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Bl <TA

“Toyama Yakuzene” Menu Guide
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=, - High in starch, a polysaccharide that

becomes flavorful when chewed. The
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A perennial in the ginger family.
Regarding nutrients, it is rich in
curcumin (polyphenol), dietary fiber,
and minerals. Contains essential

oil components turmeron and \
cineole. L
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Healthy Ingredients Abound
in “Toyama Yakuzen”

Here we introduce four specific_health-promoting ingredients used in Toyama Yakuzen dishes! .
Each of these ingredients has its own unique nutritional value and flavor. We then present a selection of
healthy dishes made from those ingredients.

FA Si— (BIARIAY R AL VMAD O F (RIS FREEARAMTIT iR EP1E1) BE

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

0
Licorice
(glycyrrhiza) (kanzo)

DT IERARDEEE T R OEHZEHE pa25)
EMLET . RRHBRHBELTEZRINET . REFR
ELTIREHRDPRORN T IUAVEREDTUFIVIF >
BEZ<{&ATVET,

A perennial in the legume family that uses
the name kanzo for both root and runners. @&
Widely used as a food sweetener. s
Nutritionally, it is high in ;

glycyrrhizic acid, a
triterpene glycoside that
is a strong sweetener.

% [ mzcwe

Angelicaacutiloba (toki) > ZMIE5 06

FIFREEUBDOZFEET. RELH T (>0 EMLET.
RERELTREBEDOT > T OMIC. K5iM. BERHE.
IRXTNBREEEHET.

A perennial herb in the Apiaceae
(parsley) family, the root of which
has high nutrional value as a
starch polysaccharide; it also
contains essential oils, fatty acids
and minerals.
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e Japanese Cuisine (

EEAMMPE (DLLUTETD) Y2200 wwoverreremsmssmessesss s 06
Mugitoro Gozen (Grated yam over rice) (Gozan Hiten) from ¥2,200

— =5 (EUBEGE L ARTE)  ¥1,800 e 07
Ichiju-Sansai Yakuzen (1soup and 3 dishes) (Toyama Denki Bldg. restaurant)
LA — 2 (BNZ ALFIZE) 3,300 oreermeeemsemsommseeseeesis s 07
Yakuzen Seasonal Course (Kappo Saami) from ¥3,300

BTEDTUMSF (RIZ ERUZE) Y1, 100 «ooeeermeommmeeiii 07

Fried Japanese glass shrimp balls (Kappo Saami)

*l] ‘}i/ﬁ': ° ﬂéﬁ Western and Fusion Cuisim;

Q%%TC’)/SitJt’rD?.igb(Cafe BLUE LEAVES) ¥‘| v320 ................................................ 08
Vegetables steamed in a bamboo steamer
FRBEZETTOINYIREFFOHREY R (KDADFR)  ¥850 e 08

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

L L0 B Chinese Cuisine G LD L0000 1LOG0LO0 L]

EXRFR—DENEOBARBIOB R RERHE (K ) ¥1 550 v 09
Toyama Pork simmered with Dioscorea japonica, served with seasonal vegetables
(Chinese restaurant Hakurakuten)

KEBEA/NSARIEEGAA JRHE

(ANA SOV TSHRTWEIN ATL - A2 - B - IN—2) Y2610 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

& #al Sushi @ % @

BLEAT—IU (T UL  EBB) roovreerrs s 10
Yakuzen roll (Sushi Ken)
BEH A O— )L (R FRHRERED ¥DD0 et St R 10
Yakuzen roll (Sushi-Ei Sogawa shop)
+

0 BEBRYR Tukeout T
PETITRIT A GHED)  MTA4D o 1
Kombu kanten (seaweed gelatin) (Shin’eido)
L‘6b<37>|\u_(ﬁ§ﬁgﬁ¥ﬁ) ¥‘| 40 ..................................................................... 11
Cointreau fig jam cake (Isonoya Kashiho)
HBNAH A HIEBEE ) ¥T1,200(5 fBA) vrreereeressremsmemoreeniesi 1

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

\S

//

[BlUP<BA]l R—LX—D

“Toyama Yakuzen" Website

LEORHERSCEEILP<EAIELTE58mE (4b%%H)
HRESNTOET (20194 1073R1E)
In addition to the dishes presented here,there are a total of 58

items (from 45 producers) which have been designated
“Toyama Yakuzen.” (As of October 2019)
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HMIB Japanese Cuisine a—

FEARE ¥2,200~ L1558
Mugitoro Gozen (Grated yam over rice) from ¥2,200  Gozan Hiten

ERDSFEBEBRIITPERICEFEEINTE 2. BRABEDESZZERICHIT T EROTIR DPHROAET .
YSLEERBIZ KRS OBREFXZEV. ENETORE - ROB— M. EUREITE
HIPHLZZIILHETHHITDADEAE., VIAaVHPERRERICBLOBOLEZNSNSE
LOHET. FEROBEDPFADERERHA (TOTALLD) PO T —T I EE EROBEHD
ETEVNCHTEBLZZL.

Grated Japanese mountain yam,which has been known as a revitalizing, beauty-promoting ingredient
since ancient times, poured over hot rice and barley is a “dish of supreme bliss.” The salad is made with
pesticide-free vegetables homegrown with hydroponics. Local seasonal foods such as Toyama-grown
Koshihikari rice and rolled barley are used, along with such health-sustainers as ginger

and Kombu. The restaurant also has a charming atmosphere, featuring a traditional

coffered ceiling and tables made of petrified Japanese cedar.

ERD 5 DBEDR E i

The view from
the shop is also special!

| EImIL 3-7 TEL : 076-411-9853

AR 0 10:00-18:00 ERE 1K F 41

3-7 Kitadai, Toyama

Hours: 10:00 am. to 6:00 pm. Closed: Wednesday = Seating capacity: 41




—F=33hE ¥ 1,800 EIEREILANS Y
Ichiju-Sansai Yakuzen (] soup and 3 dishes) (Toyama Denki Bldg. restaurant)

FEF BFIST.avH 2o aY U YRE,
BERICRVEINDEEIRLRRMPRENTVAEEZION
ETBOLABERO—A=RICEDPENTVET . BHTH
BWEDRBICT H LDREOEDONBET VT EMBRBEITET
RAATHIF e—RIF FBVEDTIAS—F U708, ZRDH
IS BOLYR—=PLET,

A tasty, traditional Japanese cuisine set with soup, one main
dish, and two sides featuring a splendid nutritional balance that
includes such health-promoting ingredients as Japanese
mugwort, snow ear mushrooms, ginger, garlic, turmeric, and
Japanese hawthorn. The special dish is the genge pickled in
Shaoxing wine and fried. This deep sea dwelling “phantom fish”
of Toyama Bay is high in collagen, which is great for the skin.

ShkEEY) 3-1

TEL : 076-432-4111

EEm5RE © 11:30-14:30. 17:00-21:00
BB FERFR F 24
HEFH R ZBDEFET)

3-1 Sakurabashi-dori, Toyama

Hours: 11:30 am. to 2:30 p.m., 5:00 p.m. to 9:00 p.m.
Closed: Year-end/New Year holiday = Seating capacity: 24
“Reservations required (by noon 2 days in advance)

B PepuE PLEAMNZEI—R ¥3,300~
Kappo Saami Yakuzen Seasonal Course from ¥3,300

ELOBDEMZELZHICEDLEE-E-KLD4D0I—AH
HVET, WVTHEFHDEREFNDEL DL\ IEN T, R
DHBHIA—ATT . FI-A(BR) DAY . BIEDTUHHS
FEAVZERIEBN DIV TLEET. VY /A EEMABIE
TIIVTVBRBET Y7 B DFPHHEEYH. OTERS
TRO LA HAESIELTET.

This seasonal course is made with fresh ingredients from
Toyama, unique to each 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 sweetness of the
glass shrimp.

BEILh—%#T 3-8 TEL : 076-421-5177
E3RFRI ¢ 11:30-14:00.17:00-23:00
ERB - BR(FHDPHIULEE) F:38

3-8 Ichibanmachi, Toyama

Hours: 11:30 a.m. to 2:00 p.m., 5:00 p.m. to
11:00 p.m

Closed: Sundays and holidays (unless there
are reservations)

Seating capacity: 38

“Reservations required




99/ KER 7R Westernand Eusion Cuisine

FRi-->oxU 1Ozl ¥1,320 cafe BLUE LEAVES
VVegetables steamed in a bamboo steamer

Fa1VV MM FRAFTSOKE. TV EKERF.VY/ME
REHHELHFHRI0MBZEEDLY TRHELTOEY BXRDSF
EAEZ A ORLUIC. BAR—TEBICEYHR—KDEINL
W ra&LE)IEV 7o RYDFF P MRPR A —
BIV=VHL—%tyhMITBHETBICEVEVEXE
3508 HLILLENET.

Features thirty types of fresh vegetables, changed on a daily
basis include cucumber, tomato, eggplant, okra, mizuna (mustard
green), perilla, purple onion, Dioscorea japonica, and more. When
steamed in bamboo, the vegetables retain their flavor superbly.
The vegetables are well complemented by a soy milk soup and
rice balls. When eaten in a set with chicken cooked with tomato,
which is rich in lycopene, or healthy green curry,

you can easily consume 350 grams of delicious
vegetables, a good daily target.

comes with T\
BIHFE 5521 7o 7IU—>3> 3> 1F {gamished W
TEL : 090-2830-1151

B © 11:00-15:00

ERB B E 135

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

Closed: Sundays and holidays

Seating capacity: 35

<pH0F MRKIFZETVOIY > FEFFIDOEFRY D F ¥850

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

FEADROWRYZXRYIC. AOFRZIELHEILUREDEMZ
WBWAEY AN, BIEICEDLIENILY =BTV Ry F T,
REAZZN-RACFEYLEAREIIR-ZZHE. %
BOHTNBTAVH. BRBRREDZECIVERIANE
B RERBEOELV—F. RU1—LHDFF T UNIFFED
IR ENET,

Healthy, creative 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.

=35 1 11:00-18:00

pNEI0)
| BREYIX-X
PO\NT Homemade
soybean mayonnaise S 180-6
TEL : 076-464-3441

) THE K E:20
180-6 Yamamuro, Toyama
’ Hours: 11:00 a.m. to 6:00 p.m.

Closed: Wednesday
Seating capacity: 20
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10130 B FE chinese Cuisine T L0 OG0 OG0 OG0 OO0 OGS LOGT

70 EPER-=D &
LEEQZAAZHI DT RAA ¥ 1,550

Rsservatl
Toyama Pork simmered with Dioscorea japonica, served with seasonal vegetables

T EILMWHART 10-10 BILE—KF)L BIF
o =8 T % - TEL : 076-442-4008
S B 1 11:30-14:00.17:00-21:00
L EHE  TEAK 176
Toyama Dai-ichi Hotel B1F, 10-10 Sakuragicho,

Toyama

eRCR
-

Closed: varies

i
_e - Seating capacity: 76

ANAD ST SHRTIVEIN T 1A 2 N—=2

[EXRFER—

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

thEREE %X

Chinese restaurant Hakurakuten

ELRREMOEEFEIHBEDI b ERF>TE/ERED
V1 FEREFEEICROVESNDERAL. #HER
HICDERDD VI /A SOHICERYBHDSZ VY X%, Bl
K TLoKWIEDERAATHYET FEHDOFY ICEY Ah e
BENAER BEPHOERDPELRBELEETY,

This dish is made with high-quality Toyama Pork raised with care
by producers around the prefecture. Pork is known for aiding in
recovery from fatigue. It is simmered slowly in soy sause until
tender with revitalizing Dioscorea japonica and red dates, which

are high in dietary fiber. Komatsuna (Japanese mustard spinach)
adds a bright visual and nutritional accent.

POINT)

KRELNSH EETR
AALRE ¥2,610

(ANA Crowne Plaza Hotel Toyama Café in the Park) Himi boned beef rib simmered in miso sauce (Cantonese style) BN e

SRTVGEBDELAIKITORENEL THMOND KR
B4 ZOREDORVWNSA%Z./\VvHT . BEM. IHVDE.
HR.HE. W)IIUR. =2 275 E1 0FBREDMKICELLRME
EBHIC. 2EMBRAATRODPSEBAR T LML LIFTHYET .
IDFAHEESTHEREREI—_I—-A(¥3,640)5H5TTHTT,

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. We recommend the Chinese Yakuzen
Mini Course (¥3,640) which includes this dish.

EILUHATFE 2-3

ANA 259 TZHRFIVELF

TEL : 076-495-1112

R 11:30-21:00

ERE A F116 *EBEFHQBMET)
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: 116

*Reservations required (up to 2 days in
advance)

v/ {;E
P EFy
lenty O dloggor, X705
and req g e /aDOmca

09




PLFAO—-IL ¥560

& #al Sushi @ @ﬁ @ <

Yakuzen roll

DHAZZEICETAMORAE . REMOBVHXE.
DT FVICEAEKRREAVDERTEVTHIET .
ETORMICIEDLO/EEFTTY .

gL Sushi Ken

A sushi roll made with silver-skinned fish high in the omega-3
fat DHA and vegetables with high nutritional value, wrapped
in vinegared rice that contains green tea, high in catechins.
Every ingredient is carefully selected for its health value.

FHalx fBehtwlE Sushi-Ei Sogawa shop

REDHBESTETDHBARE. PL<EAO—IE—
HIC.BEWWEORORSERLU EE. FRAEF YU FY
DEERDZPY—EVHREEEL XK 10EZKD
ZBNILY—BEYRAZ1—[RL<EAO—I- TS5
AZEZRE] (¥4,000) BER,

A popular restaurant known for its fresh ingredients. A great
value is the healthy Yakuzen Roll Plus Marugoto Yakuzen
Set (¥4,000), which features 10 select items, including five
or more seasonal fish from Toyama Bay plus crab and
salmon, which are high in the antioxidant astaxanthin.

EILHHAHE 8-15

TEL : 076-432-4493
EERFR © 17:00-23:00
ERE B RE 20
8-15 Sakuragicho, Toyama
Hours: 5:00 p.m. to 11:00 p.m.

=&y
and-shapeq

Closed: Sundays and holidays
Seating capacity: 20

T TREBERBLAVEELTHONDEH. [ER
BETHIVEA—FEDHDELSFEVZFREARIE. ELOD
EVFERZLKWUKRDOTES N2V EDDEBVHREL
SNET . ADRADBRICRVEDRE . X2 ZHDH
AEDRFFLELODDE

A long-established sushi restaurant known locally for not
serving alcohol. The relaxed, non-smoking interior has
only counter seats. It is a place where you can
experience attentive service and savor the exquisite
taste of Toyama sushi. Enjoy chatting with the sushi chef
about the healthy fish and ingredients he uses.

Slh#ihER 2-8-22
TEL : 076-421-7035
EERFE 1 11:30-14:00.
17:00-21:00
ERB DK 12
2-8-22 Sogawa, Toyama
Hours: 11:30 a.m. to 2:00

BYHRED

EDLBRMEEDT
Aromatic, highly
nutritional ingredients

p.m., 5:00 p.m. to 9:00 p.m.
Closed: Wednesday
Seating capacity: 12




OETITEMA ¥145

Kombu kanten (seaweed gelatin)
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Shin’eido
EILMER 410 TEL @ 076-429-2525
410 Yoshioka, Toyama

BERKEBFERBKTHEILAIL
= EIDAZRBEHEAER TIRATE.
FETREADIOLEETF,

A healthy, sweet bean paste (yokan) made

with locally grown red rice and deep sea
water, sandwiched by kombu kanten gelatin.

LwsL<a7>r0— ¥ 140

Cointreau fig jam cake

TR T Isonoya Kashiho
EWm/\AIL 56 TEL : 076-467-0316

56 Yakiyama, Toyama
BEICORVHTHEDNELLD
TvhE mREEIT > NO—DFY
DN—E_—%HEETEET,

A flat cake using healthy jam made

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

HB=H<H A ¥1,2006m0

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

WERE Yanagisawaya
B/ \RETiZE 235 TEL : 076-454-3355
235 Yatsuomachi Sugita, Toyama
REXE - 4R (h7¥F) OFYE
REDEREIC. HEFZOHETEL
SLVRARERF /=M%,

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.

BV LS TADFEZE] 1he Definition of “Toyama Yakuzen"

@< O SR T
RO BB EShEEM

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

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

BMVHIEEDORD « B2

Safe ingredients and cooking methods
BRI, EPRRRE EOER Z 48
BAI-BM

Thoroughly minimized use of synthetic

seasonings, ingredients that may
contain agrochemicals, etc.

P EBELORMZ AL
RFEPLD - ZE@EICEIE
LIah's ., il < S gk ¢
MR G D EShSREME
MATZEDAFDADBND
NS BMICEI T 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.

T ELORM

Fresh food ingredients from Toyama
BUK OB BRI DR DO>E LD,
YOTERRWTARGE

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

BNBANDIEIRIZHE

Information provided for food consumers
BNDANERPREICEAISI322
F—rahtEnd,

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



SRR IEO N

'§=';' Ill ER Toyama Station

KUK
Gozan,Hiten
% P GO
EOFS,
5 Toyama
] e Statl il

WA RRSE

BT T Toyama Denki Bldg. —1 | =1
15
ChEIE restaurant e \\/\/ \\ B . UL
EREKe i /| |
Chinese restaurant Hakurakuten _d- LE I // I
AR Sushi Ken ' %H%
I \ Seev e
e 0 7 A rBBLTH
— ] Ha sz /| ||
Sushi-Ej Sogawa shop [ J;A < BHDFR®
AFE-N hET(FEETHE)
ANA s t@m#ﬁ ' &P% Café Kurumi-no-Mori
73’7‘/7'3*7'7137_')1/5111 I5%T>IE f \
HITAVHIN=Y -z (R cafce | |

)

ToyamaCafe in the Park

ANA Crowne Plaza Hotel @ Kappo Saami\ E BLUE LEAVES
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FATRIC, RIS BB EHRH AZ1—EOEEANBRDBEIEHIED
BRI ARSI CEROGEN BUE T Fo. SiET —YaEHI-HHNE
DIEFEMICIFH &L THUE A STHIOBRICIFEBTES THATICH?
TSN EEBENDOUUET 1585 ASHAFHSNI-ARIC L HIBEFL,
AR CIEAHEOEUDRET DT, T TRIESOET SOBROOLET,

The data in this brochure is valid as of October 2019. Prices include a
10% 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 ahead of time.
Please note that Toyama City is not responsible for any harm incurred
from the contents published in this brochure.

[FIP<EAIF BILTHTOEHEERETY, (Fi}FESHEH5268085)
“Toyama Yakuzen” is a registered trademark brand name of Toyama City. (Registration No. 5526808)

B < TAEMHHERE

Toyama Yakuzen Promotion Council

[B5)F - BIUHEEDESR TEL 076-443-20711]

Secretariat: Toyama City Medicine & Local Products Division Tel: 076-443-2071
HP: www.yakuzen-toyama.com

2019%E10A1F  Published: October 2019




