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WE BRING
THE LEGEND TO YOU

Tndne My Suemsvenieindla: desnui
7 “girunur 1gdernidnduanmenuninnui nins Tery
(Tomita Osamu/EMA &) WYumMaInluiuIILY BN e et
ﬁwmmﬂuﬁwﬁmmm:zﬂ@: $1U11% (Kazuo Yamagishi)
FuuE@IY Taishoken uazggnutnuunIniu “Daurmiau”
niine lsﬁumiﬁwmmﬁommi WAZARI U IUNOUITN AN
povensunargiiutenansailenizan [undmwuluyuyes
vovgnAngidunenuiuuivesennsdliodvaruinunaenaoy
mﬁmﬁﬁﬁlﬂmj wﬁﬂwﬁﬂm:’iﬁmam%umwmﬁwmuzﬁ‘ﬂu

1% 2006 $11 Chuka Soba Tomita Tédernladu wasliuiutn
finaneiu Holy Grail vestinGuswueiningnyulan wnaihssia
Tabelog Ramen Awards Sudiunilvinnefiunarsuazgniufinlily
Michelin Guide Bib Gourmand Sunsoifiush Femaniienanaiu
Amendrilndnsldaivunnsguigving uazlionagnlnuduls

Tomita Ramen is a shop in a corner of Matsudo it is
the birthplace of a legend, forged by Tomita Osamu (EH &),
who devoted his life to ramen. He began as a disciple of the
legendary Taishoken lineage, inheriting both craft and spirit,
and elevated it into a unique interpretation of tsukemen faithfully
carrying the master’s essence while shaping a greatness of his own,
turning a new page in Japan’s ramen history.

In 2006, Choka Soba Tomita opened its doors and quickly
became the Holy Grail for ramen enthusiasts worldwide,
earning consecutive Tabelog Ramen Awards and a coveted spot
in the Michelin Guide Bib Gourmand. These honors affirm the
unshakable standard Tomita has set.
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Tomita Ramen is a symbol of greatness standing firm in
Japan’s ramen world. Recognized as a legend that cannot
be overturned, its flavor and standards remain a pillar
across eras more than serving food, it is the establishment of
Japan’s tsukemen benchmark, etched into ramen history.




OUR PROMIISING
FROM THE LEGEND OF RAMEN

UNCOMPROMISE QUALITY
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At Tomita, quality is uncompromising ingredients, process, and flavor
must be perfect. This standard has earned global recognition from diners
and chefs. Every bowl is a promise of the very best.

PREMIUM INGREDIENT
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Tomita’s secret lies in handpicked premium ingredients from across Japan
Gunma pork bones for richness, Chiba chicken for sweetness, Shizuoka
katsuobushi and sardines for umami, and Hokkaido kombu for balance.

Each bowl tells the story of Japan’s flavors beyond ramen,
a true synthesis of the nation’s taste.

THE INTENSITY
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Tomita’s intensity comes from long, fearless simmering pork and chicken
umami fused, dried fish and kombu layered for depth. The broth is thick,
deep, and complete, each drop carrying labor, spirit, and faith.

An unforgettable flavor, it is Tomita’s timeless signature.
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A RICH BROTH
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If ramen is the body, the broth is the heart. Tomita’s heart is
forged by day-and-night simmering, with precise timing that
layers ingredients pork bones first for savory sweetness,
chicken for roundness, then dried fish and kombu to weave
deeply stacked umami. It is the distilled essence of every
ingredient a heartbeat in every bowl, and the reason
Tomita rewrote ramen history.

PREMIUM FLOUR
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Tomita’s noodles are blended from premium wheats across
Japan Hokkaido for fragrance and elasticity, Gunma for strength

and grip on the broth, Gifu for balanced tenderness and body.
another essential pillar of the legend.




TONKOTSU GYOKAI TSUKEMEN




TONKOTSU GYOKAI TSUKEMEN

Founder Osamu Tomita perfected this ultra-rich tonkotsu
& seafood broth through years of dedication.

The noodles, made from top-grade Japanese wheat and
whole grain flour including tokut 6-fun, have natural sweetness
and a springy bite. They pair perfectly with the broth, and are

best appreciated by tasting a few strands plain first.

WARa Nyaln nawmwu

¥ v

Towy nfee laTvarsarguninnduayandududunm

W
Y
1 | 14 o 2 a A1
tuANUYUIMENWY lduienulvaddyununiwginay
Toawnyu 1wy alanu (wlunsaiias) THIanusIIusna

wazdudaniiuuuwgniusylaeg1vaisd

M L XL

(Noodles 150g.)  (Noodles 200g.)  (Noodles 250 g.)

PREMIUM TONKOTSU 520 560 590
GYOKAI TSUKEMEN
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(Perfected Ultra-rich Tonkotsu & Seafood broth

paired with chewy crafted premium noodles,
marinated egg and premium pork.)

TONKOTSU GYOKAI 420 460 490
TSUKEMEN WITH AJITAMA
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(Perfected Ultra-rich Tonkotsu & Seafood broth
paired with chewy crafted premium noodles,
chashu pork and marinated egg.)

TONKOTSU GYOKAI
TSUKEMEN 380 420 450
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(Perfected Ultra-rich Tonkotsu & Seafood
broth paired with chewy crafted premium
noodles and chashu pork.)

RECOMMENDED ADD - ON SELECT NOODLES
Yuzu FISH &7 a. - WHOLE WHEAT
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* 71111390 VAT uaz Service Charge. * Prices are exclusive of VAT and Service Charge.



TORI PAITAN RAMEN




TORI PAITAN RAMEN

This refined chicken broth is slowly simmered from premium
Japanese chicken, enriched with scallops and sardines for
deep umami. Creating a dense yet clean richness.
Finished with soy sauce, it balances saltiness and aroma,
offering a creamy but light aftertaste where chicken savoriness
lingers with hints of seafood.

The noodles, made from select Japanese wheats, have
natural sweetness and a supple chew that lifts the soup.
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PREMIUM TORI PAITAN RAMEN 520
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(Premium slow-simmered chicken and seafood
broth paired with chewy crafted premium
noodles,marinated egg and premium pork.)

TORI PAITAN RAMEN WITH AJITAMA 420
5 Tweu 5wy uae lverdaniue

(Premium slow-simmered chicken and
seafood broth paired with chewy crafted
premium noodles and marinated egg.)

TORI PAITAN RAMEN 280
13 Tweu sy

(Premium slow-simmered chicken
and seafood broth paired with chewy
crafted premium noodles.)

* 711790 VAT wae Service Charge.
* Prices are exclusive of VAT and Service Charge.



TONKOTSU RAMEN




TONKOTSU RAMEN

This rich broth is slowly simmered from premium Japanese
pork bones, fat, and meat, releasing deep umami and silky
gelatinous richness. Blended with soy sauce.

The noodles, crafted from select Japanese wheats, balance
natural sweetness with a supple chew.
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PREMIUM TONKOTSU RAMEN 520
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(Deep umami pork broth with natural gelatin
richness, balanced by soy aroma paired with
chewy crafted premium noodles, marinated
egg and premium pork.)

TONKOTSU RAMEN WITH AJITAMA 420
MWANE U UaT T9919nue

(Deep umami pork broth with natural gelatin
richness, balanced by soy aroma paired with
chewy crafted premium noodles and marinated

egg.)

TONKOTSU RAMEN 380
NARR VU

(Deep umami pork broth with natural gelatin
richness, balanced by soy aroma paired with
chewy crafted premium noodles.)

* 711U 9Y VAT waz Service Charge.
* Prices are exclusive of VAT and Service Charge.



CHUKA SOBA
(LIGHT SOY SAUCE RAMEN)




CHUKA SOBA
(LIGHT SOY SAUCE RAMEN)

This clear yet rich broth is slowly simmered from whole
chicken, layered with onion and Chinese cabbage sweetness.
Finished with premium usukuchi soy sauce, it reveals deep
chicken umami beyond its delicate appearance.

The noodles, made from select Japanese wheats,
into a refined bowl to savor to the last drop.
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PREMIUM CHUKA SOBA 470 520
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(Usukuchi shoyu broth paired with

chewy crafted premium noodles, marinated
egg and premium pork.)

CHUKA SOBA WITH AJITAMA 370 420
gnelsus uae Tvendniue

(Usukuchi shoyu broth paired with chewy crafted
premium noodles and marinated egg.)

CHUKA SOBA 330 380
gnelouy

(Usukuchi shoyu broth paired with
chewy crafted premium noodles.)

* 711790 VAT wae Service Charge.
* Prices are exclusive of VAT and Service Charge.






KAMINARI SOBA

A powerful pork bone broth blended with soy sauce tare
and rich back fat, topped with vegetables and fragrant garlic.
The sweetness of back fat, depth of tonkotsu, and punch of
garlic create bold, layered umami
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PREMIUM KAMINARI SOBA
a3 Toue, lendmuz uaz Willvury

(Rich pork bone broth with premium soy tare,
back fat, garlic paired with chewy crafted premium
noodles, marinated egg and premium pork.)

KAMINARI SOBA WITH AJITAMA
a3 Tsue uaz leedniuy

(Rich pork bone broth with premium
soy tare, back fat, garlic paired with chewy
crafted premium noodles and marinated egg. )

KAMINARI SOBA
A1du3 Tsue

(Rich pork bone broth with premium
soy tare, back fat, garlic paired with
chewy crafted premium noodles.)
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* 7110790 VAT wae Service Charge.

* Prices are exclusive of VAT and Service Charge.



 SOUPLESS KAMINARI SOBA




SOUPLESS KAMINARI SOBA

A powerful bowl piled high with vegetables over extra-thick
flat noodles, finished with cubes of lean pork, garlic,
fried onions, fresh onions, pork back fat, and black pepper.

The deep umami of soy tare and punch of garlic awaken
the appetite, while the pork’s firm bite adds meaty richness.
Mixing brings layers of savory depth, mellowed by raw egg
into creamy balance.
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PREMIUM KAMINARI SOBA 440
(SOUPLESS)
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(Chewy crafted noodles coated in a boldly
rich soy tare, enhanced with pork back fat
and garlic for a powerful, savory depth extra
marinated egg and premium pork.)

KAMINARI SOBA (SOUPLESS) 350
WITH AJITAMA

adun3 Twue (urs) uas lvedniue

(Chewy crafted noodles coated in a boldly rich
soy tare, enhanced with pork back fat and garlic
for a powerful, savory depth extra marinated egg.)

SOUPLESS KAMINARI SOBA 310
adun3 Toue (unv)
(Chewy crafted noodles coated in a boldly rich

soy tare, enhanced with pork back fat and garlic
for a powerful, savory depth.)
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MISO RAMEN




MISO RAMEN

This miso soup is made with long-aged Japanese red miso
for deep umami, enriched by garlic and pork for bold,
full-bodied flavor. Fresh ginger, sansho pepper, and chili add
brightness and a sharp finish, balancing richness with a clean
aftertaste of mellow miso sweetness and refreshing spice.
Grated ginger, sansho, or garlic can be added for extra depth.
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PREMIUM MISO RAMEN 520
Ilaz My, Tverdnue uas nywiidey

(Japanese red miso broth paired with chewy
crafted premium noodles, marinated egg
and premium pork.)

MISO RAMEN WITH AJITAMA 420
Ilaz 510U uaz lWodnius

(Japanese red miso broth paired with chewy
crafted premium noodles and marinated egg.)

MISO RAMEN 380
Ilaz Twu

(Japanese red miso broth paired with
chewy crafted premium noodles.)

* 711790 VAT wae Service Charge.
* Prices are exclusive of VAT and Service Charge.



TOMITA MINI BOWL

MINI TONKOTSU ;
GYOKAI TSUKEMEN

% noamd 1Naln nfAu
Perfected Ultra-rich Tonkotsu

& Seafood broth paired with chewy
crafted premium noodles and
chashu pork.

280

MINI TORI PAITAN RAMEN
919 n3 lweu sy

Premium slow-simmered
chicken and seafood broth
paired with chewy crafted

premium noodles.

280

MINI TONKOTSU RAMEN

§i namn® U

Deep umami pork broth with
natural gelatin richness,
balanced by soy aroma paired
with chewy crafted premium
noodles.

280

* 71A1lU90 VAT uav Service Charge.
* Prices are exclusive of VAT and Service Charge.



MINI CHUKA SOBA

011 gnz Tyue

Usukuchi shoyu broth
paired with chewy crafted
premium noodles.

250

MINI KAMINARI SOBA
01 mduns Twue

Rich pork bone broth with
premium soy tare, back fat,

garlic paired with chewy
crafted premium noodles.

280

MINI SOUPLESS
KAMINARI SOBA

$19 adun3 Tsue
(LLUULNAY)

Chewy crafted noodles
coated in a boldly rich
soy tare, enhanced with

pork back fat and garlic for
a powerful, savory depth.

240
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Chashu Pork Belly can be changed to Roasted Katarosu OR
Sous-Vide Soy & Salt Pork Hip at no additional charge.

Yy nyfuneY1y azlwnnys
CHASHU PORK BELLY - ROASTED KATAROSU SOUS-VIDE MOMO

* Al Iu VAT wae Service Charge.
* Prices are exclusive of VAT and Service Charge.



'DONBURI

TONTORO KAKUNI :

DONBURI

 NANKOTSU DONBURI

PREMIUM YAKIBUTA




DONBURI

TONTORO KAKUNI DONBURI 240
drimyguauduneny
8-Hour Braised Pork with Koshihikari Rice.

NANKOTSU DONBURI 240
drinTrgneeunysu

Braised Pork cartilage with Signature Soy Sauce

& Koshihikari Rice.

PREMIUM YAKIBUTA II)ONBURI 220
dnniwydaslaagiudivnieulyau

Stir-Fried 100% Natural Pure Process Premium Pork

with Moritama Egg & Koshihikari Rice.

YAKIBUTA DONBURI 190
[ 74 [ 74 (Y3 [ 4 "l 1
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Stir-Fried 100% Natural Pure Process Premium Pork with

Koshihikari Rice.

CHA-HAN 180
¥ o Al
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Niigata Koshihikari Rice Stir-Fried with Seasoned

Chashu Pork, Fragrant with Wok Aroma.

RICH EGG OVER RICE 90

L4 2/ la a <
JrminlvauvinTanI sy

Koshihikari Rice with fresh Moritama egg & special
soy sauce.

NIIGATA KOSHIHIKARI RICE 60
i undmiailng
Niigata Koshihikari Rice Cooked with Tomita’s Special

Mineral Water, Delivering Naturally Sweet and Fragrant
Grains.

* 399111793 VAT uae Service Charge.
* Prices are exclusive of VAT and Service Charge.



TOPPINGS

ROASTED KATAROSU

KAMINARI CHASHU
PORK (THICK)

SEAWEED

KAMINARI CHASHU
GREEN ONION PORK (DICE)



TOPPINGS

TONTORO KAKUNI
nysudunlnlye
Braised Pork Neck in Rich Soy & Dried Fish Sauce.
NANKOTSU
NITHNBDUNYAU
8-Hour Braised Pork Cartilage.
PREMIUM BUTA SET
[ =l =l
L‘BMHQW‘JLJJUJJ
Three-Style Pork set: Braised, Grilled & Sous-Vide.
CHASHU PORK BELLY 2 pcs
Ny 2 3u
Selected Chashu Pork.
ROASTED KATARQSU 2 pcs
nyfuneL1s 2 Fu

Slow-Roasted Chashu Pork Neck with premium Soy & Honey.

SOUS-VIDE MOMO 4 pcs

azlwnvyyd 4 3u

Sous-Vide Pork Hip with Premium Soy & Salt.
KAMINAIRI CHASHy PORK (THICK) 1 pcs
NYFPAUNUN 1 Bu

Selected Extra Thick Chashu Pork.
KAMINARI CHASHU PORK (DICE) 4 pcs
mu*mvmutm 4 3u

Selected Tender Diced Chashu Pork.
IMPORT MENMA

wuslAumnalign

Import Seasonal Pickled Bamboo Shoots with Premium Soy.
UZURA AJITAMA 5 pcs
lyunnssmaesddadgu

Quail Egg Soft, Rich, Soy-Marinated.
WONTON 3 pcs

anvim'lmatuﬂu

Japcmese Style Pork Wonton

SEAWEED 3 pcs

AMTIYARRLAY

Selected Premium Seaweed.

AJITAMA .
ToTuimuraevddadgju

Moritama Egg Soft, Rich, Soy-Marinated.
GREEN ONION

AUNOU

180

180

160

120

120

120

120

100

70

50

50

50

40

20

Green Onion. * y9a11390 VAT uag Service Charge.

* Prices are exclusive of VAT and Service Charge.



APPETIZER

JUICY KOKORONOAUJI
GYOZA 3 PCS

] JUMBO KOKORON
SHUMAI

KARAKARA GYOZA



APPETIZER

KARAAGE NAMBAN
TnAsenssestiuLy

Crispy Fried chicken with
Namban sauce.

180

EBI MENTAIKO ROLL
Tsafuwealapuulnlng

Juicy Shrimp Cabbage Roll
topped with creamy
mentaiko sauce.

180

MEGA EBI SPRING ROLL
Yooy

Crispy Shrimp Spring Roll
with Tartar Sauce.

180

USUKUCHI SHOYU WONTON SOUP
ineaslasdgiuivpiggndley
Usukuchi Shoyu Soup with

homemade wonton

3 PCS 100 | 5 PCS 160

CARAMARI JUICY KOKORONOAJI GYOZA

= [ 4 a 1 & al
NUNNIA BBEANINIT mm'ma‘lmazmu
Crispy Squid with Signature Premium Gyoza Perfectly seared for
Tartar Sauce. a crisp exterior and juicy, tender inside.
180 3 PCS 100 | 5 PCS 160
KARA EBI TEMPURA JUMBO KOKORONOAJI SHUMAI
muyszhusesslusuigesus  yuududng
Crispy Tempura Shrimp with Spicy Premium Jumbo Pork Dumplings.
Sesame Mayo. 100
160
AKADASHI YUZU TOFU KéRAKARA GYOZA
ignenfiuseanBys GERL LRI
Crispy Japanese Tofu with Yuzu Spicy Premium Gyoza Crisp, juicy,
Dried Fish Sauce. with chili oil and spice aroma.

120 100

* 39m111J793 VAT uae Service Charge.
* Prices are exclusive of VAT and Service Charge.



THE MATCHA RESERVE

PREMIUM i £
PURE MATCHA & '
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Pure Matcha
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BEVERAGE

(Non-Alcohol)

Matcha & Tea Reserve

HOJICHA LATTE
WITH OAT MILK

Tedaz aus 18adan
Roasted Japanese hojicha

blended with creamy
oat milk for a smooth, nutty,

and comforting latte.

160

PURE HOJICHA TEA

A _ =l

Wy Tedaz 7

Pure Japanese roasted
hojicha. Smooth, aromatic,
and naturally mellow.

100

WATERMELON YUZU MATCHA

qeme‘?maeu Y% UNQe
Marukyu Koyamaen (Isuzu)

YUZU MATCHA

% Unag
Marukyu Koyamaen (Isuzu)
MATCHA LATTE WITd OAT MILK
Unar & londan
Marukyu Koyamaen (Isuzu)
PREMIUM PURE MATCHA

A = A L%
WILUYU LWYD UNnQe
Marukyu Koyamaen (Isuzu)

REFILL MATCHA GREEN TEA
P\ ar a A

AR UNQT NTUN
(HOT/COLD)

190

180

180

120

45

* 319113793 VAT uae Service Charge.

* Prices are exclusive of VAT and Service Charge.



HOMEMADE
LEMONADE
SODA

CHERRY
BLOSSOM
SODA




BEVERAGE

(Non-Alcohol)

Soft Drink

CHERRY BLOSSOM SODA 170

17 s
w37 vaoaty Twmn
Watermelon, lychee, and cherry soda blended
into a sparkling, fruity refreshment.

GOLDEN PEACH SODA 150

Tnaau A Twen
Sparkling peach soda with a bright citrus twist
and a refreshing sweet-tangy finish.

LE BLUE BERRY SODA 140

[7
1@ ug WweiT Tem
Mixed berry soda with real blueberry pulp for
a refreshing burst of fruity flavor.

YUZU HONEY CRANBERRY SODA 130

[V [7
o dull upTwIueTT Tean
Japanese yuzu, honey, cranberry, and sparkling
soda. Bright, fruity, and refreshingly balanced.

PINK GRAPEFRUIT LYCHEE SODA 130

a ¢ a

AR INTUNTe Sud Twen

Pink grapefruit, lychee, and sparkling soda for
a refreshing citrus-fruit delight.

YUzu HpNEY SODA 120
g duil T

Japanese yuzu, honey, and sparkling soda. Bright,

refreshing, and naturally sweet.

HOMEMADE LEMONADE SODA 120

Touwn 1auoulun Twan
Homemade lemonade and sparkling soda, perfectly
balanced for a bright and refreshing drink.

SODA WATER 45
Tsan

PEPSI / PEPSI ZERO SUGAR 40
Wus/valuduimns

WATER 35

Uan

* 319113773 VAT uae Service Charge.
* Prices are exclusive of VAT and Service Charge.
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Special Craft Sake only at TOMITA

CLASSIFICATION: JUNMAI GINJO
Crafted from 100% Yamada Nishiki rice and pure Mount Fuji water.

STYLE: 3
MUROKA [NVANNZV2N

Unfiltered by charcoal, Unpasteurized for

preserving rich aroma a fresh, vibrant

and full flavor. character.

UYszinn: JUNMAI GINJO

WARINIYW AT O/w"'lﬂ'u’ﬂﬂ

-

<

aloa:

MUROKA
TuwrumInIovmga
FIAINAUNDUUAT
PR AL




BEVERAGE

(Alcohal)

Exclusive Craft Sake

DAN CHUKA SOBA TOMITA BETSU ATSURAE 15% 1,800 ml. 4,490
#1neU x InIae Yum 1,800 UA.

DAN CHUKA SOBA TOMITA BETSU ATSURAE 15% 300 ml. 1,290
#neU x ndng Yum 300 UA.

Sake

HAKUTSURU DAIGINJO 300 ml. 540
#1987 lafiule

HAKUTSURU JUNMATI GINJO 300 ML. 480

#1987 quly fiule

HAKUTSURU NAMA SAKE 300 ML. 340
91987 wwe fiule

BEER

DRAFT ASAHI 160
aA ¢

1WeTowBan

ASAHI (BOTTLE) 330 ML. 160

Hesersd (v17m)

HIGHBALL

YUZU HIGHBALL 180
g% loves

KUMAMON HIGHBALL 140

AuzYY levea

* 7111790 VAT uae Service Charge.
* Prices are exclusive of VAT and Service Charge.



DESSERH

WARABI MOCHI
PARFAIT BOWL

PANNA
COTTA
LYCHEE
GRANITA




DESSERT

PANNA COTTA J_YCI:HEE GRANITA 160

[ a a v
NIUIABDAAT AU NTIUAT

Panna Cotta Paired with lychee Boba & granita,
sauce, crumble and fruits.

TRIPLE MANGO 160

n3UWa wusln

Silky mango sorbet and Nam Dok Mai mango
pudding, served with Thai-style coconut sticky rice
made from Japanese Yumepirika rice and fresh
Nam Dok Mai mango.

WARABI MOCHI PARFAIT BOWL 140

21710708 WaTne Tusa

Silky-smooth warabi mochi dusted with
fragant kinako, served with sweeted red
bean, Hokkaido whipping cream and Your
choice premium ice-cream.

ICE CREAM 60
lomnTu

NO.7 MATCHA
(STRONG)

MANGO SORBET :
* 711090 VAT Wae Service Charge.
* Prices are exclusive of VAT and Service Charge.



EVERY BOWL CONTAINS
OUR SPIRITS

NNIUNeeNINATIveIlndne AenNInIeNendnlcy o
vy UpasluTeazidyn nnidungnain nruagUNgnLAY)
aubulumeanuaing anunum wazanumanile
yuuniimuaslylsuadeninligausuvies usnenis
A{ | 1 1’4 (=3 Aj{ a Ai !
weulysrzminuwnugna tuszauanas Inng Tosny e

4 A an v

“Puuuniimuansadsusinauls”
Coa o da X Lo adive o
uwaztiupeReNiinTueTanuEnladuNs

Every bowl leaving Tomita’s kitchen is the chef’s spirit
rendered into detail. Each noodle and every drop of broth holds faith,
devotion, and pride. One bow! of ramen does more than satisfy it
connects chef and guest at a deeper level. Tomita Osamu believes
“one bowl can change a life” and those who’ve tasted it know

this to be true.




- A#tiie B

TOMITA RAMEN

A LIVING LEGACY

Tndnzsnan wimufnasulssifmanindinwudiuie
Fovimmesenuisiunaznaiguilidunaeu Tning Tewy
Sundaturinoluingavne waziide auairanan
purilanyouu ludnAyaaiis sanafaslatenenen
ndeguny SudeuTovgaulindumwoiufilizienty
yerWiugnAl serseuuiulegiy
LLaszWﬁ’]\‘iﬂjﬂuﬁUIaﬂ%ﬂU
Tomita Ramen the bowl that changed Japan’s tsukemen history
is a story of resolve and uncompromising standards. Tomita Osamu

stands by his belief in ingredients, time, and craft, creating a flavor
embraced worldwide. Across eras, the deliberate flavor that travels

from pot to bowl keeps bringing people back to the same table
connecting chef and guest, legend and present, Japan and the world.




LT

—




