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Panax Ginseng

[haEfL
BRERZD

Giving you energy, keeping
your health strong

JAFRDFERXZU IV DIREFBABEHLET.
REREL TR I RZVOF /ORI RLEE
BATVWET,

The root of the Panax ginseng plant in the
Araliaceae family, also known as Asian
ginseng. Nutrients include saponin, e
ginsenosides, and essential oils. N =
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Helping you to stay active )/ Citrus Unshiu Peel

SHORDTU T aIINVERBRY I DEDBAR
KORRERREMLEY . RBEREL T AT/ —
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Dried peel of mature citrus
unshiu (tangerines) or ponkan
in the Rutaceae family.
Nutrients include flavonoid
polyphenols and the essential
oil limonene.




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 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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Zanthoxylum piperitum
(sansho pepper)

EVDEELT
SEHLICELL

Spicy. good for the stomach

SHAVHOY U TATDEAREORK ZIUMETRL
FT . EUvELEFELZDPHY . FEFRELTELIMED
NTVET RBREL TR G axd— P iEmE
BATVWET,

The husks of the mature
sansho pepper fruit in
the Rutaceae family have

a piquant sharpness;
widely used as a spice.
Nutrients include sanshool
and essential oils.
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o The edible seeds of pines
(Korean pine and others).

- « Nutrients include oleic acid,
“""\ ‘ linoleic acid, and pinolenic acid,
- - a plant unsaturated fatty acid.
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" HMBE Japanese Cuisine « : —
MRAKETCTODNILY—TU—FHEE ANED BILERFIE)  ¥1,000 o 06
Healthy Plate Lunch with Mixed-grain Rice Balls (Tankado Toyama Ekimae Store)

FESRUMEI (FZELLIZE BEERZE)  ¥1,000 -orreresrmeememeii 07
Winter Yellowtail Porridge (Delicious food from mountains & sea Etchujaya)
DDUIFFU (20 EE) ¥BB0 --vreererrmessmsmessiis e 07

Sardine Pressed Sushi (Totoya)

W EDHE Western and Fusion Cuisine ﬂ\\x

*uonq§§g Ema—j‘?h (;E)—Ctibﬁ *I]On) ¥2v079 .......................................................... 08
Waon Special Toyama Oden (Waon)

FWISHR(BARZER NI TIL)  ¥ETOQ oo 08
Tripper Sandwich (BARZER)

ﬁéﬁﬂ%li%&Uh (%(EHU_L *}ﬁ) ¥360 ........................................................................... 09

Tartary Buckwheat Tea Pudding (Soba restaurant Daian)

B BCEAT Y TP T—JL CEE L 7500) YTT0 oo 09
Toyama Yakuzen Ginger Ale (Drinking & dining bar Dai)
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Enjoy good health with tasty “Toyama Yakuzen” cuisine from the City of Medicine, Toyamal

ﬁ OFBRUA Take-out ﬁ

HBEALDD FTIREELIGR)  YTHO -woveeeeresersemsomsseeoess s 10
Amazake Manju (Chikurindo Bunke)

Jro—h UFEI Y=/ NBDIT hAAZT )(JTZIGENICO) &¥380( TNHAR) oo 10
Gelato (Cinammon Ginger/Yatsuo Latte with Cacao Nibs) (GENICO) ¥380 each (single serving)

PLEATHO (Monsieur J Lwya— « T—)  ¥1,384 o 10
Yakuzen Macarons (Monsier J)

ZF Ty T (Monsieur J awya— « =) ¥BO4 o 10
Perilla Amaretti (Monsier J)

i:ib/S\a’S/L (*DJ}%TCD) ¥200 .................................................................................. ] ]
Perilla Chiffon Cake (Soba restaurant Tatsu)

Ij?ﬁié’i?(éﬁ?@i—%ﬁﬁh ) ¥864 (1 0 ﬂill) ...................................................... 11

Perilla Gyoza (Gyoza no Ma-chan)(10 pieces)
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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)
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. -~ MR Japanese Cuisine,;t‘;* 9

BRABTITODANILY—TL—b ¥1,000 pEz-AnED) SRS
Healthy Plate Lunch with Mixed-grain Rice Balls Tankado Toyama Ekimae Store

EIHEDLWEBADERSAD2EDT I THROAS. ARICBLOBEDUNILY —TL—NTT . M
KiE BRKICEZBK (BIFK. GRK. b EV. 7Y TURA) EREBERK (BK) 2T LR, RKERNEKRE
ICEFDDE BRIRIV T/ —IVD—TETHRT U T ZUDPEENTVEDETT . HUED LT R
PEDOEM =R DNFEEBIT, BOLNTVARKREDEN BPDBREDWE YRR
TNET . BRSO EO/NKSAPEHICK > TERRVET .

A café on the second floor of a traditional-looking drugstore, where you can eat a healthy plate lunch with
ingredients that change on a daily basis. Polished rice is blended with germ rice, wild rice, millet, amaranth, and

whole-grain purple-black rice. The reason it turns a light purple when cooked is the anthocyanin,
a type of polyphenol, in the black rice. Small bowls serve colorful vegetables and seasonal

: o 7 \
foods in tasty and nutritionally balanced combinations to support a healthy PO\NT'
mind and body. The vegetables and small dishes vary by day and 2 %ﬁfi*;ggﬁ%tlﬁbb\ﬂ)b%ﬁ
by season. Mixed-grain rice
is good for

digestion!

W = LhkET 2-2-11 TEL : 076-471-5877

E3EE 0 10:00-16:30(F>F & 4 11:00-14:00)

ENRE B B HUIE—9.7-TL8

KA—T. a—E—FNUVIHE 1 B 20 RIRE

2-2-11 Sakuramachi, Toyama

Hours : 10:00 a.m. to 4:30 p.m. (Lunchtime : 11:00 a.m. to 2:00 p.m.)
Closed : Sundays Seating capacity : 9 at the counter, 8 at tables

* Set includes soup and coffee or other drink * Limit: 20 meals per day
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Winter Yellowtail Porridge Delicious food from mountains & sea Etchujaya

EXRETIUNELTEILEDPHRTZEIEDORY, BHTH
LEMICHSNDKEEIEZFRICEV BEICRVEZND
HEFAKNOERAORKEZEDPLEHRTT . AOHTR
UV AR BRBREBREIZORYADBL RS
HICEHBAVET IKRERYDPARTS12A~2AEOEH
BREX=1—T9Y,

Yellowtail (buri) caught in Toyama Bay is part of the Toyama
Brand campaign of high-quality foods from the prefecture. In
particular, this dish uses plenty of Himi kanburi—winter
yellowtail, in a rice porridge flavored with the healthy fermented
seasoning of shiokoji. It also includes turnips, carrots, shiitake

mushrooms, edible chrysanthemums, and other vegetables for a
mild flavor that warms the body. This dish is only available in

+4 0\ (EEDH)
Totoya

EIEDISKB TSN HERBEOA VI 2E/HLER
TY . GPBIEMHMEN . KDV EDPBIHDAITVIEREDS
Teo 0 BRERICIE IS e AU ZEL . ELmILERRX (IBILEH)
TIEMWICEESN TV BEFZ R AN, AP D HRERKE
BELHLTWET,

A type of oshizushi using fresh-caught iwashi from Toyama Bay.
The sardine flesh is firm, flavorful, and nutritious. The vinegared
rice is made from Koshihikari rice with persimmon vinegar

fermented traditionally in the Yamada district of Toyama
(formerly Yamada-mura) for a mellow sourness.

POINT!

ENT=TD
WA O & ER
Prepared with
fresh-caught sardines

E LA 8-25

TEL : 076-433-3668
EHRR 0 17:00-22:00
%%El | BRVERES

1170
¥A T DAFHGEOEHFIEY > < EER
8-25 Sakuragicho, Toyama
Hours : 5:00 p.m. to 10:00 p.m.
Closed : Sundays, holidays, and
Year-end/New Year holiday
Seating capacity : 170
* When there are no fresh-caught sardines,
sanma (mackerel pike) will be substituted.

EILTBAEHAT 1-220(EXPT IV TH)
TEL : 076-441-9008

R 1 11:00- 20: 30(20 00L.0.)
ERE - FREK fE
HEMRERR (12 A~ 2 A&

1-220 Meirincho, Toyama (inside TOYAMARCHE)

Hours : 11:00 a.m. to 8:30 p.m. (Last order : 8:00 p.m.)

Open all year round

Seating capacity : 29

* Dish available only in season (December to around February)

season, from December to around February.

) 3sERITEI T
SERTY

ated in shiokoji
Ye!lowtav\ mggwce & imani

OUbLHEL ¥660
Sardine Pressed Sushi

o7




e

99/ & Dt Western and Fusion Cuisine \E&4F )=

MonKH BUHTA ¥2,079 £ Tt Uik Hlon
Waon Special Toyama Oden Waon

EWEDHLXTAAZRNAB. R TKBIFShZBERAD
THWEDED. LHEY MM EREBLOESEYECZAI
EHABETA EDZ/D R DFEDICEIZ. B (KT)AY
THRPBEVET . BFRELEROA T EFEKRROVEA
EA—THHERTT .

Oden featuring great fresh foods from Toyama—Toyama Bay red
snow crab, sea snail, and fresh-caught fish meat from Shinminato,
plus Kamiichi-grown taro potatoes and more. The crab shell with
plenty of mushrooms contains body-warming kudzu. Prepared

only with kombu stock and salt, the nutritious and tasty soup is
also exquisite.

PO\N‘“"

TUBRS
e e e
G‘taoSrSO?g r\‘&r(r)‘re\bu {opping

SLTATET 5-8
TEL : 090-3290-6846
B 0 B~1 17:30-22:30

=] 16:00-22:00
EIRE K RER
Bihora—6.7—7I 6116
*FHREZR (11 A~ 3 A)
5-8 Echizenmachi, Toyama
Hours : 5:30 p.m. to 10:30 p.m. Mon. to Sat.
4:00 p.m. to 10:00 p.m. Sundays
Closed : Wednesdays and unscheduled
Seating capacity : 6 at the counter, 6 at tables,
16 other
* Dish available only in season (November to March)

BARZER (/N T )L) FUwINXH 2 F ¥700
BARZER Tripper Sandwich

EEFEVERM VT VEOERAAE . O—Y DIEHIE/NY
‘OEYR"CTUYUR BUREIIVOELBZEOZFHR
YUY TIUNFT (TV-2V—-R)eahbE.BELUSLIEL
CAR)TDHRTT

Domestic beef tripe and navy beans simmered and served on
traditional Roman Rosetta bread roll. Served with special salsa
verde (green sauce) made with Toyama-grown perilla leaves

and seeds. You can enjoy a wonderful Italian meal unique to
Toyama.

POINT! Bl 4-4-3
I TEL : 076-461-3215
BRIV HHERR . 52 F 11:30- 15:00
special salsa verde (14:30L.0.) (522 F#0%)

7 47— 18:00-22:00(20:00L.0.)
BB B RER
Bihora—4. 7—7)L 30
#7A I T N

4-4-3 Sogawa, Toyama

Hours : Lunch 11:30 a.m. to 3:00 p.m.
(Last order : 2:30 p.m.) (reservations only)
Dinner 6:00 p.m. to 10:00 p.m.

(Last order : 8:00 p.m.)

Closed : Sundays and unscheduled
Seating capacity : 4 at the counter, 30 at tables
* Takeout is available




B4 I3E AU A ¥360 S aryN:
Tartary Buckwheat Tea Pudding Soba restaurant Daian

FRELWEBZERCELREFAZEo2MEAT ). B
FRICRBRIT7L/ -V DO—ETHBINFUHEEICEENTL
£T ROODPBETIE FFDROBRBEEL VT —ITT.

A Japanese-style pudding made from aromatic Tartary (bitter)
soba tea and Toyama-produced milk. Tartary buckwheat soba
has high rutin content, a type of polyphenol. This dessert
pudding also offers the smooth texture of buckwheat.

&1Ll 1-4-3

TEL : 076-423-0325

EER§R © 11:00- 15:00.17:00-20:00
EARB A 136

1-4-3 Motomachi, Toyama

Hours : 11:00 am. to 3:00 p.m., 5:00 p.m. to 8:00 p.m.
Closed : Thursdays

Seating capacity : 36

BERTRE =0 SIS TAT Y YI—I ¥770
Drinking & dining bar Dai Toyama Yakuzen Ginger Ale

DATHREETF . VT EVDFODBREAEEILEEY. ELT
NFIVDBLOWHEADN—EZ—4RELALEDPDKRDZS.
FEYOD VDY I—ITT, i
Homemade ginger ale with refreshing sharpness and aromas of }\

ginger, chili pepper, and cinnamon, blended with the gentle
sweetness of honey.

BILITRERT2-14 RELIL2F

TEL : 076-441-2223

RS 0 12:00-14:00.17:00- 22:00
ERE B AER B HUVE—6.7-7W18
Uchisai Bldg. 2F, 2-14 Uchisaiwaicho, Toyama
Hours : 12:00 p.m. to 2:00 p.m., 5:00 p.m. to 10:00 p.m.
Closed : Sundays and unscheduled

Seating capacity : 6 at the counter, 18 at tables

[FUP<EAI
SNS @

Toyama Yakuzen social media Facebook Instagram

B EAICET BIBR A DORM.
FHIOFEBEE EBRELTOE 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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ﬁ HFEB /YU Take-out ﬁ

HEFALY S ¥150 el Oekr 3708

; #5F5H - 8:30-17:00

Amazake Manju BB | ACGREDHASEE)
AN o 3- )

TIRKEE 535 e e

Chikurindo Bunke Closed : Thursdays (open if a holiday)

BLEEIEHVERRLEM (ZO0) TOKHEREHE
A AL ZFRDPNBIHEDEETDOLBEILDIRETHY.
FAREITER CREMOBVEBRATY .

Uses homemade amazake made from Toyama-grown Koshihikari
rice and select koji mold. A famous Toyama confection made with
special techniques handed down over generations. A fermented
food high in nutritional value without baking powder.

S — — YK BIHR#HE 269 HEUEV T 1F
T 15— b &¥3800m0 TEL : 076-461-6322
CFEVIIIv=/NEDFT hh#AZT) E3EH - 10:00-19:00

ERE K
Gelato ¥380 each (single sening) Kamishima-Living Bldg. 1F, 269 Kurose, Toyama

. . , . . Hours : 10:00 a.m. to 7:00 p.m.
(Cinammon Ginger/Yatsuo Latte with Cacao Nibs) e Cosed Wednesdays

< = Z 1 (GENICO) GENICO

BELURNRBEFADPN—ADOFEI I T —r EHRDPFEICK
BOFTEIIVUIY—EREICAR A—N=T—RDAHF
Z7%E I N\RDTTHHFFTY

Handcrafted gelato uses milk produced in Yatsuo, Toyama. The
Cinnamon Ginger, with its sharp taste that can be habit-forming,
is a ladies’ favorite. The Yatsuo Latte includes the superfood
cacao nibs and is also popular.

PLFAYHOY ¥1,384

Yakuzen Macarons

FELWEI V. BKREDBVAZESFEY . ZLTEHHHIE
EO/OEDOFYDPREHEIHOCDOEYME. BLEICH
BIITHTY . (BEFH)

Perfect as a gift, this set of macarons features aromatic black
sesame, flavorful apple cinnamon, and the refreshingly scented
kuromoji (spicebush) from Toga, Nanto. (Advance orders
required.)

ACETILYT 1 ¥594

Perilla Amaretti

EWTLAEO I IVOREZE . KESHPENLVESE L
BET. ERETHRZETFERLSZS|IZHELELE. Y IvE
ELBELEVHERICERNET.

Uses perilla seeds grown in Yamada, Toyama. Baked for a short
time at the right temperature to prevent the breakdown of

nutrients and to draw out the aroma. Crisp and light, these
Italian-style cookies will appeal to young and old alike.

Monsieur J (LY 21—« 2—) Monsieuer J

EILm#ehEs 4-10-9 1F 4-10-9 Sogawa, Toyama

TEL : 076-461-5242 Hours : 10:00 a.m. to 6:00 p.m
10 y Closed : Mondays, Tuesd:

BEE 10001800 e o



= > Bl EAAR 995-24

as b /)\ a-) /L ¥ 200 TEL : 076-468-1433

Perllla Chiffon Cake AT 1 11:00-15:00 W‘*é{im’?
B:7

MAET=D 995-24 Kamiokubo, Toyama

Hours : 11:00 am. to 3:00 p.m. * Evenings are reservation only.

Soba restaurant Tatsu Closed : Wednesdays

BLEERPEIIVOREFOEFHEZREEOFIT IV
A=Y EEH, 3 (BELM/\RBE) . B0 3BREOB LWL
ETTA—BALENIL—ITFIET,

Original cake from a handmade soba shop that uses
Toyama-grown rice flour and perilla seeds. Comes in three
distinct flavors for a healthy tea time—kinako (roasted soy flour),
sobako (buckwheat flour from Yatsuo, Toyama) and amazake.

Bl R RRT AL 72-1
TEL : 076-456-3119

TIOVARF ¥864

g 226509 : 10.00-19:30
a 01A) X (= k4> 11:00-17:00)
Perilla Gyoza (10 pieces) BARE K

72-1 Nishihongo, Fuchumachi, Toyama
Hours : 10:00 a.m. to 7:30 p.m.

(Eatin : 11:00 a.m. to 5:00 p.m.)
Closed : Tuesdays

ELUAUBAENIIVOELEIOT/NTA—%ER. QICENS
BFOOFEKREFYIC, TIVHPTIENERAET A —M >
AN—ATHEELTHERDAET

Spiced with perilla leaves and powdered perilla grown in
Yamada, Toyama. The aroma and umami flavor of the gyoza
wafts up into your mouth, accentuated by the perilla. Try hot
from the pan at the eat-in space.

BYDFE—BbvA

Gyoza no Ma-chan

[FUP LS TADFERE] 1he Definition of “Toyama Yakuzen’

#< B SREE T
MR BB EShBEM

Food ingredients known since
ancient times to have health benefits
AFaD. AV HEAEZ XGHE

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

BMVHEEORD « B2

Safe ingredients and cooking methods
B D KBRFRRHE E DB &R
BAI=BM

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

M EUORMZ AL
REFEPLD - ZREICEIE
Lah's . i < S gk C©
MR BB ESNDEME
MAT=EDAEDADEND
A, BMICEY 25t
fitcadl 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.

i TELORM

Fresh food ingredients from Toyama
BUK OB U BRI DR D> &£ D,
JOTELRITAR BE

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

ANBANDERIZH

Information provided for food consumers
ﬁ’\éktﬁﬁ‘%@?[uﬁﬁﬂ’é [
r—yahtén

Food consumers are able to receive
information about food and health.
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Toyama Station . ehcwau_s food from
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68T —FIFHHSE (2021 4F) SARFROED TY o AlIARIFBIASER (10%158%) TY o FATRIC, K. B
Wi\ ERH A1 —FOERNANLEITEDH LN, RIFRKE CHRATEROEAD HUE T £/, Hillans,
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ICCTERRSN D LB ENIDVIZLET o 1585 ASSITBBS N ZNBICLHIBEFS . At CIEEO-LAIRET O
T PO THRLIZEOET SOBROOTZLET .

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.

[FP<EAI BILTHhOEREIR T, (FiRESH5526808%5)
“Toyama Yakuzen” is a registered trademark brand name of Toyama City. (Registration No. 5526808)

B < TAERHEERS
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
20214E3A1ER  Published : March 2021




