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The beauty of Kumamoto Ramen
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The beauty of Kumamoto ramen is the milky pork bone
soup simmered with strong fire and the straight
medium sized noodles which are compatible with the
soup. The original Kumamoto ramen is served with
flavored oil called ma-oil and crispy garlic chips.
Kumamoto ramen was created based on Kurume ramen
in Fukuoka. It was transmitted to Tamana area in
northern Kumamoto, then to Kumamoto city after

1955. Please enjoy the unique mellow taste different
from Fukuoka .
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Keika honten Hosomenchashumen

TEL.096-325-9609
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Address 11-9 Hanabata-cho,Chuo-ku,
Kumamoto City/47 seats/There is no parking lot
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Keika ramen was established in Kumamoto in 1955. They expanded their business to Tokyo in 1968. After that they have come to be loved by many
Japanese. The soup is made from pork bones, chickens and garlic oil. Their noodles are thin and straight, served with pork slices, cooked in special sauce.
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Thebusinesshoursofeachstoreareas ofAugust2023.Subjecttochangewithoutnotice.
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Komurasaki
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Oosama Ramen

Tel .096 -325-8972
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Address 8-16 Kamitoori-cho, Chuo-ku, Kumamoto City/40
seats/There is a parking lot that is affiliated
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Komurasaki was established in 1954, and it is known as the original Kumamoto

ramen. The special secret soup based on pork bone and chicken broth has been

used since then. Their ramen is low fat, yet simple but rich taste, and you will
love the combination of thin noodle and the soup. Moreover, the crispy garlic
chips arethe key of their ramen. They have many fans across the country.
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ﬂiFF%—X‘/ Ramen
€5 —X> Ramen
TEL.096-325-9609
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Address 3 Sakuramachi,Chuo-ku,
Kumamoto City/Parking lot paid
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At this store, you can enjoy the flavors of "Ajisen Ramen," which has over
650 stores including overseas, and "Keika Ramen," said to be the pioneer of
Kumamoto ramen.
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Ramen (largesize)

Tel .096 -384-4433
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Address 6-20-24 Suizenji,Chuo-ku,KumamotoCity/
IrrerularHolidays/No store holiday/65 seats/18 parking lots
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The first shop of Ajisen-ramen was established in 1968. Today, there are more than 850
shops in 13 oversea countries. You can taste the large size of Ajisen ramen with this coupon.
Their special “senmi -oil” (means thousand flavored oil) makes the pork bone soup rich in
flavors. You will surely be satisfied with both the taste and the volume of their ramen.
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Kuromayu Ramen
Tel.096-288-2357
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Address 49-1 Shijimizu, Tomiai-machi, Minami-ku,
Kumamoto City 70seats/20 parking lots
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Now in its 11th year, Ajisen Ramen’s Tomiai location is popular with both families and office
workers out for lunch. A unique ingredient of Kumamoto ramen is mayu, a flavorful oil made
by frying garlic in sesame oil. We add this aromatic and slightly bitter black mayu oil to

our creamy tonkotsu broth to make a truly magical combo that’ll hook you on your first bite!
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Tel .096 -354-9822
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Address 13-4 Hanabata-cho, Chuo-ku,
Kumamoto City/16 seats/There is no parking lot
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Den is a new brand shop of Ajisen ramen. They try to adopt the traditions of
Ajisen ramen into the modern society. Among them, “Kun”, which is full of
bittersweet black mara oil, is a perfect match with the cloudy pork bone soup.
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AjisenRamen Higashibaipasuten
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Takana Ramen

Tel .096 -380-8937
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Address 8-15-5 Shimo-nabe,Higashi-ku, -
Kumamoto City /IrrerularHolidays/72 seats/30 parking lots
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Ajisen-ramen helped Kumamoto ramen to be recognized by the world. It is
served with black garlic oil and takana-zuke; (pickled vegetable, a specialty of
Kumamoto). The takana on this ramen is not so spicy, and the sesame on this
ramen makes the taste milder.
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KokuryukouShinshigaiten
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Tel.096-356-1450
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Address 5-2 Shinshigai, Chuo-ku, Kumamoto City /
Closed Sunday/18 seats/There is no parking lot
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For its convenient location and opening hours, many people stop by this
restaurant after having dinner and drinks. The ramen shop selects not only
qualities of ingredients but also qualities of salt and water. The soup is made from
pork bone, vegetable, seafood and chicken bone. You will experience plane taste of
ramen. We also recommend handmade dumplings on sticks.
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Tel .096 -353-0929
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Address 2-5-7 Kasuga,Nishi-ku,KumamotoCity/
Closed Sunday/25 seats/2 parking lots
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Kokuryukou is a popular ramen restaurant located near Kumamoto station.
They use ingredients produced locally. The soup is rich in flavors as it uses not
only pork bones, but also vegetables, seafood, and chicken bones. Despite its
richness, this ramen is low fat and healthy.




