


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.




Fvored /oc/

T KRR

‘_f'jf‘r!

KEHk Peach

%1 Lychee

HER Kiwi

E % Strawberry

@B Grapefruit

HBER Passion Fruit

H AR Green Apple

BB Yogurt Green Tea

R &EHZF Jasmine Green Tea
HEEEIBRZZE Honey Lemon Green Tea
HEEE EEF St Honey Aloe Green Tea
#1F%Z Citron Honey

Upgrade to large size or additional items only $0.50 (Boba/Aloe)
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KREHEHEFRTK Peach Passion Fruit Soda
=R B A T Mango Lychee Cranberry Juice
#F B BB AL B T Lychee Yogurt Cranberry Juice
FEEHEIHE Banana Strawberry Milkshake

415 Milk $4.70
41#85t Cranberry Juice $4.95 § g

%R K Bottled Water $3.95
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BE Milk Tea

B % Milk Green Tea
FRIBZX Thai Iced Tea
B#%i\H% Boba Milk Tea
EFIMH%E Brown Sugar Milk Tea
£HEMX Caramel Milk Tea

F &5 Cappuccino
EEmnE Caramel Coffee
3§ Latte

EEF Mocha

KR IR

FER Kiwi $6.70
=8 Mango $6.70
# 1 Lychee $6.70
JKZE Bk Peach $6.70 : 4 _,.-ﬂ":
% Strawberry $6.70
B &R Passion Fruit | $6.70
HIER Green Apple | $6.70

e
A E A Hh Grapefruit | $6.70 BFAK

. - 4 Ramune Drink
N— T T T — (Marble Soft Drink)
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$6.50
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Oolong Tea
(no sugar)

hIFEIZHE Hot Honey Lemon $5.25

#4.4F 2 Hot Citron Honey $5.50

% Hot Milk Tea $5.50

hBHEPE Hot Brown Sugar Milk Tea = $5.95

AR Hot Caramel Milk Tea $5.95 BB )
KA 5% Hot Cappuccino $5.95 AN
S5 Hot Latte $5.95 PP spedn)
#hEE K Hot Mocha $5.95 $5.50

SR EEFEUNHE Hot Caramel Coffee $5.95
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GYOZa (Dumplings)

Sp Musubi
ANLEIU
ERRE
$5.95

AE RN %S
$10.45

Crunchy California Roll s " 7
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Fried Squid Rings
BF1hV5
YESA A E

California Roll
AVZ7AIv=780—Ib
B

$10.45

Fried Tofu
E okl 5
B ESE

Dragon Roll
F>3vo—ib
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Seaweed Salad
BEYIS

Vi prg
$8.20

Octopus Balls
f=ThE
ZRAR

$9.45

Grilled
Hokkaido Scallop
JtimE =R

imETF

$8.95

Babx Octopus
MEL LT
fMANAMR

Fried Chicken
BEET
H3UEgg
$8.45

Kurobuta Juicy Sausage

e

RBAZTERE &

$7.20

Fried Sguid Legs
WHIFZ BRI
BaUrETER

Fried Oyster




Lady A Pork Katsu Don 1rﬁﬁed Silky Pork) Lady A Pork Katsu Ramen (Certified Silky Pork)

Lady A SILOYH (B2IE—F-9) $16.95 Lady A ZIDYZ=A2 (BEILF—F-2)
Lady A T/ =75 czeasaan . Lady A TR ST FE R mssawn)

Sil ky Pnrku :si.lk-fr.P?rll-c Ij,lniilu?.I?!:nrm:lcrislit.:; Fil.rl'l.'l n:.; F?rk::. i 3

Sumitomo Corporation of Americas

Patented Silky Pork Genetic Lines:
& -Bre e 36 B Dy s bty

Processing & Distribution:

Spicy Garlic Mazemen(Dry Style Ramen)
ANRAY— =Dy IREXY

TR AR AR Q
$13.95

Ajisen Cold Ramen )
RTS8 (KF/N\VARLYSVY)
MRT SR8 (B TSR nsEst)
$15.25

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

BRFFov I RGHE(KTINDARLY VD)
BRF/REEFHRAR (BCRR Tk R 5 5T
\$1 6.75




Volcano Ramen
il N LS— A
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Spicy Tender Pork Ribs Ramen
EVERGTAZDT—AY
FREH BRI

$16.95

Ajlsen Spicy Pork Ramen
y EVFERFI—AY

FHRTHIE

$15.45

' Spicy Miso Ramen
E)FRIEGS—AY
ORI h fE
$15.25

Spicy Beef Ramen
MFEFRT—AY
BERYRAIE
$17.25

¥ Scallion B.B.Q.
, P %2 2w Ty Y Pork Ramen
E%T@?n Ve *d@ﬂ—m—s—»
*E*Eﬁ g E 5 Xi;%*iﬁ
$15.25 1
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jisen “est Combo Ramen
ABCS—X*Y
ABC #ifi $17.45
Tender Pork Ribs / Premium Pork / B.B.Q Pork

*Additional semi-boiled egg
FREF FHE

$3.95 ¢

Cw/
B.B.Q. Pork Ramen L gl - T £
A—US5—XY - = : ESLETIRY - LRV B.B.Q. Pork Ramen
BALBHE i . - W : Fr—Ta—5—AY
R N SN R $15.25

Be Ramen o
FRFT—X
kg |

HYAL=5—*>
=L ; b YE3E BEUNNE i 50
Ajisen Spicy Pork Ramen A %4 13 = g - m————m
BEI—AY
WYEE 000 Lady A Pork Katsu Ramen (Certified Silky Pork)
LadyA S JVAY =AY @BEVIVE-—FK—7)
Lady A TESIFEHHIIEE (EREERIHETER)

Miso Ramen w/ B.B.Q. Pork 2 |

RIBS— XY 4 - Beef Curry Ramen

WEIE L FRAL—S—AY

$15.25 L. e . - IR 2 A AR
oA 'y $16.95



Tontoro Ramen

BrO>—X

Tom Yum Seafood Ramen SBICX Miso Ramen e
FLYLiBE#S—A EVERIES—X A EREF *ﬂﬁ
fEYBRunE PR R 5 5

$17.45

Roast Black
Garlic Oil Ramen

ZYZOBRS—AY

Kurobuta Juicy Sausage Ramen
1S S el A 4 s P

SERETEBIE | el . | S0 Becl Ramen

$13.95 B | MEFRS—XY

Ajisen Ramen

RFES—XY

Pork Cutlet Ramen
brBYS—AY
FEREBEAIE
$1 6.75

Tan-Tan Men
18385
itk ]

$15.25

Tender Pork Ribs Ramen |
BiEATI5—XY
BREhE

$16.95

(Contain Peanuts)




Fre Chicken Ramen

BERITS—XY

YEH hifE

$15.25 ‘F"*" AR
%

Shrimp-flavored
Pork Soup Base

Grilled Hokkaido
Scallop Ramen

LEERERIIS— XY

timER T

Scallion B.B.Q.
Pork Ramen

2FFr—va—5—27 |\

FERNE
$15.75

Volcano Ramen
RlS—XAY %
RILUHIEE

$15.75

Half Noodle
| (1/2F)

Premium Pork Ramen

BREFERZ—4Y

New York Steak Cutlet Ramen  # %

Za—3—9RT7—FhIS5—AY

YERR#I S HERI A

$18.25

Palm-Size |
P

ork Ramen

| R=LBRS—%
T XERRANE

Semi Boiled Egg
| FRAEF

$17.95

Miso Soup
| IR —7

Chicken Yakisoba
BB
$15.75

Assorted Vegetble
Yakisoba

HRiEZIE
B

_Black Truffle Ramen
Br)a75—XY

X Nk

$19.95

Spicy Pork
P ANAY—=R—Y

z

{ $3.50

! $3.95

{ $3.00

! $3.50

- ¢ -»
sRIMBID

! B.B.Q Pork(3 pcs)

Curry Soup Base
i (Substitute)

i Miso Soup Base

(Substitute)

Shoyu Soup Base
i (Substitute)

Spicy Beef Soup Base
i (Substitute)




Chicken w/Egg Drop Udon

BREFELSEA

HNEERETHE
$14.75

ezsg(ég‘iﬂe Ramen —
HR5—AY
MR

$14.95

Organic Tofu Ramen
A—H=yyERI—*Y |
FREFHE

$14.75

Beef Curry Udon
FAHL—5EA
WIS S &5

Beef Udon
HRAS5Eh
YRARELE

$15.75

Pork Soup

E Base or
Shoyu Soup Base

(Vegetarian)

Chicken

Curry Udon
BRAL—SEA
e Py S T2
$15.25

T Soba Salad
BEBZIEYS5
EREFE LA

Black Truffle
Assorted Vegetable Ramen

Br)2THRF—AY

RINEHERAE
$19 .95




Grilled Salmon Salad
BIREYSS
= A hL
$15.95

Heavenly Salad

XDYS5 4 /
(BFEFNIRRLY V) [
K LibHl (RTHFREDHLT) If' i
$12.95

Seared Tuna Salad

1) ol e R 4

, FEHIH
Grilled Chicken Salad

BRYRESSS
B U b hi
$15.25

Ramen

Goza

Dessert
$11.45

Ramen
' California Roll Fried Chicken
Dessert Dessert
$11.45

Udon Udon

Dessert
$11.45

Dessert




Curry Rice w/Pork Cutlet |
ERBONL—51 R
FEFE BEUNNE R

BEEIAL—S1X
YERRVIIEER
$15.25

Curry Rice w/ Fried Chickerw

]apse Style

B.B.Q. Pork Fried Rice
Fr—I\»

H 3 X5k

$15.45

Curry Rice w/ Beef

FRAHAL—51R

4 P RE 8

Curry Rice w/ New York Steak Cutlet
Za—3—J9AT—FhIVAL—514R
FEAR &S 4 BEYNNE B

$18.25

$16.95

Pork Cutlet Rice Set

ERDDOER

FHREER




Béef Bowl
5
+ AR

\$15.75

Grilled Eel Rice Set

GE

BaR

$18.95

Teriyaki Chicken Rice Set
BE)GEER

RBIEHTER

$15.25

Lady A Pork Katsu Don (Certified Silky Pork)
Lady A 2 )VAYVH @BEVIVF—K—2)
Lady A FESHIZEHEER (FBRAVHHIBFER)
$16.95

Teriyaki Salmon Rice Set )
HEYVREER
RRE=XEER

$16.95

]




Cheesecake ZLTE#
Original Rk  $5.50
GreenTea #3%% $5.50

Ice Cream Boat SR
Please choose two of following:

Green Tea, Vanilla, and Chocolate
$5.70

LI v

Green Tea Tiramisu
BRT153R
BREALKE
$5.50




Ter Pork Ribs Ramen
BEATIST—XAY - ! e
- e ' ssorte
A aE S sl Vegetable Ramen
plae BRo— A
7 — ERNE
$13.95

Spicy Beef Ramen
BEFRAZT—A2 4
FHRENHE
$16.25

Corn w/ B.B.Q
Pork Ramen

El— Yo =X/
BERXIEHM
$14.25

Chicken
Curry Udon

BRAL—3EA
RS 2 Py 5 % 3
$14.25

HEVREER
BR=XAER
$15.95

Teriyaki Salmon Rice Set}

Teriyaki Chicken Rice Set
BRUREER
RRBER

$14.25

Curry Rice w/ Fried Chickeq
BEBIFAL—51R
$14.25 ' $15.75 _ AR H

Curry Rice w/ Pork Cutletw
EADDHAL—F1R Grilled Chicken Salad

M2TAEERE u
—mRESE W
Choose any ONE o Py
of these items or '

drinks for $2.00

Fried Tofu (2pcs) Gyoza Dumplings (4pcs) House Salad Soft Drinks
SEOLIERF FEYF¥a—Y NIRYSH YIrEYYY




. 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 bowl of ramen should be finished within
ten minutes in order to preserve its best flavors.
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