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Let us be your guide!

MIYA

If you're looking for some delicious late-night
ramen, here are some restaurants located in
central Matsuyama recommended by a local
Coordinator for International Relations (CIR) who
works at the Ehime Tourism and International
Affairs Division. Check them out!
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\-\'\‘./ I'm Miya, a CIR from the U.S.

How much do you know about ramen? In this pamphlet, you can
learn more about the different kinds of ramen, where to eat
ramen in Matsuyama, and how to order there. If you want
something to eat, try some of the delicious options listed here!
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Maru

Creamy, nutty miso tonkotsu ramen. Broth has

a slight kick. Noodles are curly and soft, a

perfect match for the flavorful soup. Toppings
include crispy stir-fried bean sprouts and grilled
char siu. Restaurant is run by a single person,

but she provides excellent customer service.
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Ramen with a uniquely sweet broth. Thickly
sliced char siu with a soft and sweet taste
that goes perfectly with the thin noodles. A
special ramen that can only be found here!
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Tsukemen in a rich fish-based broth. Nice
touch of lemon on the side. Noodles were
thick and on the harder side, packed tightly
in the bowl. Meat was thin but very soft and
juicy.
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Ramen Uruu

A simple yet satisfying soy sauce ramen.
The broth is a blend of chicken, vegetables,
and fish. Topped with green onions, egg,
char siu, and bamboo shoots. Noodles are
thin and curly.
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Azumaya

Soy sauce ramen with a fish-based broth of
bonito flakes and dried sardines. The broth
is rich and salty, with a sharp fish smell.
Noodles are thin and curly, and char siu is
well-cooked with a firm texture.
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Ichimonya

Customize a bowl of Yokohama-style ramen:
choose the firmness of the noodles, thickness
of the soup, and amount of fat. Broth is bursting
with flavor and umami, and the noodles are
thick and flat. There are plenth of toppings,
including thick char siu and delicious spinach.
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Ramen Butaichi

Hearty jiro-kei ramen without all the
unnecessary bells and whistles. Just know
how much minced garlic you want, and let the
chef know. Soup is sweet and rich, but not too
thick. The char siu is also soft and easy to eat,
and the noodles are slightly flat and thick.
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Popular chain restaurant serving up tonkotsu
ramen. The rich pork bone soup is packed
with umami. Noodles go well with the egg,
char siu, and nori. If you ever want to eat
Hakata-style Ramen, try this place!
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Honebutomikaku

Ramen inspired by Jiro-kei ramen, which is
loved for its hearty portions and messy
presentation. Soup is very fatty, but the thick
noodles go well with it. Topped with a
mountain of bean sprouts and soft char siu.
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Nishiki lwamoto

Awarded the Michelin Bib Gourmand for its
famous sea bream salt ramen made with
local fish from the Seto Inland Sea. Soup is
refreshing and light, and noodles are thin and
soft. Char siu has a slight citrus flavor.
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Shuhei

Tsukemen in a rich broth with a kelp and
dried sardines flavor. Noodles are made
in-house and are firm, thick, and bouncy.
Char siu is grilled and firm. A very addicting
flavor that many like!
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Chinese noodle-based ramen with a thick,
chicken-flavored broth. Noodles are
straight and round, and go well with the
soup. Topped with lots of black pepper.
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Ramen with a thick, creamy pork bone and
soy sauce-based broth. Noodles are thin,
cream-colored and made in-house. Garlic
miso flavor is recommended! The thick char
siu is delicious, but the true star of this
restaurant is the charcoal-grilled chicken.
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> All opinions expressed are solely the personal views of the CIR. 35— x> @ax MBADRAETT .

Ramen isa popularJapanese dish that can be enjoyed even
when you're alone and many restaurants serving them up
are open late at night. There are many types of ramen that
originates from various regions and even individual
restaurants throughout Japan.

Ramen is usually categorized

by the ingredients in the broth or

its seasonings, but recently, new

types of ramen created by mixing
two types of broth have been popular.

#&iMm5—A > Shoyu (Soy Sauce) Ramen

#85—4>  Shio(Salt)Ramen

kIS 5= > Miso Ramen

&5 —4# > Tonkotsu(Pork Bone) Ramen

1915 —# > Gyokai (Fish Broth)Ramen ..and other popular types!

o3 Jlro kei Ramen
Ramen topped with heaping amounts
of vegetables, garlic, and pork fat
Recommended

You can customize your ramen order however you
like. If you can’t decide, just say in Japanese,
“zenbu futsu” (the standard, please).

Tsukemen

Ramen noodles dipped
into a rich broth

Abura Soba /
Mazesoba
Soupless ramen that
you mix before eating

How to Order

The way you order your food can differ at each restaurant.

Generally, however, there are two methods:
Buy a ticket at the ordering machine Order directly from the menu
and hand it to a staff member. by talking to the chef.
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6-5-3 Minatomachi, Matsuyama  (Tet) 089-916-7635
Mon-Sat 11am-2pm, 5-9:30pm / Holidays 11am-3pm
Cash only Japanese only

A
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6-1-10 Sanbancho, Matsuyama  (Tel) 089-931-5133
Mon-Sat 11:30-2pm (last order at 1:45pm),
6-11pm (last order at 10:30pm)
Cash or electronic payment
Lunch menu written in Romaji
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5-11 Hanazonomachi, Matsuyama 089-933-5005
Mon-Fri 11:30am-3pm, 5:30-9pm / Sat-Sun & Holidays 11:30am-3pm
Cash only Japanese only
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(hddress) 4-6 Hanazonomachi, Matsuyama 089-932-5545
(Howrs) Tues-Sat 11am-3pm, 5-9pm / Sun 11am-5pm
(Payment) Cash only English available on ordering machine

> An additional branch is
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5 O i % :Fm'm:”g located on Nibancho Street.

5-1-1 Chifunemachi, Matsuyama
089-916-3698  (Hours) Tues-Sun 11am-11pm
Cash or PayPay Japanese only
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2-2-7 Okaido, Matsuyama
089-993-7385 Every day 11am-1am
Cash only Japanese only
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Ramen Butaichi Nibancho Branch

3-8-6 Nibancho, Matsuyama

089-993-6653 Every day 11am-11pm

Cash only Japanese only
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Ippudo Matsuyama Branch

3-8-12 Nibancho, Matsuyama 089-915-3161
Mon-Thur 11am-3pm, 5-10pm/ Fri 117am-3pm, 5pm-12am
Sat 11am-12am/Sun 11am-10pm
* Last orders are taken 15 min before closing

Cash, credit, or electronic payment English
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Matsuyama City Station [City Tram]
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Gintengai Shopping Arcade
Iyotetsu Takashimaya o
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Matsuyama City Station [Suburban Tram]
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Honebutomikaku Main Branch

3-3-5 Okaido, Matsuyama
089-933-7756  (Hours) Every day 11am-3pm, 5:30-10pm
(Payment) Cash only (Languages) English

£8 iwamoto

Nishiki Iwamoto

2-7-2 Ichibancho, Matsuyama 089-961-1940
Mon-Sat 11:30am-1:30pm, 6:30-9:30pm
(Payment) Cash or credit (Languages) Simple menu available
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2-4-11 Ichibancho, Matsuyama
089-945-1025 Mon-Sat 11:30am-2am
Cash only English, Chinese
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1-4-24 Nibancho, Matsuyama
089-945-9444 Mon-Sat 6pm-12am

(Payment) Cash only (Languages) Japanese only
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(ddress) 1-6-7 Nibancho, Matsuyama 089-934-7215
Mon-Thur 6:30pm-2am / Fri-Sat 6:30pm-3am
Cash or PayPay Japanese only

Scan the OR code for
additional information
about ramen and a more
detailed map.
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* Subject to change. Information accurate as of March 2023.

KEERE EREBZFICOVWTRERLLIBEN TEVET,




