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WITH ITS LONG HISTORY as a bustling port, plus an 
entrepreneurial spirit and love of creature comforts, 
Fukuoka – and its centre of Hakata, one of Japan’s 
oldest cities with its own dialect, cuisine and culture 
– has plenty to offer the itinerant foodie. Explore the 
dynamic city’s eateries, from street food and fast 
snacks to fine dining in exquisite settings. 

1. NISHIMURA-YA
The just-completed Daimyo Garden City complex is 
home not only to the shiny new Ritz-Carlton Fukuoka 
but several restaurants. At concept café Nishimura-
ya, chef Takahito Nishimura delivers his fusion take 
on Hakata ramen, incorporating creamy tonkotsu 
soup, blends of different cheeses and your choice of 
mochi-wheat, whole-wheat or rye noodles. The café 
also has a small shop and takeaway selling French 
Japanese open-faced sandwiches topped with curry 
or smoked salmon, and wagyu- or mentaiko-stuffed 
onigiri. Those craving something sweet should try 
the buttercream-filled cookies.

instagram.com/nishimuraya_tenjin

2. YOROZU
Fukuoka Prefecture’s fine locally grown green teas are 
on display at Yorozu, an upscale tea bar with a focus on 
green leaf rather than matcha tea. The menu features 
tasting courses paired with sweets or snacks, as well 
as à la carte tea cocktails. Seated around a U-shaped 
bar, customers get a front-row view of the intricate 
preparations performed by the tea master. Highly 
recommended is the gyokuro, a shade-grown tea from 
Hoshino-mura in southern Fukuoka Prefecture; the 
first brewing yields only a mouthful but offers such a 
deep umami that it feels like a meal. Sweets to order 
include soy-flour-dusted warabimochi, and dates 
stuffed with fermented butter and walnuts. 

yorozu-tea.jp

漫遊北九州沿海城市， 

從大街小巷走到精緻茶房，大飽口福 
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福岡自古以來是個繁盛港口，活力充沛又熱愛享受，
讓老饕樂而忘返。尤其是中心地帶博多區，是日本其
中一個擁有其獨有方言、美食和文化歷史最悠久的城
市。市內美食豐富多元，不論是街頭小食抑或雅致的
高級餐飲，各式風味一應俱全，盡顯無窮魅力。

1. 西村や  
剛開幕的大名花園城市不但吸引了亮麗奪目的全新福岡麗
思卡爾頓酒店，還有數間知名食府進駐。由廚師西村貴仁
主理的主題咖啡店西村や，融合不同風格演繹博多拉麵。
香滑濃厚的豚骨湯底配搭多款芝士，麵底可自選麻糬小
麥、全麥或黑麥麵條。此外，咖啡店的附設小店售賣外帶
法式和食單片三文治，可選咖哩或煙燻三文魚餡料，另有
和牛或釀明太子飯糰。嗜甜的美食家則必試牛油忌廉曲
奇，濃香可口。 

instagram.com/nishimuraya_tenjin

2. 萬 YOROZU  
這家高級茶酒房嚴選福岡縣當地出產的上等綠茶，絕非一
般抹茶足以比擬。你可選擇綠茶配搭和菓子或小食的嚐味
套餐，也可單點饒具特色的綠茶雞尾酒。安坐於 U 字型的
吧枱，顧客可以近距離觀看茶司的烹茶過程。誠意推薦福
岡縣南面星野村以遮光培植的玉露綠茶，第一泡茶只有一
口份量，卻是鮮味濃郁，香氣悠長，儼如品嚐了一桌佳餚。
甜品則有黃豆粉蕨餅和以發酵牛油和核桃製作的紅棗和 
菓子，配茶一絕。

yorozu-tea.jp

MUNCH YOUR WAY FROM STREET CORNER TO  

TEA HOUSE IN NORTHERN KYUSHU’S COASTAL CITY 

BY SELENA TAKIGAWA HOY

FUKUOKA
EAT THE CITY
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3. YATAI
Fukuoka is synonymous with yatai, or street food 
stands; more than 100 of them dot the city. Around 
them, you’ll find a convivial atmosphere and plenty of 
local specialities to be washed down with chu-hi, local 
shochu mixed with soda. Kenzo, a veteran stand on 
Showa Dori in the Nakasu Kawabata area, sells yatai 
favourites such as yaki-ramen, grilled Hakata ramen 
served on a sizzling hot plate, and yakitori, chicken 
grilled on skewers over an open flame. At Mentai 
Chudoku (“Mentai-holic”), a new yatai in the Nagahama 
area, Fukuoka favourite mentaiko (pollock roe) is 
served on chicken wings, in a grilled onigiri, and as a 
filling in tamagoyaki, a dashi-flavoured omelette.

yatai.fukuoka.jp/shimokawabata/kenzo 

instagram.com/mentaiyatai 

4. EVAH DINING
For the plant-based pack, Evah Dining is a Fukuoka 
chain of macrobiotic and vegan bento stands with 
half a dozen locations around the city. Evah’s healthy 
yet flavourful meals are packed with Japanese and 
Fukuoka favourites like fried oyster-style tofu and 
mountain yam over rice, or chicken nanban-inspired 
gluten cutlets with soy-based tartar sauce. Bentos 
sold at the kiosks are affordably priced (many in 
the ¥400-600 (HK$22-33) range), making it easy to 
choose a tasty, plant-based option for a quick lunch  
or an excursion. For a more leisurely sit-down option, 
visit the branch at the Riverain Mall.

evahdining.com

6. 高宮庭園茶寮
高宮庭園茶寮於 2022 年開業，坐落於百年歷史大宅，為
昔日福岡聲名顯赫的煤礦大亨故居。餐廳選用九州本土食
材製作「里山」懷石料理，也就是簡單精緻的鄉土美食。
餐單供應多道時令菜式，按月轉換，常見美饌包括燒吞拿
魚伴山葵醬和本地產海鹽，以及利用砂鍋蒸煮的牛蒡宮崎
雞，配上柑橘及日式芹菜。茶寮隱身於蔥蘢的綠樹林蔭中，
繞經寧謐日式庭院的蜿蜒步道才可抵達，幽林靜處，最適
合舉行特別的慶典和儀式。敬請預約。

takamiyagarden.com/restaurant

7. 太宰府天滿宮梅枝餅
從福岡市中心博多站乘坐電車到太宰府站，約 35 分鐘便
抵達草木扶疏的天滿宮，是悠閒半日遊的首選。前往天滿
宮的參道兩旁購物商店和美食攤檔林立，售賣各式小食、
紀念品和祈福御守。梅枝餅是當地人氣名物之一，煎餅外
皮酥脆，印上了梅花的標誌，裡面釀滿甜而不膩的紅豆餡
料，香軟甜糯。剛出爐的梅枝餅最為可口，雖然熨嘴辣手，
但滋味難忘，不能錯過。在眾多梅枝餅店中，為你推薦松
尾商店和安武家。

twitter.com/matuosyouten 

umegaemochi.com

3. 屋台  
福岡是屋台的代名詞，大街小巷上遍布數以百計的露天攤
檔。屋台匯聚地道特色美食，佐以燒酎梳打，氣氛歡樂愉
悅。位於中洲川端區昭和通的 Kenzo 歷史悠久，提供各
式屋台料理，如鐵板炒博多拉麵及明火炮製日式雞肉串
燒，味香撲鼻。明太中毒則是長濱區的後起之秀，製作福
岡人最愛的明太子料理，包括明太子雞翼、明太子燒飯糰
及明太子玉子燒，鮮甜的高湯伴以鹹香的明太子，兩者相
輔相成，回味無窮。

yatai.fukuoka.jp/shimokawabata/kenzo 

instagram.com/mentaiyatai 
 

4. EVAH DINING
連鎖健康素食便當小店 Evah Dining 於福岡有六間分店，
是素食者的不二之選。便當結合日本和福岡的人氣食材，
提供健康好滋味，如紅燒豆腐和淮山飯，或是素南蠻雞麵
筋塊伴豆乳他他醬。專櫃售賣的便當經濟實惠，一般介乎
400 至 600 日圓之間 ( 約港幣 22 至 33 元 )，是非常適
合簡單午膳或短遊充飢的素食選擇。若想安坐享用美食，
可到河岸城的分店悠閒用膳。

evahdining.com

5. KARO NO URON
Karo no Uron 在博多方言的意思是「轉角處的烏冬」，舒適
又饒有格調的餐廳內，彌漫著烹煮烏冬的蒸氣。店舖由家族
世代經營，自 1882 年開始製作烏冬，至今已來到第四代，
由 Uriu 兄弟主理，Takayasu 負責手打烏冬，Yoshimasa
則負責烹煮。博多烏冬特色是柔軟而具嚼勁，湯底以海帶
和沙甸魚熬製，鬆脆的牛蒡天婦羅是人氣配料，與烏冬的
口感形成鮮明對比。

2-1 Kamikawabatamachi, Hakata Ward, Fukuoka,   
   812-0026

5. KARO NO URON
At Karo no Uron, meaning “udon on the corner” in Fukuoka’s 
Hakata dialect, steam billows from behind the counter and 
into the cosy, characterful dining room. The family-owned 
Karo no Uron has been churning out bowls of Hakata udon 
since 1882 and is now run by the fourth-generation Uriu 
brothers: Takayasu, who makes the noodles by hand, and 
Yoshimasa, who cooks them. Hakata udon is characterised 
by soft, chewy noodles: the broth is flavoured with kelp and 
sardines, and a popular topping is gobo-ten, tempura-fried 
burdock root, for a crunchy, earthy contrast.  

2-1 Kamikawabatamachi, Hakata Ward, Fukuoka,   
   812-0026

6. TAKAMIYA TEIEN SARYO
Opened in 2022, Takamiya Teien Saryo is housed in the 
100-year-old former residence of a prominent Fukuoka coal 
magnate family. Focused on regional Kyushu Satoyama 
or “countryside” cuisine, the restaurant serves simple, 
exquisite kaiseki based on Kyushu ingredients. The multi-
course seasonal menu changes monthly but might include 
dishes like roasted tuna with wasabi cream and locally 
harvested sea salt, or Miyazaki chicken and burdock root 
steamed in a clay pot with citrus and mitsuba. The house is 
cloistered by lush foliage and winding paths – perfect for a 
celebratory occasion. Reservations required. 

takamiyagarden.com/restaurant

7. UMEGAE MOCHI AT DAZAIFU SHRINE
The elegant tree-shaded grounds of Dazaifu Shrine are 
an excellent destination for a half-day trip from downtown 
Fukuoka (35 minutes from Hakata Station to Dazaifu). A 
lively shopping and food precinct leads up to the shrine’s 
entrance, brimming with snacks, souvenirs and religious 
paraphernalia. One of the area’s most popular bites is 
umegae mochi: a toasted mochi pocket, filled with lightly 
sweetened red bean paste and marked with a plum-
blossom-shaped imprint. These toothsome dumplings are 
best eaten hot off the metal roasting moulds – you might 
burn your fingertips, but it’s worth the risk. Two good places 
to try them are Matsuo Shoten and Yasutake. 

twitter.com/matuosyouten 

umegaemochi.com More dining online
線上更多餐飲內容

GO FURTHER 
盡情體驗
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