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GENEI.WAGAN: Ramen Kaiseki
GENEIL.WAGANS —X V&8 2%
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RAMEN PARFAIT, a GeneiWagan specialty: layered from the bottom, Shoyu-XO seasoned
jellyfish, seaweed & créme fresh mousse, crispy fried Ramen noodles, topped with lkura,
served in a fluted glass, and meant to be mixed to eat which is impossible without spilling
over. This dish is symbolic of Chef Irie’s approach in starting something new, of probing
to reveal what'’s wonderful hidden behind the layers, much like in forming relationships.

ne Ramen restaurant in Hiroo in
0 Tokyo has been on a unique path:

Ramen Kaiseki. GENE.WAGAN’s
restaurant menu listing reads much like a
fine-dining menu: courses of fresh - fried
- steamed - broiled dishes with Ramen
soups and noodles incorporated here and
there, along with amuse bouche and palate
cleansers to delight the guests, and then
the highlight of the course arriving as a
bowl of gorgeously delicious Ramen.That’s
not all ...a comfort food in the form of
Tamago Kake Gohan doused with rich Ra-
men broth, and finally, dessert.

Originally from Kumamoto, Chef-Owner
Hideki Irie started his Ramen career in Fu-
kuoka over twenty-five years ago launching
Mengekijo Genei, a Ramen Theater. Elevat-
ed dining tables are laid out in a lecture
hall fashion, all facing the front where ex-
perts prepare Ramen orders behind a glass
enclosed kitchen. The interactive perfor-
mance is both inspiring and entertaining,
and the Ramen, always delicious.

In 2011 Chef Irie headed to Tokyo to open
GENELWAGAN, a move to ascend the
ranks to become the best in his field. Over
the years, he’s evolved his neo-Ramen
Kaiseki full course menu — original, high
quality, and spirited, building up a Ramen
repertoire that rotates regularly of which

Los Angeles HQ * San Diego

he’s served over 1,400 variations thus far.

Chef Irie’s threshold for the perfect Ramen
noodle contains 47% moisture vs the con-
ventional at 20% to 30%. He delved into
flour research for years, then hand-built a
machine able to reach the ideal 47%.The
Umami mother soy sauce is his original,
aged in-house using only ingredients from
nature. Testament to his painstaking effort
to create his unique base ingredients, he’s
clutched the “Japan’s Best Ramen” title sev-
en times. Adding to his accolades is TKG
for Tamago Kake Gohan, an acronym he
coined himself and is a menu item fixture,
one for which he’s also taken the national
contest’s #| championship spot.

GENELWAGAN s currently the one and
only Ramen restaurant in Japan, most
probably in the world, that’s a reservation
only, membership Ramen operation. This
membership system entices diners for re-
peat visits, for which, each person is nev-
er served the same Ramen twice.To date,
twenty members have reached 200 visits,
and the highest on record by an individual
tops 340. A typical Ramen Kaiseki course
meal at GENEL.WAGAN start at ¥9,800,
plus the drinks, for which Mugi Shochu
with soda is the recommended drink.
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GENEIWAGAN Fundamentals:
* Umami mother soy sauce
natural ingredients, slowly aged
* No artificial ingredients
kind to the body, safe for children
* In-house noodle production
at 47% moisture, super-springy
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Duck & Matsutake Shoyu Ramen: Members racking up five previous visits, can earn a

serving of this limited autumn special Ramen.
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Interview with Chef Irie
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Ajillo Ramen Kaiseki:

* Umami Dashi soup to whet the appetite

* Ramen parfait to break the ice

* Jasmine tea infused Iberico de Bollota,
sliced and flame charred

“Not so Typical Ramen Shops”
Making Waves in the Us

Ippudo NY

Atlanta - Yamasho Atlanta

Why Ramen Kaiseki?

The core reason for this business comes deep from my heart -
| want to make connections with my customers, to truly make
them happy.While on average it takes 20 minutes for a person to
finish a bowl of Ramen, how can | build a relationship to make a
difference? | thought, if | can spend two hours with a customer,
| can dedicate that time in fostering joy. One year, I'd eaten at
730 restaurants, of which | returned to 210 for a second visit.
Why — it's because those 210 made me memorably-happy. My
true mission is to turn the everyday Ramen slurp meal into a
memorably-happy dining experience ...and that’s how the Ramen
Kaiseki idea was born.

How did you overcome the pandemic?
Rough times hit my business and equally, my staff members. So,
to survive, we created a home-prep GENEI original Ramen kit.To
our surprise, our GENEl's happiness-Ramen reached all the way
to Hokkaido and even to Okinawa.

What'’s next for you?

My restaurant operations are enough, | don’t plan on expanding
that. Rather, I'd like to consult and educate others so that they
too can develop their own Ramen-happiness empire, reaching
into faraway places throughout the world.

* Vegetable Ajillo with spare rib confit
* Featured Ramen

* Ramen broth over TKG

* Salted lemon ice cream with olive oil

Tonchin LA

* Miami - K Sea Trading + Honolulu - The Cherry Co. ¢ Lima - Super Nikkei °
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Iberico de Bolleta Shau habu Curse

The original Ippudo NY Ramen shops are drink-eatery Ramen restaurants, where guests enjoy the
Izakaya pub vibe, finishing off with their signature Ramen comfort food. Tonchin NY, and now in LA,
feature a chill ‘n relaxing dining experience, with an array of side dishes, a full bar; and Ramen.
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