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Why does ramen and other dishes offered at ramen restaurants go so well with beer? When you have a
bite of gyoza, fried chicken, cha shu, bamboo shoot, or other dishes you enjoy at ramen restaurants,
thoughts of beer may fill your head. It is just natural to enjoy SAPPORO at ramen restaurants!

SAPPORO US.A., INC.
www.sapporobeer.com

SAPPORO PLEASE SHARE SAPPORO RESPONSIBLY.
PREMIUM BEER  ©2014 SAPPORO US.A, INC,, NEW YORK, NY.
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3rd Generation Sake Bar is a stylish sake bar in downtown Los Angeles which
opened in January. The tonkotsu ramen is very popular at this fashionable restaurant.
Their tonkotsu soup is rich with a mild taste with the right amount of sweetness. The
chashu and boiled eggs, both cooked with Kikkoman soy sauce, are also wonderful.
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3rd Generation
Sake Bar

Tel.213.627.8166
808 W. 7th. St., Los Angeles, CA 90017
www.3rdgenerationusa.com

: @
kl k koma-n “  Kikkoman Sales USA, Inc.

seasoning your life  www.kikkomanusa.com / www.pearlsoymilk.com
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Ramen, a Japanese comfort food, goes very well with Japanese sake. Ramen is often seasoned with
Japanese ingredients such as soy sauce or miso, which is why it complements sake. Hakutsuru’s

sake is a good match with any dish. Think about what you want to enjoy after sake. Do you want to
have ramen with tonkotsu or soy sauce-based soup?
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immediately bottled. il ‘ Sayuri is popular
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Hakutsuru Sake of America, Inc.

www.hakutsuru-sake.com
info@hakutsuru-america.com
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Junmai Ginjo is
balanced with fruity
il . aroma and umami
, from rice.
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In the United States, France, and all over the world,
ramen enthusiasts are increasing.

3rd Generation Sake Bar
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The attraction of ramen is the rich aroma and addictive taste. The soup is made from various vegetables, meat, and seafood to bring out Umami ingredients such
as glutamin acid and inosinic acid. It seems like a big bang is occurring within the confines of a ramen bowl. The taste of umami is said to last on the tongue, so
maybe this is why people want to eat ramen again and again.
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soups and toppings. Unexpected combinations of soup will make new soups.
Let’s see current Japanese ramen with luxury toppings and visual impact.

Ramen has been improving everyday. In Japan, there are not just tonkotsu, %
shoyu, and miso based soup but also new ramen with new and different
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Unexpected ramen toppings are now available, such as a whole
snow king crab or lobster, a sheet of gold leaf, or even bread!
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There are several unique ramen in Japan. Curry ramen presents an amazing combination from the aroma of curry and ramen soup. You can enjoy
the taste of tomato and rich soup with tomato ramen. Because tomato ramen has become such a popular ramen, there is now a tomato ramen
specialty restaurant. Corn potage ramen was invented by a Japanese entertainer. Some people love the mild taste of corn potage ramen, which is a
combination of soy sauce based soup and milk.

NN ¥ N
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GRAVY RAMEY

OF ¥ firkil -
EiE#E M Gravy Ramen’ JEE R EE |
Kanpai - B FF - Japanese Sushi bar &Grill [ LOS ANGELES ]
KanpailE R E 56 REMWT A E B REENTS ~ s RBEHFE
BEHNEHAE > MEHREEOEM -  EEEENEK » BEKanpai
(Gravy Ramen) BE3ERSHHENE S SNEESHA—  IZERHR
FREREABROGBE > WAIZTBEBIZ o % L10ENE AR
o HEAR BHENETENESEB
(Spicy Miso Ramen) S5 3EEBLRED » XIER XE X 0 EFraATRHAD
ZHNBREREEFRE o 12554 BEmiEREESE
Potage ramen is a popular ramen in ~ Tel: 310.338.7223
Japan. Kanpai is the only restaurant 8325 Lincoln Blvd.
in Los Angeles where you can Los Angeles, CA 90045
enjoy potage ramen. The mild yet | AXFft5/

rich taste is similar to carbonara ; :
and is utterly unforgettable. kanpai-sushi.net
Open 7days

12  J-goods "THZAA B OEENBAEIRITENMHR

Often times, the ramen that we
recommend to others may not
necessarily be enjoyed by them.
Maybe we should describe ramen as
ramen that we liked or did not like
instead of delicious or not delicious.
In this volume, we would like to
introduce you to ramen restaurants that
we “like.” We will be very happy if
this volume becomes a useful
handbook to help you find your
favorite ramen restaurants.
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HBEUMAMIRSERR
Ramen Manichi - —- riosanceies)
ManichiZR B3 &N BN RMB—B AAMNSEEBRA B KT » ELA
—FISRAET AR AGERE ©
(Manichi Special Tonkotsu) 2 FHKIE  £FHKBIGENESBHE
t REEESRE—0 ' ffReHE "UMAMI, EEFZHERT c UMAMIZ—FE
FLEEEDE ) BREE 3 B EELRESA K REARETERIFTIHES
(Negi Gyoza) EAEHMELHNFIREManichifVBAIRE o MR

‘When Manichi first opened, it grew  Tel: 213.613.9888
popularity as a fantastic new ramen 321 1/4 E. 1st. St.
restaurant. This ramen restaurantis  |os Angeles, CA 90012
originally from the city of Kurume,

Fukuoka Prefecture, the home of Open 7days

tonkotsu soup.




Ramen
:Maruya
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CHASHU RAMEN
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Ramen Maruya - L - [LOS ANGELES ]
EXNAEE—BERIZNEANTINBEIMN c 3552 HEBHNE
BREEL12E/NEEIN AR - RIKEERFESEEMT T 4o
(Chashu Ramen) ERAEEEEFHL A XE? REALZFATEHORE o
BERK S XIER T E 20 AR5 E 50 8 28 1K 0 B
BN ERIGENAET | B RBHARHKIE o
(Tsuke Men) LKiEZTETHEREE m?ﬂi@%ﬁ%?ﬁﬁ*ﬁﬂ’\]ﬁ% » FEE
BT RET 2Bl ERNERERRCER—

Ramen enthusiasts call Ramen Tel: 213.613.9988
Maruya the best ramen . 104 Japanese Village Plaza Mall
restaurant. Their tonkotsu soup is  |os Angeles, CA 90012
made from pork bones from the ramenmaruya.com
head and back, is very rich, and Open 7davs :

is cooked over twelve hours. P Y

Ikkoushama" %, [FSantouka P19

T
CHAs,
oHEERES 24 doon sr
XERAE SEEMDRE
Tsurumaru Udon - @i - (umeroco)
"%%JH’EB’J%@T@ ENENEESS ) FrAREE—HAE
P48 | ERERERER ) BARMLZSEEHK
(Chashu Udon) ffE | EMBANELFIDUCEGEEFT - Bhas
HEEEL O~ EY EEMEL > BEXEX QK SRR MR H ¥ RIE |
(Karaage Bowl, Chashu Bowl) #¥EESR7EmmbIZESE E w0 7 &3
EWh ~ BEFEI > VEZRNEREESE —
L ABITREEE o $6.95/ea

There is enough chashu to Tel: 213.625.0441
almost cover the surface of the 333 S. Alameda St. #301
bowl. Chashu not only goes Los Angeles, CA 90013
well with ramen, but also with  (Little Tokyo Galleria Mall)
the thickness and chewiness of Open 7days

udon and its soup as well.
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OfFEIFIZEAR
ey BEBE
F 15 H sk no i

|CChO - —T - [TORRANCE]

U\H‘J}FB’]% Bidg |
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RAMEL Tsuy
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. o , (Yaki Tonkotsu Ramen) L35 552% » BREKRIE
" ' o FR v , . . sl /J\ @ ez I;%% 730 T E/] *EJ_\_ X%%X = E/] D}kLﬂ] O Fkﬁm*%
SPICY/BEEF: EHER : 5 @7 CEBEREEESNENRBEL S LB &

CHEESE'RAMEN BXEROEE ; ' 4 YouTubeFIWikipediath JEHEHE » TIBIR7EElcchost a7 X
. TOMATO RAMEN 3 . IZ1S 3% |
IS lﬂ:x& " ' . (Tomato Ramen) iS5t 27F A AKX ZEADMNE L » Z55
0 SR PREY 0o O EAURD  RESTERE R o
_ BEAA—BOARKEEEE > (Spicy Beef Cheese Ramen) 45 FIFLEE 402K & 4 » &
f ARBERYRNEE > RAEASE—RNEFELSD
Tel: 310.325.7273 Unique ramen made by Izakaya. NN
25310 Crenshaw Blvd. Yaki Tonkotsu is made by reducing tonkotsu soup, adding ramen noodles, '
Torrance, CA 90505 and stirring it until the soup is gone. You can also enjoy tomato ramen
Open 7days and ramen with cheese which are both popular in Japan. MEFRIRAERG E A H

_ ERAEAEE _HAEm

CURRY RAMEN spicy TONKOTSU
OBARRFESHF—F ~— OB BRETE .
= -]
FARIFHE  PEBIEFEEE IZB—RENESHI KRR
Shu-Chan Restaurant - s+ - reaoena) Toraji Ramen - =50 - roaoena)
REABREREEShu ChanSEAKRHN » RS ~ B E ~ BAG ~ KBHS THESTora MMWREFIZER | | HIL DB ARG E1E

% REHERLOREGHSBGR  RERFEHEROBTREBER—KE B BRI E5ERI 4@/ ERH 2R SN AEIRIK SRS
(Curry Ramen) BRLNEREASINEELEE  REERRATY & ZHARENR RS o BERREHIEFLE » TRERBHETIZE o
RENFERL T XS o RERKOMEFEROFHERSEIERHk o (Spicy Tonkotsu) $ReA/NEBERE | FOHRTEEH5H TR T H
(Shoyu Ramen) 2%t | iS5t2/] %ﬁf%?ﬂ"é’] R | B AREOSEER PUIERYEDK o ABA AV BRIR SR E RN IR ILEREAR—KER o
EREN SR BINA—BI18EE BT hAg (Shoyu Ramen) B2 RBE T LB BHH0ES »
HIEFRLEEHERRK o LB R R MR B R T WREREIR ° u%’gfﬁgm
You can enjoy curry ramen, Tel: 310.719.7102 Recently, local Japanese people Tel: 310.324.3367
currently a hot topic of 15915 Western Ave. have been saying that the food 1630 W. Redondo Beach Bivd. #9
conversation, at this restaurant.  Gardena, CA 90247 at Toraji is delicious. Not only  Gardena, CA 90247
At Shu-chan, you can enjoy Closed Monday is ramen offered, but they also  gpen 7days

have izakaya dishes such as

clear soup with less oil with ‘
shu mai and edamame.

your curry ramen.

SHOYU RAMEN
14  J-goods "HAA, HUEMENB AFHRITENM
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ONKOTSU STANDARD
T PREMIUM TOPPING
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REPSEOE - EHRRSE LRGSR PR WA KATAGSRECIALTY
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GOLDEN OFEF SEH:uf I SE S

p— Hakata Ikkoush
Ikkousha, led by Mr. Kosuke Yoshimura, the “Dragon” of the ramen world, has 10 branches in Japan, 13 2 T4
branches in Asia, and started opening branches in Australia. Mr. Yoshimura said that Ikkousha is the first T@ =4 % = [ COSTAMESA ]

Tonkotsu Ramen restaurant whose main branch is in Hakata, Japan, the home of Tonkotsu Ramen, to open a Tel: 714.540.2066 / 3033 Bristol St.. Costa Mesa. CA 92626
branch in Los Angeles where you can enjoy authentic Tonkotsu Ramen. www.ikkousha.com / Open 7days v ’

Fi hakataikkousha.usa
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Nippon Trends Food Service Inc. WISMETTACASIAN FOODS Distributed by

Tel: 408-214-0511 (former ly NISHIMOTO TRADING CO., LTD.) Wismettac Asian Food USA
631 Giguere Court A-1, San Jose, CA 95133 e wismettacusa.com
www.yamachanramen.com W




RIERRFEEFHERZEHENE
EEBMEBERA %
RHECKAT—ETREmRE -
ME—EEXKE#ET !

P EEEELZE150EMNE » §—
EHREAE AN ENRIXEURBRN
FEEMREMBEN EHHEESE
2500043 A E 5 dEHDMNo 97 & K3 2 &b
BHH R EELR o

' HMHEESREFEAN  KEhSREL
1k » R YAMACHAN RAMEN &% &4
HEEEERERFNEFREIF L ME
M thEZEFTH  EOMAMERMBM
HETRES o BMs @ HREMIE
YAMACHAN RAMEN #e&2 et
&SR ©

FHRBEERCHNE# BRI !
MBRENESEENES > X YAMACHAN RAMENFR® T o

Shoyu Ramen

s "HREBSEAENE!

SGHEBRT AZEUNEST N 0 Bl
DRI - RS REBOKLEEH S » A
ETHERENEFSG  BEASHAHT
BT o

M FEBEHSIE o ZA3E i M
M, > BHENE—EhENSEME S £2
BifE | /AR S RamenDistributor.com&
% > ¥ YAMACHAN RAMEN &R EIE o

YAMACHAN RAMEN has over 150 different kinds of
noodles. They use carefully selected flour and ingredients
to make noodles. Over 25,000 noodles per day are made
by using the newest machine in Japan. You can ask for
customized orders with your specific needs.

YAMACHAN RAMENt: EHEELEHUFRBER °

SEAEREIER -
Kool

e, . )
SARAUDON SAUCE

NO MSD COLD NOODLE DRESSING

NOUKOU TONKOTSU SHOYU  NOUKOU MISO TONKOTSU SHIO
Rich Flavor Series Mild Series

No MSG Added Series

BAMBOO RAMEN
SHOOTS #ig . SEAWEED
RamenDistributoricom

EEHAYAMACHAN RAMENMIHRIE » BRET EHEHLEREEE LN BEELHS

Shio Butter Corn Ramen

J-goods "HAA  BHUEIEN B AREHIRITENMS 17
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Nishimura B B 154 & Br i 6 25 25 f aa
B BEBHNEE SH R R

B o

B B RBHI— B

| 00
am&lﬁ\l’w RAMEN

SEESIR— 0 AEHRUEHEMNRD &
BEEIE o LIERBSRENATES BEKE
BYY > BETRBREBARE o

BT ARBIRIE L BRI - AR EX
Bt AEBAOAOMEEESHE
SSEER - EXAEMEER - ABROEK . E
KOHH > BOABEEDDETMA— @ 1iE
REME U AR TEE © BARKNEIE » 07

B E ST HE AT RHERFE AR ENE - r".'g‘___.,,‘ v d
NFEme o N~

SERHE B2 S T BRI L B ©0201552H1HOPEN

H2RE > IRETEHE R T B HEER
ﬁﬁm%;;;;{m#ﬂ%gézzjiﬁ% KAI OO RAMEN

BEET | OB+ ENEY R BN BTHIZA [ ALHAMBRA]
th2IEHL AN BRESHRNE
*SI-EEI;Z?_E £ g o Lunch Special ! Mon~Fri Open-3pm
BERIZEFE 99 ¢
BRI L B AT IARZ 21 /)8 B2 kb 8 FO RIS |
\ . 2 S R
RAMEN DippE BN - EERREB AN ERENEET

(TSUKEMEN)

Tel: 626.940.5541

The white-colored chicken soup has been prepared by cooking high quality chicken for over 6 hours. The lff;m%rgag%3§%'1
light and simple flavor of this soup is very different from that of tonkotsu soup. g
If you would like the owner’s recommendation, Kai OO oriﬁinal ramen is the one you should choose. Kai 0O Open 7days

original ramen combines a light soup, spiciness from chive kimchi, the richness of ground meat, and P pre
! A LMCH inside /)\Pz
sweetness from corn, and will energize you while you are eating it.

ENalley Bl
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SPicy Pop ¢
CHICKEN RAMEN

O # FE /7 Ry i 3l B

1 RERRELRE
Kosuke auamsral

SARENEALERRBRINE LT | EEEDFOLREXE
BB R A U o

(Spicy Pop Corn Chicken Ramen) E% 772 ? i —Bi#b = oM B A
ST LR SR B 5EAT T =B SBRUNBEEL

HIEBERET
(Kuro Ramen) IZIBH AL EBM BN AR NES - FERENSEL
FEEBNZERMAH kN » ERENBHERLH#Eo

Karaage Ramen, a popular Tel: 626.289.8030
Japanese ramen, is called Spicy 618 W. Main St.

Pop Corn Chicken Ramen Alhambra, CA 91801
here. It goes well with original

tonkotsu soup mixed with three Closed Sunday
different kinds of red pepper.

HOKKAIDO RAMEN

SANTOUKA

A :
From Publisher

Inside
Mitsuwa

Marketplace

10FFI LN CCLADZ — AV EBIEHE LIz BA2E
DBERAEPASEDZHEL L LA EEH ST — A B
BB, HAREEDSHKICT LY ML A—T K NEH D
BeE%Z TR 2 BA TSRO — A" D — AV H
ANDIE"EBZ e, MEDA—FICESDIE 0o MBS
EDIC BFERERB T 2EDH CE.

T—AVT = LICH PO REPREE AN ADERE
HLABEIN VD, REDHRA BEDHRE L HILT VA (5
ER) NEFLDTF— ENEHEKEKLLY,

LD L TTERLWEL BN SRIFEN I CT EL
DNA=THENEDKRICESDENDHHDICTI W e o
EH TOESDEERTICLEVREBAL TICTSEADLE
L/\g’o

—ADOHARVDTEHRALKICTDcdHlc RESEE. &
MOZEZEHRIT AN ZNTLREACKICEDLOTRMARE
1%,

>— %JHXM%LL,T%@?DKEK/\’:
B, CAIZICEVND DDA ERD TR
LTEBLI.

TEN\E

SmaII'5|ze available
a

Santa Monica

Tel: 310-391-1101
3760 S. Centinela Ave.
Los Angeles, CA 90066

Torrance
Tel: 310-212-1101

21515 Western Ave.
Torrance, CA 90501

Costa Mesa
Tel: 714-434-1101

665 Paularino Ave.
Costa Mesa, CA 92626

Tel: 949-733-1101
14230 Culver Dr.
Irvine, CA 92604

J-goods THAA BUEENBASTRTENMES 19
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5 o B R{E Los Angeles ~ Hawaii A
New Jersey Zht% 5 {1t ik i) fo 2L %) 9t f6p A
B ARG G R 6 RENFKAB
PHRED » %D o Sun Noodle A5
HREEE - EMEXR - B b4
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FHh R A~ 21 - i@l Sun Noodle °

Sun Nood 1 et 52 {5 et H i) e s i i -

iR e o
LK@ FE T7CUPS L ERBHAK - fit
HER i 1 — B BIFE B A - BRI G

¥ ﬁ'ﬂ%k%ﬁmwoking Time -
P gy 41 0 K

L 5Cup (300m 1) I B A HE 25 i 353 -
_4“umﬁﬁ%@%§ﬁﬁmmmﬁ2ﬁm&
B SR TR L SRR o

BG4 15 A 1S o

Sun Noodle California = .o s .
& af oo 7 8 T i B
1505 West Mahalo Place EALEELE %;E EEI}”-&':E E23 ,‘% °©
Rancho Dominguez, CA 90220 WM = M ENR A -~ Soup Stock
) e 1 Soup Base » 1R %% 17 B & 0 i1z 1y
TEL:310-764-0100 FIH - I B LB T 45 -

NOODLE BRAND www.sunnoodle.com /info@sunnoodle.com
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Rowland Heights

Tel: 626.810.6037

1330 S. Fullerton Rd. #108
City of Industry, CA 91748

SHABUSHABU

Happy Hour (Everyday)

5:30pm — 6pm Mon.-Fri.

3pm — 6pm Sat. & Sun.

& After 9pm
Kobe Beef Shabu Shabu $10
Banana Tempura w/ Ice Cream $2
Beer $1 and More!

From Stail

FAM 1Y 2 s WE SELL QUALITY.
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Monterey Park

Tel: 626.282.6795

141 N. Atlantic Blvd. #100B
Monterey Park, CA 91754
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Garvey Ave

Colima Rd

KEARITTI S

EEETCTE]

Tel: 626.844.7355
345 S. Lake Ave. #101
Pasadena, CA 91101

oY BT 'S

Del Mar Blvd [
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BERBEZRICME o REERH
R ZRRTHHEET0ERE
SEMR ELemm—EEn
EIEREE o RFHEZ > BI7
THEEEMRE TRl B
BHBRTR » WHEESHHT
WREEHBESRHAL > BAT
MRAER (K) o
Yoko Nakada

EFHAST
WBDEEFRTF
R NOVAVAE B
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H)IFBETEDGHBTEL,
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ERLIEFFRIOS T WAL
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Shuijong Huang
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BEEHR - HMBEXRK (=F
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BMYPRERS © "RENNEZEY
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Rep £ RICBEBEREN
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KB, o STRESHHANEED
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BLTWBSBIC Fhid/ VAR —
FEABICIES TN TR
LT DTEHEECTHIFELWIE
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DEEZD HOEMEGILEEEA
o 5DECAHHBTERL,

Kim Jieun

LB FHBACEBT ¥
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BT eFy 8% » ERmft
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HERAZEHBCBEE2M—E
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J-pick up

EX RS

HEER > FHE MR
ROFHPNEABEZT o LAREDT
FBE— R F M o FBERNRHYRD - (g
REME T LUBHIGE K RS BR KN E
skt o

B R RRE ATRR  EMENARIEF=
TEMT —BEEEFRAZHNER c —FEDH
BRAERGICNSTEREIESE  TEAEHEB o

Compared to Japan, the four L
seasons are not so distinct here

in Los Angeles. However, in

Japanese cuisine, you can enjoy ..
delicious seasonal ingredients a é
that chefs order from all over the

world. Enjoy delicious dishes .y .
using fish and vegetables that E 4%
are only available during the
spring. Enjoy foods that taste
best during this time of year.

i

Tel: 909.869.7881

20627 Golden Springs Dr. #2K
Diamond Bar, CA 91789
sushikoshu.com

Closed Monday

Hajime % i 2 — U #48
REFRFBEAAY

Diamond Bar | -5/
Koshu

FRLREE M Hajime Z R RE
HREBMEE  HAEIRD
RER BMERETHTH
MESEN » REMENEAR
AEFLA R BB o

FRER+BXER

PEEm s BHEY R FiL
BEER WAWE—nH
M3E o AEEHX D R
ENERBPCTEHREMN o
BAHEANEXET DR
4y 77 08 7B 8 £ 0K o

Hamachi Carpaccio
AR S8 £ B0 %) B SR BT 2B
75 SF AR~ 45 55 5 B 0 BR
YVEETE > REB—OXEE
o RIEIET K o

The young owner, Hajime, is very
particular about the fresh ingredients
used to prepare the delicious fusion
dishes at his restaurant. This time of
year, try the blueback fish and
vegetable nigiri sushi.

Beverly Hills | -F9Z=-
Shiki

WELE— KT URET &
= 4R IF 5= B AR 4 B Bl YEAD
A& Beverly Hillsti4
MATHREEENEE - B
AFIZEFEMNHEEHHE NSNS
ERREZREEFN
BANBS R thaZiE@# K
g o

BAMFERFIIRE
MEENFRITBATRM
BB NI FEELRS o A
O BNk B0 B 48 O =R I R Je 20 4k
MREEE S BEAE2NE
L% o

HAF4=75]
EEAENDORN EEELR
B4 £k > B EFZHES
REZBYEL o

v " I_r.,
(MRS )
ol GES T TEL DN
=

. Wagyu sashimi melts in your mouth
Ao hne 00se @ wiasa|  With the dreamy after taste of rich
Beverly Hills. CA 90210 44’@ milk. You can also enjoy tasty nigiri
Closedyl\/lon élay 7, 9% '\‘\@\ with wagyu imported from Japan.

A Z
%0( @&“
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Tel: 626.281.9292
2026 Huntington Dr.
San Marino, CA 91108
Open 7days

(Oyster Sundae)
HHE T DEESR |

N, Hidalgo Ave

D

Hurtington Dr
[

Del Mar Ave

San Marino | -5 H# 5~
Sushi Bar Yoshida

i —REREHAaHER
B RRGHEE » Z£San
Marino EBEHKEFEEE > H
BAMEEFNEIEHA
% Sushi Bar Yoshida o &
FEEKE AN LB RBMNE
o BN E REHE
R B SLIE o

MRAERNERA
RAVTSERAERE - OB+
B T DUR 2 LR e
RS A0S 2 0 SR A A A
C2 % EE TR IOE R
Rz o

FEfL R

BARH T BT  BRME
0% 6 R R E I -
GEESTEE VT

The meat of natural horse mackerel is
firmer than those that are farm-raised.
The more you chew the natural horse
mackerel, the more flavor and umami
comes from the meat. The grilled
whole squid is also a popular dish.
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HONDA-YASHiTT

Industryf"ﬁﬁdﬁé%ﬁﬁé’é%

OtakiE (I A1% HABITE B RAth B A RIE LS > FTAZ M3
BABEENELE B 7T —EHBENEMEEREFMNEK -

Industryi@i Rl & &

Sauteed Salmon Industry special

$6.80

BB R RS B — A a0 B A 60 38R
FRBIEZC ? F R ER B TRE T 21
FTEHAASHEH  KELSEO#ES

The main chef, Mr. Otaki, has experience working at French restaurants in
Japan. This is why you can find tasty izakaya dishes with a new twist at
reasonable prices here.

AT
ST a gy

Kobe Style Beef Tataki Carpaccio $7. 80"

PEP RIS AR ~ ORE T2 » A LSRN 4 P8 H 2R

HWERR @Eiikﬂ*ﬁﬁﬂﬁﬁiﬁiﬂ SREEZEMTE o A0
MBS EEE EZAHIER

, BEME T.0.T

www.littletokyorestaurant.com

TEU\RR

Spicy Chicken Combo Ramen
(Tonkotsu)

24 ENER - TRER - BHRASE - IE ~ B9 - Y
5~ /NE - E -~ BRE - @EE - FRKE - i

& B L REEE/ NI/ NEY—HR0E

T.0.T Restaurant
Tel: 213.680.0344

Unagi Don Combo Udon

» Open Hours
11:30 am - 10:30 pm EBEEsE

« Open 7 days Village Plaza
LUNCH & DINNER

345E. 2nd. St.
Los Angeles, CA 90012

Japanese Village Plaza parking 2H Free with store validation

RERTET X

Ty kD

Crazy Squid Butter

$4.50
SR amBER |
T W R A9 'O
AFIZT | BR—H
I8 SEIE o

RIRHA o

Chicken Chashu

$4.80
P B BB —
—REBEN A
EINT - BE R X
H0kRR |

Wafu Ramen

=KER ARG

3 kinds Edamame Steamed Clams Kimchi o,

$3 50 $6.95 { a

Rndm - ZXF B R R IR B0 0 SEF0 8

f)ﬁ’fﬂﬂfﬁ‘#ﬁi%%uﬂ EZTHBFREE

XE@EE%E’EE%’@ TET | AERBEHE

R HIEREHASKOtaki 4t 4P9 056 S o

REERREET |

Valley By Izakaya HONDA-YA
%/ City of Industry
D@ Ut Tel: 626.964.6777

17200 Railroad St.

. -@_ City of Industry, CA 91748

Climfd- open 7days

SAY

i J-Coupon
: One Free Oolong Tea

~—@— GYUTAN TSUKASA (o, 2792
aularino,Ave,

( 665 Paularino Ave., Costa]VeSaMEN92626

Inside of Mitsuwa Marketplace 7

Bristol St
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REAXKHWAKELE » Haruka fIMoe

ATHRA—fIBRRL
TESBERNEES S

Bi#tPasadenafFrench Japanese Restaurant Maison AkiraZ BfAkira% &
MK Tina Modeling®TinaZ &7 By -

BREKER > UAHBS RERBHERBAE ~ F&BER

Haruka N e e Moe
42 HE Y A %Wﬁﬁk—“flﬂﬂﬂﬁﬂ% Kansai Gakuin Univers DRIE% AR R AMREF o » 15 b Uit of A
AEMEZU | wem racznss | FARBEEREEARSDE Bty st
B—RK | E—R  FIURBRR o

EEmMERNBREBEFRELREITH

Al HEMNT LEENG
7£ Palos Verdes i@
IFith 5 IR R B TE M BE D

I} Palos Verdes B91E AR
i /E = —HABEZ AT
BHHAZERME  JEENE
//ﬂ-%\mﬁ T%—F%%lezl%/—rﬂ. E § =
ENEEFE

L’ Armoire Des Reves
Tel: 310.373.4870

2562 Via Tejon

Palos Verdes Estates, CA 90274
larmoiredesreves.com

Right now, there are many cute items
for summer.

Fic & WL R 2 9 365 ) -

FKBRE—RE
AEOLR |

Professional makeup artist is great! [
can not believe this is me.

1bH&i78h : Shiseido

EENRHE?

|

RSEHYFEE ~ TEMUM  ABRETRAESZEE

i Akimotode A B M 8Y T — {6 & R 24T iy ry 2

£ Pasadenaty
ERXESFR—E

Max AkimotoZE £HH — 7
HEEFM  BREENE
SR ER T LA A 4e Mt o

METBRE A ARE -
?ﬁg’ég 7@ R Mr. Max Akimoto
Max AL ) d BELZHR Tel: 626.285.8561
ax Akimoto’s cut an EEREREZER 3705 E. Foothill Blvd.
colormg technique are great, v Pasad CA 91107
so we can relax and leave it REZ S

to him.




Japanese restaurantinpe
Pasadﬁerllg.:.T Iher.mterlor looks
50, gorgeous and evokes

- BETERER L ERELME SN

Akira = J&f & &8 R B
B Robuchon &7

fbBiMaison Akirazc# £
HTXABENER » £iER
160] L5 UE B Akira == BF
TR AERE 2 I M AR K
Bl HRIIE o BORfth A K9 E
BT HEXNEE o

g a
‘ Akira .
- = e

}EH % BY - BFAEB RS > EERFABEECHFHER X Chef Akira, who trained at the
CRDMER L OB DERRZAT  BHERAR world class restaurant
- o R Robuchon, prepared a 5 course
c BERSEFENAKNESEIHBEHTE meal for us.
cEENSNARBZEBRGAR
Itisi tant to act
colr:f'ﬁirz:r;l?lrya;ndoaggertivelyA r 0
. m Maison
grEss  HoEre N Akira
22 2L KE ) HE A — O K/ Tel: 626.796.9501
N TR S TS 4A ° i 713 E. Green St.
’5‘# ﬁi//\iz)}/ﬂafiizﬁﬂ i Pasadena, CA 91101
Uy 7) M FE 4B B AR BT A% © Closed Monday
WEOD P HNEEER So nervous! What if | k maisonakira.net
(o] OF 085 41 41 5 Ok o made a mistake ... I |
D= =
We enjoyed Maison Akira’s popular course dishes with
FBAZE seasonal ingredients, and also dessert while learning i &R Ms. Tina Shih

Japanese Kabocha Pumpkin Soup

oo %5 ~ BRAL

proper table manners.

%™ Dish2
. BOFHMA—OKN >
MEXFE#gad o

Small Kale Salad with Roasted Beets

Dish3
EsBRmAMEsCH
Ega > BRE—O0HhE
B35 O b o S5 &
858 o] A A £ FREH846
BETFIGRE o 1B5% >
2 EBABENERTF =

18 o Grilled Miso Marinated Chilean Sea Bass

Gnd

Without

hECAGthE—frIFE TR
BB R RS hAEEER
FRYE Tina Modeling @ A% 3%
RenmshnEREEEnsE
£ HEBERRE o

At Tina Modeling, they teach modeling
skills to beauty contest participants.

Ms. Tina Shih

Tel: 626.380.5456
tinamodeling.com

Dish5

BB

T EE 84

g2 rTn— | BEaE
rewngr I ME

=
4 i 5 4
?i%tj 4

mac e )| 2

42 Days Aged Angus Beef Rib-Eye
Steak in a Marchand de Vin Sauce
with Gratin of Potato

an

troible

T

Dishé

WA KM ERTF
ST BIREHR
Bt EHAHE I o

0 E R HIRES AT
0 7K M B S R o

Baked Alaska

HMEENRR— % R

Tina 4 » EROTR BB -

H: FEBUEDESBKR Ms. Tina 55058
BE RBERBRELERREE

M EMHEZREMBRELERAENARTT ©
B EIRH: Hanadai

Inside Mitsuwa Marketplace Torrance
21515 S. Western Ave., Torrance, CA 90501

J-goods "HAA  HHUEEN B AEIRITENMES

25



L
JAPANESE-ENGL\SH BILINGUA

® -GOIR ET EAM% S

L]

@ facebook. $

ERESDARNEE 2
BELARARYENNE -
BRREMNZPGITZR! !

© (\ sfMEcEBEsx2@%EN -
v B0 J-goods Tl & HY
ERAESNANEEESED -
% 8 Bl
.ar‘uhide”Uni CIub”Uni”Party” v e ..9' '
YT
E"Shabu Shabu Meat Tasting

L =Y

¥J-goods MagazineHJFB¥% Likel,
EEEPEH Gourmet team L FHBAE S e-mailf53E,
T—ReVBBIHAREEE, BEIEEEBETE P,
httpe:/ /www.facebook.com/J goodsMagazineNew

If you have many followers or friends on Facebook, Instagram, or Twitter, you are invited to special events! We will invite
you to a tasting party or an opening party at restaurants featured in J-goods magazine for FREE! How to apply: Click
“Like” on J-goods Magazine’s Facehook page and send us a message “Gourmet team” along with your email address.
The next event is still being planned but a fun event will come up soon!

J-Classified ROBATA KABA MAEE - EHESH EHRAaE

in Little Tokyo BRERNNPEEEH
BHE $O-S 11, B

BASEHGEE S, SSNA, BAE#ES (BHA)
Tel (213) 346-9740
141 S. Central Ave. = A $25/40%F/ RXRB0F » IR
Los Angeles, CA 90012 (R EEHBREFHMG )/ WERH
HEES $ % H
(WFEME> —FES$10)

BRAIE S BAESZ:F KRS0

3 HF . info@-goods.us R EFH #
HFEZEPEAN "Classified,
SRR  MEREBEFEKEE
ZHENARTLI FMREFEHGRT o

Tonta Japanese sk A . PRChecko BELAFK o

Noodle House @ | - W s A © Zipangoods U.S.A., Inc.

Server wanted. 438 Amapola Ave. #235,

No experience needed. J-goods Magazine Torrance, CA 90501

Just have mofivation. Intern wanted. Comput HEHEA—EZTRR - BRARAREHATHE o

Feel Free to ask details. ; ; : [P = s ML AS =R P

Tel (626) 333-2258 literacy is a must. mm#Return Check 2 1§16 » M7A S 751825 o

el (626) Must be bilingual in English and 6AEIBE  2015F5 815 BRI AAFE

15827 Gale Ave. Mandarin or Japanese -

Hacienda Heights, CA 91745 Office is in Torrance ar;d this is ERER
an unpaid internship. BRTUEZANF)-goodsIAET » AMBITETRN

o . EMELHE - MAMBELEFEHIRNMNOEE LH

Sales position and Part time ERAK: BHEE MR - S¥HERE>NEELELE
are also available. Ask for details B Fg o

E-mail: info@j-goods.us

J-Classified is only providing classified ad services.

We are not responsible for the actions the sellers take, before,
during, and after the classified ad, typographical errors, miss-prints,
loss of merchandise/money, damage or failure of equipment, due
to your action to this classified ad.

Use of here is at your own risk, and content is presented 'As-Is'.
We are not responsible for any actions in a classified ad.
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SEEERA J N EWS
BAFERUEREHNHER

Washoku Reception
Shiki

fItBeverly HillstBI{EFI&
BMShikiE3B6HEMRT
Washoku Reception » 1518 &)
ERATEEZATROIEREARE
B TRHRR, > BEXEEH
Mr.Fujimoto D&% & # = 38 1
EFRBARE > BERKBEH
Mr.UenoE# 8 B A BEE » T
H2NNR L REEEERTH
RRE|FEERE ©
310.888.0036
410 N. Canon Dr.

Beverly Hills, CA 90210
shikibeverlyhills.com

FERERR G RE
Kikkoman

Kikkoman USA BA&RILEE
EXZEMM Tonkotsu Ramen
Soup Mix ERMT SHEREE
Ko KBS B AT T IR G T
BEWELRNE - KE&K D
BERIM ©

Kikkoman Sales USA, Inc.
www.kikkomanusa.com

FEYE
Santouka

BIZE Mitsuwa Marketplace
EmNBARNAEELEX B
KR RESFHRENZAT
15 W0 R 4 18 T AR B R R 60 3K AR
ERMERESEN —EHEE

www.santouka.co.jp

WicBAI)

~ Beyond Sushi~ &

HxS1F
soex A £ Bk

WA-SHOKU
~Beyond Sushi~~

EREEAEREATE
HEIASTRMELAEN
BAM - MR EFEET
FREREK o BARFEE
EMEAEEDANRRE KIS
BY EFE—F-

Written and Director by Junichi Suzuki
Produced by UTB
www.washoku—film.com

4/10-4/16 Laemmle’s Playhouse 7
1:50pm.4:30pm.7:20pm.10pm
673 E. Colorado Blvd.

Pasadena, CA 91101

MEREBE
Hayakawa

fI# Covina # B AXBERIE
B FE Hayakawa #HH T RMEHE
& o Nigiri Sushi Deluxe B
235 511018 h0 £ 4 370 5 F0 Bk 03
% » Sushi Omakase Course®
R~ EEII0EMNRK
ST TEERR

750 Terrado Plaza. #33, Covina, CA 91723
www.restauranthayakawa.com

TR
Kai OO Ramen

B4 fEAlhambraBi & #Kai 00
NHENRESRZHT 58
Fj o~ FHFEES AL E DT
g o BRIEERBHBETE
BEER » SpmIBTEE R H099 ¢ B
a DANZ 5 /N KD ERFORIER o

626.940.5541
1261 E. Valley Blvd., Alhambra, CA 91801
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Hand Cream

""""""""""""""""""""""" B R—
ew I'roduclks i
R Q
HEECH  ADMmEMNATEAS ¢
KEAOCLEZ—Ta@!
DGTSONEWERSBRLEESHE ~ eEE Y
RSNWDBEHRES - HHEDRBVBCYE Eyeliner Powder Foundation

R IHPH - -RBE - BRE - EEFORESD Water Proof

28 MAEBRE
gl Daiso r MRBARD—ERRZI o

TR 5
3 25 SREES

éf B
%k

Rose shaped
face wash net

False eyelashes

Face Mask

NENBXRE
RE-FO2E

Made in Japan

‘ BERRE
Junmai Sake

'.‘;‘
blended Moisturizing f‘hm'w . .
Wb Halr Accessories

EBHOTDNIRA Meih Hat
LEHD BERES—T @B th
BEB B

DAISO JAPAN 29 Stores

fscl)lrlchoenj Sl\/lask Dﬁl! ?NO Torrance, Irvine, Gardena, Anaheim, Monterey Park (2 stores), Hacienda Heights, Artesia,
iR 8] | Korean Town, Temple City, Lake Forest, Northridge, Buena Park, Chino Hills, West LA
ERBBR S (Sawtelle), San Gabriel, Mira Mesa (San Diego), Stanton, East Gate Torrance, Santa Ana,
o - Lakewood, Arcadia, Garden Grove, Little Tokyo, Orange, Tustin, Huntington Beach,
RENERIB West Hills, Long Beach
Grand Opening store has special items from Japan.

J-goods "HAA, BHUHENE ARFORITENMES 28
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—ALENBEERBAIEER  FIKRE
WERAE TAHENEE, 1 THe-~-RE
REZHER? ~, EWH c EHENARE
TP o FERBFHNRRERBEER > T
BIEERNE—TUAHBEE N —EEFF
BB CHEBARFE o

EEBRNTERR

MBS

—BHEARABNERRE AP R~ LOT
FHEREAGEE P ENRE LRI —ENBE L o
RUEHEBRREERNSEHE__RBED>HNREI
AB > HEMBHRORIETF cEHERBRANE
HEBLKRBO>UXRELFIOFAFEBERRHN
LWoOFF thERBEERRBEIHEEEDR 'K
RERE?,, » HEEELI THHEZENMY > B
BEHLUODEFREECNERBREAEGHLERSA

BB I o W R - i e

Love story for adults i“‘ﬂl ff‘?tﬂﬁ -—
starring Sadao Abe,

Tomoko Yamaguchi, and _
Naoto Fujiki as characters
who are dealing with
spiritual suffering.
Tomoko Yamaguchi
returns to star in a love
story after a 19 year
absence.

A8, b il

DPUT e
http://blog.fujitv.co.jp/kokopoki/index.html

SRANKME  EEBN

Dr. fig XEB

I'm Home

REAHE—EEERSTEEREZTSNBHR
Bd o fhErSTAEMER 0 TREEU-—BYUEMEYN
BHmAE, » ERBI —NEK(EHEN B
WALERGBE THEE - c SHEHHTEETRITH
BEUR > MeELIEFRZRE>F<KLDoctor-X>>#
BARGRETEERBENEHBA » FESAHFo
hE/NHET @ _ _ :

BEN LRI E ==

N REAEHE
EEHMARE E
EERETRY |

Masato Sakai stars as a
genius psychiatrist who
cannot fall in love. He
believes romantic love is a kind of temporary mental illness. One day he
meets a geisha played by Yu Aoi, and his life changes.

http://www.ntv.co.jp/dr-rintaro/

ANBEHRE—BRASHMELREDLHZEN L
Pk AL ERTIBENEFNNZ ) BRAN
FFERENEFERB T —EORE—4% & BIEZER
BHYTEEL - E—HEEAXITRENEANMTHE
B ' BREXWMEATE > EH—BBERER
HWEAFNESEE - RERENLROIBENAE o
HARCESEEHTFRBELETNEZEER "
itk A4 Bz
RESGEEN |

Takuya Kimura plays a
company employee who
lost a part of his memory
after an accident. In this
mystery home drama, he
remembers his former
wife and his kids but
when he sees his current
wife and kids, it appears
to him that they are
wearing masks.

http://www.tv-asahi.co.jp/imhome/

#&Egxvor Asian Drama Report
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Sue’s Kitchen
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Ahgassi Gopchang
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"9y BlUBABJASUUBH

239th St.
Lomita Blyg.

Ze
‘PAIg MeYSUBID

23918 Crenshaw Blvd.
Torrance, CA 90505

Tel. 310.539.1992
Open 7days
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Golden Springs Dr.

Mimi’s House

333 S. Diamond Bar Blvd.
Diamond Bar, CA 91765
Open 7days

(sister store of 5bobee)
Tel. 909.860.7989
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Szechuan Impression
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SAYPUI S

vd

W. Valley Bl
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Blvd
91803

Tel. 626.283.4622
1900 W. VaIIeR/
Alhambra, C
Open 7days

"B SSON UBA

Rosecrans Ave.

W.
144th St.

*aAy 8yoInd

2228 W. Rosecrans Ave.
Gardena, CA 90249

Tel. 310.217.9262
Closed Monday
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