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Toyama's YAKUZEN Dishes for Good Health in the City of Medicine, Toyama
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‘Toyama Yakuzene” Menu Guide
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The information here was compiled under the supervision of Eiichi Tabuchi, Ph.D. and Katsuko Komatsu, PharD. (Institute of Natural Medicine, University of Toyama).
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s /’5’ Japanese mountain yam—known as A perennial in the legume family that uses
\ V ] sanyaku, a traditional herbal the name kanzo for both root and runners. 4
| ,_‘:,-‘f/ medicine. The peeled root is high in Widely used as a food sweetener. &
- starch, a polysaccharide that Contains triterpene ey
- becomes flavorful when chewed. ) I
Y glycoside, a glycyrrhizic

acid—the sweetening
component.
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Recommended for those who are

Rich nutrition, ! Turmeric (ukon) Angelicaacutiloba (toki)

refreshing your body 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
amino acids as nutritional
components.

A perennial in the ginger
family. Contains the
polyphenol curcumin and the 4

essential oil components 5
turmerone and cineole. It &
is also rich in dietary ,—*‘( ,__ !
fiber. : 3

[
!

HIRIGESREMEL TOHERT]
FEIFRAELTEATT

1B L DS RONDFEDHBERMDM

03




04

c_ 5 ME :]ap(mese Cuisine (

— =R (FUBAEILART) YD B0 e 06
Ichiju-Sansai Yakuzen (1soup and 3 dishes) (Toyama Denki Bldg. restaurant)

BIIOBEL - W - LHRHBRRH TR FHQEO2 v 07
Toyama Spring, Autumn, Winter Bento Boxes (Horai Co., Ltd) ¥2592 each
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Yakuzen roll (Sushi-Ei Sogawa shop)

FEZTDIRBEEIAI (SANUND)  YBBO et 08
Toyama Yakuzen Wappa-Meshi (Gonbeisha)

TREERE (A TFFTEETE 45EE) Y4400 oo 09

Fukuro-zen Set (Gonbeisha)
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77 KMUER < FR Western/Fusion, Western Cuisin o

875575 SUHOBZEL (cafe BLUE LEAVES) ¥ 1,600 i 10
Vegetables steamed in a bamboo steamer

FEBIEZELEOVOIIY URETF T OFRY VR (KLHADFR)  ¥900 10

Egg sandwich with ginger and sesame seeds and chicken-vegetable sandwich (Café Kurumi-no-Mori)
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Enjoy good health with tasty “Toyama Yakuzen” cuisine from the City of Medicine, Toyamal

ﬁ bEBIFUHA Take-out ﬁ
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Kombu kanten (seaweed gelatin) (Shin'eido)
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Cointreau fig jam cake (Isonoya Kashiho)
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“Toyama Yakuzen" Website
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In addition to the dishes presented here,there are a total of 53

items (from 35 producers) which have been designated
“Toyama Yakuzen.” (As of January 2026)
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Find all 53 items here!
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Toyama Spring, Autumn, Winter Bento Boxes ¥2,592 each Horai Co., Ltd.
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Ichiju-Sansai Yakuzen (1 soup 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
beautifier for the skin.
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BImE@Y) 3-1 TEL : 076-432-4111
EZRFRI 0 11:30-14:30 (14:00L.0.)
ERE  TER K124 %BFH HILBOEFET)
3-1 Sakurabashi-dori, Toyama

Hours : 11:30 am. to 2:30 p.m.(last order 2:00 p.m.)

Closed : Irregularly  Seating capacity : 24

“Reservations required (by noon 2 days in advance)
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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.
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B#18:00-17:00
ERB tE (128 298,51 A4 BETEXEZIFHITOELA.)
HREFH) (5 BRELE) % RFEMER TR A2 EBLETRBIBEOEHYET.
HREXRTERVHIEEH Y T, ITHRILZ,

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 materials may be used. Delivery may not be possible to some areas. Please inquire.
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Spring Bento

LEFY

Winter Bento
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SUEERED - X8R ¥2,300 TANOE
Toyama Yakuzen Wappa-Meshi Gonbeisha
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Wappa refers to the traditional Japanese bentwood craft bowl and meshi means rice or
meal. Koshihikari rice from Toyama is simmered in delicate kelp broth and lavishly
topped with sweet shrimp, Japanese glass shrimp, Japanese sea whelk, and other
seafood (yellowtail and crab vary seasonally), accented with goji berries and pine nuts.
The ingredients are steamed slowly to draw out their natural umami. No artificial
flavor enhancers are used, so this signature Gonbeisha seafood dish is as wholesome
as it is beautiful, crafted to nourish the body, restore vitality, and uplift the spirit.

CHECK!
BwEzso €
ERERIAAL ¥ 650

Toyama beef tendon
yakuzen stew

B4 SR 18-7 7—/\> T LA X B1F

TEL : 076-445-5522

EHEER 0 11:30-14:00.17:30-22:00

ERE B %100

Urban Place B1F, 18-7 Ushijimacho, Toyama

Hours : 11:30 am. to 2:00 p.m., 5:30 p.m. to 10:00 p.m.
" Closed : Sundays

Seating capacity : 100

g y \ .
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Reservations .

Fukuro-zen Set Authentic handmade buckwheat soba Fukuro
/ s EUTN\BTHBENSBEEMEFEALEBXRICIIILF R
EAIVBE.IXTIPEEICSENTVET . BXOMICIE
HIEPHYBEROXRRS. 2BEOFEIUFTRE . KM
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Made from finely ground buckwheat grown in Yatsuo, Toyama.
Buckwheat is a healthy grain that contains the flavonoid rutin,
plus B vitamins and minerals. A sumptuous meal made from
select ingredients, including tempura using Japanese glass
shrimp and locally grown vegetables, two types of sushi rolls, and
a sweet dessert.
E1lmilE 303-28
TEL : 076-422-7607
R 0 11:30~14:30
(ZIEDP RSB RERT)
ERE ALK
%25
HEFH(2 BETET)
303-28 Yamamuro, Toyama
Hours: 11:30 a.m. to 2:30 p.m.
(May close early if soba runs out)
Closed: Monday, Tuesday
Seating capacity: 25
* Reservations required
(at least two days in advance)
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[EILP K EADEZE] The Definition of “Toyama Yakuzen
m < H SR T M ELORM
MR BB ESNBZBHM Fresh food ingredients from Toyama
Food ingredients known since TR OB UL BRDAR DT LD
ancient times to have health Ifnoﬁts YOTEWARWTANZE
AFaJ VA HEAE KRG GE Toyama rice, figs, myoga ginger, turnips,
Ginkgo biloba, turmeric, licorice, ginger, pickled scallion, Japanese glass shrimp,
soybieansiote: g EIlORMEFAL, | sonse (ish, olo
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a; ‘ngr; ;EE;D;L fci)olj?;ge&h;jj Dishes and foods made with fresh Information provided for food consumers
=5 SRR T & i ingredients from Toyama that are . _ -
Zitﬁﬁ ‘nutriti‘ous and' safey, with added E’\?L?ﬁ('\ﬁfgﬁlhﬁﬁﬂ‘é A=
P i dients known since ancient —Yarhitng,
Thoroughly minimized use of flavor nare h health i Food consumers are able to receive
Soma aarschamtoatscnte Ay ho wroduos he food ars 1, Information about food and healh
able to provide information about
it to consumers.
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Fgl-oxUH0AZ%L ¥1,600 cafe BLUE 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 HEGK"
vegetables, a good daily target.

nd SOt
Comes w\g’\ rice &a&eaﬂ per\\\a\

{garnishe

BIWMHR 5521 77— arAF
TEL : 090-2830-1151

EHEERE 0 11:00-15:00

BB BHFER 25

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

Closed : Sundays, Holidays & Irregularly
Seating capacity : 25

<BHOF WMRREIVAZETVOIY > FEFHIOERY > F ¥900

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

FEADRNWPYEXREIC. ADOFRZIELHBELREDRMZ
WBWBBYANIEANLY —BHYURA(YFTY . REXRE%
N—RUCFEYLZAERBRYIX—XZHE). FZRH TN
B2aVH.  ERBEREDEECIVERVANLIBY >V NE
BEHELV—Mm. R1—LHDFF YU NEFREOR
ENETY,

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

BREYIX—X
ELTHBET 3-6
TEL : 076-464-3441
E¥Rsf 0 11:00-18:00

PO\NT‘ Homemade
soybean mayonnaise
i ERE K 18

) 3-6 Asahimachi, Toyama
4’ Hours : 11:00 am. to 6:00 p.m.

- - Closed : Tuesday
Seating capacity : 13

HETEEMA ¥200 R

Kombu kanten (seaweed gelatin) Shin’eido
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BERKREBERBKTHE LELIDPAZEHRRE
DERTHAL . FDTRHERADEOIBHETF.
A sweet bean paste (yokan) made with locally

grown red rice and deep-sea water, sandwiched
by kombu-like kanten gelatin.

EmEM 410 TEL @ 076-429-2525

EHERE 0 8:00~19:00 EARA K (REHK)

410 Yoshioka, Toyama

Hours: 8:00a.m. to 7:00 p.m. Closed: Tuesdays (irregularly)

WEULa7Y bO— ¥1650 BEREFS

Cointreau fig jam cake

Isonoya Kashiho

BEICOHRVHTHEDOVELLDOIvLE. BfR#
BHAT7RO—OFION—TZ—%HEETEET,
A flat cake using healthy jam made from locally

grown figs, accented with Cointreau, a triple sec
liqueur.

ZlmNAAIL 56 TEL : 076-467-0316

SR 0 8:00~18:.00 ERA 1K

56 Yakiyama, Toyama

Hours: 8:00a.m. to 6:00 p.m. Closed: Wednesdays

[EP<EA]
SNS

Toyama Yakuzen social media

B TAICET ZBROADEM,
FHI DB EBRELTOE T,
Posts offer information related to Toyama Yakuzen

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

www.facebook.com/

fRORX

Facebook

Instagram

www.instagram.com/ x.com/

toyamayakuzen toyamayakuzen Toyama_yakuzen
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The data in this brochure is valid as of March 2026. 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. 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 BIIHOERER T, (BREFSE5526808%5)
“Toyama Yakuzen

is a registered trademark brand name of Toyama City.

(Registration No. 5526808)

B < TAERHEERS
Toyama Yakuzen Promotion Council
[EH5

HP: www.yakuzen-toyama.com
20263A 1R Published:March 2026

Blma>A~N>T g - FEEYESR TEL 076-443-2071]
Secretariat : Toyama City Convention and Medicine & Local Products Division Tel: 076-443-2071




