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Discover Ramen Ichizu: Salt Lake
City&#039;s New Ramen Gem Awaits

You!
Explore Ramen Ichizu, a new ramen hotspot in Salt Lake

County&#039;s Central Ninth, offering authentic,
handcrafted dishes and a unique dining experience.

Salt Lake City, USA - In the heart of Salt Lake City’s lively
Central Ninth neighborhood, food lovers are buzzing about
Ramen Ichizu, a new ramen shop that’s making waves with its
commitment to authenticity. Opened by the talented Chef Mike
Harrison, previously of Park City’s Hana Ramen Bar, this gem is
all about the art of traditional ramen-making. From rich broths to
hand-crafted noodles, there’s a lot to savor at Ramen Ichizu.

Ramen Ichizu stands out for its diverse menu, featuring
signature items like the Shoyu Ramen, which boasts a layered,
savory broth that melds beautifully with springy noodles and



tender toppings. The restaurant emphasizes quality by making
everything in-house daily, including those delightful noodles that
are so crucial to a wonderful ramen experience. Don’t overlook
the seasonal and rotating options, which keep the menu fresh
and exciting. The side dishes are equally tempting, with crispy
karaage chicken, gyoza, and refreshing cucumber salads to
round out your meal.

Experiencing Ramen Ichizu

The atmosphere at Ramen Ichizu is designed to be intimate,
with limited seating that fosters an immersive dining
experience. The warm, cozy vibe invites guests to linger over
their bowls while slurping their noodles—a practice highly
encouraged here. According to KUTV, it’s all part of the fun at
Ramen Ichizu.

Chef Harrison’s dedication to authenticity is palpable. Trained
under Master Chef Takeshi Koitani at Tokyo’s revered Rajuku
Ramen School, he has woven his skills and passion into every
bowl served. The menu includes a variety of broth options, such
as the rich shoyu and shio broths, catering to both traditionalists
and those looking for something a touch different, like the vegan
ramen for $17 or the spicy tantan ramen for $18.

The Tokusei Shoyu Ramen, priced at $22, is a standout dish that
features a complex broth perfectly complemented by house-
made noodles, succulent pork, tender chicken, flavorful
wontons, a soft-boiled egg, and fresh scallions. The marinated
soft-boiled egg is a must-try, offering a flavor depth that plain
hard-boiled eggs just can’t match. As noted by City Weekly,
while there may have been a few service hiccups, they pale in
comparison to the overall quality of the food that has gotten
rave reviews. Ramen Ichizu has quickly climbed the ranks to be
considered one of the best ramen spots in the area.

In a world where dining options can feel overwhelming, Ramen
Ichizu offers comfort and authenticity that feels like a warm hug
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on a chilly day. With a prohibitive „house rules“ sign above the
bar—prohibiting substitutions and takeout orders—Ramen Ichizu
encourages patrons to embrace the full experience. It’s a
reminder that the best way to enjoy ramen is to be present,
savoring each slurp and every bite.

So if you’re in Salt Lake City, make it a point to visit Ramen
Ichizu. You won’t just satisfy your hunger; you’ll embark on a
delicious journey through the flavors of Japan, right in the heart
of Utah.
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