2 FLHTHBEEORHrHELL
Toyama's YAKUZEN Dishes for Good Health in the City of Medicine, Toyama
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@ : Herbal medicinal effects @ : Description of nutrients
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@ 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.
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@ 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.
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Healthy Ingredients Abound
in “Toyama Yakuzen’

These are some of the healthy ingredients used in “Toyama Yakuzen” dishes. !
Here we introduce specific ingredients,their nutritional value, and a selection of healthy dishes made from
those ingredients.
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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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. 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 halance
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
sh%gau\‘ which are considered effective for promotion of appetite and
oxidation.
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. This herbal leaf called Soyou containing properties such as perillaldehyde 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.
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5 HMIB Japanese Cuisine ¢

@Jﬁﬂ% (5@53@&;@:}%{5@@%%%) ¥2’750~ ...................................................... 06

Kenkozen (Healthy meal made with medicinal herbs) (Yakuto: lkedaya Yasubei Shoten Kenkozen Yakuto)

SRERT A AHIRE (BN HFEAF)  ¥6,600 - vrrrrererseersomeeemisii 07
Kaiseki-style Healthy Set (Marusho Honda)

ﬁm,—]—(_bt—\5<ﬁ§ﬂa (ﬂ:p*;ﬁg ﬁﬁEz’gE) ¥8,800 ................................................. 07

Tateyama Pork and Yakuzen Hot Pot (Etchu cuisine, Gomangoku Main Restaurant)
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4 /iﬁ Western Cuisine

Ij7t§%%®t\y\y7 (BiStI’O G \IZt/L) ¥2’500 ...................................................... 08
Egoma (Perilla) and Vegetable Pizza (Bistro Furaipan)

TITOYDZINT YT+ (Bistro S3BUNEA)  ¥2,000 v 08
Egoma (Perilla) Spaghetti (Bistro Furaipan)
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Kenbi (Healthy Beauty) Spring/Summer/Autumn/Winter Course
(Palais Blanc Koshikaikan, Little Shanghai)
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Enjoy good health with tasty “Toyama Yakuzen” cuisine from the City of Medicine, Toyamal
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Sushi from Toyama Bay, Yakuzen Version (Sushi Restaurant Sasaki)

CHLEEKTUERRARS FHEA)  ¥2,700

Kusushi Soba Noodles (Kusushi Soba Honpo Maruzen)

ﬁ dFBRYUA Take-out ﬁ

75‘791155@ (%ﬁ*j:abﬁ%ﬁifﬁ) ¥596 .................................................................... 11

Crush Amazake (Shinmura Kojimiso Shoten)
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Oimonaka (Ono Confectionery)
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‘Toyama Yakuzen" Website
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In addition to the dishes presented here,there are a total of 56

items (from 37 producers) which have been designated
“Toyama Yakuzen.” (As of March 2025)
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Kenkozen (Healty meal made with medicinal herbs) Y akuto: lkedaya Yasubei Shoten Kenkozen Yakuto
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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 W|th
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.

FMEBGHKURRTY— b
Special dessert made with
select ingredients

ELiRETEY 1-3-56 TEL @ 076-425-1873
EHESE 0 11:30-14:00 EfRH : K. K. FXRFH E 40
HETFH (BREDHZAF)

1-3-5 Tsutsumichodori, Toyama Hours : 11:30 am. to 2:00 p.m. Closed : Tuesdays
and Wednesdays, year-end/New Year holiday Seating capacity : 40
* Reservations required (by phone only)

IEEIT A C DR ¥6,600 2% SUFEAH
Kaiseki-style Healthy Set Marusho Honda
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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.

EIMHERAT 5-1 TEL : 076-423-7062
HERTFHOH

ERE  TEREREH. BREIFHOH)
& 1F15.2F 25

5-1 Shiroganecho, Toyama

* By reservation only

Closed : irregular (Reservations only year-end/New Year holiday)
Seating capacity : 15 on 1F, 25 on 2F

HrpREe A AAR AR —2 EB LSRR ¥8,800
Ftchu cuisine, Gomangoku Main Restaurant | ateyama Pork and Yakuzen Hot Pot
.
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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.

EILMET 1-6-4 TEL : 076-441-4649

EFRFRI ¢ 11:30-14:00.16:30-22:00

ERE : A (REDBERBRAR) ERFHE 100 *EFH
1-6-4 Sakuramachi, Toyama

Hours : 11:30 am. to 2:00 p.m., 4:30 p.m. to 10:00 p.m

Closed : Mondays (open if holiday, then closed the next day)

Seating capacity : 100

* Reservations required
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Egoma (Perilla) and Vegetable Pizza

N e
B Western Cuisine

Bistro 3xb W\IEA
Bistro Furaipan
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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.

BIUTHAS 2234-1 TEL : 076-434-1174
=385 1 10:00-15:00.17:30-21:00
EHRE A - K (AECORBDBAIESR)
& :35

2234-1 Hongo, Toyama

Hours : 10:00 am. to 3:00 p.m., 5:30 p.m. to 9:00 p.m.
Closed : Mondays and Tuesdays (open if these days
are holidays)

Seating capacity : 35

[EIP<EA]
SNS

Toyama Yakuzen social media

B EAICET SBROCAORM
FHIDFEBL EBRRLTOET,
Posts offer information related to Toyama Yakuzen

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

fRORX

Facebook Instagram X

www.instagram.com/ x.com/

www.facebook.com/

toyamayakuzen toyamayakuzen Toyama_yakuzen
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#EI-Z(ZOI—2A) ¥7,000

Kenbi (Healthy Beautyy Winter Course
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Palais Blanc Koshikaikan, Little Shanghai
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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.

EWmFARAT1-3-1 TEL : 076-441-2255
EFRFRI 0 11:30-14:00 (13:30L.0.) .
17:30-21:00 (20:00L.I. 20:30L.0.)

ERB K E 120 %EFH LBETET)

1-8-1 Chitosemachi, Toyama

Hours : 11:30 am. to 2:00 p.m. (last order 1:30 p.m.), 5:30 p.m. to 9:00 p.m
(last entry 8:00 p.m., last order 8:30 p.m.)

Closed : Tuesdays Seating capacity : 120

* Reservations required (up to 4 days in advance)

LG 1L EIJE Chinese Cuisine b .00 LD OG0 TG LG TG EOG L
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Sushi from Toyama Bay, Yakuzen Version Sushi Restaurant Sasaki

2725w a1HB ¥596
Crush Amazake

dLEEH ¥200
Oimonaka

CYTUERKE FHHA
Kusushi Soba Honpo Maruzen

RERROBBOEEMBICHEY EF T,
EREZIEHIC. REEELRFINILY (REHL
TERSEEM BREZRVAALBERD AN D
®B&ETY.

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.

EWmFAE 1-5-56 TEL : 076-425-9393

EHEHE @ 13:00-16:00

EARB: B-A & %

HETERRROERAE L TH Y R < T LZIIDRFDHD
BRELOTHVET,

1-5-5 Sengokumachi, Toyama

Hours : 1:00 p.m. to 4:00 p.m.

Closed : Sundays, Mondays, Fridays, Saturdays

* The restaurant is closed for business at this time, but packaged kusushi soba

noodles are for sale.

BLETENZADRADES 10 BISHIHELE
[EEfEl. FHTRELEELAPRED. BE
DHEBEZHBRTEIERLLTANY —KtEYIX
Z1—7T79.

Ten pieces of sushi prepared from seasonal fish
caught freshly in Toyama Bay, served with soup. A
healthy and delicious set with premium-quality nigiri
sushi made from fresh, nutritious fish.

B 1-6-11 S U—EIL1F

TEL : 076-431-6788

EAFR © 17:30-21:00L.1(EF#)

EHRE B FHUUE—8. 778 HEFH

Kelly Bldg. 1-6-11 Sogawa, Toyama

Hours : 5:30 p.m. to 9:00 p.m. (last entry 9:00 p.m.; reservations required)
Closed : Sundays, holidays ~Seating capacity : 8 at counter, 8 at tables

* Reservations required

CTUEIE ¥2,700
Kusushi Soba Noodles
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A C D UAErIE  Shinmura Kojimiso Shoten

EILMYE)I/NRET 793-10 TEL : 076-421-6428

EHER 0 9:00 ~ 18:00 ERHE : B - GW - BR - FREFMH
793-10 Horikawa Koizumicho, Toyama Hours : 9:00 a.m. to 6:00 p.m
Closed : Holidays, Golden Week, Obon, year-end/New Year holiday

HEZIFY—ICHhIFTHEEOHZRIL. OV E
BODBRRBICMHE LT ZRART ORIV I TT,
An easy-to-drink sweet fermented rice drink blended to

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

KEFEFIE Ono Confectionery

&)l 2-9-26  TEL : 076-432-7276
EHESR 0 7:30 ~ 18:00 EHKE : FEK
2-9-26 Arakawa, Toyama

Hours : 7:30 am. to 6:00 p.m. Closed : irregular

RAEDBRLGH A EED UIRERT K& Eofk
ROBELEERE>TRLVERLEDEDVET .

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

[FLHY < BADFESE] he Definition of “Toyama Yakuzen"
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Food ingredients known since
ancient times to have health benefits
AFI DDA HEEERE XSG LE

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

BMVOTREOZRD - B2

Safe ingredients and cooking methods
BREEL D KBRS & DB % 4h
PZT-BM

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

WL EILORMEERAL.
REVLZD - ZREICKE
Ligh'5 . i <O SRR C
MR G D EShSREME
MAT=EDAEDADEND
NS BMICEI Y 158712
HTEHT Lo

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 U BRI DA D>E £ D
YOTERRWTAR GE

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

BNBANDIERIZHE

Information provided for food consumers
BNSAEBPHEEICEATSII 1T
F—arhtEnd,

Food consumers are able to receive
information about food and health.
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The data in this brochure is valid as of March 2025. 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.

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

B < TAEMHERH
Toyama Yakuzen Promotion Council
[BBF  BIM IR 52 - HEYFER

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

HP: www.yakuzen-toyama.com
2025F 3A1FR

TEL 076-443-2071]




