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located in Shigaken, Hikoneshi city near Lake Biwa and Kyoto, Lamen Nikkou brings a decade of award-
winning ramen expertise fo the @ramenlab incubator program. Known for its rich, slow-simmered chicken
paifan ramen, Lamen Nikkou incorporates seafood, soy and shio for delicately balanced flavor in every
bowl. A unique fusion of fraditional and modern flavor profiles has garnered much attention for Lamen
Nikkou, which ranked No. 1 amongst ramen shops in Shigaken in 2009, 2010, 2011, 2013, and 2014

by Tabelog, the largest restaurant review site in Japan (similar to Yelp).

Chef Koji Nishikawa will showcase his award-winning menu of paitan and wafu ramen, along with dipped

tsukemen noodles, during his residency in New York City @ramenlab.



SIGNATURE DISHES

Yuzu Tsukemen Tori Paitan Ramen

lawmen NIKKOU

@Ia.men.nico o @la.men.nico

#lamennikkou

#sunnoodles #ramenlab @r‘amenlab O@ramenlab G@r*amenlabnyc sunnoodle.com ramen-lab.com



About @ramenlab

EXECUTIVE BIOGRAPHY

Chef Koji

Chet Koji “Nico” Nishikawa was on the path fo becoming an
elementary or high school social studies teacher in Japan when fate
intervened. While he was a student, Nico [meaning sunshine] began
visiting ramen shops throughout Kyoto and Shiga-ken area and fell in
love with the craft.

After graduating with his teaching degree, Chef Nishikawa decided

fo trek through Europe, picking up flavors and influences of the West.
He was infrigued fo find that there were no authentic Japanese ramen
shops in Europe af that time, and this solidified his resolve to open his
own shop.

In 2005, lamen Nikkou opened to great acclaim. After serving

a decade of award-winning ramen to the hungry masses, Chef
Nishikawa will be in residence at Ramen Lab through July 3. He hopes
fo share his craft for the first time with the New York ramen guests,

and looks forward fo the challenge of re-creating his dishes with US
ingredients.

Ramen Lab is a place where ramen dficionados and novices alike come together to slurp, explore, learn,
and dream. The @ramenlab incubator program welcomes chefs from the U.S. and Japan to showcase their
fraditional, regional and nouveau noodle dishes in a monthly pop-up rotation.

Infroduced in May 2015, @ramenlab curates and incubates ramen-yas, bringing chefs and restaurateurs
together to hone their craft, perfect their presentation and test their dishes on New York's discerning diners.

The @ramenlab incubator program s located in Manhattan af the test kitchen and tasting room known as
Ramen Lab. Both the @ramenlab incubator and Ramen Lab kitchen are operated by Sun Noodle, the leading
manufacturer of freshly made Japanese noodles in the United States.

#sunnoodles #ramenlab
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