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Beer tastes differently depending on
SAPPORO U.S.A., INC. the glass. In a thin glass, beer tastes

lear. With earthenware, you can get
- = www.sapporobeer.com ¢ ">

-y smooth bubbles and a rich taste. In a
SAPPQOR( FPLEASE SHARE SAPPORO RESPONSIBLY. tin glass, beer tastes mild.

©2016 SAPPORO U.S.A,, INC,, NEW YORK, NY.

PREMIUM BEER

Honda-Ya
Tustin
714-832-0081

556 El Camino Real
Tustin, CA 92780

Honda-Ya
Little Tokyo

213-625-1184 %5t @
333 S. Alameda St. #314
Los Angeles, CA 90013 ) 10

oy s 02
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626-964-6777 L@ St
17200 Railroad St. £
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City of Industry, Colima Rd
CA 91748
Talbert Ave Wy
KappoHonda 2 §
Fountain Valley & e
714-964-4629 S 2 3
18450 Brookhurst St~ 77 picaue

Fountain Valley, CA 92708

Honda-Ya

Japanese Restaurant Honda-Ya Box iw
Costa Mesa z
714-557-2688 Z Baker St

2969 Fairview Rd.
Costa Mesa, CA 92626

www.izakayahondaya.com
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I8 Mr. Allan Tea

53

Capital Seafood in Irvine Spectrum offers an upscale taste, freshness, interior, and
service. Upscale restaurants like Capital Seafood use Kikkoman. They said you can
enjoy the taste of the ingredients when they are seasoned with Low Sodium soy
sauce.

Capital Seafood

2 AR

Tel: 949.788.9218
85 Fortune Dr. #329, Irvine, CA 92618
www.capital-seafood.com
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NATURALLY BREWED / PRODUCT OF USA

ki k kom ©  Kikkoman Sales USA, Inc.

seasoning your life www.kikkomanusa.com / www.pearlsoymilk.com
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Hakutsuru-Sake was founded in 1743 and started using the Hakutsuru name from - .
1747. You can enjoy sake both heated and chilled. “Hot Sake,” which has been J““?g})‘ fj;‘““’ Jun%%l g{‘”"
warmed in hot water to about 100° F, is especially enjoyable due to its mild taste.

L]
» Hakutsuru Sake of America, Inc.
a & www.hakutsuru-sake.com
AEREMAIRESL info@hakutsuru-america.com
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Amazingly, a ramen restaurant received a star in the 2016 Michelin Guide to Tokyo.
Ramen used be a “cheap, easy to eat Japanese food.” These days, ramen has become a gourmet food
approved in the well-known Michelin guide. Ramen has been evolving from Japanese comfort food to
food universally loved by people around world.

Ramen is prepared by chefs who come from a variety of backgrounds. Some chefs focus on the
ingredients, while others focus on making a delicious soup to create a new ramen.

How far will ramen advance?
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[Sun Noodle Vice President] Keisuke Sawakawa
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Ramen is created with five elements. They are the noodles, soup, stock, ingredients, and oil. Recently, chefs around
the world have started to cook ramen, and the idea of ramen has changed. For example, there is ramen without soup.
You will mix the noodles when you eat. This type of ramen is more like pasta. Ramen noodles have a unique texture
and aroma. Because of this, chefs have a deep interest in ramen noodles.

If there are any chefs who are interested in making ramen, we would like to help you to create the ultimate ramen
together.
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Hakata lkkousha
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[Hakata Ikkousha President] Kos uke Yos h imura
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Ultimate ramen must have the best balance. After you have the ultimate ramen, you may drink it up all the soup
down to the last drop. The amount of noodles, thickness of chashu, and the richness of the soup have to be right.
Those elements all come together to make the ultimate ramen. The ultimate ramen is ramen that the customer

completely finishes.
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[Yamachan Ramen President] Hi ldeyukl Yamas h ita
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Yamachan Ramen
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Ramen is a piece of art. In one ramen bowl, noodles, soup, vegetables, seafood, and meat are beautifully decorated.
You rarely see this kind of dish around the world. Nowadays, French and Italian chefs cook ramen to create a new
taste. To cook ramen, there are no rules or limitations. You can create new flavors if you like. The possibilities are
unlimited.I think ramen there are two paths for ramen in the future. One path will be ramen created without regard to
calories and oil that would satisfy with just one bowl. The other path is a health-conscious ramen made with healthy
and organic ingredients.
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Ramn Seéd Bamboo Shoots
Nippon Trends Food Service, Inc.

Tel: 408.214.0511

631 Giguere Court A-1, San Jose, CA 95133
www.yamachanramen.com
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[Santouka General Manager] Yoichiro Takasawa
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At Santouka, every restaurant makes their soup. We try our soup everyday to ensure it tastes the same at all of our
stores. We make the taste customers like.

We try to make ramen which makes the customer smile after having the first bite of ramen. Our ultimate ramen is
the ramen people remember and want to eat one more time.

Costa Mesa Torrance Santa Monica
Tel: 949-733-1101 Tel: 714-434-1101 Tel: 310-212-1101 Tel: 310-391-1101

14230 Culver Dr. 665 Paularino Ave. 21515 Western Ave. 3760 S. Centinela Ave.
Irvine, CA 92604 Costa Mesa, CA 92626 Torrance, CA 90501 Los Angeles, CA 90066

Inside Mitsuwa Marketplace
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Chashu Ramen
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Maison Akira
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J-goods did our best to cover popular gourmet ramen in this volume. Let’s go enjoy gourmet ramen.




J-goods Staff's Choice
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Tsurumaru Udon

Chashu Udon

Kuro Ramen \.\

shu Ramen

' 3 ﬁ@'PZ

Ramen Spott
Nira Moyashi
Ramen
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STomato Ramen

Ramen Shack ¢
Shoyu Ramen
Nanban Ramen :
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Seafood and Vegetables Kaisen Ramen
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Want to try ramen on Matrix?

People love ramen! Just in the Los Angeles area, you will
find over 100 ramen restaurants. There are some Japanese
ramen restaurants which have branches in Los Angeles too.
So you can enjoy the same taste as if you were in Japan.

If you want to find your favorite ramen, the only way is to try
them. If you want to enjoy the same taste as you would in
Japan, go to the ramen restaurants where many Japanese go.
Let’s try all of the ramen restaurants to find your favorite
ramen!
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This restaurant is the chief editor’s favorite ramen
restaurant. Their shoyu ramen soup is very clear but has
great umami flavor from bonito and dried sardines. It’s
unbelievable getting this quality of ramen in Los Angeles!

RAMEN SHACK %
TAKUMIYA Shoyu Ramen

[Gardena]

Tel: 424.329.3622 / Closed Wednesday
1721 W. Redondo Beach Blvd., Gardena, CA 90247
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Spicy Yuzu Shio

Gravy Ramen
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Spiey Miso Ramet

KANPAI

[Los Angeles] Japanese Sushi bar & Grill

Tel: 310.670.0533
8736 S. Sepulveda Blvd. #C 8325 Lincoln Blvd.
Los Angeles, CA 90045
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Tonkotsu Shoyu Ramen#0Spicy Miso Ramen 2 5 ##
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Even though Kanpai is a sushi restaurant, ramen is very popular. At

Kanpai’s first store, ramen is served after 10pm. However, you can enjoy
ramen all day long at the second branch of Kanpai.

Tel: 310.338.7223

Los Angeles, CA 90045
Mon-Fri 11:30am-1am / Sat & Sun 12pm-1am

Open 7days / kanpai-sushi.net / LAXHHE |
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Every day you will see lines at Kosuke, where
there are a variety of offerings such as udon,
curry, rice bowl, takoyaki and more.

Customers love not only the varied menu at
Kosuke but also the taste of the dishes.

KOSUKE

[Alhambra]

Tel: 626.289.8030 / Closed Sunday
618 W. Main St., Alhambra, CA 91801
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A new ramen restaurant by Japanese chef is
now open in Azusa. They want to make

ramen using natural umami and sweetness to
create ramen you want to eat everyday.

Tanotaf
SRk

RAMEN NARUTO

[Azusal

Tel: 626.335.3727 / Closed Sunday
1165 E. Alosta Ave., Azusa, CA 91702
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Have you tried Manichi?! You must try their
soup! It is full of concentrated umami.

MANICHI RAMEN

[Los Angeles] 3&—

Tel: 213.613.9888 / Open 7days
321 1/4 E. 1st. St., Los Angeles, CA 90012
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The owner of Ramen Spott has prior

experience operating a sushi restaurant. At
Ramen Spott, you can now enjoy nigiri sushi
and sushi rolls at a counter.

HmkayEH
MBS !

RAMEN SPOTT

[Torrance]

Tel: 310.530.3900 / Open 7days
25412 Crenshaw Blvd.,Torrance, CA 90505
ramenspott.com
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Sun Noodle °

OEE M E ) H A
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Sun NoodleF 155
B TSRS » Sun Noodleth FEHB 4 25+ 40 2
MG ERE » REAZAITHEBEBRERS -
BRENMTEERNANE  tMHFEEEHE
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ey e T R E AR R RRE Sun Noodle California
1505 West Mahalo Place
Rancho Dominguez, CA 90220
TEL: 310-764-0100
www.sunnoodle.com
NOODLE BRAND info@sunnoodle.com
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Yoshimura#i 8 48 lkkousha * {8
ELEBAETZENEHTELE
2016¢1ﬁf1l5$m5 EERMFRAET
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© JAPAN(11) ™™= INDONESIA (12) "™ SINGAPORE (2) CHINA (6) IES VIETNAM (1)
B Taiwan 3) #58 AUSTRALIA (3) IEE HONG KONG (1) EE USA(2)
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FRRVERE R
Special Fried Chicken

Yaki Tonkotsu Ramen
EERBOBEA LK - 0ET R Cosi Libeals
BT o UE o+ HEERER BR IR £
k2 EE R AR A%
FREFFET o

The founder of Ikkousha, Kosuke Yoshimura, who opened 41 branches around the world, says:
“You will see bubbles in Ikkousha’s tonkotsu soup. The tonkotsu was boiled well to bring it to
Level 9 richness as measured by a density meter. At Level 9 richness, there is a good balance of
oil and air, which makes bubbles. If you are tasting soup which is Level 4-5 richness, you will
not see bubbles. You will also taste less richness, umami, and sweetness”

HAKATA IKKOUSHA

[Torrance, Costa Mesa] B —=E

OTel: 424.558.3953 /21605 S. Western Ave. # J, Torrance, CA 90501
OTel: 714.540.2066 / 3033 Bristol St., Costa Mesa, CA 92626

‘ www.ikkousha.com / i hakataikkousha.usa / Open 7days ‘
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TOKY O
Shabu 'ShabuP

J-Coupon
:”One Free Oolong Tea

Tel: 213-613-9988 —@—P =©="GYUTAN TSUKASA . jq%0s%gloos
104 Japanese Village Plaza Mall S 665 Paularino Ave., Costa]VIeS e €INO2626)
Los Angeles, CA 90012 %’AEYNS e : CA
Ramenmaruya.com

Inside of Mitsuwa Marketplace (©penkdays!

Bristoll St
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Wismettac Asian Foods, Inc. At —fEEZ o n§$ 33 33 3 ﬂE 1

Wismettacusa.com
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BEMBFHNEG  LEEBLABEESHEEEN
MESMAPIE » BHEFEE—CHEMM  E—=
EWEEER 2 HSMAPR 58 » BT Re 01
RIS ARG o

SEX B2 o EXRMREEEFIEE A BT
I EESMAPKAE » FREAXKEEEFHIE
B BLEYE AL AERE ? B8R 5 A
thEHATEFEHN—FEEMHEE o
By the time I am writing this article, the most popular news is about

SMAP. In this season, there are two dramas SMAP members are
playing. I am very curious about how these dramas are going to be.

SERNRTEEHARNGETET |

18 A B & B

RETE~ERBEECR

BIERHE—BERBHRENNLE > TUE
IEBELRBESNES - BRLENFZTFLEEN
DAIGOtAXR P UBMBANNBEES - Tk
REKVBEE > ERBEHEEN "Fragile, ME
Zizo

This drama is about the
activities by female
detective team. The story
goes with good speed and
S0 you may enjoy this
drama more than Fragile
which main actor is
Tomoya Nagase.

http:/fwww.ntv.co,jplhiganbanal

EMNEELETEFE SRew[ME?

R IZ B & T

BB

BRTMERSEZRE/N\EE24E > NBEthi
FoZAZEENRANMERBEANTE > SUWHER
HELBEREABEHUKT c EELFTERE - HE

TERK - ERLEHEB - BREXWNE  GARE
IREMEESHELR  E—FIMFHFMRET °

You can enjoy this
entertaining historical
drama all year long. The
story moves at a fast pace
with beautiful picture
quality.

http://www.nhk.or.jp/sanadamaru/

—EZANTEN3IRES BIR—ERTEENI2
BEIE L c FR—BEAE L TENWEATYRE
B —UHRETRT > FBEKR - cHMARERN
BIERE  TBEALREEMEFNE NN » ETEK
BZegmErEE -

The main actor in this
drama is Shingo Katori
from SMAP. The story is
about a 39 year old man
who cannot get married
and a 32 year old woman
divorcee who does not
want to re-marry.

#a ks I

http://www.tbs.co.jp/kazokuno_katachi/

#&#xvDey Asian Drama Report

J-goods "HZAA, HBRIFEN B RERIRTHES

21



“Vol.2

Qishii renport

HPIRBRER B !

BMRBEERNNEEEEFZ M
BEREREAMB AR AN ENE AR
RARFW | BHEERE  BEDZCENB
REHRSBE  HERRBLEL —HF %
BARFERELBREIZE | |

Torimatsu

E#\ ®Gardena =
SHAE4E Y D i SE Y g B e

MRS ROA—H > BHEREZABIENE > HE=LARFE
—K7 o MERBE—R—IREHRNERN > RERRTRAE  H
E#HARNBER IR B A BMAETR B TR |

FEER RERALIERENL > BREREY B AERZRERS o
ABRANDREGE  BRERH/ LR RNEFXERHFLZNL
BE (BREk) - EHBFEHRAMESNE  REFIH#R

(zakaya’e ramen wag ¢o good! We loved eating the various At Torimatsu, the owner grills yakitori in front of you.
unique ramen offered at the restaurante! ‘hwe yakitori This may be the only restaurant in Los Angeles which
regtaurant the chief editor frequente wag lke a gakitori uses the same grilling style used in Japan. AlsoYakitori
regtaurant in Japan. We loved thie yakitori restaurant more and red wine go very well together.

50 || an!
than oneg in Japan! Tel: 310.538.5764 / Closed Sunday

1425 W. Artesia Blvd. #28
Gardena, CA 90248
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BEIE o

Iccho

® Torrance

BRMOEZNFERETEMAE!!

ME—HNETLRBIMEN  EHAZ » THEMMAESR
8 PN AMZILEENEIEAE o FKAERE » BN EEH)
WEEFE | ) AR ETomoRk » RBLEMESETIE -
NEHRBEEWRE » B/ FORE 2 BEREEMLTERE

BHER  BEMNEERNEENAFIZT | LEAHR THEKE
g, o FERIOBIEY SAHHE TENURN A, thiF
BWE > TEHEREEIHEE &
WSS » AN
FEBERIEE o

BRAKRER
EREAEKNGFR > BREX
IET—HEREFE -

Bo-zushi (rod-shaped sushi) made
with mackerel from Hokkaido is
delicious. You can taste well-balanced
umami and fat at the same time. We
recommend that you try the varieties
of ramen too.

I RBREE /B E5ETIR
WiE - B-OREEFRDE
BERT 0 KEBRE 0B
BrAEBERBENRBELR
ZEDE; o

YEEEIRIRE / BRI RN A
WG mmE > M AEE
Tel: 310.325.7273 / Open 7days BREW? | L2E8R
25310 Crenshaw Blvd. (EFnEE) e mEN T — BHEIH o

Torrance, CA 90505 PARF  RUEIE o
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HONDA-YA 5744
R ARAH!

MERL | RNELRH | FXERLZRT  TOSBERATBABBERE
Honda-Ya IndustryZR#3A O 0KIE o 3 BT » NERE  /NEBRFK
SR FTRAAETF Y > ARBBE L EWRZEE > BAh—T T
e REZY |
At Honda-Ya Industry, you can enjoy delicious dishes to fill you up. You can

choose from a variety of dishes including sushi, skewers, stir-fries, hot pot, and
ramen. Enjoy Honda-Ya Industry with your family and friends!

Industry[EE15HE

Very Belly Roll

DI _E TR T 4h i % AN

T RNER  BEHENAR
hn_E R E BN
MFBREEERERDER
KEIE » KEFRET ©

Super Veg Roll
$11.00

RAU4ERBEHREKREORER
EHBERB Y BRRFRX
WEERMIZSER o BERENHE
S SR By BT R R L > BR—18
RmEE DR R KN RRSIE
ELHE -

Mushroom Fiesta

$7.95
AEBRPBYEERNTREENER
B OENETBRNNEBEREEREA
RESHEEEE - EENHEE > 8
ZREMHATETERES o

Spicy Clam Butter
$7.25

B MR ER I M EF B > 48
W RRMUPITHRT - EthEHF
& R o

KB AATRAR TR HHAEERE

Valley g Izakaya HONDA-YA
z Rail City of Industry
Y@ Bt Tel: 626.964.6777

)

17200 Railroad St.

MY () e— i of Indusiry, CA 91748

Cimakd- open 7days

Tsurumaru Udon Honpo
#BF1 BRI @ Little Tokyo

INERTsurumaruf) SEAABIRA A—FmEET @ BEMMEE
ERHZBERERGER | |

ATHE=BFNST  RIKIONFASIEERES3.33  BIZE
HREENADTUHEREKIZE  SHhTNRRERANGHE

ZBERABARNERZE  FREBRER T RS FRIFIFHN
SR T o RBRIZERBHLE  RE=ZRMEHMFIE
Tsurumaru in Little Tokyo is celebrating its
3rd year anniversary. They will offer their

popular niku udon and wakame udon for
$3.33 from Feb 13 through Feb 15.

BEWQ
ARBERED
BROBER

Tel: 213.625.0441 / Open 7days

333 S. Alameda St. #301, Los Angeles, CA 90013
(Little Tokyo Galleria Mall)

$¢2 hour FREE parking with store validation

From Publisher
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AkirafBE A EZIBREN o

FEHBAREHE

At Koshu and Maison Akira, they offer special dishes to celebrate the Chinese New
Year with your relatives, family, and friends. Enjoy hot pot with a lot of seafood,

tuna collar, lobster in French-Japanese style and more at these restaurants. Let’s

celebrate 2016 with delicious dishes!

BIEEZEM ‘
ARAAMMER  HEAER
BEFIZ—ASEREE - ¥
7o EEEICHREE -

AR ANl 15 5% R Y A £ [ [
Diamond Bar| -F3/-
KOSHU

Japanese Sushi Restaurant

Diamond Bar # Koshu R — @B X A REREE
HNEE EHEH2FEMNESEE EHMEAEEM
1P 75 Up Lt 5= #E X 7 B A9 R IR IR o
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Tel: 909.869.7881

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

Closed Monday

7 Koshu7 25 5] 898
AFRIE DATfEER
NPz BT EZEAEKE
257 o FTRBER—B
B HEEMRNBEES
BRERAZEREE
FERERB o

REBE N
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RANME » ZX1%$40
AR T 5 E |

Koshu is a family owned and operated Japanese restaurant in Diamond
Bar. For the New Year celebration, we would recommend that you try
fresh seafood from their sushi bar, grilled tuna collar, and red snapper
rice.



Entrée

Entrée
EEEREREERS M B AR H %A
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Appetizer

W E B PAKIra
HEERBAK Y N
18 7 7K MR 89 3 Ok o
HEBBHNEF
BEETONEN
ER2HKomMmAE
BH2HEE o

Japanese style Lobster
Bisque with Ramen

RBRE—RAEER
BABRAHRNNES
RIBHNKIEE o &
B2 R £ 695 B0 L BTHS

FEMRE G

Pasadena | Y WRE > FEIEA o
MAISON AKIRA 215 AV HIRE * 15 1WA RE
o i SO SE At 3 fEpm - i > =t ~ (g= \
French Japanese 4 EGreenst. ¥ BB BN . IR ER NFEXR BD (BRAMAM)
#ERobuchonf& 718 B LAK Bl R IE & B Akira » £ A& ;?3 %2%796-92?1 Only between February 9th through the 21st, you can enjoy a Chinese
: TS IE A EFER S o 2 ARESE 5 B2 - Green St. New Year Special Dinner Course created and prepared by Chef Akira,
¥ A == RBNRERS - RXFNEL > REX Pasadena, CA 91101 who trained at Robuchon and is one of the leading lights of French
HHFEAELZ o Closed Monday cooking in LA. The Chinese New Year Special Dinner Course includes
www.maisonakira.net a dish which uses a whole lobster.

, SHABUSHABU
s—nsusHasu HEALTHY, DELICIOUS AND FUN. WE SERVE QUALI

BE - % 5 %402 U R 5B
FBEGER 4

o) il
207E L R SIS = i 1t
r EEEE ‘
() 2 T R )
SR " ; SE e

Happy Hour (Everyday)

5:30pm-6:30pm & after 9pm Mon - Fri
Monterey Park / Tel: 626.282.6795 Rowland Heights / Tel: 626.810.6037 Pasadena / Tel: 626.844.7355 3pm-6:30pm & after 9pm Sat & Sun
141 N. Atlantic Blvd. #100B
Monterey Park, CA 91754

1330 S. Fullerton Rd. #108 345 S. Lake Ave. #101 Entrée starting at $12
City of Industry, CA 91748 Pasadena, CA 91101 Eanag? ggmpura $3.5
p S ™ eer $1.

One COMPLIMENTARY ITEM

Kurobuta Pork - Mixed Vegetable - Small Hot or Cold

Sake - Fresh Udon, Ramen or Harusame Noodle

Not valid with any other offers, discounts, promotions, restaurant.com
certificates, groupon, or rewards card. Only one complimentary item per

party. No substitution allowed.

Expire: 3/31/2016
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E. Colorado Blvd

*, 2
[ w1 tel: 626-285-8561 5 3 B
2 2 B
3500 E. Colorado Blvd., Pasadena CA, 91107
Inside La Beaute Nail & Spa Next to Holiday Inn

2016 Japan Kimono “NADESHIKO”
COMING OF AGE CEREMONY
- \ @" .

) a |

i  §

Presented by Nadeshiko Kai
Date: Sunday, February 14, 2016, 3 p.m.

Place: Marriott Hotel South Bay
3635 Fashion Way, Torrance, CA 90503

*kEvent Open to the Public $10 Pre-sale $15 Day of Event

*kAnyone who will be 20 years of age in 2016
$50 Participation Fee includes registration, group photo &
commemorative items.

Nadeshiko Kai , Japanese Culture and Traditions Inc.
Web Page: http://www.nadeshikokai.org/
Email: t.sasaki.jct@gmail.com
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Fluffy Socks,
Knit Cap 5 fingers
& Hat
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Faux Fur
Collar

BFHEEFD
Ladies Gloves

o
K fow e ot
S 721777
291Y -

,ﬂ‘ Muffler

o v ek %
RS EOTIETH | /
/ Touch Gloves
OEFORL FOIIL T &
EepiEs) ok =
Fluffy Sock
Covers RENEEED 6®F

Belly Band
& Knit Shorts

Body Warmer

GG RIPR

OnO+EERRBRNBBIER0a1S0
NRZ - I LE—BWETBBE !

* DAISO JAPAN 35 Stores
Torrance, Irvine, Gardena, Anaheim, Monterey Park (2 stores), Hacienda Heights, Artesia, Korean Town,
2 Temple City, Lake Forest, Northridge, Buena Park, Chino Hills, West LA (Sawtelle), San Gabriel, Mira Mesa
(San Diego), Stanton, East Gate Torrance, Santa Ana, Lakewood, Arcadia, Garden Grove, Little Tokyo, Orange,
Tustin, Huntington Beach, West Hills, Long Beach, San Dimas, Fullerton, Kearny Mesa(San Diego)

Grand Opening store has special items from Japan.

J-goods "HAA, tRIBMENE RERMITHES 27
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PHITENZE & I8 B 89800 TR AL A »
WEERNABRNERER D » AGHEY
EERFEEEREFERTHEHENRE @
BXZ®B &E=ZMade in Japan |

THERATBED  WREXEHREBE
I BB 0 el AP —E RXPHITENE
ER?EGEERERSARE T
B thaB ol UK PHITENB & o

Toll Free: 838-774-4836 ®
. Tel: 310-783-0145
D phiter r5wcsonsn

Torrance, CA 90501 D (110)
Online Shop: www.phitenusa.com BRIl | R B A IRB EE T
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Rancho CucamongaB %
Mimi 5 Bobee

MR EITHZRNEERIEE
5 Boobee * # Roland Heights
#Diamond Bar =7 Rancho

Cucamongaf T HE=xRJ5 * §—
R EMERNNEEREX

o

909.948.1999
9799 Baseline Rd. #A
Rancho Cucamonga, CA 91730

FHEE

Maison Akira

fLFX Pasadena ¥ French Japa—
nese Restaurant Maison Akira »
AEEHEARB (2/9-2/21) 124
FHEESEBRNEREILAER
MA7S$200 » BEHEERNFLRIE
30 BEIAIE o

626.796.9501

713 E. Green St.
Pasadena, CA 91101
www.maisonakira.net

AzusaZ#HiE

Ramen Naruto

EAzusamFH T ERNAE N E
o ERIER Ramen Jinya
FENBNLBERfHEEAE KT E
BEANGREERE > ffetoiims
— B RINEIERL » BIZTRR °

626.335.3727
1165 E. Alosta Ave.
Azusa, CA 91702

PRESENT!!
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