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Japan’s Takeroku Ramen Pop-Ups in Tseung Kwan O with Three All-New Ramen
Duan Chun Zhen returns with Chatime for an authentic taste of Taiwan
T

i
(L) Takeroku Ramen — Wagyu Shio Ramen

Chatime — Taiwanese Hand-Shaken Beverages
(R) Duan Chun Zhen — Braised Beef Noodles with Tendon and Shank

(Hong Kong, April 16, 2024) Celebrating its diverse range of global cuisines on offer, Cafe Deco Group
is set to expand beyond Central and Kai Tak to Tseung Kwan O this spring, as the group presents
Takeroku Ramen pop-up, together with the return of Taiwanese duo Duan Chun Zhen and Chatime
for an authentic taste of Taiwan starting April 16. Follow us on social media for the latest opening
promotions which include a buy-one-get-one-free, buy-two-get-one-free and a 20% discount on
selective ramens, noodles and snacks.

Japan’s Takeroku Ramen Pop-Up in Tseung Kwan O

Celebrating nearly three decades of ramen perfection, Rokusuke Take has polished the art of creating
the right broth and best texture of ramen noodles since 1996. Accumulating over 500 varieties of
ramen, Takeroku Ramen highlights three signature ramens — Wagyu Shio Ramen where a consommé-
like beef broth (HK$118) is made with slow-simmered Japanese beef tendons; Buta Tonkotsu — Pork
Broth Ramen (HK$78) enriched with a 16-hour simmer of pork back fat and Japanese soy sauce; and
Tori Paitan — White Chicken Broth Ramen (HK$78), prepared with Nagoya's local chicken as part of the
ingredients to make the rich broth. All three varieties are prepared with a ramen broth in a heavily
guarded recipe where long simmering hours preserve the best quality and flavour profile.

The new Tseung Kwan O Takeroku pop-up restaurant will present three brand new varieties of ramen,
such as Ebi — Prawn Miso Ramen, Wagyu Aka Kara-Miso Ramen, and Veggie Shoyu Ramen.

The Ebi — Prawn Miso Ramen (HK$108) showcases an unctuous shrimp miso broth. Chefs stir-fry the
shrimp heads and shells, adding the shrimp coral to enrich a white miso-based broth. The ramen is
topped with fresh shrimps, crispy salmon skin and aromatic pork slices. Wagyu Aka Kara-Miso Ramen


https://drive.google.com/drive/folders/1kxrsW-obHnSHZgBUWL94nA1doS8tGORs?usp=sharing

(HK$108) fuses the well-marbled wagyu beef with hot miso soup base. Wagyu short rib is slow-cooked
until tender, while the richness of beef juices is added to Sendai miso, garlic, and yuzu kosho in
creating a zesty and mildly hot peppery beef broth that keeps our palates wanting more. For the health
conscious, the Veggie Shoyu Ramen (HK$70) pairs shoyu soup base with a selection of fresh seasonal
vegetables, bringing multiple textures and refreshing flavours to the ramen soup.

Rice lovers can indulge in Wagyu Beef Fat Rice Don (Large, HK$98; Small, HK$48), where steamed
rice is topped with slow-cooked wagyu beef, as well as a topping of wagyu beef fat simmered in mirin
and soy sauce. Takeroku Ramen is also home to an array of snacks including Deep Fried Chicken
Wings, Nanban Chicken Kaarage, Deep Fried River Shrimps, and Berkshire Pork Dumplings (HK$48
each) as part of an accompaniment to the ramens.

Besides the three pop-up exclusive ramen varieties, Takeroku Ramen is presenting the Wakadori
Deep Fried Chicken from Wakadori Jidai Naruto to Hong Kong (A La Carte, HK$78; Set Menu,
HK$128). The chicken is marinated with a kombu-rich dashi seasoned with Japanese mineral salt
before deep fried until crispy and golden brown. To ensure a juicy interior and crispy skin, the chicken is
deep fried at 160 degrees Celsius for 3 minutes first, followed by a quick second frying at 200 degrees
Celsius to crisp up the skin.

Duan Chun Zhen makes a triumphant return with Chatime for an authentic taste of Taiwan

Originated from Xinzhu, Taiwan, Duan Chun Zhen debuted in Hong Kong in 2020 raising popularity in
its signature array of noodle soups. In April 2024, the reputable noodle house is making a return in
Tseung Kwan O, impressing the city’s noodle lovers with its authentic Taiwanese beef noodles.

Created based on original recipes developed by the first branch in Taiwan, Duan Chun Zhen takes
pride in developing its beef bone soup base, the soul of the beef noodles, with an abundance of beef
bones, together with 23 varieties of Chinese medicinal herbs for a simmer for hours and a resting
process overnight to allow the flavours to permeate. One of the bestselling items is the Braised Beef
Noodles with Tendon and Shank (HK$80). The shank is evenly-marbled and it’s limited to five portions
per cow. For noodle lovers who fancy a variety of beef cuts. the Beef Noodles with Shank, Tripe, and
Tendon (HK$84) is another popular choice. For those who prefer a lighter choice, the newly-launched
Consomme Beef Noodles (HK$78) features noodles in a beef consommé with tender beef will be a
perfect combination.

For a true authentic taste of Taiwan, Chatime offers a wide range of Taiwanese hand-shaken
beverages. Among favourites include Signature Milk Tea with Pearl (Large, HK$34; Small, HK$30), a
perfect match to the traditional beef noodle soup. Mango QQ (Large, HK$36; Small, HK$32) is a fruity
option that elevates the flavourful Taiwanese Fried Chicken. Each Chatime beverage is meticulously
crafted and served to customers with care, making it a truly sincere choice.

—End —

All prices are subject to 10% service charge for dine-in
Photos are for reference only



Takeroku Ramen - Tseung Kwan O Pop-up Shop

Tel : +852 9631 6217

Facebook: https://www.facebook.com/TakerokuRamenHongKong

Instagram: https://www.instagram.com/Takeroku_Ramen_HongKong

Duan Chun Zhen and Chatime (Tseung Kwan O)

Tel : +852 3425 4620

Facebook: https://www.facebook.com/duanchunzhenhk

Instagram: https://www.instagram.com/duanchunzhen.hk

Facebook: https://www.facebook.com/chatimehongkong

Instagram: https://www.instagram.com/chatimehongkong

Address: Shop B03, B/F, Monterey Place, 23 Tong Chun Street, O'South Coast, Tseung Kwan O
Opening Hours: 12:00 noon to 9:00 p.m. (Daily)

Opening Offers*

April 16 to 18

Buy-1-Get-1-Free™*

¢ With any purchase of ramen at Takeroku Ramen can enjoy one free bowl
of ramen (limited to 30 bowls daily)

o With any purchase of noodles at Duan Chun Zhen can enjoy one free bowl
of noodles (limited to 30 bowls daily)

¢ With any purchase of Chatime beverage can enjoy one free drink

April 19 to 22

Buy-2-Get-1-Free #

e With any purchase of 2 bowls of ramen at Takeroku Ramen can enjoy one
free bowl of ramen

o With any purchase of 2 bowls of noodles at Duan Chun Zhen can enjoy
one free bowl of noodles

Free Topping (till April 25)
¢ Enjoy one free topping with any purchase of Chatime beverage

April 23 to 29

20% discount on selective ramen/noodles
e Enjoy 20% discount on Pork Broth Ramen or Tori Ramen at Takeroku
Ramen
e Enjoy 20% discount on Rich Chicken Broth Noodles with Drumstick at
Duan Chun Zhen

April 26 to May 2

Free upgrade to large size
o Enjoy a free upgrade to Large Size for any purchase of Chatime beverage

April 30 to May 6

20% discount on snacks
e Enjoy 20% discount on any side dishes at Takeroku Ramen
e Enjoy 20% discount on any Duan’s Flavour at Duan Chun Zhen
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https://www.instagram.com/duanchunzhen.hk/
https://www.facebook.com/chatimehongkong
https://www.instagram.com/chatimehongkong/

*Only available at Tseung Kwan O Monterey Place outlet
AFollow Takeroku Ramen, Duan Chun Zhen or Chatime on Facebook or Instagram is required
# The lowest priced item will be complimentary

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 nearly 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 Duan Chun Zhen

Even though Duan Chun Zhen came afar to this foreign land, her insistence on the traditional way of
cooking never changed even as the land becomes her home. The classic signature braised beef soup
insists on using natural self-made oil fried from fresh fatty raw beef instead of commercial canned butter
in the hopes of bringing consumers not only delicious but also safe food. The butter is slow cooked with
scallions, ginger, garlic, beans and 24 kinds of Chinese medicinal herbs for 8-9 hours before adding
bone broth to simmer. Along with mixes of various handmade spices and sauces, the process is difficult
and time consuming.

We insist on providing every customer with the most alluring taste, hoping to bring you the taste of safe
ingredients and heartfulness from its elaboration. Duan Chun Zhen beef noodle is warm but does not
scorch, oily but not greasy, in hopes of connecting Taiwanese cuisine to the

world with beef noodles.

About Chatime

Chatime is one of the largest and farthest-reaching tea chain brand, offering innovative tea beverages
with over 1,000 locations worldwide. The Chinese brand name of Chatime is H 12X and directly

translates as “Sunrise Tea” and carries the vision: “Anywhere there is sunrise, there will be Chatime.”
Chatime brings authentic Taiwanese tea beverages to the market, providing customers with a new way
to experience tea through its quick-serve café formats and varied drink offerings.



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

FEE: yvonnetang@cafedecogroup.com ZEE: reginawong@cafedecogroup.com
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