/
/v
7 Bistro (8)
" A50IEA
. . Blstro Furaipan

lé e

STAE
hEEEe

(FV—<U=)
Mari Mari

BULASATIE
BfmIrIU—/I—0

N \
b
}f@
i
—0—o0
Ty, S 5

£
%
5]

P e
/ e hnin

/ EishE
, Tg rq a l?zlaya \m’@ﬁ
LAL&ES — OBlL %@Hﬁ

feigh
&l

LALU&D
{ }

()
ABETE

Ono Confectionery

Etchu cuising;

L] Palais Blanc
Koshikaikan,

Eoalllz =

HRISY
AFE-IV

<7 b%‘;ﬂ ISYRTS S

35 ]
Pzl
Kusushi Soba ﬁ:ﬁ%mg T\
Honpo Maruzen
e 9

ﬁ%ﬁ%fz;- IS o ) =
Yurakikan Chunchun/Do oC §§5’m mﬂ{i\%‘t il Rjﬁ HEE
TS S TS Lot

Little Shanghai

i1
AEERTEREE
Toyama ¥,
ﬁg@ﬂ§|—%gﬂj Airport \\\
Yakuto: lkedaya

Yasubei Shoten
Kenkozen Yakuto
°

Higrr om0

)| ERES

/ Statign
i

()
UL Hh7x 70—

Cafe Fellow

BB
O 4/ kg 7 —IUENE

Indian restaurant
Delhi of Yamamuro Restaurant

ZPA

\ Koshikuniya |
Shmmura Kojimiso Shote
FHEHENFE

4 muman

ASEHET —IE2018F10AKRDEDTY o flit&IF8%DBLIADEATY o FHATRIC. K. BEREFHE.
FERHAZI—FOEXNENZEICADIEP BRFARESFSTHHATEROE S HUE T o, &1F
T EOI/EANBROEMRMICED2EMUTCHUITH HTHTOBRICIEEREF CHATICHE- T
SNZHEEHBHOIZLET BH AEICIHBBSNI-ABRICLIBEEFLE AT CEMEOLZLIRET
DT, FTHITRLLESVETIOEMOOIZLET

The data in this brochure is valid as of October 2018. Prices include an 8% consumption tax. After

publication,details regarding price,

business hours, days closed, and menu items may change, or

services may become unavailable due to temporary closure. We kindly recommend that you check
in advance and call to make a reservation a head of time. Please note that Toyama City is not
responsible for any harm incurred from the content published in this brochure.

[FP<EA IS BILTHOEREIR T, (FiRFSH55268085)
“Toyama Yakuzen” is a registered trademark brand name of Toyama City. (Registration No. 5526808)

B TA Y MHERH
Toyama Yakuzen Promotion Council

[FB)E - BIHEEMER TEL 076-443-20711
Secretariat: Toyama City Medicine & Local Products Division Tel: 076-443-2071

HP: www.yakuzen-toyama.com
2018 10A1ER

B8 FLTHBEORHLHEL L
Healthy Meals in the City of Medicine, Toyama

LIP<EA

‘Toyama Yakuzene” Menu Guide
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@ : Herbal medicinal effects @ : Description of nutrients

6 RREARE (2> EFL . HRDRBERPHEBIHE
AL BRRE atomn) . REAMR. BBEEHELET .

6 BYEHIZ<EENTHYSRILBZZETHILR
& (EWEN. S LEREDSPFIATOET,

I A a5

W, 1
Red Dates gAY

@ This fruit called Taisou alleviates acute muscular tension
and hyperesthesia, and is also effective for coughs, anxiety,
and anorexia.

‘ As this fruit contains a large amount of dietary
fiber, a generous intake of which can offer a
variety of benefits, it is effective for the
improvement of digestion, constipation relief, and

reduces the onset of obesity.

Healthy Ingredients Abound
in “Toyama Yakuzen’

These are some of the healthy ingredients used in “Toyama Yakuzen” dishes. s
Here we introduce specific ingredients,their nutritional value, and a selection of healthy dishes made from
those ingredients.

R 28— (BIaAY BUR(EPEL) VMAD OF (RIS MRERFREMTLH R S d 1) B

The information here was compiled under the supervision of Prof. Eiichi Tabuchi (Toyama College) and Prof. Katsuko Komatsu (University of Toyama).

O FEan DEERV TERUENEEE L) IR SR
UFF3E L TSR IS MEEE (hazed) EFFL. & CHIRENR
BYET SRS RN B B A 15, KA ST OIS
U SR BT B SRS RAICL C A PRAEREET,
6 450N aIHF—IEVSTRAPEENTHY). BAR
BEERM AN BT BN TTULVET,

1)

Ginger

BADBIEAIC
*KIF->CURFES

. Ginger rootis used as an herbal medicine in two main ways: Shoukyou, dried after removal of the skin, or
Kankyou, passed through hot water, or steamed, and then dried. Each type offers a different

benefit: the former helps improve stomach function, stop vomiting and improve balance
of water, whereas the latter warms the gastrointestinal system, promoting a
healthier metabolism and the alleviation of coldness and pain.

@ This herbal medicine contains certain properties, including gingerol and

shogaol, which are considered effective for promotion of appetite and w 6 § ! .
oxidation. L. } -

EWE—FTIV hERE BEX NKREBXIWAVR—7 EILEORIAH FEHOTFRRA

®FEFR BlTRER

FEEE BWPEARRI VT

6 FEEMIIT U EL HESREREL CIBPRORA.
T B VEEESEL MBI BRI SRS E Y.

QAT IR ETFYIFUSEENTEY ., BHET
RS TEPBFESNTOET,

HOmIICHBLL | 77 1
Aoy // Goji Berries

@ These berries called Kukoshi are known as energy
boosters, alleviate pain in the waist and knees and can help
relieve depression and dizziness. Goji berry liqueur is

considered to be helpful in recovery from fatigue.

.The berries contain lutein and zeaxanthin,
which are known to prevent deteriorating
vision.

ANAY STV TSYRFIVEL HT7T-A2H =0 KREFNZAOFERZEAH

O EEFEEHEMLEFTRITL. fOXYEKLS
ZEHT. REPHREREICAVSEREICEEASN. F
7o BN FEOFBICSAINET . (RULFZLFER ORUVE
BEPEDRATT.)

6) E43UBE-CIC&BRBUE. BYHHICE DB S
=, (AN, BERF LR EPHFENTOET,

BFEUDELT S
E¥IZ0505

. This herbal leaf called Soyou containing properties such as perillaidehyde and
rosmarinic acid, is often included in Chinese medicine to aid perspiration and energy
circulation, and along with other herbs, helps fight the common cold and reduce
neurosis. It is also applied to help with recovery from seafood poisoning.

. This leaf with its vitamin C and Bs content, is known to improve

metabolism and aid digestion. It is also effective in the relief of
constipation, and prevents obesity due to the high level of
dietary fiber.

FEIR REmE P<EAO-L
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5 HMIB Japanese Cuisine ¢

R G R L L BT (R EER) Y2, 160~ oo 06
Kenkozen (Healthy meal made with medicinal herbs) (Yakuto: lkedaya Yasubei Shoten Kenkozen Yakuto)
FPSEAERTYF (FREEH) Y1 ,620 - vvvreerreimmriiiii 07
Toyama Yakuzen Bishoku (Gourmet) Lunch (Mari Mari)

SFERIT A HEIIE CEIZ FFEAE)  ¥2,700 - oveeeeeeseesoeesesse 07
Kaiseki-style Healthy Set (Marusho Honda)

ﬁma—:_at,\ﬁ<ﬂ§ﬂa (ﬂ[‘]*ﬂl}ﬁ -EEEZKE) ¥5,4OO ................................................. 07

Tateyama Pork and Yakuzen Hot Pot (Etchu cuisine, Gomangoku Main Restaurant)

~9)

IZI“?&E%%G)E\y‘JT(Bistro /3\”5L‘(Ef/b) ¥1 ‘500 ...................................................... 08
Egoma (Perilla) and Vegetable Pizza (Bistro Furaipan)

TITOYDZINT YT+ (Bistro S3DUNEA)  ¥1,300 e 08
Egoma (Perilla) Spaghetti (Bistro Furaipan)

T71O0—DFEEAL—tEyb(h7x T7x0—)  [Lunchl¥1,290[Dinner]¥1,620 08

Fellow’ s Yakuzen Curry Set (Café Fellow)

LD HEE Chinese Cuisine L L0 1O 0100 L0000 L]

REI-—2EF-B5-F - RULTSOEESEE UMNLEE) ¥6,000 v 09
Kenbi (Healthy Beauty) Spring/Summer/Autumn/Winter Course
(Palais Blanc Koshikaikan, Little Shanghai)

LEL?LEFIE—\{)<-H=‘/L% (ﬁ;ﬁéﬁ- %/zﬁ ) ¥864 .................................................................. 09

Soymilk Chinese Yakuzen Rice Porridge (Yurakukan Chunchun Do)
FLBDPEANL— G LB ) Y864 oo 09

Chunchun Do’ s Yakuzen Curry (Yurakukan Chunchun Do)

)

HEZELD [BUP<EA] ZEKUSCANT, B2UBRICREHBOELLD !
Enjoy good health with tasty “Toyama Yakuzen” cuisine from the City of Medicine, Toyamal

&%@ﬂi’, TheOthers_@ %@

=1 A=A UM FEZA) Y3 T8O -wovevrereeereeeeisis 10
Sushi from Toyama Bay, Yakuzen Version (Sushi Restaurant Sasaki)
CTLEEKTUEEARS FHBA)  [Hot]¥750~[Cold]¥900~ v 10
Kusushi Soba Noodles (Kusushi Soba Honpo Maruzen)
FU—FOLEAAL—L IR (A IR FU—ILZE)  ¥1,380 oo 10

Delhi's Yakuzen Curry Set (Indian Restaurant Delhi of Yamamuro Restaurant)

% OFBRUA Take-out %

EE G AN ANODETER) YO rrrrrrrrrrererrmsmsmesmsoss n
Spiral Genge Senbei (Senbei Tanakaya)

25w 1B GEBE A COUMERGIE) Y38 e 1
Crush Amazake (Koshikuniya Shinmura Kojimiso Shoten)

BOBIEH (KEFEEFIE ) Y200 oovereeerrrmsmssmsse s 11

Oimonaka (Ono Confectionery)

(BB AL K—LA—

“Toyama Yakuzen" Website

LEORHEPANCEEILIP<EAIELTE56mE (4353%H)
HRESNTOET, (20184 107IR1E)
In addition to the dishes presented here,there are a total of 56

items (from 43 producers) which have been designated
“Toyama Yakuzen.” (As of October 2018)

= 56 mBozmizcsa K %

...... i

\S
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HIE Japanese Cuisine

2R ¥2,160~ SRR EATEE R 8

Kenkozen (el meal made with medicinal herbs) Y akuto: lkedaya Yasubei Shoten Kenkozen Yakuto

MEEZBHEEL TRIEBOFERY, [EH2BEDL AN [FE] T3 BZBL TRPHERAFETS
‘BERB OEZEANCEINAEFUDFTIHIEZROAEY . [BRE] IFIZIUOFEKTELRKRD
BIO. BEABAVBHAFA-TEXA VIS EVORVADPADRBEGAWNAEI-ARET,
BEEDPRAONTOVEY . ZMZBKRLERET Y —MIZO-RIZTL—F7y 7L T HICELW
EHREOOIEWELEDEETITHTT .

Founded as a wholesaler for Japanese medicine,and in business for over 80 years,its restaurant,
Yakuto, on the second floor, serves original, healthy dishes based on the idea that medicine and food
come from the same source. Kenkozen is a meal set which features black glutinous steamed rice
grown with Tateyama spring water and chicken meatball soup with ginseng, prepared
with various spices, including aromatic orange peel. It is served with wild herb tea.

We recommend the set that includes a special dessert for a :
delicious, healthy, and relaxing dining experience.

FEMEGH LR Y — b
Special dessert made with
select ingredients

ELiRATiEY 1-3-5 TEL : 076-425-1873
EHERE 0 11:30-14:.00 EfRH 1 K &40
HETH (BEDHFZAT)

1-8-5 Tsutsumichodori, Toyama Hours: 11:30 am. to 2:00 p.m. Closed: Wednesday
Seating capacity: 40 * Reservations required (by phone only)

BV TAEZES >F ¥1,620 FEREER (1) —<—)
Toyama Yakuzen Bishoku (Gourmet) Lunch  Mari Mari

BADBE I MIEDEYHS TR F—EESD GER EEARIC,
BOREFRCPRZIILORBESLAME/ TV AREAN.
FARBHI TASUEPIIBAH DR EE(ER,

Based on the concept of Shindo Fuiji, the belief that the body is sustained by and
inseparable from nature, receiving energy from local products, this restaurant
uses seasonal vegetables and fish from Toyama and other nutritious ingredients
in a balanced manner, along with beet sugar and honey for seasoning.

Bl 8-1 TEL : 076-433-3744
B 00301800 AR HE3BE.A E:40
HEFHRIBFRIRET)

8-1 Kitadai, Toyama Hours: 9:30 a.m. to 6:00 p.m
Closed: 3rd Sunday/Monday ~ Seating capacity: 40
* Reservations required (by morning the day before)

KERIT A C D HRE ¥2,700
Kaiseki-style Healthy Set

B AHEARH

Marusho Honda

HWEHHICI 720N BOAPHITRROIT O HEE
FEER. AERODEE. EAIVPIXTIICEE/ADE.
FUEDPBN\BBRESMYANTNET,

With a commitment to local production for local consumption, this set meal uses
locally caught seasonal fish, locally grown Koshihikari rice, and reduced-pesticide
vegetables. Other ingredients include ginger, which warms the body, goji berries,
which are rich in vitamins and minerals, and the highly aromatic star anise.
EIUMEARAT 5-1 TEL : 076-423-7062
EHEFR © 11:30-14:00, 17:00-22:00
BB TERERTRBRIFTHOH) @ 1F20.2F25
XETH (2 BRTET)
Bl 5.1 Shiroganecho, Toyama

Hours: 11:30 am. to 2:00 pm., 5:00 pm. to 10:00 pm
Closed: irregular (Reservations only year-end/New
Year holiday) Seating capacity: 20 on 1F, 25 on 2F
* Reservations required (up to 2 days in advance)

AR —2 EBLSIEH ¥5,400 R BRAA
Tateyama Pork and Yakuzen Hot Pot Etchu cuisine, Gomangoku Main Restaurant

BFVORBOEDBR_VZIPRORE. VIADREE . BERERD
TeDICKYVBRMP IR AT T, LR —TPHERRA,
FHOTFRGEBILUDZEIRETELT .

This hot pot features many key health-sustaining ingredients,
such as garlic, which is aromatic and highly nutritious, plus pine
nuts and goji berries. Enjoy the abundance of Toyama, including
Tateyama pork, fresh fish, and seasonal vegetables.

EILT#ET 1-6-4 TEL : 076-441-4649
EERSE 0 11:30-14:00.16:30-22:00
ERB 1 51,55 3 ARERFH 100
HETFH

1-6-4 Sakuramachi, Toyama

Hours: 11:30 am. to 2:00 p.m., 4:30 p.m. to 10:00 pm.
Closed: 1st. 3rd Mondays, year-end/New Year holiday
Seating capacity: 100 * Reservations required

07



TOYEHROEYY 7 ¥1,600
Egoma (Perilla) and Vegetable Pizza

Bistro 3x:b W\IEA
Bistro Furaipan

REISERY . [RBLFRPARTL Y FHRIETOETOH B
ZHTY MBRYELRERRICRVBEANCEALZTIITOEYIE.
o R DEFHDHFFPF —ADEPEEFILSEBLELET .
IOVERYANEANT Y T RBEE LA KATITD
ST AT —F0 FIEREFE- T HOVRE, [ELR<EA
BEDNIY =BT OELHET,

This long-standing bistro, in business for over 35 years, has a solid
reputation for casual Western food and authentic French cuisine.
The pizza is made with perilla (rich in antioxidants) and plenty of
seasonal vegetables, plus other healthy ingredients, with an
exquisite, fragrant cheese. Don’t miss the perilla spaghetti.Enjoy

healthy desserts certified as “Toyama Yakuzen"—such as perilla
chiffon cake or macaroons made with buckwheat flour as well.

EITHAS 2234-1 TEL : 076-434-1174
=385 1 10:00-15:00.17:30-21:30
ERB - A7 S —RALEX (feL. KR
HPRADEE BERKA) &35

2234-1 Hongo. Toyama

Hours: 10:00 am. to 3:00 p.m., 5:30 p.m. to 9:30 p.m.
Closed: Mon. dinner and Tues. (open if Tues. is holiday,
then closed the next day) Seating capacity: 35

H71T 10— J1O0—DFEREHL—T Y b G %189
Café Fellow Fellow’s Yakuzen Curry Set

BRSENY TIEONBEDEZIE DR REPREDIEZD
ELTANILY —TERUWREFIEZ 1R 2D 7 T EREHL—(E.
RESERZVZUPMOE. JOADE EXIVRIXTIVIC
BAZBFIZTRE (FYX) ZRY AN KPER.ARED
BOBLZ D) D—&R. ZOHL—ZBHTICRADSHND
ABWBARAZ1—TT,

This café features healthy, tasty home-style cooking based on
the ideas that you are what you eat and that health is the
ultimate treat. The Yakuzen curry is made with carefully selected
rice, vegetables, and meat, and features nutrition-rich garlic and
pine nuts, goji berries, white jelly mushrooms, and red dates

(jujubes), which are rich in vitamins and minerals. Diners often
come from outside the prefecture to eat at this popular curry.

13 WADEEH,
Nt BORTYAE

PO‘ 13 spices, pine nuts,
red dates, etc.

. 1-184-3 Machimura, Toyama
Hours: Weekdays 11:00 am. to 3:00 pm. 6:00

| Y ! pm.to 9:30 p. (ast order 9:00 pm), Sat, Sun
A Y ',-‘4 B holidays 11:00 am. to 9:30 pm. (last order 9.00 pm)
s v Closed: Wednesday Seating capacity: 30

=R 1-184-3

TEL : 076-424-9118

E5EEE - FH 11:00-15:00.
18:00-21:30 (21:00 L.O.)
+H4# 11:00-21:30 (21:00 L.O.)
ERB K F:30

NG L0 B hinese Cuisine DLIC LGOS0 LOG 1SS OS]

f#0—2Fk - & ¥6,000 LTS EEAE U MU LS
Kenbi (Healthy Beauty) Autumn/Winter Course  Palais Blanc Koshikaikan, Little Shanghai

BRADBAENT Y ARKED UIEARGOHRERIEDIEETES
ARETT HBEDEIUR—IETOIDERAAZITF
(Favd) OFIVHPERZZEY. BHFACIREEDOEAKIR
PHBEE (VAF37) DRKEHS ILOFERBOFEEZBTEIC
HAashE, RENFVAOENZHRICBLOVI—ARIEL
BOTUVET,

This popular restaurant serves authentic Chinese cuisine
prepared from well-balanced natural ingredients. The locally
produced Toyama pork cooked with aloe is scented with cloves to
stimulate the appetite. The white fish and root vegetable dish is
refreshingly flavored with fennel. Combining ingredients from the

mountains with seafood,this meal is nutritionally balanced and
healthy.

Bl FRET 1-3-1

TEL : 076-441-2255

B3R5 1 11:30-14:00.17:30-21:00
ERE K E 120 %EFH(4 BEIET)
1-3-1 Chitosemachi, Toyama

Hours: 11:30 a.m. to 2:00 p.m., 5:30 p.m. to 9:00 p.m.
Closed: Tuesday Seating capacity: 120

* Reservations required (up to 4 days in advance)

T oy S PELSTAN ¥864

Yurakukan Chunchun Do Soymilk Chinese Yakuzen Rice Porridge

BIR140F. ELNBEEEZHE RFTITIEEED. BEAD I

C

BOWEADTRRAT 217 1. BLK (TALDL) EHREE
A—TTROTEA TR EFEBWIE. AT —REFEDT I,
) —I—BELVKTHRZEDPSBRH T<MET  RREERIC
ROVBFIFFZBRUAN ZIORE(FYX) . dVEREE
T RYMYEVILTHYIET,

Chunchun Do was founded 140 years ago to manufacture and
sell Toyama’'s household medicines. The café was set up to serve
healthy Chinese food. The congee porridge is made with Toyama
rice (Tentakaku variety) with assorted grains, cooked in a
Chinese soup and finished with soy milk. It features a
body-warming, creamy, mild taste without using white sauce, and
includes health and beauty-promoting white jelly mushrooms,and
is topped with plenty of goji berries, red dates
(jujubes), and sesame seeds.

BFLED "
PLEADL— ¥864
Chunchun Do’s
Yakuzen Curry

Kt
CHEC SLm#H=AT 1-2-3 CiC EJL 1F
TEL : 076-444-7291

E3E5R 1 10:00-20:00(19:00L.0.)
ERR  HI3KE JE 26

CiC Bldg. 1F, 1-2-3 Shintomicho, Toyama
Hours: 10:00 a.m. to 8:00 p.m.

(last order 7:00 p.m.)

Closed: 3rd Tuesday

Seating capacity: 26
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ESLIRBAND ¥864

Spiral Genge Senbei

25y a1HA ¥389

Crush Amazake

HLBEND ¥200

Oimonaka

=M B FAN—T 3> ¥3,780 % UL 12k
Sushi from Toyama Bay, Yakuzen Version Sushi Restaurant Sasaki

BB TENZBOADER 10 BICHIH W EILELE]L
FHTRELEERADXZD. BLOFRAZHRTED
ERLSTALY —BEYMAZ21—TT,

Ten pieces of sushi prepared from seasonal fish caught freshly in
Toyama Bay, served with soup. A healthy and delicious set with

CYTUERKE F5HA
Kusushi Soba Honpo Maruzen

‘REREIR ORAOSHEMBICIEY) LI I EREZIEIC,
RESERSINOI) (REZALTZRILEER) BEZ
RVAATZEHRDAINDEMTT .

Buckwheat noodles made locally, based on the idea that medicine and
food come from the same source. Domestic buckwheat flour is mixed
with nutrient-rich steamed and dried roots of the Solomon's Seal plant

to create a nutritious delicacy. ST 1-55 TEL : 076-421-6932
R © 11:30-15:00. 18:00-21:00
BREH.RBO#A 11:30-15:00

ERE: % 1-3-5818

& A E—6.7—7I 8. EH 16

1-5-5 Sengokumachi, Toyama

| Hours: 11:30 am. to 3:00 p.m., 6:00 p.m. to 9:00 p.m.
Sunday, holidays 11:30 am. to 3:00 p.m. only
Closed: 1st, 3rd, 5th Sunday

Seating capacity: 6 at counter, 8 at tables, 16 Japanese-style

premium-quality nigiri sushi made from fresh, nutritious fish.

BILeehER 1-6-11 7 U—EIL1F

TEL : 076-431-6788

RS 17:30-23:30 (R# AL 21:30.22:30L.0.)
ERE B FHVE—8.7-T7)18
HETFH

Kelly Bldg. 1-6-11 Sogawa, Toyama

Hours: 5:30 pm. to 11:30 pm. (ast entry 9:30 pm. last order 10:30 pm)
Closed: Sundays, holidays - Seating capacity: 8 at counter, 8 at tables
* Reservations required

ST UEIE & ¥os
Kusushi Soba Noodles

TU—RPLFANL—Y b ¥1,380 <> rp 5U— L%

BANLOHDE Senbei Tanakaya
EILTHRIERT 1-2-46 TEL : 076-451-8066
1-2-46 Toiyamachi, Toyama
BWEDORBICTCAT—FTUEE
BOR(FAF) E.BHEPEBEESZHE
HEDELERBEEDREANL,

A nutritious rice cracker made with

collagen-rich genge (fish inhabiting the deep
sea of Toyama Bay), plus kelp and seaweed.

MR Koshikuniya
RS UH¢ra  Shinmura Kojimiso Shoten

EIUH/NRET 1 TEL : 076-421-6428

1 Koizumicho, Toyama
HBEIFY—ICHIF TRE O 21
<U.hOVEBRSHBRREICE LT
BRAPT VKNI ITY,

An easy-to-drink sweet fermented rice

drink blended to remove the special grainy
bits to create a thick, smooth texture.

KEFETIR Ono Confectionery
ELF) 2-9-26  TEL : 076-432-7276

2-9-26 Arakawa, Toyama
BAEDBERGHAEED U HEE
Fo KR EFEO R DOFIELEEMED
TELOEKRLEDLEIVET,

A baked dessert made with the natural, mild
sweetness of purple potatoes. The outside
crust is made from fragrant rice flour.

[FHY < BADFETE] he Definition of “Toyama Yakuzen"

B NSRRI T

M EILOR

Delhi’s Yakuzen Curry Set  Indian Restaurant Delhi of Yamamuro Restaurant

RKEI-MDOVAAL—ETAFYIYFAINEFE2TIVY
Hl—%&. FU(AZEor BIE) EFAATELDET . AV TV
Ja1—A(FANIAAYLEVK)FZE,

Enjoy a soy curry made with soy meat and a magical curry
made with coconut oil with nan (with egoma (perilla) or
Japanese glass shrimp) and rice. Comes with isobun juice
(lemon water with plantain).

EmILE 391-3 TEL : 076-422-5156
E3AER 1 11:00-21:30 (21:00L.0.)
ERB  THOH fF:35

391-8 Yamamuro, Toyama

Hours: 11:30 am. to 9:30 p.m. (last order 9:00 p.m.)
8l Closed: New Year' s Day only

Seating capacity: 35

WROHDEShBEM

Food ingredients known since
ancient times to have health benefits
AFI VDA HEEERE XSG HE

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

BMVOHREOZRD - B2

Safe ingredients and cooking methods
B AL EOBA & RN
PR IZBM

Thoroughly minimized use of synthetic
seasonings, ingredients that may
contain agrochemicals, etc.

WL EILORMEERAL.
REVZD - ZREICKE
Ligh'5 . i <O SRR C
MRS D EShSREME
MAT=EDAFDADBND
NS BMICEIY 1587z 1R
ftcEsl L,

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.

Fresh food ingredients from Toyama
BUK OB U BRI DA D>E £ D
JOTELRWTAR GE

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

BNBANDEIRIZE

Information provided for food consumers
BNDAERPHEEICEATSII 1T
F—rahtEnd,

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




