
lodge 401

CHAR GRILLED WAGYU BRISKET SKEWER 

JAPANESE HORSERADISH AND PICKLED GREEN GREEN CHILLI             1800円

SMOKED DAIKON RADISH AND WHIPPED NATURAL CHEESE

PINK PEPPER AND HOUSE-MADE CROUTONS                       1300円

WASABI EDAMAME

CONFIT GARLIC OIL AND ROASTED SESAME                       800円

MISO CARAMEL PORK BELLY

PICKLED DIAKON AND FRIED LOTUS ROOT                       1800円

401’S FAMOUS CHICKEN WINGS  

YUZU PEPPER SAUCE                                   1700円

NORI, WHITE TRUFFLE AND PARMESAN FRENCH FRIES

BLACK GARLIC AIOLI                                   1300円

KING PRAWNS IN FRESH GINGER AND MIRIN                 

KOJI BEURRE NOISETTE AND WILTED LOCAL SPINACH                 2000円

HOKKAIDO ANCHOVY WITH SMOKED TOMATO SORBET 

KUTCHAN POTATO CROUTON                               1800円

BBQ RANKOSHI AUTUMN CABBAGE 

PANCETTA, MOROMI AND HERBED BUTTER SAUCE                   1450円

ALLERGEN NOTE:

 

THE DISHES
WE
SERVE
MAY
CONTAIN
MEAT,
SEAFOOD,
DAIRY,
NUTS
AND
SEEDS.

OUR KITCHEN
USED
SHARED
EQUIPMENT,
SO
WE
CANNOT
GUARANTEE
ALLERGEN-FREE
ITEMS.

PLEASE SPEAK WITH OUR TEAM IF YOU HAVE ALLERGIES. WE ARE HAPPY TO GUIDE YOUR CHOICES. 

401 BAR
BITES



lodge 401

SPICY PRAWN RAMEN - #1 MUST TRY! 






















RICH TONKOTSU, CHILLI AND SAKURA EBI (PRAWN) BROTH, FINISHED WITH CHASHU

(SLOW COOKED PORK), MARINATED EGG AND 401'S SECRET SPICY SAUCE     

KARA MISO RAMEN (SPICY!!) 

THIN SAPPORO NOODLES SERVED IN OUR SPICY MISO TONKOTSU BROTH, FINISHED

WITH 401'S SECRET SAUCE, FRESH GREEN ONIONS, MARINATED EGG AND ROASTED

PORK SHOULDER 

MISO RAMEN

401'S UNIQUE MISO BLEND, BRAISED LEEK OIL, DASHI MARINATED EGG, CHASHU,

ROASTED SESAME AND PORK BELLY 



VEGETARIAN MAPO TOFU RAMEN 

RICH VEGETARIAN BROTH, 401'S UNIQUE MISO BLEND, SZECHUAN, CHILI OIL, SOFT

TOFU, SOY MEAT, FRESH GREEN ONIONS AND FRESH SAPPORO NOODLES. 











ALLERGEN NOTE: 

WE USE SEAFOOD AND PORK IN THE PRODUCTION OF OUR RAMEN BASES AND SAUCES. 

401
TONKOTSU
RAMEN

1900円
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YELLOW
SNOW!
-
OH
HELL
NO!

OLIVE
OIL
INFUSED
OHORO
GIN,
YUZU
LIQUOR,
HONEY,
ELDERFLOWER
AND
A
HINT
OF
MINT






1800円










MISO
HONEY
FOR
401

MISO
HONEY
CARAMEL,
ESPRESSO,
HAKU
VODKA,
MR
BLACK,
KINAKO
CRUMBS







1800円

YOU
CHEEKY
CORNICE
HOPPER!

LAVENDER
INFUSED
LOCAL
GIN,
CALPICO,
FRESH
LEMON,
HOKKAIDO
CREAM








1800円

STUCK
ABOVE
THE
TREE
LINE

MATCHA,
WHITE
CACAO,
LIMONCELLO
AND
TONIC























1800円

THE
RED
ROPE
DUCKER

CARPANO
ANITICA,
401
CAMPARI,
OHORO
GIN,
HAKKAISAN
PLUM
WINE,
GREEN
SHISO


1800円

401
IS
A
SOOOO
OLD
FASHIONED

OUR
OWN
BUTTER
BOURBON,
ROASTED
CHESTNUT,
MAPLE
SYRUP,
ORANGE
BITTERS



1800円

OH-SOUR!

CLARIFIED
DAIJINJO
SAKE
PUNCH,
FRESH
LEMON,
AGAVE,
POMEGRANATE
AND
RED
WINE





1800円

DOUBLE
BLACK
DIAMOND
-
EXPERTS
ONLY

HOJICHA
TEQUILA,
BERRY
LIQUOR,
BLACK
SESAME
ORGEAT,
HEAVY
CREAM,
BEETROOT


1800円

BAR
401
BESPOKE
COCKTAILS

ALL
BAR
401
COCKTAILS
ARE
HANDCRAFTED
TO
ORDER
AND
TAKE
TIME
TO
PREPARE,
WE
PROMISE
WE
WILL
MAKE
IT
WORTH
YOUR
WAIT!
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WINE GLASS

BOTTLE

D'ARENBERG
FOOTBOLT
SHIRAZ
-
SOUTH
AUSTRALIA

FLORAL
AROMAS
AND
BRIGHT
LIME
NOTES
WITH
GENTLE
SWEETNESS
AND
HINTS

OF
RIPE
HONEY.
FRESH
ACIDITY
AND
VIBRANT
FRUIT
LEAD
TO
A
SMOOTH,

ROUNDED
FINISH.
REFRESHING,
BALANCED,
AND
BEST
ENJOYED
CHILLED

HAWKES
BAY
PINOT
NOIR
-
NEW
ZEALAND

BLACK
PEPPER
AND
LIQUORICE
AROMAS
WITH
RICH
DARK
FRUIT,
LAYERED
WITH

CHERRY,
MOCHA,
AND
SAVORY
SPICE.
SMOOTH
TANNINS
AND
A
BALANCED,

EXPRESSIVE
FINISH.
AN
AUTHENTIC
MCLAREN
VALE
SHIRAZ

CANTINA
FIORENTINO
BIANCO
-
ITALY

RIPE
RED
FRUIT
AROMAS
WITH
HINTS
OF
VANILLA
AND
VIOLET.
SILKY
AND

SMOOTH
ON
THE
PALATE,
FEATURING
DARK
CHERRY
FRUIT,
SUBTLE
FRENCH
OAK,

AND
SAVORY
COMPLEXITY.
AGED
NINE
MONTHS
IN
FRENCH
OAK.

1600円

1600円

1700円

6000円

6000円

6200円

600円

700円

500円

800円

800円

800円

600円

400円

500円

BEER JAPANESE
WINES

UME

HAKKAISAN
SHO
(DRY)

HAKKAISAN
SAKE
UNREFINED

SAKE

NISEKO
SAKE


HAKKAISAN
DAIJINGO

HAKKAISAN
JUNMAI
DAIJINGO

YUZU

TSURUUME
YUZU

SHOCHU


UNKAI
SHUZO
HINATA
KOSHUJI

KYOUGETSU

KUROKIRISHIMA

YONA
YONA
ALE
SMALL

YONA
YONA
ALE
LARGE

KIRIN
HEARTLAND
SMALL

KIRIN
HEARTLAND
LARGE

KIRIN
NON
ALCOHOLLIC
BEER

850円

1350円

680円

850円

500円
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CHUHAI
 LIQUERS

SINGLE

DOUBLE

GIN TEQUILA

BOMBAY
SAPHIRE

HENDRICKS

OHORO

KI
NO
BI
KYOTO

ROKU
GIN

BOMBAY
DRY

1200円

2100円

2300円

2100円

2100円

900円

600円

1100円

1200円

1100円

1100円

500円

JOSE
CUERVO

DON
JULIO
ANEJO

YULIA
MESCAL

PATRON
SILVER

600円

2600円

1200円

1500円

1000円

4800円

2300円

2800円

SINGLE

DOUBLE

YUZU
CHUHAI

PLUM
CHUHAI

STRAWBERRY
CHUHAI

600円

600円

600円

GALIANO

KAHLUA

BAILEYS

COINTREAU

MIDORI

FRANGELICO

JAGERMEISTER

CAMPARI

DISARONO

DISARONO
VELVET

CHAMBORD

APEROL

PERNOT
ABSINTHE

SUNTORY
BRANDY
XO

DI
TORINO
ROSSO
1757

CHINZANO
VERMOUTH
R

1400円

500円

600円

800円

700円

800円

500円

500円

800円

1100円

1000円

500円

1300円

800円

700円

400円

2700円

800円

1100円

1500円

1300円

1500円

1000円

1000円

1400円

2100円

1900円

1000円

2400円

1500円

1300円

700円

SINGLE

DOUBLE

NON
ALCOHOLIC
DRINKS

CRANBERRY
JUICE

ORANGE
JUICE

APPLE
JUICE

GRAPEFRUIT
JUICE

COKE

CANADIAN
DRY
GINGER
ALE

LEMONADE

TONIC
WATER

SODA
WATER

350円

350円

350円

350円

350円

350円

350円

350円

350円
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