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‘Toyama Yakuzene” Menu Guide
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2 Japanese mountain yam—known as

- starch, a polysaccharide that

\ ’i sanyaku, a traditional herbal
o =7 medicine. The peeled root is high in
h- - becomes flavorful when chewed.
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Rich nutrition,
refreshing your body /
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A perennial in the ginger
family. Contains the
polyphenol curcumin and the |
essential oil components L
turmerone and cineole. It .
is also rich in dietary _,,""J e
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Healthy Ingredients Abound
in “Toyama Yakuzen”

Here we introduce four specific health-promoting ingredients used in Toyama Yakuzen dishes! i
Each of these ingredients has its own unique nutritional value and flavor. We then present a wide selection
of healthy dishes made from those ingredients.
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The information here was compiled under the supervision of Prof. Eiichi Tabuchi (Toyama College) and Prof. Katsuko Komatsu (University of Toyama).
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Gentle for body, 74/%
o belaaed (glycyrrhiza) (kanzo)
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A perennial in the legume family that uses
the name kanzo for both root and runners.
Widely used as a food sweetener.
Contains triterpene
glycoside, a glycyrrhizic
acid—the sweetening
component.
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Photo courtesy of: Katsuko Komatsu, Ph.D.

Recommended for those who are
sensitive to the cold
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A perennial herb in the Apiaceae
(parsley) family. The root’ s nutrients
include essential oils, organic
... acids, polysaccharides, and
o~ amino acids as nutritional
components.
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o ME Japcmese Cuisine (
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Ichiju-Sansai Yakuzen (1soup and 3 dishes) (Toyama Denki Bldg. restaurant)

—\5<-ﬂ-hm§j_z(§u% 1&5@;) ¥3,300"’ ................................................................ 07

Yakuzen Seasonal Course (Kappo Saami) from ¥3,300

BITEDTUMSF (RIZ FRAZE)  ¥1,100 oo 07

Fried Japanese glass shrimp balls (Kappo Saami)

ZUIDEY - Y - KUY R THE)  BYT B0 v 07
Toyama Spring, Autumn, Winter Bento Boxes (Horai Co., Ltd.) ¥1,500 each

575575 53Ut 020 (cafe BLUE LEAVES)  ¥1,320 e 08
Vegetables steamed in a bamboo steamer
FEREZEDROIPY IREFF O DEFRY IR (KHADFR)  ¥8HO v 08

Egg sandwich with ginger and sesame seeds and chicken-vegetable sandwich (Café Kurumi-no-Mori)
KBELNSHRIEZAA [LERE
(ANA 59> TSHRTIVEIL HTT - A - H 2 IN—) ¥2E10 oo 09

Himi boned beef rib simmered in miso sauce (Cantonese style)
(ANA Crowne Plaza Hotel Toyama Café in the Park)
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Enjoy good health with tasty “Toyama Yakuzen” cuisine from the City of Medicine, Toyamal

/N Fa] sushi ReRey % @

Aruita rakugan (rice-flour cookie) (Yanagisawaya) (5 pieces)

VLA (FFEE FRHIBAIE)  YBDO - rvrrererorermms oo 10
Yakuzen roll (Sushi-Ei Sogawa shop)
+
0 BEBRYR Takeout T
PETITERTD A GTHEET)  YTH0 cvvvrrrrrosrss s 11
Kombu kanten (seaweed gelatin) (Shin'eido)
L‘6b<37>|\u_(ﬁ§ﬁgﬁ¥ﬁ) ¥‘| 40 ..................................................................... 11
Cointreau fig jam cake (Isonoya Kashiho)
HBOAH A HIEBEE ) ¥1,300(5fBA) orrereerereremsmemsmeenisis i, 1
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“Toyama Yakuzen" Website

LEORHERSNCETEILP<EAIELTE256mmE (4053%H)
HRESNTOET, (20214 3AKIRTE)
In addition to the dishes presented here,there are a total of 56

items (from 40 producers) which have been designated
“Toyama Yakuzen.” (As of March 2021)

256 mBomicss

Find all 56 items here!
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ME Japanese Cuisine

=%k ¥ 1,800 ZIEGEIL AT

Ichiju-Sansai Yakuzen (1soup and 3 dishes) (Toyama Denki Bldg. restaurant)
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A tasty, traditional Japanese cuisine set with soup, main dish, and two sides featuring a splendid
nutritional balance and such health-promoting ingredients as Japanese mugwort, snow ear mushrooms,
ginger, garlic, turmeric, and sanzashi (Japanese hawthorn). The featured dish is deep-fried genge

(eelpout), a deep-sea “phantom fish” found in Toyama Bay. The fish is
pickled in Shaoxing wine and fried, becoming aromatic with crisp

\
skin and soft meat. It is also rich in collagen, which is a PO‘NT
beautifier for the skin. g AT %
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PLEAMNEZEI—Z ¥3,300~ R TES
Yakuzen Seasonal Course from ¥3,300 Kappo Saami
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This seasonal course is made with fresh
ingredients from Toyama, unique to each PQ\NT-‘.
season, available year-round. In each -
season the meal is both wonderfully
tasty and very healthy, giving
satisfaction. The spring course
(pictured here) features fried
Japanese glass shrimp balls that use
shell and all, which is rich in calcium.
Dioscorea japonica adds light
texture. The fresh flavor of shiso
(perilla) brings out the delicate

EL—%ER 3-8 3-8 Ichibanmachi, Toyama : ¥
TeL 090-8968-1266 Closed : unaohotiuled sweetness of the glass shrimp. ‘

A In aavanas are il the ofor B
>:<¥ﬁ§!:n7—_74n«14%¥%1£7c to prevent the spread of coronavirus. \\ B, o e
BAIED 7= TA I T INDHT Notes : Call and order in advance T
DR BT

Mabatt 53k BLIDOEF - -X¥H %¥1,600
Horai Co., Ltd.  Toyama Spring, Autumn, Winter Bento Boxes ¥1,500 each

ELREDQRMP. BROBEILEHVICI Do ERIHLA S,
T=R2)VIBETHONEER. B K- LOD3DDEHDEALTY.
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Bento box for delivery by the catering specialist Horai. Made from local Toyama
ingredients, including Toyama-grown premium Koshihikari rice. In spring, autumn,
and winter, three different seasonal bento boxes are available. The Toyama
Autumn Bento is only sold from September to November, and includes such
seasonal favorites as taro potatoes and Asian pears, plus perilla and goji berries
for excellent nutritional balance. The trout sushi, for which Toyama is known, with
kombu-covered rice balls, create a fully satisfying boxed lunch experience.

EILFERTERT 6-9-15
TEL 076-451-6858
EERERI 0 A~18:00-18:00.

H#1 8:00-17:00
ERB:TE (128 29B8H»51A4H
FTOINEZIFRITOELEA,)

HETFH) (SRLLE) xBRFTHME T MEICR2
EBLETRBIBALHYET,
HEXTERVEOHYE T, JHBEL N,
6-9-15 Mukaishinjomachi , Toyama

Hours : 8:00 a.m. to 6:00 p.m. Mon. to Sat., 8:00
a.m. to 5:00 p.m. Sun. and holidays

Closed : New Year's Day (From Dec. 29 to Jan. 4,
orders not taken )

Notes : Call and order in advance (for 5 meals or
more). When nearing sold out, non-Toyama food

EERY RERY materials may be used. Delivery may not be Sz
Spring Bento Winter Bento possible to some areas. Please inquire. Autumn Bento




@ AMER - 7FR -0HE  Western/Fusion Western and Chinese Cuisine 4

Fxl-o-xUtr0x%lL ¥1,320 cafe BLUFE LEAVES
VVegetables steamed in a bamboo steamer cafe BLUE LEAVES
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Features thirty types of fresh vegetables changed on a daily
basis, including cucumber, tomato, eggplant, okra, mizuna
(mustard green), perilla, purple onion, Dioscorea japonica, and
more. The vegetables, steamed in bamboo, retain their flavor
superbly, and are well complemented by a soy milk soup and rice
balls. When eaten together with chicken cooked with tomato,
which is rich in lycopene, or spicy green curry, you

can easily consume 350 grams of delicious
vegetables, a good daily target.
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BIIM#HR 5521 77— ar AF
TEL : 090-2830-1151

=35 1 11:00-15:00

ERE B E 25

Aquamarine Mansion 1F, 5652-1 Hagihara, Toyama
Hours : 11:00 a.m. to 3:00 p.m.

Closed : Sundays and holidays

Seating capacity : 35

<pH0Fx MRRIFZEIVOIY Y FEFFIDOFRY > F ¥850

Café Kurumi-no-Mori  Egg sandwich with ginger and sesame seeds and chicken-vegetable sandwich

FEADRBOWRYZXRYIC. AOFRZIELHEILREDEMZ
WBWBERYANTENNY —BYUR(YFTY . REXEZ
N=ZUCFEYLEERRYIZ—XZHV. FZRH TN
BaAVH.  BHERESEECIVERYANLIBY VR
BEGELW—Mm. R 1—LHD2FF YU NEIFREEOAR
DENET,

Healthy sandwiches made with seasonal vegetables and many
other ingredients from Toyama Prefecture. The egg sandwich
has great texture and flavor; it uses mayonnaise homemade from
locally grown soybeans and includes ginger, which warms the
body, and sesame seeds that have many nutritional properties.
The chicken and vegetable sandwich make it a satisfying meal.

AED

% cxsvax—x
PO\NT Homemade
soybean mayonnaise S 180-6
TEL : 076-464-3441

AR © 11:00-18:00
ERE X 20

) 180-6 Yamamuro, Toyama
.! Hours : 11:00 a.m. to 6:00 p.m.

3 Closed : Tuesday
5 Seating capacity : 20
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CENES Himi bon

00 KREFNSA
BKIEZOAAILERE ¥2,610

ed beef rib simmered in miso sauce (Cantonese style) (ANA Crowne Plaza Hotel Toyama Café in the Park)

ANAYSYZTSYRTVEI AT 1A A N2
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Himi Beef is known as speciality of Himi along with its seafood,
such as buri (yellowtail). This high-quality boned rib is simmered
for two hours until tender in about 10 natural seasonings that

include star anise, bay laurel, orange peel, cinnamon, licorice,
Sichuan pepper, and garlic.

EILFAFE 2-3

ANA 75727 5YRFIVEL 1F
TEL : 076-495-1112

EERFR 0 11:30-21:00

KA : SR 72 110
HEFHE BIET)

ANA Crowne Plaza Hotel Toyama 1F,
2-3 Otemachi, Toyama

Hours : 11:30 a.m. to 9:00 p.m.

Open all year round

Seating capacity : 110
*Reservations required

(up to 3 days in advance)

s of
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[BHP S TADFERE] The Definition of “Toyama Yakuzen’

#< 1 SREE T
MROHBEShBEM

Food ingredients known since
ancient times to have health benefits
AFaD. DA HEEEZ XS LE

Ginkgo biloba, turmeric, licorice, ginger,
soybeans, etc.

BMVHEEORD « B2

Safe ingredients and cooking methods
B D FTRFRKNE E DB &R
A I=BM

Thoroughly minimized use of flavor
enhancers, ingredients that may
contain agrochemicals, etc.

HaELORM

Fresh food ingredients from Toyama
BUK OB U BT DA D>EF & D
YOTEWRIWTAR GE

Toyama rice, figs, myoga ginger, turnips,
pickled scallion, Japanese glass shrimp,
genge (fish), etc

M EEUORMZ AL
KREFEPLD - ZREICEIE
Lah's . i <SRk C©
MR BB ESNDEME
MAT=EDAEDADEND
A, BMICEY S5l

ftcadl e,

Dishes and foods made with fresh
ingredients from Toyama that are
nutritious and safe, with added
ingredients known since ancient
times to have health benefits.
Those who produce the food are
able to provide information about
it to consumers.

BB AND SRR

Information provided for food consumers
BNDAERPREICHTSII
r—aheénd

Food consumers are able to receive
information about food and health.

o
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PLBFAO—IL ¥5650 FFal FRhRE
Yakuzen roll Sushi-Ei Sogawa shop

BWETENEMBERY N T AT ANABREXVYOBRZFDIC. BRICRODESNDHES
ICBARITPEIV RF HALTLVKRIR a3V HBEZRYANTAICELVEEF, v VICiE
DT FVEBELEREZEILTHY . RPHPLERORELBRRZZEVET . IYPEIVDRYLE
EBICBDDOIEBERDOEKRE O RVELDHET

Fresh seafood caught in Toyama Bay—saba and aji (types of mackerel), sardines, and
kohada (gizzard shad)—all fish with a silver-blue sheen—are balanced by ingredients
in the sushi rolls known to have health-promoting properties, such as sesame, green
perilla (shiso), scallions, daikon sprouts, and ginger. Green tea is sprinkled into the
sushi rice, adding catechin, a health-promoting flavanol. The refreshing green also
stimulates the appetite. Aromatic sesame and shiso bring out the flavor of these
fish that are high in good fats.

P@\NT\—".

FUOBERED
EDLEMEEDT
Aromatic, highly

nutritional ingredients

\

BIUm#ehEE 2-8-22 TEL : 076-421-7035
ERFRI 0 11:30-14:00.17:00-21:00
ERE 1K E12

2-8-22 Sogawa, Toyama

Hours : 11:30 am. to 2:00 p.m., 5:00 p.m. to 9:00 p.m.
Closed : Wednesday

Seating capacity : 12




PETIEEMA ¥150

Kombu kanten (seaweed gelatin)

iRE Shin’eido
ELmER 410 TEL : 076-429-2525
410 Yoshioka, Toyama
BERKREBFRBKTHELL
EODPAERBHRDERTRAL.
R TRHADEOLEEF.

A sweet bean paste (yokan) made
with locally grown red rice and

deep-sea water, sandwiched by
kombu-like kanten gelatin.

LwsL<a7>0— ¥ 140

Cointreau fig jam cake

YRR T Isonoya Kashiho
EWmA\AKIL 56 TEL : 076-467-0316
56 Yakiyama, Toyama
BEICORVHTHEDNELLD
yLE. BRFEBEITAO—D
FYON—EZ—%HETEELT.

A flat cake using healthy jam
made from locally grown figs,

accented with Cointreau, a triple
sec liqueur.

HB=H<H A ¥1,3006m0

Aruita rakugan (rice-flour cookie) (b pieces)

WEE Yanagisawaya
S/ \RET#ZE 235 TEL : 076-454-3355
235 Yatsuomachi Sugita, Toyama
BERE - 4F (MF) 0FYZzE
EDEMIC. FHREAIOHTELSL
WERZER /=A% S,

An artistic confection depicting
traditional Toyama themes created
by techniques from Inami wood

carving. It has the light scent of a
locally grown herb toki.

[ElP<EAL

SNS

Facebook

Instagram

Toyama Yakuzen social media

B EAICET SBROCAORM,
FHIOFEBL EBRRLTOE T,
Posts offer information related to Toyama Yakuzen

on seasonal ingredients, seasonal topics, and
other items of interest.

www.facebook.com/toyamayakuzen www.instagram.com/toyamayakuzen
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The data in this brochure is valid as of March 2021.

Prices include

consumption tax (10% or 8%). After publication, details regarding price,
business hours, days closed, and menu items may change, or services may
become unavailable due to temporary closure. Also, to prevent the spread of
coronavirus, indoor eating and drinking may be suspended temporarily, so we
kindly recommend that you check in advance and call to make a reservation
ahead of time. Please note that Toyama City is not responsible for any harm
incurred from the content published in this brochure.

[EP<EATG &
“Toyama Yakuzen

W OEREIRTY . (FiRESH5526808%5)
is a registered trademark brand name of Toyama City.

(Registration No. 5526808)

B TAEMHHERE
Toyama Yakuzen Promotion Council
[EB5)F - BIIHEEDESR TEL 076-443-20711]

Secretariat: Toyama City Medicine & Local Products Division Tel: 076-443-2071

HP: www.yakuzen-toyama.com
20214E3A1ER  Published : March 2021




