


Original Store In Kumamoto Japan

Shigemitsu Katsuaki, C.E.O.

Ajisen Ramen was founded in Kumamoto, Japan in 1968, and has now
expanded to more than 700 stores worldwide. Famous for its rich
Tonkotsu soup (pork broth) that is boiled for hours, Ajisen offers a wide
variety of ramen which is loved by patrons of all ages.

Like all Kyushu prefectures, Kumamoto serves straight noodles of
medium thickness, not the wavy type that is more predominant in most
ramen restaurants that serve the Tokyo or Hokkaido style of ramen.

Most bowls of Kumamoto ramen feature sliced kikurage (black fungus),
negi (scallion), ajitsuke tamago (seasoned egg), and chashu (BBQ pork).
What makes Kumamoto ramen so fragrant and delicious is the essential
ingredient of cooked garlic as a flavoring, which is also used to produce
garlic oil to blend in with the soup.

Consumer Advisory: Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.
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JKEHk Peach

#H Lychee

FER Kiwi

E % Strawberry

A BB Grapefruit

BER Passion Fruit

IR Green Apple

BEELZ S Yogurt Green Tea

K EFHE Jasmine Green Tea

IS EiZ1HE % Honey Lemon Green Tea
HEEZEE 3 Honey Aloe Green Tea
#FZ Citron Honey

Upgrade to large size or additional items only $0.50 (Boba/Aloe)
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KREBHEEEF RTK Peach Passion Fruit Soda
T RFHALE T Mango Lychee Cranberry Juice
I BERAIE T Lychee Yogurt Cranberry Juice
HFEEHYE Banana Strawberry Milkshake
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415 Milk
#1#55t Cranberry Juice
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BE Milk Tea $5.50
ih#k % Milk Green Tea

FEXIPZE Thai Iced Tea $5.50
EBIBZE Boba Milk Tea $5.95
REMZE Brown Sugar Milk Tea = $5.95
£ WEBAR Caramel Milk Tea $5.95
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TR IR

-+ 3 && Cappuccino
£ EUNHE Caramel Coffee
2 Latte

FRR Kiwi

=8 Mango

% Lychee

JKE Bk Peach

E% Strawberry
BER Passion Fruit
BIAR Green Apple

ALEIBE M Grapefruit BFEK

Ramune Drink
(Marble Soft Drink)

$6.50 S
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IHE 3 ; I Oolong Tea
AOROL (no sugar)

$5.50

S IZ 12 Hot Honey Lemon $5.25

#h 4 F% Hot Citron Honey $5.50

B35 Hot Milk Tea $5.50

BHEW A Hot Brown Sugar Milk Tea | $5.95

B EMEIIF Hot Caramel Milk Tea $5.95 RIBE )
K% 3% Hot Cappuccino $5.95 Croen Tea
#4248 Hot Latte $5.95 Pp suzan)
£ Hot Mocha $5.95 3454
ShEEHENIEE Hot Caramel Coffee
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Lady A Pork Katsu Don"(artifiedSilky Pork

Lady A S IVAYH# (BEibE—K—2)
Lady A FIE S35 HER BN #EHER) @

Lady A Pork Katsu Ramen'(Certified Silky Pork)
Lady A 2)VAY 72— A2 (REVIVF—FK—7)
Lady A T /B S5 FHERL ZRMERR)
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Spicy Garlic Mazemen(Dry Style Ramen)
ANA— H=UyIIEAY

TR BRI Q
$15.25

Ajisen Cold Ramen

RTS8 (R F/N\VARLYSVY)
RTF A5 (B Wk TR A5E0T)
$16.25

Ajisen Deluxe Cold Ramen (Ajisen House Dressing)\
Tender Pork ribs / Premium Pork / B.B.Q Pork

HFTFSy I RSEBETFNIZRLY YY)
BT S EEFHRER (BRb TS5 M5t
\_$17.75
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$6.45

California Roll

FEYFa—¥

8 -F (8pcs)

Crunchy California Roll N\
9ZYF=AVZAV=Ta—Ib |
HeRZhnE

$11.20
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Dragon Roll
F>3d0—b

Gyoza (Dumplings)

Fried Squid Rings
BF1hv5
TEfE AR E

$11.95

BEDOLERT

Fried Tofu W
BREERE




Seaweed Salad
BEYSS
BE R

Oogus Balls
felifRE
ZRs

Grilled

Hokkaido Scallop
dtimERERIT
deigETF

$9.95

z OctoEus
FELLTETS
fMAAMRA

$11.20

Fried Chicken
BEED
HzU Egt
$9.45

Kurobuta Juicy Sausage
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$7.70

Fr Sguid Legs
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Ajisen Jest Combo Ramen

ABCZ—XY
ABC $i i $18.45
Tender Pork Ribs/ Premium Pork / B.B.Q Pork

Corn w/

B.B.Q. Pork Ramen ] ’ T F Siwt

aA=US—AY | - L SIS IR - ! gt B.B.Q. Pork Ramen

RkmumE W T dus. S - DTl : Froya—5—X

$16.25 WL | 8IS R W gy 25N
R : WER N < $16.25

Bee amen b
FRS—AY
SRHE

BX Pork Cutlet Curry Ramen
’ AN ) FER BEONE 128
Ajisen Spicy Pork Ramen Na T ¥ e $18.25
BES—FY o
WYRME La A Pork Katsu Ramen (Certified Silky Pork)
Lady A F /B S5IFHERIEE (Bm0010 A7)

Miso Ramen w/ B.B.Q. Pork i & N
BRIBS—%2 5 = Beef Curry Ramen
Bk Hi3E - FRAL—F—XV
$16.25 A - WRE & P i 3
L] $17.95



Tontoro Ramen W
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Tom Yum Seafood Ramen Spicy Miso Ramen & "
FLY LiBES—X EUEKIES—XY = ERMEF ENET
ZEYBAE Bk hidm .

3 $16.25

Roast Black
Garlic Oil Ramen

ZYZOBRT—RY
L L bk ]

Kurobuta Juicy Sausage Ramen
BEIa1——Y—t—I5 XY
REAS T ERENE

$15.25

picy Beef Ramen
B HEFRNS—AY

Ajisen Ramen
BFF—AY
]
$15.25

Pork Cutlet Ramen
bhYS—A
YEFEBERL S
$17.75

Tan-Tan Men '
{838%E
a5

$16.25

Tender Pork Ribs Ramen

BHEAZ2I—XY

AREHE = =
$17.95 ~

(Contain Peanuts)




_ : i & *Additional semi-boiled egg
Fried Chicken Ramen ARy 5T T i i ) EMEF FHT
%Jﬁht7—)‘/ b= WA Premium Pork Ramen
YERE fidm
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Shrimp-flavored
Pork Soup Base

Grilled Hokkaido
Scallop Ramen

EBERERIS— A | = . .. [shoyu Ramen
LEEETHE | Loy, P L5 —xy

Scallion B.B.Q.
Pork Ramen

FEFr—v1—5—77 |
FELRNE

; : %% B New York Steak Cutlet Ramen
Volcano Ramen {EEIESS- : By = e S e .S i v s WA et 24
RS2 T ' e A0 BRI
KL N =T $19.45
$16.95 -

Assorted Ve etle
Yakisoba

Chicken Yakisoba BRREEZIF
g_ « BRAKEZIR 3 B
Ch|cken Ramen‘\ ": Y _— BX Ak b £ ¥ iy $16.25
BILANS—%Y - - ; $16.95 é > :
b2 avE ]
$16.75

_Black Truffle Ramen

Palm-Size 5 ' |
: - sV, TTERUaTS—%Y
: » ___ Pork Ramen b - e =
e w&&a e - } = . : BREBNE
TXTREAEE - $20 .45
$18.75

Half Noodle : Semi Boiled Egg : Miso Soup Spicy Pork

$3.50 $3.95 $3.00 $3.50 Dl\ n

B.B.Q Pork (3 pcs) Curry Soup Base Miso Soup Base Shoyu Soup Base Spicy Beef Soup Base
P Fe—a— i (Substitute) i (Substitute) i (Substitute) (Substitute)

i $3.50 ! $1.50 i $1.50 ! $1.50




Chicken w/Egg Drop Udon

BRAEFELSEA

#ENETEREHE
$15.75

_ezsg(e):g%(ie Ramen Wi
FRI—AY

G E30E |

$16.25

Organic Tofu Ramen
A—H=yIE@T—F |
FREFHE

$15.95

Beef Curry Udon
FAHL—5EA
WIS S &5

Beef Udon
¥R53EA
YRAsELE

$16.95

Pork Soup
Base or

¢ Shoyu Soup Base

(Vegetarian)

Chicken
Curry Udon

WrERERY S EH
$16.25

Tofu Soba Salad

BEBZIEYS45

OREFELH
$15.45

Black Truffle
Assorted Vegetable Ramen

Br)2THRF—AY

RINEHERNE
$20.45




Grilled Salmon Salad
E=X i
$17.45 '

Heavenly Salad

XY 5
CGFFNIRELY YY) [ A
RLH (FTHEESHT) | =l
$12.95 |

Seared Tuna Salad

ffcf-E9>4
8N

Ramen Ramen

California Roll Fried Chicken
Dessert Dessert i
$12.45 $12.45

Udon : . : ! - ! o2 = Udon
Gyoza " e ! FLE ' California Roll
Dessert 7 ' m . Dessert
$12.45 = = 4 $12.45




ERDIAL—54R
JEFE HEWNNE S
$17.75

Curry Rice w/ Fried Chicken
BEBTHAL—F4R W
FEREUNNE B

$16.25

Jaese Style
B.B.Q. Pork Fried Rice

Fr—I\Y
B X g ER
$16.25

Curry Rice w/ Beef

FRAL—F1R

Curry Rice w/ New York Steak Cutlet
Za—3—JAT—FHVAL—F14X
FEARED 4 HEYNNE ER

$19.75

4 PIYNNE R

$17.95

Pork Cutlet Rice Set

EADDER
HREER




Lady A Pork Katsu Don (Certified Silky Pork)
Lady A SILAYHE REILF—HE-2)
Lady A FRRE5IFEHIR (REn4ERRn)
$17.95

Grilled Eel Rice Set
SGE

Beef Bowl
S
4+ AR

$16.95

Teriyaki Chicken Rice Set
BRYBEER

RREER

$16.25

Teriyaki Salmon Rice Set
HEVREER
RRE=NBZER

1 $17.95




Cheesecake ZLTE#
Original Rk $5.70
GreenTea #% $5.70

Ice Cream Boat EHM

Please choose two of following:

Green Tea, Vanilla, and Chocolate
$6.25

T

Green Tea Tiramisu
BET1IZR
BREALKE
$5.70




Spicy Beef Ramen
BEFRAT -4 4
BRENHE
$17.25

HEVREER
BRE=XAER
$16.95

Teriyaki Salmon Rice Set)

Curry Rice w/ Fried Chickeq
BERBIFAL—F14R
FEREUINE Y

$15.25

Tender Pork Ribs Ramen

BiEAZDS—XAY

HREHNE

$16.95

Chicken
Curry Udon

N nE Py S &40
$15.25

Curry Rice w/ Pork Cutletw
EADDAL—F4R

FERE HEYNE B

$16.75

Assorted
fcgelticiamen
BRI—X
R

$15.25

Corn w/ B.B.Q
Pork Ramen

B = =R
RARXENE
$15.25

Teriyaki Chicken Rice Set
BRUBETER
REHEER

$15.25

Grilled Chicken Salad
BREYREYSH

B ¥ b I

$15.75
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Fl'iied Tofu (2pcs) Gyoza Dumplings (4pcs)
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House Salad Soft Drinks
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How to Eat Ramen

The Japanese often pride themselves as culinary connoisseurs.
Consequently, as simple as eating ramen, they have derived

a distinctive “method” to maximize this palatal experience.
When your bow! of ramen is served, you should stir the ramen
in the broth in order for the ramen to absorb all the flavors.
Then, you should take in a spoonful of broth to awaken your
taste buds, preparing them for the ramen and other toppings.
Many people think that the noisy slurping of noodles shows

a lack of propriety and manners. However, the Japanese
consider this noisy and effortful slurping essential to capturing
both the broth and ramen in order to accentuate this dining
experience. Finally, a bow!| of ramen should be finished within
ten minutes in order to preserve its best flavors.




