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DIETARY & ALLERGEN
INFORMATION 2026

At Noodle Box, we believe in only using the best quality ingredients to
provide you with great tasting products that keep you coming back for
more.

With every meal cooked-to-order by our experienced teams, allergen
prevention and cross contamination is of top priority to us. We are
committed to providing you with the necessary information and
transparency so you can make informed decisions about your next
menu choice.

This allergen chart is a guide detailing common allergen and ingredient
information which you may/may not choose to avoid. In the instance you
do have a food allergy or dietary requirement please advise our teams
when ordering at anyone of our Noodle Box restaurants.




GUIDE HoOw TO READ OUR ALLERGEN GUIDE

* MAY CONTAIN TRACES OF ALLERGEN

Due to a number of contributing factors including our cooking practices (example; deep frying, grilling, wok-
cooking), shared preparation and storage facilities and supplier specifications this product may contain traces
of a specific allergen.

ALLERGEN NOT REPORTED IN PRODUCT

A blank space in the table indicates that this product does not contain the specific allergen. However, whilst we
take important measures to avoid cross contamination in our operations, we cannot guarantee that any products
sold within our kitchens are free from allergens.
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VEGGIE SPRING . .
ROLLS (V) v v v
CHICKEN DIM . . . .
SIMS v v v v v v v V.
FIRECRACKER
CHARSIUBUNS | v v v * v v * * * * v
(V)
SALT & PEPPER . . .
SQUID v v v v v v v v v
SESAME PRAWN . . . .
TOASTS v v v v v v v
PRAWN .
CRACKERS v v v
WAGYU BEEF * * * * * * * * * * * *
GYOZA v v v J v
PORK GYOZA \/ * \/ \/ * * * * * * * * * * * \/ \/
PRAWN HARGOW \/ \/ \/ \/ \/ * * * * * * * * * * \/ \/
BANG BANG
PORK BELLY v Y v v
BITES
EDAMAME (V) v v v v 4
FURIKAKE FRIES | v v v v v v
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STEAMED RICE
(V)
EGG FRIED RICE
v N
(V)
CANTON NOODLE| Y v /
(V)
HOKKIEN
NOODLE (V) v v v v
PAD THAI RICE v
NOODLE (V)
THICK FLAT RICE
NOODLE (HO v
FUN) (V)
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CHAR SIU PORK v * * * v v v * * * v
SLICED BEEF
SLICED CHICKEN
PORK BELLY v v
JAPANESE
CRISPY CHICKEN| * * * v v v * v v v v
(BREADED)
PRAWNS v v y
SHRIMP v Y y
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* = May Contain Traces of Allergen V = Vegetarian
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HONEY SOY Vv v Vv v v V4
HOT & SPICY v V4 v v
OYSTER Vv Vv v Vv v v v v
NASI GORENG v v v v
PAD THAI Vv V4 v v v v
TERIYAKI Vv v v v
FRIED RICE
SEASONING
SOY (AKARI) v * * v v v v v v
SOY GLUTEN
FREE v v v
(KIKKOMAN)
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