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Kamaishi Ramen, which cost around \30~50 at the time,
as a special treat the whole family could enjoy. It could
be said that the prosperity of the ironworks was a con-
tributing factor to the development of Kamaishi’s ramen
culture.

Prior to that, some say the booming fishing industry and
the impatient yet prosperous fishermen strutting through
the downtown area lead to the sudden popularity of this
“quick-to-prepare ramen”.

In this way, the development and evolution of Kamai-
shi’s ramen culture was reliant not on a particular style
of noodles or soup, but came about through unifying the
approach of those providing ramen with the taste and
temperament of those eating it, to make a ramen per-
fectly suited to the local people. Therefore, hidden within
Kamaishi Ramen is not only the pride and the history of
the steel town that has been passed down by its people
since the good old days, but also the path of the prog-
ress made in its culinary culture.

o | i = §ss N restaurants. At this time, there is no uniform criteria to
%E&E;ﬂﬁw;ﬁﬁ@ g;é §§ ﬁﬁﬁE LS gf KamaIShI Ramen: BaCkground ! determine the particular ramen style, but it usually fea-
YT 3'(2’ ?5 RFILTILT el * a7 ?g )l(;:’: Kamaishi was thriving in the mid-1950s, and the busi- tures fine, curly noodles with a springy texture, said to
=0 =2 :)/(f*‘" ;_'j‘zj_ﬁy Omachi l :’,‘é "Fi{jl( ELz 2F = . ness area was surrounded by several ironworks compa- go well with the clear, amber-colored, soy-sauce-based
@ T 2277 é UIOAIE YIRSy T %g ny housing blocks, called ‘Harmonica Houses’ for their soup. The light flavor carries a sense of simplicity and

@.ER Y = = S] long shape. On pay-day, many families would order nostalgia.

Kamaishi Ramen, born from this combination of fine,
curly noodles and clear, amber soup should be called
THE classic ramen.
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Kamaishi Tourism and Products Association

TEL 0193-22-5835
ZOBIREM

The Kamaishi Chamber of Commerce and Industry

TEL 0193-22-2434
EO5—XVDONNE

Kamaishi Ramen Norenkai

®138:2024F 185308




. 0193-27-8530

A BFHT (Kasshi-cho) 7-155-4
GEED 9:30-16:00

12/31-1/1

SERS—HA ¥800

Sanriku Seafood Ramen

. 0193-23-8041

A /)BT (Kogawa-cho)
1-4-5

Q=D 11:00-17:00

ABEH (Thu)

HPLIFIES—AY ¥580

Miso & Bean Sprout Ramen

\ 0193-24-2671

A £ FHT (Suzuko-cho) 22-5
(JR ZGERIER)

QEZED 7:15-15:00
CIED =L

S “

BRES— AV g

Kamaishi Ramen

¥500

XEZIE ¥550

Tempura & Raw egg Soba

\. 080-2826-0108
A AHT (0machi) 1-8-13 4

18:00-22:00
- #EH (Fri/sat)
18:00-23:00

B-B#&H (Sun/Mon)

ALY R (G—AV+$Fr—/\V+BF3ME)
¥1,000 SetA (ramen, small fried rice & gyozal .

. 0193-27-5775

A #8{EXEHT (Unosumai-cho)
2-408

@D 11:00-14:00

BEEH (Mon)

EVEHZES—AY ¥800

Spicy Miso Ramen

ZILI

. 0193-27-5811
A PFHHE] (Noda-cho) 3-11-8

G 11:30-14:00
17:30-20:00
GUED A BEH (Tue)
~ BREOT
289 (Mon) (17:30-20:00)

FIBEXE\BEEZE ¥1,200

Handmade Ten-seiro Soba

. 0193-23-5853

=
tt

 0193-23-6632

A /MEFFE] (Kosano-cho) 1-4-38 g’
@D 11:00-14:00 i3
BEEB (Sun)

. 0193-55-6077

A ERH]T (Sadanai-cho) 3-16-14 & 7
GEED 10:30-13:00 il
GED) KEEH (Wed)

Kamaishi Ramen

¥600

TP S5—A2 ¥600

Bean Sprout Ramen

BIVEVAUS—AY ¥T700

Horumon (offal) Ramen

)

. 0193-23-5099
A L EHT (Kaminakashima-cho)

. 0193-25-3361
A =HT (Nakazuma-cho)

A _ErPEHRT (Kaminakashima-cho) . 1-1-35 e = T i
P : - Ve 3-14-12

2-7-36
@D 11:00-20:00
REMA

& R > — X

Soy Sauce Tonkotsu Ramen

. 0193-22-2185

A XERT (Owatari-cho) 1-1-2
Q@D B~ £EH (weekdays)

11:00-15:00

+-HEEH- 8 (sat/Sun/holidays)

QIED 11:00-15:00
17:00-21:00

CIED B2 (Mon)

Q=D 11:00-19:00
KRR (Wed)

.'__n_:-“ ) 4
BRS—AY TN
Kzﬁaishi Ramen B—fﬁ"f‘ =3
¥550 '

Fr—21—00528 ¥1,050

Chashu Pork & Wonton Ramen

> ¥780 ¥ BES—A> ¥1,080

Seafood Ramen

16

L 0193-22-1730 . 0193-22-1888
A XHET (Omachi) 2-1-20

A AERT (Owatari-cho) 2-6-22 o e
e e @IED 11:00-15:00
@D 11:00-14:00 4 ; 17:00-20:00

f i g
4 Ll GED K-+ BEH . N
{ s (Thu/Sat/Sun) "AAN\ éﬂiﬁﬂggle]

GIED KRE Wed) (T P, 4 P - (3rd Wed)

=

o g 1 [

FEUAYER ¥1,100

Chicken Katsu Set Meal

. 0193-24-2143
A AT (Tadakoe-cho) 2-1-12

{ OPEN JKFVES P[]
17:00-20:00

BE&HR (Mon)

roREY N (OR+IZZIE)
¥1 ,050 Katsudon & Mini Soba Set

. 0193-28-3030
A #B{XEH] (Unosumai-cho)

15-17-5
Q@ZED 11:30-14:30
BEH (Mon)

B&bHYER

Set Meal of the day (& Coffee)

HHrBS—A2 ¥900

Seaweed Ramen

IREBMREZIE ¥1,150

Shiokoji Seafood Yakisoba

\. 0193-22-0039 . 0193-26-5840

A R AT (Tadakoe-cho) 1-4-5 2F A AFFH (Heita) 2-25-158

Q=D 11:00-14:30 " = S QED 11:00-15:00
17:00-21:00 L) e [ CLOSED JESA?
CIED FiEH (Mon) y T L

Soy Sauce Ramen

¥550

RAAER ¥920 M=PE  ¥1,000

Yakiniku Set Meal Katayaki

LN B
oD LTVBDITHIC R BAT— A,
k%l%?ﬂ;ﬁls AL . e ZADEHOFICEENTVRD IO, A
(93;;1101-:1;]0-15:00 P et . L SADTIESET £51%
GEED /K- ABER (Wed/Thu) N ZLT. BRIEHEIC
B [T — AV
il FokAaLLB
FELLET !

A

Wi [5407— X > Wak)

{Z i H My 5A B
S—AVER ¥950 = .

(3—E—f1) ¥850
Ramen Set Meal 37?
[

. 0193-25-0560
A /MEEFHT (Kosano-cho) 4-1-4

QED 11:00-15:00
17:30-20:00

CLOSED JZ =AY S

>

r— et '
R . Mukashi Chinese Noodles *

B R ¥630

ZLIENB#MS— A2 ¥750

Kokudare Soy Sauce Ramen

11

. 0193-23-0656

A TAEHT (Matsubara-cho)
2-2-1

@LED 10:30-15:00

REMR

Chinese Ramen

¥600

RIVES—AY ¥850

Horumon (offal) Ramen

L 0193-22-1110
A XHET (Omachi) 3-5-3
QD 11:00-19:00
HEEH (Sun)

BEHADITREZIS ¥850

Seafood Yakisoba

A AFTH (Heita) 6-65-1
Q@ZED 11:00-13:30
@ED) HER (Mon)

)
hEZIE
Chinese Noodles L

¥600

IKIBETA 1A (¥50) EIRIESICEY (¥100)
Miso Oden (¥50/stick) & Miso Onigiri Rice Ball (¥100)
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. 0193-23-5103
A /MEEFHE]T (Kosano-cho) 1-1-26

Q@ZED 11:00-14:30
17:00-21:30

CIED AEH (Tue)

WiEFS—A2 ¥850

Chazuke Ramen

. 090-3753-9478

A £5FHT (Suzuko-cho) 2-1
(B0 v21FR1F)

QZ=D 7:00-15:00
KEEH (Wed)

Kamaishi Ramen

¥650

EIRKIESH—8 ¥1,050

Spicy Miso Rugger Ramen

. 0193-22-1843
A KHT (Omachi) 3-10-8

Q@ED 11:30-13:30
17:30-21:00

[ cLoSED N=]=HETT)

HEFY VR ¥850

Miso Champon

. 0193-55-2660
A EHT (Toni-cho) %Il 96-6

{ OPEN KB EH )
17:00-20:00

HEER (Mon)
(BEBHREDBEEXRER)

@

S ¥950

Reimen (cold noodles)
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