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https://inoichi.stores.jp/
https://www.instagram.com/inoichi_kyoto/
https://www.instagram.com/inoichi_hanare/
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Established
December 2015

President and Representative Director

Motonari Kiyama

Paid-in Capital
¥3 million yen

Business Content

Restaurant business

Registered Office
2-11-1 Sendagaya, Shibuya-ku, Tokyo, Japan

Main Office
2-11-1 Sendagaya, Shibuya-ku, Tokyo, Japan

Brands
MENYA INOICHI KYOTO
MENYA INOICHI HANARE KYOTO

It’s a beautiful day.

The SAZABY LEAGUE

SEFP DINERS CO.,LLTD.
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Our company name “SFP DINERS” comes from the phrase “Strive For Perfection.”

The “perfection” that we aim for is not complete perfection; the phrase “never-ending puzzle” may be a more
accurate description. The story of the Big O, the protagonist of the beloved children’s picture book, “The Missing
Piece,” going on a big adventure perfectly fits the image of SFP DINERS.

While placing value on progress without end in search of perfection, we aim to widely spread Japan’s beautiful

food culture throughout the world with dishes that combine noodles and broth.
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Loved throughout Japan and abroad, with lines of people waiting to enter, “Menya Inoichi” has made Michelin Bib
Gourmand’s list for eight consecutive years.

We meticulously select and blend a variety of top-grade dried fish and extract the umami slowly at a low temperature to
create a 100% seafood-based broth without use of animal-based fats such as pork or chicken. We use extremely thin
0.01-millimeter shavings of special-grade honkarebushi from Ibusuki, Kagoshima Prefecture. The fragrant bonito makes a
gentle, heartwarming soup packed with richness and umami.

The house-made noodles contain a blend of two types of Hokkaido wheat flour and a stone-ground whole-wheat flour. The
soup nicely coats the slightly thin, very chewy, noodles that burst with flavor.

Eating this delicious ramen, customers around the world experience Japan's pride—the dashi broth culture.



