4) Eat the toppings 
bite by bite; 
do not stir them 
into the soup.

6) If you are still 
hungry add extra 
noodles or rice.
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*Ramen geeks say the process of eating shouldn't take more than 5 minutes.
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5) Finally you can 
pick up the bowl 
and drink the 
NUTRICIOUS broth.
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シ
ソ
ウ
！

ズ
ズ~

ッ

... the RAMEN DAYO! story began when Paul, a born-and-bred 
Glaswegian, relocated to Tokyo in 2002 after falling in love 

with the city during a trip to Japan.  

He spent 11 years there - working, learning fluent Japanese and, 
naturally, becoming obsessed with the nation’s favourite dish, 

which he would eat several times a week around the city.

After returning to his hometown in 2014 he found himself unable 
to stop thinking about these special restaurants in Tokyo... no 
proper ramen spots in Glasgow gradually became a frustration.

Thus began a two-year process of dedication - kick started by 
cooking for friends at home, researching recipes, and trawling 

through the internet in Japanese.

Many, many hours have been spent experimenting in his tiny 
kitchen - and now the dream of opening the first ramen 

restaurant in Glasgow has become a reality.
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Meaning simply “This, is ramen!”, Ramen Dayo! is Glasgow’s first 
dining experience dedicated to the #1 MOST popular fooD in 

Japan… ramen.

What is Ramen?
Ramen (/ˈrɑːmən / ラーメン)  is a Japanese noodle & soup dish 
revered for its detailed flavours and cult like status within 

the food world.  

Specially prepared noodles are served in a rich chicken, pork 
or fish based broth, usually flavored with soy sauce or miso.  
Toppings are key to completing the perfect bowl - we encourage 
everyone to experiment but the classics include chAshU (sliced 
pork), aji-tama (soft-boiled egg), nori (dried seaweed), and negi 

(SPRING onions).  

Every region in Japan has its own variation of ramen - from 
the thick pork tonkotsu ramen of Kyushu to the miso ramen of 
Hokkaido.  Each bowl from Ramen Dayo has been crafted for over 

50-hours AND IS served to you, with love, in minutes. 

ABOUT RAMEN DAYO!


