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Japan’s Celebrated “Takeroku Ramen” Set to Debut
in Hong Kong at Central Market

In celebration of the opening of the Hong Kong branch, the ramen establishment features three
signature ramen, including the Kagoshima Fukunaga Wagyu Shio Ramen

Tori Ramen — Kagoshima Fukunaga Wagyu Buta Tongkatsu —
Chicken Broth Ramen Shio Ramen Pork Broth Ramen

(Hong Kong, 23, January, 2024 ) This January, Japan’s popular ramen restaurant Takeroku Ramen is
making its debut in Hong Kong. The ramen institution’s first Hong Kong destination is set within Central
Market. Opened and operated by skilled artisan and ramen chef Rokusuke Take since 1996, Takeroku
Ramen will bring his over three decades of polishing over 500 ramen recipes. As part of the celebration
of the Hong Kong restaurant opening, Takeroku Ramen will present three signature ramen varieties
from its original repertoire, as he will share his expertise and insight with Hong Kong’s discerning
palates and ramen aficionados.

Celebrating its popularity for the last century, ramen has become a beloved staple in Japanese cuisine.
Its fan base gains momentum abroad, including ever-growing interest in Hong Kong. Aiming to diversify
its wide range of dining options, Hong Kong-based restaurant group Cafe Deco Group is collaborating
with Takeroku Ramen as the group adds the popular fast-casual dining option to its roster, while
promoting the Japanese food culture at Central Market, the dining hub where food, art, and culture
meet.

The Hong Kong branch of Takeroku Ramen will showcase three varieties of signature ramen, notably
featuring Buta Tongkatsu — Pork Broth Ramen; Tori Ramen — Chicken Broth Ramen; and Kagoshima
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Fukunaga Wagyu Shio Ramen, each accompanied with a soft-yolk ramen egg. The Kagushima
Fukunaga Wagyu Shio Ramen ($128) is the most bestseller among the three. Sourced from Japan,
beef tendons are slowly simmered to create a rich consomme as the soup base, while A5 wagyu short
rib from Kagoshima is slow-cooked to retain its unctuous texture, enhancing the complexity of full
Wagyu enjoyment.

Originated in Kyushu Region of Japan, the Buta Tongkatsu (HK$88) highlights its rich ramen broth,
prepared with the back fat of pork and soy sauce, simmered over 16 hours to create a creamy meat
broth that warms the temple. The broth is paired with tender ramen noodles and Chashu, or Japanese
braised pork made with tender pork loin, celebrated for its even lean-fat ratio. A light flash-torching
caramelises its fat and gives the pork its meltingly tender texture.

Lovers of Tori Paitan, or rich chicken broth, will love Takeroku’s Tori Ramen (HK$88), where the broth
is prepared with chickens from Nagoya. The broth is white and creamy with minimal seasoning for pure
comfort. The ramen is accompanied with slices of Chicken Chashu, is meticulously prepared by slow-
cooking tender chicken breast meat to perfection, allowing the guests to enjoy the purest comfort from
the simmered chicken broth.

Besides the variety of broths on offer, Takeroku Ramen will showcase two types of ramen noodles -
Hakata ramen noodles and Aged ramen noodles. Hakata noodles are finer in texture, allowing short
cooking time while retaining an al dente texture, often featured in pork bone soup such as the Buta
Tongkatsu. Aged noodles are more curly in appearance with a hint of yellow. Its textures tend to bear a
glutinous texture compared to Hakata ramen noodles. To ensure consistency in quality and texture with
Japan’s original branch, ramen noodle production will be tailored to Hong Kong’s humidity and
temperature varied across different seasons.

The broth is the soul of ramen. Takeroku Ramen is proud to serve broths that are prepared and
simmered for over 16 hours, allowing collagen and essence from the carcass bones to release in the
low heat, melting and fusing into the rich broth. All broths must be meticulously prepared to retain its
high quality which can be savoured till the last drop and enjoyed to the fullest.

Besides the three signature ramens on offer, Takeroku Ramen also highlights a collection of snacks
and small dishes such as Wagyu Beef Fat Rice, Deep Fried Chicken Wings, Fried Chicken Karaage,
Kuroge Pork Dumplings, Minced Chicken Skewers, and Fried Cutlet Shrimps, all available on order at
HK$48 each.

Takeroku Ramen is located at Shop G11, Central Market, 93 Queen’s Road Central, Central. The
restaurant is open every day from 12:00 noon to 8:30pm

For more information, please visit https://www.cafedecogroup.com/brand/takeroku%20ramen/ or please
send enquiries thru Whatsapp at (852) 5596 7628. Like and connect with Takeroku Ramen on:
Facebook:_https://www.facebook.com/TakerokuRamenHongKong

Instagram: https://www.instagram.com/Takeroku Ramen HongKong/
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About Takeroku Ramen

Takeroku Ramen was founded by the legendary ramen master, Mr. Rokusuke Take, in 1996 in
Hokkaido, Japan. He is also the founder of the renowned ramen shop "Mutsumiya," famous for its long
queues every day in Hokkaido. Takeroku Ramen is committed to constant innovation, offering
customers a diverse selection of captivating ramen styles. Rokusuke Take has spent over three
decades crafting an impressive collection of over 500 unique ramen creations. Each bowl is
meticulously designed to cater to the diverse tastes and preferences of discerning diners, guaranteeing
an unforgettable gastronomic experience.

In 2020, Takeroku Ramen launched its global expansion, opening operations overseas in Taiwan and
Macau. Aspiring to produce the next-generation ramen from New York City, Rokusuke Take is
participating in the Ramen Museum New York Project. In 2023, the brand expanded its reach to Hong
Kong as a stepping stone towards penetrating the Great China Market. With the aim of sharing his
expertise and insights with ramen aficionados, Rokusuke Take aspires to captivate the taste buds of a
wider audience and to promote Japanese ramen culture worldwide.

About Cafe Deco Group

Cafe Deco Group is one of the leading and most successful hospitality groups in Hong Kong. Its
success lies in its full dining experience for all, including consistently high-quality food, a wide variety of
cuisines, friendly and efficient service, as well as the appealing ambience of its outlets for any occasion,
business or pleasure. The Group manages a diversified portfolio of more than 30 restaurants and bars
in Hong Kong and Sydney.

For more information or request interviews, please contact:

Yvonne Tang Regina Wong
Group MarCom Manager Assistant Group MarCom Manager
T: +852 2290 6652 T: +852 2290 6625

E: yvonnetang@cafedecogroup.com E: reginawong@cafedecogroup.com
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