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Goma	Tei	Ramen	Fact	Sheet	
	
NAME:		 	 Goma	Tei	Ramen	
OWNER:						 												 Kenneth	Siu,	President	 	 Jerry	Siu,	Vice	President	
FACEBOOK:		 	 www.facebook.com/GomaTeiHawaii		
	
INTRODUCTION:	 For	over	10	years,	we	primarily	serve	ramen,	especially	well	known	for	our	superior	Tan	

Tan	ramen,	which	is	a	Japanese-Chinese	hybrid	of	spicy	sesame-seasoned	ramen.	We	
also	serve	other	types	of	ramen,	including	Shoyu	and	Sunho	Ramen,	as	well	as	other	
Japanese	and	Chinese	dishes,	such	as	chicken	Tatsutaage	and	Mapo	Tofu.	Our	recipes	
are	developed	with	considerations	given	to	the	health	and	nutritional	needs	of	our	
customers	together	with	flavorful	taste.	Our	clear	soup	broth	is	homemade	and	
considered	low	sodium	and	low	fat.	Tan	Tan	base	uses	the	traditional	stone	grinder	to	
make	sesame	sauce,	which	is	high	in	unsaturated	fat	and	is	good	for	cardiovascular	
health.	We	also	have	recipes	designed	for	vegetarians.		

	
At	Goma	Tei	Ramen,	we	believe	that	ramen	has	no	boundaries.	It	is	as	diverse	as	the	
people	who	love	them	and	the	people	who	prepare	them.	We	will	continue	to	strive	to	
be	a	ramen	restaurant	that	customers	keep	coming	back	to.	

	
LOCATIONS:	 Five	locations	to	serve	your	dining	needs.	Goma	Tei	Ramen	was	first	opened	at	Ward	

Center	in	2006,	followed	by	Ala	Moana	Center	in	2009,	Pearlridge	Center	in	2014,	and	
Kahala	 Mall	 in	 2015.	 The	 newest	 restaurant,	 which	 was	 opened	 in	 2016,	 located	 at	
International	Market	Place	in	Waikiki.		

	
Ala	Moana	Center	 	 	 	 	 	 Kahala	Mall	 	 	 	
Address:	1450	Ala	Moana	Blvd.	#1215	 	 	 Address:	4211	Waialae	Ave.	#G07	

Honolulu,	Hawaii	96814		 	 	 	 	 Honolulu,	Hawai'i	96816	
Phone:	808.947.9188	 	 	 	 	 	 Phone:		808.732.9188	
Fax:	808.947.9115	 	 	 	 	 	 Fax:	808.732.9115	
Email:	amc@gomatei.com		 	 	 	 	 Email:	km@gomatei.com		 	

	 	
Pearlridge	Center	 	 	 	 	 	 International	Market	Place	
Address:	98-1005Moanalua	Rd.		 	 	 	 Address:	2330	Kalakaua	Ave.	#318	

Aiea,	Hawaii	96701	 	 	 	 	 	 Honolulu,	HI	96815	
Phone:		808.488.9188		 	 	 	 	 Phone:	808.664.0363	 	 	
Fax:	808.488.9115	 	 	 	 	 	 Email:	imp@gomatei.com		
Email:	prc@gomatei.com		 	 	 	 	 		

	
Ward	Center	 	 	 	 	 	
1200	Ala	Moana	Blvd.	Honolulu,	Hawaii	96814	
Phone:	808.591.9188	
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HOURS:	 	 Ala	Moana	Center,	Kahala	Mall,	Pearlridge	Center,	and	Ward	Center	locations:	

Monday	-	Thursday	11:00	AM	–	9:30	PM	 	 		
Friday	–	Saturday	11:00	AM	–	10:00	PM	
Sunday	11:00	AM	–	9:00	PM	

	
International	Market	Place	location:	
Monday	–	Sunday	11:00	AM	–	10:00	

	
*Holiday	hours	may	vary.	

	
	
CAPACITY:	 	 Ala	Moana	Center	 	 68	Persons	 	 	

Pearlridge	Center	 	 70	Persons	 	
	 	 	 Kahala	Mahall		 	 75	Persons	 	 	

International	Market	Place	 116	Persons	 	
	
	
AWARDS:	 	 Metromix.com	-	Best	of	Winner	2010	

Best	of	Metromix	Honolulu	2010	in	the	category	of	Best	Ramen	
	

Honolulu	Magazine	-	Hale‘aina	Award	2014	
Best	Japanese	Noodles	–	Gold	
	
Star	Advertiser	–	Hawaii’s	Best	2014	People’s	Choice	Awards	
Hawaii’s	Best	Ramen	-	1st	Place	Winner	

	
Honolulu	Magazine	-	Hale‘aina	Award	2015		
Best	Japanese	Noodles	-	Gold	
	
Star	Advertiser	–	Hawaii’s	Best	2015	People’s	Choice	Awards	
Hawaii’s	Best	Ramen	-	1st	Place	Winner	

	
Star	Advertiser	-	Honolulu	Pulse	Awards	2015	
Best	Ramen		
	
Honolulu	Magazine	-	Hale‘aina	Award	2016	
Best	Japanese	Noodles	–	Gold	
	
Star	Advertiser	–	Hawaii’s	Best	2016	People’s	Choice	Awards	
Hawaii’s	Best	Ramen	–	3rd	Place	Winner	

	
City	Beat	News	-	2017	Spectrum	Award	Winner	
The	Spectrum	Award	for	Excellence	in	Customer	Service	

	
Honolulu	Magazine	-	Hale‘aina	Award	2017	
Best	Japanese	Noodles	–	Gold	
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Star	Advertiser	–	Hawaii’s	Best	2017	People’s	Choice	Awards	
Hawaii’s	Best	Ramen	–	3rd	Place	Winner	

	
	
	
	
	
	
	
	
	
CONTACT	INFO:	 Siyuan	Wang,	General	Manager	

Direct:	808.971.1800		
Email:	siyuan.wang@gomatei.com		 	 	 												 	 	 	
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