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Ishikawa is located right in the middle of Honshu (the main
island of Japan), on the coast next to the Sea of Japan. It is
the prefectural capital of Ishikawa. Many tourists stay in
Kanazawa and then explore the surrounding area.
Kanazawa has a population of about 462,500 and is one of
the core cities in Chubu (Central Japan).

Kanazawa'’s restaurants and bars are all of a
high standard, regardless of whether they are
included in the Kanazawa food guide book.
If you happen to visit another bar or
restaurant, we are confident that you will
enjoy it too.

By air: 1 h from Tokyo / By train: 3-4 hours from Tokyo; 2 h 30 min from Osaka; 3 hours from Nagoya /
By express bus: 7 h 30 min from Tokyo; 4 h from Kyoto; 2 hours from Takayama

HOW dO you Say it in]apanese? *Phonetic transcription: “Hepburn”.

On the Street At a Restaurant A Guldc toO thc FOOd O{:
Whereis...? Do I need areservation? I'd like to sit at a table with chairs.
... wa doko desuka? Yoyaku ga irimasuka? Isu no seki ni shitekudasai B A N A 2 \ x / A
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Is it close to here? I will use a coupon. Can | see the menu?
Koko kara chikai desuka? Coupon o tsukaimasu. Menyu o misete kudasai.
ZIHBENTTH? IR EENET, AZa—%RBE TS,
| / \ Kanazawa is one of the foremost |
Is it walkable? Do you have an English menu? What's this? \ / ) -
Aruite ikemasuka? Eigo-menyu wa arimasuka? Kore wa nan desuka? PIRCCS m_]apan where food culture
K'anazawa s restaurants and bars are all of 2 SLTHIETH? REAZ BB ZTH? “MEATIH? — has dcvclopcd. With thatin mind,
high standard, regardless of whether they are @ | dihi debook
included in the Kanazay{a food guide book. [Taxi] To the ... please! How much is this? I'l have this one. Wwe have created this guideboo
If you happen to visit another bar or ... made onegai shimasu. Kore wa ikura desuka? Kore o kudasai. so that visitors can cnjoy the
restaurant, we are confident that you will LETERALLET, NFWLBTTH? INzLIZE N, - - -
o delicious food of Kanazawa.
enjoy it too.
I'm looking for a bus stop. Where is the rest room? Can | have the check please? For a dccpcr u ndcrsrandmg
Basutei o sagashiteimasu. Otearai wa dokodesuka? Okanjo o onegai shimasu. and a dccpcr appreciation of
N2BERLTLET, BERVIEESTTH? BEEESENLET, (= o
the delicacies on
Does this bus go to the station? Do you accept credit cards? The meal was very good! @ offer, it contains /\
Kono basu wa eki e ikimasuka?  Kurejitto kaado wa tsukaemasuka? — Totemo oishikatta. o fr ; =
information  on ~
ZONRFRNTEETHN? LIy M—RREZEZTN?  ETHHELLA ST, ) ——
Kanazawa’s cuisine, N2
p——
E as well as dcscri} -
. - N
tions of bars and
~
restaurants l'cady
to welcome you. /
Kanazawa's restaurants and bars are all of a Take alook inside,
high standard, regardless of whether they are @ and bcgin your
included in the Kanazajfv'a food guide book. - journcv around
If you happen to visit another bar or Japan. Endless Discovery. K ’ , ¢
i & anazawa - City o
restaurant, we are confident that you will - A Guide to the Food of )

enjoy it too.

Third party use of the information in this booklet, through copy, %l KANAZAWA good food

transfer or sale of the pictures etc, without the express permission
of the owner, is strictly prohibited. Production/Publication: Ad. Business Center
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The Canvas of
Omotenashi
that Kanazawa

has Woven
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used by princesses of the Maeda family to store war the culture of the one

. (wide 8 - -11: . -
their obi (wide sashes for kimono) million koku province of Kaga has
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continued to thrive since the Edo
pcriod. Beautiful tableware and

Kaga-yuzen
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Wajima-zuri have been incorporated
- . , . . into the exquisite arrangement of
The cuisine of Kanazawa is not When talking about Kanazawa’s food d °© .
. . © . . Japanese cuisine. Further colour is
something that can  be simply culture it is unpowblc to ignore the ' : . - -
© R - o added by nature in the form of the
summarized as one p'.u‘n(ular thing, Japanese concept of omotenashi which is -
. } . N . . c — . L changing scasons.
The gcogmpluml conditions that the title of this gmdcbook, This word is & oc
bring about the four changing often translated as ‘hospitality” bu it is an The culeure of tea ceremony is deeply
g & ) )
scasons, the history of the one million all-embracing idea that does not mean - ¢ rooted in Kanazawa and the essence
koku (a measure of rice) pm\'mcc of simpl\' to treat guests politcl\: The dcsign 5 e of this tradition lies in the ongm;\]m
1 y ) cat g ) g » : )
Kagm the traditional culture that has behind the hlmishings and gm'dcn thatare ¢ with  which  local ff'dgtb'/’/ has
been forgcd over the centuries and ;u‘r;mgcd to pm\'idc a gucst\vith aesthetic ¢ dey Clﬁpt‘d and the omotenashi of the A
the pcoplc who have blended innova- plmsurc is called  shirsurae. Elcg;mt omotenashi (,flu'\'a—gai district. Kabura-zushi ¥ i\ |
tion with tradition have combined to architecture and personal attire that is in . local cuisi s bor - i |
The local cuisine was born out of 7 |
geographical advantages and |
traditional  culture and has :

CLl]lllill;{tC({ mn tl]( Kdlhl’/;l\\;l [L\()(‘]

form a muldlayered harmony of accord with the scason is known as yoso-0i L:Ul“”'“" The ared has access to bounti- ",f'
expression. It is no exaggeration to and the conduct when attending to a ful resources from both the sca and "t \\‘
say that these elements which have guest is called furumai. This winity of the mountains and incorporares the J : Ml \ \
produced a refined beauty and communication is the spirit of ozzotenashi C“]“”'C\S of Kmto and Edo (now 0\ v ™
uncqualled quality are the character- and the city is endowed with all these Tokyo). Th_“ cultural Cl“””m"ldg Jibuni J \
istics of Kanazawa's food culture. clements. The dclightﬁll streets, enticing became possible dL_'C o the /\//‘W‘Z_‘)/)'

Throughout the world there are very local food and fine traditional crafts that une  Cargo slnppmg route “Zl“d)

few cities that have been able to you encounter on your visit here are all a L‘untri_butcd to the diversity of the

combine these factors so well. part of this concept. Everything is sct to local food culture.

\\'(.']COH]C you ;llld cnsure fllllf you I]Ll\'(.' an
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enjoyable time that is the heart of

omotenashi.
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Kanazawa Station (Tsuzumi-mon and the

Motenashi Dome)
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Tourist Map of Kanazawa .

This is your map for visiting Kanazawa.

In addition to tourist attractions, it highlights Wi-fi spots for connecting to the internet and
ATMs for money transactions. It also shows bus routes for getting around, and marks the
bars and restaurants described at the end of this pamphlet. Each description includes an
enlarged map showing the exact location of the establishment. You can also check the

location using the unique QR code.
P27 @ Place to see in Kanazawa P38

= Free Wi-Fi Spot

Access public wireless
network service ‘FREESPOT’
site (English page available)
using your mobile phone &
device and follow the
instructions to connect.

Restaurants and Bars

@ Hotel

[@ Parking (cars)
[@ Parking (buses)
Post Office

H Temple/Shrine

Sightseeing District
Shopping Area

Kanazawa Flat Bus

@® Konohana Route
® Kikugawa Route
® Zaimoku Route
@® Nagamachi Route

® Kanazawa Loop Bus @ International ATM (7 Eleven)

& Police Box

B Kanazawa Sightseeing Bus

"Light-up" Bus
Days in service: Saturdays Bus stops at the light-up spots.

One time: Adults ¥200 / Children ¥100
One-day pass: Adults ¥300

Kanazawa Loop Bus

One time: Adults ¥200 / Children ¥100
One-day pass: Adults ¥500 / Children ¥250

Kanazawa Flat Bus / Konohana route

0 Kanazawa-eki Higashiguchi - 6 Musashigatsuiji
- 7 Omicho Ichiba - 8 Chomin Bunkakan —»- 12 Kobashi-machi % 0 Kanazawa-eki Higashiguchi

Kanazawa Flat Bus / Kikugawa route
1 Korinbo - 2 Kata-machi - 4 Tate-machi - 15 Kodatsuno Geba - 20 Kenritsu Bijutsukan
- 21 Nijuisseiki Bijutsukan - 1 Korinbo

Kanazawa Flat Bus / Zaimoku route
1 Musashigatsuji / Omicho Ichiba - 7 Korinbo / Sengoku-dori - 8 Shiyakusho / Nijuisseiki Bijutsukan

- 11 Kenrokuen-shita - 21 Asanogawa-ohashi - 1 Musashigatsuiji / Omicho Ichiba

Kanazawa Flat Bus / Nagamachi route
1 Shinise Kinenkan - 2 Naga-machi Buke Yashiki-ato = 8 Musashigatsuji / Omicho Ichiba

—-»- 23 Nishi Chaya-gai - 25 Kata-machi - 1 Shinise Kinenkan

One time: Adults ¥100 / Children ¥50 (One preschooler travels free)
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Sea of
Okhotsk

f ° Kanazawa’s unique culimry style owes much
o to its past. From the Edo period (1604 -
1868) it was the richest arca in Japan outside
of the Tokugawa shogunate. In order to
retain their position of power the ruling
Maceda clan cleverly avoided any show of
military ambition by using their wealth to
develop arts and crafts. The city thrived as a
cultural centre and with this prosperity the
food culture also flourished.  As Kanazawa
Was an important port on the Kitamae-bune
trade route from Hokkaido to Osaka it had

access to marine products from Hokkaido

Discovering
Kanazawa

Yellow Sea
which were then used with locally produced

Ono SOy sauce to create new dishes which

became part of the Kaga cuisine.
Pacific Ocean
Visiting Kanazawa is a unique chance to

experience the real Japan. With perfecty

East Chi . preserved traditional neighbourhoods and
as na

Sea women that wear kimono as part of their

daily lives rather than for the convenience of
the touristindustry itis a mixture of tradition

and modern, of convenience and style. Itis
also a very vibrant city and with over five
universities is full of young people that make
the city pulsate with life. Throughout the

Y

if you enjoy good food you are going to

_ = year there are numerous cultural events in
v love the rich and diverse cuisine of Kanwava castle town pictorial map the city that attract visitors from all over the
Kanazawa. It is situated on the coast of (lshikawa -ken History Museur) country and abroad.
the Japan Seawhich isarichall year round
source of scafood and has both a
favorable climate and volcanic soil that
provide the perfect environment for a
vast  array of delicious agriqutural
products. Mountains supply natural
mineral water for the local rice and sake
industries and together these natural
advantages have made Kanazawa one of
the foremost food cultures in the

country.

f [igd\lll'\dnl.l




Cuisine for

All Seasons &

Cuisine for All Seasons

Kanazawa is blessed with a climate
that provides scasonal delicacies to
tempt your palatc all year round.

Spring

@ Bamboo Shoots - 7izke-10-ko

After taking in the winter meltwater
which has soaked into the ground overa
long pcriod of time, soft, sweet bamboo
shoots appearin the spring,

@ SeaBream - Tui

The most loved fish in ]apan is the sca
bream. They are particularly good
around the end of April during the

spawning scason.

Summer m—

® Kaga chctablcs — Kiniso
/(mjiso isa decp purplish red colored leaf

with a sticky consistency often used as a
vincgarcd dish. It is a very nutritious
vcgetablc packed with vitamins.

@ Squid - Jka

An exotic dish in the West, squid are
widcly available, incxpensivc and

succulent in Kanazawa. The fresh squid
from the Japan Sca are almost transpar-
entand glisten like jcwels.

Autumn

® Locally produccd[(whz‘/az‘kﬂrz' Rice

Koshibikari rice is grown using the
famous mineral water from the holy
Hakusan.  Freshly

harvested, thC new rice has a sweetness

mountain  Mt.

and freshness that is at its pcak in the
autumn. There are various ways to cat
rice in Kanazawa so be sure to trya few.

® Decep-sca Prawns — Ama-ebi

Delectable flavor and juiciness are the
characteristic  features of the fresh
dccp-sca prawn. Egg—bcaring prawns arc
particularly sumptuous.

Winter

@ Lotus Roots — Kdgd»rmkon

The essence of the lotus root is a crisp
and crunchy texture in the mouth and a
delicate flavour. It also enhances the
scenery with fields of tall broad round
leaves and delicate white flowers. Most
Buddhist statues fearure Buddha sitting

ona [otus [C&f.

Snow Crabs -
Kano-gani and Kobﬂko—gzmz’

The kﬂﬂo—gﬂm’ snow crabs are full of
mouth-watcring meat and the crab
butter from the female kybﬂ/eo«gpmi is
also a favourite winter dclicacy.




Seafood from

the Japan Sea

Thcjapan Scaisa meeting placc of warm
currents from the south and cold
currents from the north abounding in
minerals and rich in plankton. Marine
life thrives in this environment. The
other reason that thc]apan Sea produccs
such delicious, high-quality fish is duc to
the nature of its water. The upper 100
meters of the sea is a warm laycr but
below this the temperature drops fast to
a boundless mass of water that has a
uniform temperature close to frcczing.
This is by far the largcst area of this kind
around Japan and is full of minerals and
dissolved oxygen. It is stable and clean
and is hardly affected by the changing
seasons or the upper laycr and scems to
acr like a vast rcfrigcrator‘ The best
season is said to be when the fish are
plump and hcading south for spawning,
The fishermen time  their  carches
according]y making marine products in
Ishikawa second to none.

One example of the mouth-watering
gifts from the sca is the small pink
dccp—sca prawn. [t is at its most delicious
from autumn through winter and the
crunchy texture of the light green eggs is
a characteristic dclight of this local
delicacy.

Deep-sea Prawn Cuisine

Deep-sea Prawns simmered in their
shells - Gusokuni

Deep-sca Prawn Croquettes

Lotus Root Cuisine

Renkon sweets

Renkon Salad

Kaga
Vegetables

One of the unique features of Kanazawa
cuisine is the wide selection of:vcgctablcs
that is available from the different types
of land that surround the city. Kaga
chctablcs have a close rclationship with

the local soil, terrain and weather. The
Kanazawa gvpon—ﬁtlonegz' onion and
heta-murasaki aubcrginc arc grown in the
hilly region  to the south-cast of
Kanazawa where the ground contains

volcanic ash from Mt. Hakusan. Szzwimo
potato fields stretch along the coast on

sand duncs. /(mjz'fa grows at the foot of
mountains and absorbs moisture from
the vapour of ncarby springs and with

nighttimc temperatures their leaves
become deceply hued. The Kaga renkon
(lotus root) and kwuwai (arrowhead)
prcfcr the damp lowland soil to the
north-cast. ~ As  these  traditional
chctablcs have adaptcd to the natural
conditions of the soil there is very licdle
dcpcndcncc on chemical fertilizers and

E
the largc difference in daytimc and §
i

the soil maintains a natural balance.

Kinjiso Obitashi




Kanazawa

Wagashi

Kanazawa is one of the three most famous
zzuzgizi«‘/.z/' confectionery pi‘oducing regions  in
Japan. It has a iong estat d tea ceremony
culture that dates from the ginning of the Edo
The interest of the first feudal lord Maeda

¢ was so deep that he became the appren-

t influendial master in

main
dema the accompa
and the production tech iques continued to be
1 aracteristic feature of Kanazawa
zzuzgizi«‘/.z/' is thatit appcais to all five senses. This can
be experienced most effectively with the jorama-
giu‘/J/ (traditional unbaked confectionery) that is
served in tea ceremony d which is available

h‘om many C()ﬂi'CCtiOll in K;ll];lZ‘&\\'a.

The passing of the four scasons is clearly defined
a pocticaiiy appr ated in Kanazawa. As part
of this appreciatior Izul,\(fiz,\‘/,r/' is made to match
cach season with apes in minute detail, colour

combinati ' sonal imagcs toaddv ricty

and beauty to every ife. Having a long shelf
) 1S 2 5

life and being light, they also make a good
O O / O

souvenir.

Serving
Dishes and
Hospitality

Kanazawa has had a iong and dcep
reiationship with the bowls and “dishes

that its cuisine is served in. Ishii\'aw?:r\_\_
boasts 36 traditional craft industries and \\‘._

is often called the “Craft Kingdom”.
Many of the vessels made in Ishikawa
have been dcvciopcd for certain kinds of
cookcry and this close rciationship
between the local cuisine and traditional
crafts adds another dimension to the
originality and dcpth of the area’s food
culture. In Ishikawa these traditional
crafts have cither one of two origins. In
one, the craft has grown in a natural
progression from the cvcryday trade of
the cmﬁspcopic that producc it such as
in the case of Wajima-ri and in the
other, products such as Kutanit)ukz'
dcvciopcd from commissions received
as a result of the Kaga clan’s cultural
renaissance poiicy. The local paiate also
became more refined due to the custom
ofinviting and bcing invited to banqucts.
At times of celebration and festivities

Kutani-yaki

Wagashi & Matcha-Green powdered Tea (Wagashi Morihachi)

1

Wajima-rzuri
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The Sushi

| of Kanazawa

If you come to Kanazawa you really should try
the sushi. When visitors come from afar the
locals more often than not take them to a sushi
restaurant. Good qu&]ity sushi in Tokyo is

“sushi”

expensive but here in Kanazawa you can enjoy

the best qu;l]ity of sushi at very reasonable prices.

Toyama Bay is rough, fish can be caught off the
) ) £ 8

\ \\ When the sea to the east of Kanazawa in

Kanazawa and Fukui coasts to the west and

when rough in the west fishing is still pos‘siblc in
€ 5

- the cast. The area is blessed with an all year
fish delicious taste - . L
round supply of marine products which vary
according to the scason. Delicious mineral
water from the sacred mountain M. Hakusan is
used to grow the rice used for sushi which is

known as shari. Kanazawa is also a famous

[ buri aji guwar-gani Pl‘OdLICCl‘ of aromatic soy sauce, a necessary

(yellowtail)  (horse mackerel) (snow crab)

condiment to any sushi. The area has all it

needs to make the best sushi and this is the

secret Of‘\’\ ]1\ K'dll;l'/;l\\’;l’s SLl%l]i I)Llﬁ IJCCOII](.'

so famous and

\\'C“/IO\'CL‘L

gari (pickled ginger)
baigai (ivory shell)
ama-chi

(deep-sca prawn)

z/A’xl'/Kﬂ/

(long-finned squid)

’/}IJU'(’/’/ no /\'. ira-age
S .

dk(}"h’.(\i :n:mplw K FH\‘\ n

Skills Hidden Behind the Apparent
Simplicity of the Sushi Chef’s Techniques

The ﬁgurc at the counter is the awe-inspiring sushi chef.
t t

(1 probably the long pcriod of ap rc’nticcship that is rc’spomiblc for the air of

dence that he exudes. Most p ple are unaware that it takes about ten years of
training ar that to become a rcally good sushi chef there are many steps involved.
These include the ability to distmguish between good and bad fish, kn ng how to
prepare it to bring out the best flavour and the adjustmc’nt of water to cook rice to
pc’rfcction. The journey to bc’coming asushi chefisa hard one and requires hgle-min-

ded dedicat ‘




Sushiisa simplc style of cuisine but its simplicity masks its great

ice balls doesn’t crumble easily

ith. Rice that crumbles as soon as it enters the mouth

like shari needs to have space in it, bur if the gaps between the
rice grains are too big it falls apart as soon as you pick it up.

Subtle strcngth and (‘.‘XPﬁl’iCDCC arc necessary to lndkﬁ

rice that crumbles in th ) As time pas

becomes hard so it is most delicious when it has been fresh
made. Sushi is the only cuisine that is made just witch the hands
and so the sushi chef must co tantly take good care of his

ha : s be conscious of g

Through the skills of the sushi chef a harm
hari and the ea (the topping — usually raw fish) is born a

ofound gastronom X C l]dd

A Supporting Role in the

Presentation of Sushi

Baran are small dividers that kc’cp all the picces of sushiin place
in the gl; ss sushi cabinet. They are made of bamboo leav d
although the shap arted with traditional jap' ¢ patterns
thcy have evolved into turtles, herons and female wkiyo-
imagc s make even complicatcd paccern: in
about ten minutes. There is very littde opportunity to se¢ this
craft but it is an important supporting role in making the

A
\v4

presentation of sushi attractive.

[ Baran]

i
<2,
¥

Hobo-niku

Noten

Kama
Kama-toro
Skami
(chutoro)
Harakami
(otoro)

Senaka
(chutoro)

Haranaka

(otoro/chutoro)

Abkami

Seshimo
(chutoro)

Harashino
(chutoro)

Onomi

Mimi (fins)

Ika (body)

Nankotsu
(cartilage)

Geso (legs)

As Neta the Same Fish can
have Different Names

The rcrminolog} of sushi can refer to the same
fish but by different names. As with mear,
different cuts have different names so it is with
fish in sushi. The highl)‘ popular tuna is one such
fish and has names like o070, chutoro, and akami.
As cach cut has its own individual flavour, why

nottry thcm J“ JHd comparc tllClll f‘Ol‘ ‘\'OUI‘SCM—,

@ Ororo — The fattiest portion of the bluefin tuna bt]]y :
This marbled ]ight coloured section of the fish is the part
that thc]apancsc cherish the most and is also the most

5 expensive. The soft sensation of this fhrty meat and
the way that it melts in the mouth are wh)‘ itisin

su Cll d Clﬂkll]d.

@ Chutoro— Marbled bluefin tuna belly : This is the
second most expensive part of the fish. Red flesh
and fattiness are in a harmonic balance and as it is

both SU(CU]CHY 'dl]d ('l‘“lﬂg7 itis ;1150 very POPUL\I‘,

® Akami : The standard cur that you get when you
()I'({L‘l" 77/11:\//477}. l hC meat hLl,S a I'(,'d CO]()LII" ;md [I'li,\ is [l'l(,'
neta for cnjoying the Ol‘igilml flavour of the blucfin

tuna.

@ Jka — squid : Transparency is the sign of freshness of
a squid, The characteristics of squid are the p]casant
tastce Jnd [I‘l(,' I]ght sweetness ()f‘ HLI\'()U]', ln SLlShi I(’Vi

usually refers to the body area of the squid.

® Geso : The word geso derives from the old Japanese
word for footwear and has come to be used to refer to the
]cgs of the squid. Itisa tasty dclicacy thatis both good to

Ch cwan d HLI\'()LII'S()IHC.
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A

72i - Sea Bream (5-6)

The sea bream is so loved in Japan
that through wordplay it is often
added to the end of the word
omede-tai which means auspicious
event and is often caten at
cclcbratmy events. Its delicate
tlavour and texture are a must ary.

a3l

Sayori - Haltbeak (3-4)

This fish glcams witha bright "shun"
silver. Ies light yet refined
flavour is a sign of the
Comingofspring L
day
Recommended

HIt

Ama-ebi - Deep-sea prawn (9-10)

Succulent and soft  decp-sca
prawns that arc in scason arc a
voluptuous treat for the palate.
Their flavour and firmness have
made them a byword for aurumn

cuisine in Kanazawa.

J N7 o

Nodoguro - Blackthroat seaperch (9-10)

This is one eta that you
really should try on your visit
to Kanazawa. The plump
blackthroat scaperch has a
light flavour with a rich
fattiness and is one of the
finest local delicacies.

Kanazawa is
Japan  Sca
warm  currents
out the year
cnjoyingcach
before spawning)
to the season.
Selecting appro-
most important
Japanese cuisine.
to try the local
visit to Kanazawa
sure that you
the best neta of

Summer

A
A\ v 4

A 77

This thick-fleshed squid s
packed witharich flavour. Itis
a popular squid more
expensive than other varieties.

Neta by Season

located on the
where cold and
mect. Through»
the best time for
fish (whichisjust

varies according

priatcly is the
feature in
If you decide
sushi on your
plcasc make
find out and try
the season.

7]

Buri-Yellowtail (1-2)

The yc“owtail in winter is

also known as kaz-buri and
its extra fat in this season
makes its shiny flesh brim
with a creamy flavour as it
meles in the mouth. It is
the representative taste of
the Japan Sca in winter.

Vv

Ara- Saw-cdged perch (8-9)

The firm flesh of this fish
exudes a wonderful taste. For
those who love gooc[ food
this is a real treat for connois-

scurs.

7] =

Kani- Snow crab (12-1)

The meart of the male guwai-gani
has a firm and delightful flavour.
The female crab is known as the
éo/ml’o—gmi and its red meat is also
rich in flavour. In the winter in
Kanazawa the dilemma is which
one to choose. If possible it's
recommended that you try both

durmg your St'&)ﬁ




before cating,

Taisho - This is the name given to the
sushi chef who is the owner of the
restaurant.

Sabi - This is an abbreviation for the
green Japanese horseradish wasabi
often added to the soy sauce and
caten with sushi. The Japanese love
abbreviations!

Examplc: Sabi-nuki de
onegai-shimasu - Please make
the sushi without the wasabi
(its quite hot and not
recommended for children).

Shari - The white rice flavoured with sweet
vinegar that s the base for sushi. The word is

derived from Buddhism.

O-aiso ~ The bill: This is the phrase for asking for the bill in a sushi restaurant.
Examplc: O-aiso de onegai shimasu — Please make up the bill
Gochiso-sama - This phrasc Is not just sushi tcrminology bur as you pass

through the short zoren curtain on leaving it is customary in Japan to use
this phrasc O express your appreciation for the meal.

Example: Gochiso-sama deshita — Thank you for the delicious meal.

Sh()ll]d you catw irll your Hllg(l\ orusc L'l‘l()PSfiL‘]\'S?

Esscntiaﬂy the choice is yours but it’s probably
casicr if you cat with your fingers as there is much
less likelihood of dropping anything, Hort towels

are usually provided to wipe your hands with

Neta - Aside from dried seaweed and
rice this is the main ingredient of sushi

and is principally fish.

Examplc: Kyo 10 yoi neta wa nan

desir-ka —\What's tasty today?

In a sushi restaurar you will encounter panese that you
Let’s Eat with @ d usually hear. If you remember a few of these
A\ v 4

Style expressions it will make your experience much more

rcwardlng.

How to order

Although it is better that you order what you want
to cat, you might feel that you would like to oy the
fish that are in secason or local delicacies. After
informing the chef ofyour budgct and any dislikes,
with o-makase you can cat scasonal delights
recommended by the chef as he prepares a steady
selection of mouth—watcring fare.

Agari - In Japanese this word means
rcaching the ffnish line and thus in sushi
terminology refers to the tea that you
drink at the end of the meal.

O-makase - You ask the sushi restaurant to serve

Example:  O-agari kudasai — C
what thcy think is the best 7zeta of the dayA

Please bring me some tea as |
have finished now. Examplc: Kyo wa sanzen-en de omakase de
onegai-shimasi - My budget is 3000 yen so

plcasc serve me today)s rccommtndcd SUSl’liA

H()\\' to use Th( SOy sauce .md (()l}({i|]\Cl]f5 B If
the sushi has already been brushed with soy or
another kind of sauce by the chef. soy sauce is
not necessary. Otherwise you should dip the
neta into a small dish ofy soy sauce before
cating, For sushi that is difficult to dip small
spouted pots of soy sauce are sometimes
provided but when they are not soak a ginger
slice (gari ) in soy sauce and apply it with that.

Wasabiis a very hot kind of horseradish and is
usually served as a green lump of paste. If you
wish to be adventurous, take a lictle of the
lump and mix it into the dish of soy sauce. If

<> [
"‘" . you like it you can add more for a more

intense flavour. Recommended and worth a
uy.

The slices of pickled ginger known as gari are
caten between different kinds of sushi to
refresh the taste buds.

Gunkan-maki — Battlcship roll - When shari
and zeta are wrapped in dried scaweed and
resemble lictle battlcships thcy are known as
qunkan —maki.

Ko - The kan is the counting unit for sushi.
Usually when you order sushi it comes in twos.
If you only want one piece of each sushi you 1 Smtmg . Ifyou are in a small group,
should tell the chef. \ sitting at the counter s

S recommended as you will be able to
Gari - This is ginger that has been pickled in the same sce the skills of the sushi chef first
swcctvincgartﬁatis used for the sushirice. The name isan hand. If you don't like sitting on
imitation of the crunchy sound made when it is caten. tatami matting, it is also possible to sit
The ancestral wisdom of the sushi world is that as the tea [ a tables to enjoy your meal.

and gariarc alkaline they balance the acidity of the vinegar
of the shariin the mouth. . Photo: Sushi Aoi Zushi
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izakaya “are per
popular ;nﬁ accessible of all che

Japanese-sty.

cagng establishments for
forcign visitors. -y are often referred
to as Japancse pubs but thc_\' are rcall_\' a
mixturelpf both bars and restaurants.
Often quite basic in appearance with
hand-written menus, the Atmosphcrc is
casual because th ,d(ug)uz is rc;llly a placc
to relax and unwind and the emphasis in
this kind of establishment is often
communication. T y offer a wide

of home-cooked ir sive
dishes that are simplc but tasty which are
intended to accompany the alcoholic
bcvc’ragc’s. Itsa good plagc to meet the
locals and have an aughentic experience

of Kanazawa.

Photo: fzakaya ltaru




Kappo-
style

Cuisine

<&

Kﬂppo-styic cuisine is a chance to get an intimate first-hand experience at secing a
Japancse culinary artist at work. You sit ata counter facing your chef while he prepares
delicious dishes for you using oniy the freshest seasonal ingrcdients.

There is a iong tradition in ]apan of displaying cuiinary skills before the customer and
having the meal made in front of you means that you get to enjoy the full flavours while
they are still fresh and hot.

The chefwill often givean cxpianation of the ingrcdicnts ashe prepares the food.

Photo: Ryorei Tsubajin

The ryotei is the most refined and highest quaiityjapancse—styie restaurant. Often with

histories of several hundred years or run by famous chefs, dining ataryofei is anever to
be forgotten culcural experienceina traditionaijapancse setting,

Each party is allocated a scparate private room which is invariabiyjapancsc-styic tatami
meaning that the diners will be sicting on the floor for the duration of the meal. The
menu comprises sct courses of the finest quaiity and prices vary according to the set
menu chosen. The dishes are often quite small but there are many courses so the meal
can casily takea couplc of hours to compictc.




Photo: /:.Mngw Hduhm'\ a

Hori-gotatsu
g

How to enjoy__
Kanazawa’s bars
and restaurants

Here are a few simple suggestions to make your visit to a Kanazawa restaurant more enjoyable.
If you read through'these guidelines and follow the steps potential problems may be avoided.

Guideline 1 Reservations

» Some restaurants require a reservation so why not get your hotel concierge to make
the reservation for you?

Guideline 2 Getting Seated on Entering the Restaurant
- If the waiter or waitress comes to meet you let them know how many there are in
your party.

- If you have a seating preference please inform the staff member. There is such a

thing as a hori-gotatsu where seating and tatami are combined. If you do not wish
R to sit on tatami mats on the floor, counter seating, a table or a hori-gotatsu are
recommended.

- In a raised tatami-floored seating area please remove your shoes before entering.

Guideline 3 Ordering

- When you first make your order please show
your coupon. If you don’t produce it until you are
settling the bill it might be too late.

Yobi-rin

- Make some kind of signal to a member of staff
when you are ready to order. If there is a button on
the table it will be for summoning the staff.

- If there isn't a menu in your own language, ) _
pointing to photographs, simple English words or gestures can be used to communi-
cate your requirements. There are many Japanese that can understand simple
English.

« There are menus that don’t have prices listed in them. As has already been pointed
out prices can vary significantly according to season so that prices can’t be stated.
It is a good idea to make sure of the prices to avoid any unpleasant shocks when
settling the bill.

Step 4 Paying the Bill
- Please try to pay the bill together as a group. There are places in Japan that allow

separate payments such as in the case of set lunches or ramen (Chinese noodles)
but paying as a group is the usual Japanese way.

- There are some restaurants that don’t give receipts. When one is necessary the
restaurant will usually produce a list of the dishes ordered.

Getting Acquainted with
Japanese Style

Wasabi Negi Tougarashi

Seasonings

Seasonings which include
wasabi (Japanese horseradish),
mustard, chopped onions and
grated radish are not garnishes.

You do not eat them directly
but sprinkle or mix them with
your main dish.

Daikon Oroshi Shouga Matcha-jio

Soy Sauce

Soy sauce is not a sauce in the sense of
for example French cuisine.

You don’t consume it for the sake of its

own flavor but to bring out the flavor of

the dish that it compliments such as with
raw fish.

Tsukidashi - Seating Charge

In some restaurants in Japan, the moment you sit down a seating charge is
applied. In some cases a small complimentary dish is often placed on the table
just after you have sat down.

Nomi-hodai - Drink as Much as You Like

There is a system in Japan which is most common in izakaya called nomihodai.

In this system the establishment allows the customer to order as much as
they like of certain drinks to be consumed within a set period of time. In some
restaurants it is necessary to order food with this system so you should check
beforehand.

Items Provided Free of Charge

Japanese tea, water and small moistened hand towels are provided at no
charge.

However, if you ask for them in large quantities or remain in the establishment
for a long time drinking only tea and water the staff will not be very happy.

Please do not touch or handle
the furnishings.

There are many highly
valuable items on display in
Kanazawa. If you end up
breaking something it will ruin
your holiday.

It is not necessary to remain
silent but it is good to enjoy
yourself in a manner that does
not disturb others around you.

Please refrain from taking
photographs of people sitting
next to you or who are eating
in the restaurant.

Local people have a right to
their privacy.

Tips are not necessary

It is not customary to tip in
Japanese restaurants and bars.

If you feel the need to tip,
please just say “Arigato.
Gochisdsama” (Thank you for
the nice meal) when you leave.
That is enough!
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Restaurants © wweem  w 3A @08 © 2
. Phone :076-221-8822 Reservation: Not required i : 1 Phone :076-261-8674 Reservation: Not required
an d B ars Address : 1-5-46 Nagata, Kanazawa Address : 1-5-29 Katamachi, Kanazawa
Access : 8 min walk from JR Kanazawa Sta. west exit Access : 1 min walk from Labbro Katamachi bus stop
The restaurants and bars included in the Hours  :11:00-23:00 (flnal orderl22:30) ‘ Hours :18:00-1:00 .
following pages are those thac are Seats  : Counter seating, Tatami rooms, Private rooms Seats  : Counter seating . .
committed to warmly welcoming overseas Closed : Wednesdays Closed : Sundays and national holidays
tourists. We hope that you will enjoy your
dining experiences in Kanazawa.

Language : Japanese only Language : English menu (English speaking staff)
Price/Course : Budget: Lunch ¥3,000, Dinner ¥5,000 / Sushi N R — Price/Course : Average: ¥2,000
platters: ¥1,400, Sushi Kaiseki Course (8 O EUSIESEL L
dishes): ¥6,000 (excl. drinks)

i APA Hotel « Korinbg 109 T bt o
Explanation of symbols .
FamilyMaft . Menu items are carefully selected according to the season. This sushi In business for over 65 years, this sushi restaurant has counter seating
. oi Zushi Ishikawa It rant pri itself on offerin lici nal Hokuriki f Katamachi 1Chome
Sushi Restaurant estaurant prides itself on offering delicious, seasonal Hokuriku seafood, 0

© apNakabashi 4/ Ongakudo

Katamachie ' « Seven Eleven

Labbro' *“'qn that will suit single customers, and provides fresh sushi at reasonable
as well as a lovely atmosphere. ;

P // Hotel [Ofz 3 prices.

Nagatamachi 4/ Route Inn . P .

El A For customers spending over ¥3000 Ippéi Zughii 8, *ePatio
Izakaya - Casual Japanese Bar / Schoar g/ ) G on food and drir?k ] p?ece of sushi Kataméohi (5Y Nocoupon deals available
Restaurant (incl. Yakitori, Oden Hotpot etc) e alel "% free (shrimp, crab équid or white fish) mI%s Aomati \=7
Ryotei (Japanese-style Restaurant) BhHET] MAP 3 = MAP

i = = . B R AT] AN e .
Akame Zushi @ VISA@ y !s: |:2_ } o Kanazawa Tama Zushi @ VISA @p ss: 3-D

Kappo-style Japanese cuisine Phone :076-263-9787 Reservation: Not required PN T Phone :076-221-2644 Reservation: Required

Address : 1-9-15 Honmachi, Kanazawa
Access : 3 min walk from JR Kanazawa Sta.
Hours : 17:00-1:00 (final order 0:30)

Seats  : Counter seating, Tatami rooms
Closed :2nd and 4th Thursday of month
Language : English menu

Address : 2-21-19 Katamachi, Kanazawa

Access : 1 min walk from Katamachi Kingeki-Pasion bus stop
Hours  : 17:00-2:00 (Fri./Sat. 2:30, national holidays 24:00)
Seats  : Counter seating, Tatami rooms, Private rooms, Horigotatsu style
Closed : Sundays (i a national holiday is celebrated on a Monday, closed Monday)
Language : English menu

Restaurant
(Incl. Western / European, Chinese cuisine etc)

Set meal or
soba / udon noodle restaurant

— ) W= WREHGIES I IINVRRON : W0

Teahouse Price / Course : Average: ¥3,000 / Sushi platters: ¥1,200, Kaiseki Price/Course : Average: ¥8,000 (excl. drinks) / Course meal:
Course (sashimi, grilled fish, savory steamed from ¥5,250, All-you-can-drink Option: add
Café / coffee shop el N b faﬂazawa egg custard, tempura, and sushi) : from ¥4,000 Naggimbchi,_ o5 ¥2,500 (minimum 2 people required for both)
onganiji
.m?:@ﬁgm Kanazawa A cagyal style sushi restaurant. Prices are clearly displayed for easy g gg&‘?:_tﬁg. fabbro i With its Noh Theater inspired counter, this sushi restaurant will welcome
: EAendzawa Ekimae Chud TP © - ordering. %\ OO arracni2 Chome  yOU With fresh fish and skilliully made sushi. There is also a private dining
Bar, Pub, Night spot % - " .
» Fub, Nightsp Baisuhdgiouch b me Zushi Kandzawa B 0 ey foom available upstairs. ]
®  YasueChokita, i B .
y Value Set ¥3,150 (includes 4 dishes ® eKatamachi ;
Hotel Nikko, | Higashi Hondfh ‘ 9 Sai Kingeki =y, N i
. H b . gawacn _Kingeki 0 coupon deals available
No smoking e L R = (RN
Families welcome
Insider knowledge for a more enjoyable visit Insider knowledge for a more enjoyable visit
Wi-Fi available
. o . Hold one chopstick gently with your thumb,
——— The basics OfJ apanese cuisine Adaptlng to index finger and middle finget 1014 your thumb next
Vegetarian food available . . C lt o St l . to the nail of your index finger.
g . . . apanese Culture ep : .
Ichl]u Sansai (1 bowl of soup and 3 side dishes) - . - " Choprcs sk ot
: o aoe] Using Chopsticks . ° T
VISA VISA ~ The standard style for serving rice, 3 side dishes Slng Op Sth S ‘(l:‘u}u::()c\lmpmckj,
/ miso soup and side dishes in Japanese rer O) }
. . \
@7« Mastercard coo}?nﬁ (t:ulir}ol ncccssarﬂy . ’% {i 7; :' \
— sophisticated Japanese cuisine) 18 . . . .
sc disposable hopsticks
. Ichiju Sansai, or 1 bowl of soup and U SVL n‘hspos able w ()ndcnv chopsticks by s, /
American Express 3 side dishes splitting the grooved stick so you get two :
-_— R chopsticks to use as normal. Here we have .
Ichiju Sansai is often regarded as diaer f how t them v not
‘ +‘ . . . - a 21:7 am O OWwW to use them, SO \\"1)' no .
g7/ ChinaUnionPay \/‘) the hidden t(’“}]‘l“‘“"" of give :hcm a go? Place other chopstick
Japanese cooking. : : next to the nail of
N your ring finger Hold between the base of
gss JCB : | ; Separate the wooden chopsticks to use. thumb and index finger.
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Hacchoya Kanazawa-Ekimae

Pganazawa Forus

2
EastKanazawa

Hon‘ka‘nvfamacm
Kanazawa Ekimae Chuo
ANA Crowne Plaza
*Kanazawa
®Hacchoya,
Musashi
N

Ishikawa
Ongakudo
Hotel Nikko Kanazawa
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Kanazawa Forus
.
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aDKanazawa

Horikawamachi
Kanazawer
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.
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Phone :076-223-1184 Reservation : Required on weekends
Address : B1F, Porte Kanazawa Bldg., Honmachi, Kanazawa

Access : 3 min walk from JR Kanazawa Sta.

Hours  : 11:00-24:00 (final order 23:00)

Seats  : Table seating, Counter seating, Tatami rooms, Hori-gotatsu style
Closed : Open every day

Language : English menu

Price/Course : Lunch ¥1,000-¥2,000, Dinner ¥3,000-¥4,000 /
Course: from ¥2,625, All-you-can-drink Option:
add ¥1,890

A Japanese style izakaya bar, Hacchoya offers local sake and hand
crafted dishes. All seating is sunken tatami style so you can relax and
enjoy your meal. A

©
&

\@/

10% off at night

visa@>

Phone :076-263-5858 Reservation: Not required
Address : B1F and 1F, Central Bldg., 4-1 Horikawamachi, Kanazawa

Access : 3 min walk from JR Kanazawa Sta.

Hours : 17:00-24:00 (final order 23:00)

Seats : Table seating, Counter seating, Tatami rooms, Private rooms
Closed : Open every day

Language : English menu
Price/ Course : Average: ¥3,500 / Course meal: from ¥2,000,
All-you-can-drink Option: add ¥1,500

A very welcoming restaurant with fresh ingredients. A good place to enjoy
the flavours of the area.

(3>, 1freedrink per person
@ o
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Phone :076-224-1919 Reservation: Required
Address : 16-48 Musashimachi, Kanazawa
Access : 1 min walk from Musashigatsuji bus stop
Hours  : 17:00-24:00 (final order: food: 22:30, drink: 23:00)
Seats : Table seating, Counter seating, Tatami rooms, Private rooms
Closed : Sundays (For consecutive holidays, closed the last day)
Language : English and Chinese menus
Price/Course : Average: ¥3,500-¥4,000 / Course meals: from

¥2,800, All-you-can-drink Option for the Course
meals: add ¥1,500

An izakaya bar 3 mins' walk from Omicho Market. Every day the owner
buys his ingredients from the market to make his seasonal dishes.

@ 1 small side dish free

"
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Chochinya Katamachi —

“ ¥ Phone
Address :
Access
Hours
Seats
Closed
Language :
Price / Course :

Korinbo 109 " Korinho Atrio
Kenrokuen™
Choehiinya
C

-3
Labbro e Katamachi A Chome.
Katamachi

Katamachi
a@
S

APA Hotel N2/
& Nomachi &2

S iy st
Hirosakatei
Phone
Address :
Access
Hours
N Seats
Closed
1 Language:
Price/ Course :

Matsuda Musashi
Pe%"li."!c' Labbyo'Katamachi
inic .

N\ @ . ax Katamachi
Hirosakatei*82 Ghome
aokat

{ Patic @ 1 free chicken wing per person

e

. 076-223-8422 Reservation: Not required

visa @ ez [2-C|

: 076-231-5959 Reservation: Not required

2-1-14 Katamachi, Kanazawa

: 3 min walk from Korinbo 109 bus stop

: 17:00-2:00 (final order 1:00)

: Table seating, Counter seating, Tatami rooms, Private rooms
: Sundays

English menu

Average: ¥2,500 (incl. drinks) / Meibutsu-Zanmai
Course (incl. All-you-can-drink for 120 mins):
¥5,250

Here you can enjoy exquisite chicken dishes which use fresh ingredients
including locally raised Japanese chickens, and delicious sake.

2-31-32 Katamachi, Kanazawa

: 2 min walk from Katamachi Chuodori bus stop
. 17:30-23:00 (final order)

: Table seating, Counter seating, Private rooms
: Sundays

English menu (English speaking staff)
Average: ¥3,000 / Course meal (6 dishes): from
¥2,000

A friendly [zakaya bar with an English-speaking owner, this bar has a fun

Stamachi atmosphere and good food.
HachibanRamen
N
Norsh \ 5 \\;@ % off per group
MAP
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Phone :076-221-4194 Reservation: Not required
Address : 3-8 Kakinokibatake, Kanazawa
Access : 5 min walk from Korinbo bus stop
Hours  : 17:30-23:30 (final order 23:00)
Seats  : Table seating, Counter seating, Tatami rooms, Private rooms
Closed : Sundays (If Monday is national holiday, open on
Sunday and closed on Monday)
) Language : English, Korean, and Chinese (Simplified and traditional) Menus
wdishes from ¥700" Price/Course: Average: ¥4,000-¥5,000 / Course meal: from

+Korinbo Atrio
-]
/ Korinbo
Korinbo 109 o
Kanazawa City Hall
Katamaghi 1Chome
aD.
*Labbro
Katamachi
#NomachiePatio

APA Hotel @

&2

Hirosaka
2 Chomeao:

eltaru

1 free Hokuriku delicacy per group

¥3,000, All-you-can-drink Option: add ¥1,500
(minimum 4 people)

A bright and cheerful restaurant, with lots of fresh seafood and plenty of
pure rice Japanese sake to compliment the food. .
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Phone :076-231-6245 Reservation : Book at your accommodation
Address : 2-4-13 Owaricho, Kanazawa

Access : 5 min walk from Musashigatsuji bus stop

Hours  : 11:30-14:00 (final order 13:30), 18:00-22:00 (final order 19:30)
Seats : Table seating, Tatami rooms, Private rooms
Closed : No regular closing days

Language : Japanese only (English speaking staff sometimes a/v)
Price/Course : Kaiseki Lunch Course: from ¥4,725, Kaiseki

Dinner Course: from ¥8,400 (excl. drinks)

An established, traditional Japanese restaurant in a 150 year old Japanese
house that has been designated as a cultural asset by Kanazawa City.

=y, No coupon deals available

visa &> Lichl [?ZA-A E)}

Phone :076-241-2181  Reservation : Book at your accommodation
Address : 5-1-8 Teramachi, Kanazawa

Access : 5 min taxi ride from Katamachi

Hours  : 11:00-14:00, 17:00-21:00

Seats : Table seating, Tatami rooms, Private rooms
Closed : Noregular closing days (except New Year's holidays: Dec. 26 0 Jan. 2)
Language : English speaking staff

Price/ Course : Kaiseki Lunch Course: from ¥10,500, Kaiseki

Dinner Course: from ¥21,000 (excl. drinks)

An authentic Kanazawa dining experience, this traditional Japanese
restaurant has served a number of famous Japanese and overseas
celebrities since its establishment in 1752.

(7>y, Freeface blotting sheets

on

Phone :076-221-0127 Reservation: Required

Address : 1-11 Kenrokumachi, Kanazawa

Access : Next to the Kenrokuen Hasuikemon Gate

Hours : Openat 900 (Lunch: 11:00-14:30, Dinner: bookings essentialfor over 10 peaple]
Seats : Table seating, Tatami rooms, Private rooms
Closed : Wednesdays (May change based on reservations or for other reasons)
Language : Japanese only

Price/Course: Powdered Green Tea ¥550 (with Japanese

unbaked sweet), Yugao Boxed Lunch: from
¥1,575, Dinner: from ¥6,000

Established in 1875, this restaurant is situated next to Kenrokuen Garden's
Hasuike Pond. Here you can enjoy Matcha green tea and Kaga Cuisine while
admiring at beautiful scenery that changes with the seasons, to

the sound of Midoritaki waterfall in the background. L

9 No consumption tax on food only
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Phone :076-222-0517 Reservation : Book at your accommodation
Address : 2-18 Namikimachi, Kanazawa

Access : 3 min walk from Hashibacho bus stop

Hours  : 12:00-14:30 (reservations required), 17:00-22:30
Seats  : Table seating, Counter seating, Tatami rooms, Private rooms, Horigotatsu style
Closed : No regular closing days

Language : English and Chinese menus (English speaking staff)
Price/Course : Average: Lunch: ¥2,000, Dinner: ¥4,000 / All-

you-can-eat-and-drink Course (120 mins):
¥5,000

This lzakaya bar is situated near the popular photo spot Umenohashi, and is
frequented by famous Japanese celebrities. Popular dishes include the yeIIowtall
sushi rolls and their original udon noodles - Tamura Udon'

Premium seafood course (Kokyu Kaisen
\==% Kosu) reduced from ¥6,300 to ¥4,800

visa@™

Phone :076-222-2288 Reservation: Not required
Address : 2-12-15 Korinbo, Kanazawa

Access : 5min walk from Korinbo bus stop

Hours : 11:30-14:00, 16:00-22:00

Seats : Table seating, Counter seating, Tatami rooms, Private rooms
Closed : Wednesdays

Language : Japanese only

Price/ Course : Average: ¥5,000 / Course meal: from ¥3,480

An [zakaya bar with a friendly atmosphere offering seasonal Kanazawa
cuisine.

Taste of Kaga Course (Kaga no aji kosu)
1 free sake tasting set per customer

MAP
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Phone :076-265-6555 Reservation: Required
Address : 2-12-15 Korinbo, Kanazawa
Access : 3 min walk from Korinbo bus stop
Hours : 11:30-14:00 (final order), 16:00-22:30 (final order 22:00)
Seats : Table seating, Counter seating, Tatami rooms, Private rooms
Closed : No regular closing days (Except for the New Year Period)
Language : English and Chinese menus
Price/Course : Average: ¥7,500 / Course meal: ¥5,000-¥15,000

The chefs here place importance on seasonality, courtesy and warmth,
providing you with a range of dishes for your dining pleasure.

@ 1 free beer per person (toasting size)

=




MAP
® L 2o ® wsagz g |3C|
Phone :076-262-8131 Reservation: Not required
Address : 2-1-1 Nagamachi, Kanazawa
Access : 10 min walk from Korinbo Daiwa
Hours : 11:30-14:30, 17:30-23:00
Seats : Table seating, Counter seating, Tatami rooms
Closed : No regular closing days
Language : Japanese only

Price/Course : Lunch: from ¥1,575 (Kaiseki Course: ¥3,675),
Dinner (Course meal): ¥4,500-¥10,000

Musashi

Jegadohe _ Excel Hotel Tokyu A restaurant with delicious food featuring local Kanazawa cuisine and
Kikuypshi Sakat seasonal seafood dishes. Set course meals are available.

Maeda  Korinbo 109

Tosanokami-ke 8
Naga?nnac ‘useum . .

| Gayy 1smallsidedish free

Katamachiy, - Labbro Katamachi \\@/

@ AL Al visa @2 e2s Hf&}

3 Phone :076-234-2121 Reservation: Required

Address : 2-32-4 Katamachi, Kanazawa

Access : 7 min walk from Labbro Katamachi bus stop

Hours : 11:30-14:30 (book up to 1 day before), 17:00-23:00

Seats  : Table seating, Counter seating, Tatami rooms, Private rooms, Horigotatsu style

Closed : Sundays (Open on consecutive holidays)

Language : English speaking staff

Price/Course : Average: ¥6,000-¥8,000 / Course meal: from
¥4,300

Katamachi . Musashi

TaKeshl, - Matsuda . . . .
& «Pediatric Clinic A comfortable setup, with a choice of counter seating, tables or private

«Q ., . . .
AR rooms with sunken tatami seating for your enjoyment.

2 Chome Labbro
(Y, All-you-can-drink for ¥1,600

’LQ, ao  Katamachi
MAP
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ao,
Nomachj< Saigawa Ohashi
¢ Kitazume

Hachibar_\ I’(arra1§r}1< vaa

Phone :076-221-4056 Reservation: Required

Address : 2-30-12 Katamachi, Kanazawa
Access : 5 min walk from Katamachi Kingeki-Pasion bus stop
Hours :16:00-23:00
Seats  : Counter seating, Private rooms (Horigotatsu style)
Closed : Sundays (In December, open 7 days a week until Dec.30)
Language : Japanese only
Price/Course : Average: ¥7,000 / Sukiyaki or Shabushabu

Course: from ¥5,000, Hot Pot:¥3,700

Nagamdehi - Musashif

Matsuda
AW, ke eni Unique cuisine using seasonal Kanazawa ingredients, including hot-pot
5, KOS Kagrachi2 Chome  dlishes and Kaiseki courses. Shabuishabu and sukiyaki also available.

%,

“ Hachiban aoKatarachi =]
Ramen 2

Stigmas, Ketameehi 2N free fruit dish per group
Qizime |\ BuS Stop @’/

Steak Katase

AF—% I ®

MAP
visa @2 (0 [3-A
Phone :076-222-1129 Reservation: Required
Address : 14-2 Showamachi, Kanazawa
From April 2013, at 1F, K-2 West Katase Bldg, 1-5-35 Kitayasue
Access : 3 min walk from JR Kanazawa Sta.
Hours  : 11:00-13:30 (final order), 17:00-21:00 (final order)
Seats  : Counter seating, Horigotatsu
Closed : Mondays
Language : English menu

-
] S — Price/Course : Average: Lunch ¥1,500, Dinner ¥7,000 / Lunch

ik | Movegne , /7 Course: ¥1,260-¥3,000, Dinner Course: ¥3,500-
{ ' Aoril 2018 T Hotel ¥9,000
_« Asteakhouse with steak prepared for eating with chopsticks at the sunken
APAHotel EastKanazaWa  yarami seating right in front of the grill. Steak Katase prides

ANAC it ingredi i iginal di
Binga ane wa  themselves on their ingredient selection and original dishes.

{rigakudo * fotel Nikko @ 1 free drink (small draft beer)

\@/

*Katase 8

MAP
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Phone :076-252-1996 Reservation: Not required
Address : 1-6-6 Higashiyama, Kanazawa
Access : Located at the entrance of Higashi Chaya District
Hours : 11:30-15:00, 17:00-21:30
Seats  : Counter seating, Tatami rooms
Closed : Tuesdays and 3rd Monday of month
Language : English menu
Price/ Course : Average: ¥1,000 (Plate Set ¥995)

Ishikawg
Kanaiy/a
N

@ LA BHIF

Restaurant Jiyuken

Baba Elemeﬁtary school

Higashi ™ . .

Chayagaihjge Higashi._ Atradonal European slyle restaurant established in 1909 at the entrance
Asanogava T (Bisttiet  to the Higashi Chaya district. Take out also available.
Koban Mae <JIytken

0
Izumi-'a s
Kyoka Hashiba e”og

i, @ Free after-dinner coffee
LKenrokuen " \\@2/
=

useum %
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Phone :076-265-6155 Reservation: Required
Address : 1F, Aoki Cooking School, 1-1-17 Nagamachi, Kanazawa
Access : Located in front of the Nagamachi Samurai Houses Old Shops Museum
Hours  : 11:00-21:30 (final order 20:30)
Seats : Table seating, Tatami rooms
Closed :Wednesdays (if a national holiday, open
Wednesday and closed on Thursday)
Language : English menu
Price/Course : Lunch: Jibuni Rice Bowl Set: from ¥1,100, Shiki
e Gochiso Set ¥2,100, Dinner: Shiki Gochiso Set:
Sh\k\—no-'l.'able Excel Hotel from ¥3’700
Kanazawa Tokyue  The restaurant of chef Setsuko Aoki who specializes in local Ishikawa cuisine. Situated
* Old Shops Museum in a traditional samurai residence in Nagamachi, this restaurant
Nagajpachi Korinbo 109« promises to deliver Kanazawa cuisine ‘on your other dining table'.

@ 1 free coffee or tea per person

Katamaghi :
N\ Labbro Katama_chl \\@2\/

]
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Phone :076-261-2177 Reservation: Required
Address : 2-2-9 Katamachi, Kanazawa
Access : 1 min walk from Labbro Katamachi bus stop
Hours :11:30-15:00, 17:00-22:00
Seats : Table seating, Counter seating
Closed : Wednesdays
Language : English menu (Some English speaking staff)
Price/Course : Average: ¥1,000-¥3,000 / Course: ¥3,500-

¥5,000

.
Korinbo Atrio

An eatery where you can enjoy the Kanazawa specialty Hanton Rice as
well as hamburger steaks made by a chef with 50 years of experience.

@ 1 free after-dinner coffee per person

\@/

@ visa @

Phone :076-221-0067 Reservation: Required

Address : 1F, Saisei 81 Bldg., 81 Jusangenmachi, Kanazawa

Access : 3 min walk from Katamachi Kingeki-Pasion bus stop

Hours  :17:00-3:00 (final order 2:00), national holidays
17:00-22:00 (final order 21:30)

Seats  : Counter seating

Closed : Sundays, and Monday (if Monday is a national holiday)

Language : Simple menus in English and Chinese (Simplified)

Price/ Course : Average: ¥10,000 (incl. drinks) / Course (6
dishes): from ¥5,800

A restaurant that is hidden away in Katamachi. Here you can enjoy
authentic steaks - charcoal-grilled Japanese beef and Noto black-haired
Japanese beef, paired with specially selected wines. o)

@ 1 free drink per person

\=

Insider knowledge for a more enjoyable visit

Ippon Ji-me

Q2

All’s well that ends well. A Japanese ritual.

You may experience the ritual of rhythmic hand clapping at the
end of a gathering at a Japanese bar or restaurant. This is called
‘ippon ji-me’ and is something that the whole group does together
to celebrate the success of a gathering. Why don’t you give it a

go at the end of your next successful gathering?

General process

1. Get your hands ready (Ote o haishaku!)

2. Clap your hands in time after hearing the shout ‘lyoo’

3. Say Thank You together (arigato gozaimashita) and
give your applause.

Fukuwauchi

@ e 2T E A MEDFR)

MAP
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_ Phone :076-264-8780 Reservation: Required
Address : 1-9-31 Hikosomachi, Kanazawa
Access : 1 minwalk from Flat Bus (Konohana Route) Hikoso 1 Chome bus stop
Hours  :11:30-14:30 (final order), 17:00-21:00 (final

order), Sat/Sun/national holidays 11:00-21:00

Seats : Table seating, Tatami rooms, Private rooms
Closed : Wednesdays
Language : Japanese only
Price/Course : Al the dishes are course meals. Lunch: from ¥980, Dinner: from

Aforbsorfaghy \\ ¥1,800 /Udon noodles served wjth ahot pot: from ¥1,600. Rice,
[ ¥ ARJ|IAY meat and vegetable dish served in a small pot: from ¥1,900

™ (,J;,keiii gempleel | An eatery with set course meals starting with matcha green tea, followed

Post_ Myoeij Tempb% by wontons and iron pot steamed rice. Everything

i, ASanogawa Bridge’ cooked from scratch from the noodles to the broth.

gmicho e E%gg‘%’:erg; @ 1 free side dish per person

@ LSRR
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Phone :076-243-6556 Reservation: Required
Address : 3-2-24 Teramachi, Kanazawa
Access : Get off at Teramachi 3 Chome bus stop
Hours  : 11:30-15:00 (final order 14:30), 17:30-22:30 (final order 22:00)
Seats : Table seating, Counter seating, Tatami rooms, Private rooms
Closed : Mondays
Language : Japanese only
Price/Course : Lunch ¥1,000, Dinner ¥2,500 / Daily Lunch

Special: from ¥880, Dinner Course: from ¥3,000

Korinboa
Nomaghi Hirokoli, Shintatemachi
X & . Elementary
%, School i
) chodl  This restaurant has soba and udon noodles, as well as a range of tempura

Sawzichominam\ and rice dislh options. The lunch menu is extensive and at night you can enjoy
feramachi 5 Chome . foodanddrinkin a Japanese Izakaya bar style atmosphere. )
Shokuskuan

@@
Hamagurizaka

Myoloji Tormpior 8- @ Free small non-alcoholic beer or draft
Numats Heiamachits \\K‘&Z‘/ beer

Insider knowledge for a more enjoyable visit

A local Kanazawa word.
You will sound like a local!

A local word specific to Ishikawa Prefecture meaning ‘thank
you’. When you want to show your thanks to people you meet in

Kanazawa, how about saying ‘Anyato’? They may be surprised at

first but you will probably make them smile.

36
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2= Phone :076-263-7141 Reservation: Not required

Address : 1-19 Kenrokumachi, Kanazawa

Access : Beside the Kenrokuen Katsurazaka Entrance

Hours :9:00-18:00 (17:00 winter), 10:30-15:00 (meals)

Seats : Table seating, Tatami rooms

Closed : Open every day

Language : Japanese only

Price/Course : Lunch Set Menu: from ¥1,575

Kanazawa Castle Park o,
Kenrokuenshita

Kenjotei ® Situated on the teahouse lane outside Kenrokuen Garden, you can enjoy

AN meals and sweet treats while admiring Kanazawa Castle.
Gelilr?;l?ll(lan Kenrokuen

« . ° Hirosaka
Korinbo™ &

Ishikawa | 752, ¥100 off soft ice-cream with gold leaf
21st Centt
e ;

- =, g oo MAP
WMrThAT R @ visa @2 e 2C
=, Phone :076-223-7333 Reservation: Not required
Address : Prego St., 1-3-21 Katamachi, Kanazawa
Access : 3 min walk from Labbro Katamachi bus stop
Hours  :11:00-23:00 (final order 22:00), Fri/Sat/days
before holidays 11:00-24:00 (final order 23:00)
Seats : Table seating, Counter seating, Private rooms
Closed : Open every day
Language : English menu (Only for Dinner)
Price/Course : Average: ¥2,500 / 12 Dish Course (incl. all-you-
TMusashi can-drink for 120 mins: from ¥3,500, All-you-

Korinbo Atrio  Central Park can-drink Option: from ¥800 (60 mins)

I -
Koﬁg oy Tiosaka2Chome  Enjoy authentic, barista-made espresso and cappucino coffee even in Kanazawal

City Hall® i ir chef i i X
od A SN Ca' n); p;gne The pizza and pasta created by their chef is not to be missed. ¥ ]

Y nalay (3> Mini dessert for customers that order a

2 <Patio X meal
POLEPOLE -C
POLEPOLE ‘ﬁ" [S-CJ

Phone :076-262-6510 Reservation: Not required
Address : 1F, Social-Lejack Bldg., 2-31-30 Katamachi, Kanazawa
Access : 2 min walk from Katamachi Chuodori bus stop
Hours  :19:00-5:00

Seats : Table seating, Counter seating

Closed : Open every day

Language : English menu (English speaking staff)

Price/Course : Average: ¥2,000

Nag%rgach\ 7
Matsuda S l::l)usasm
Pediatric, Clinic Labbro i Included in the Michelin Guide (English/French editions) 3 years ago, this
%, \BOLEROLE 7 Reggae Bar born in Hokuriku is frequented by tourists from all over the
. K&Bmathi 2 Chome world.
D Katamachi

Hachibar.\ Ramen

Saié?wa Ohaghi Kitazume ® Free second drink

ZNomadi =7




Places to see in Kanazawa,
as chosen by foreign residents

These sightseeing spots have been selected by foreigners living in Ishikawa
Prefecture as recommended places to visit.

Enjoyable memories and wonderful experiences are essential to enjoying a
delicious meal. Why don’t you get out and about before you eat?

Buke Yashiki (Samurai) District

Amidst the remains of traditional middle/lower class samurai
residences, and the associated earthen walls, waterways and
cobblestones, you could be forgiven for thinking that there were
samurai behind the walls of this district. Of these houses, the
Nomura Residence is open to the public, and you can enjoy a cup
of green tea (matcha) while you take in the house and its tradi-
tional garden. The site is internationally renowned — it received a
Michelin Green Guide Tourist Attraction rating of 2 stars in 2009.

Higashi Chaya District

(Eastern Teahouse District)

In the Higashi Chaya District, you can experience the charm of
this traditional castle town. Along the main street there are a large
number of buildings built in a rare style of Japanese architecture.
Even today, when night falls, you can hear the sound of shamisen
and Japanese drums coming from teahouses lit with paper
lanterns, and if your timing is right, you may even meet a Geiko
(Geishay).

MAP B-1

Omicho Market

Omicho Market is the liveliest of all markets in Kanazawa and is a
market for the residents of the city.

However it is not just a market! It is the place that has supported the
food culture of Kanazawa for approximately 280 years since it started
in the Edo Period.

The shopkeepers will astound you with their loud voices calling in
customers, and you will be amazed by the numerous types of seafood
from off the coast of Kanazawa.

Of course you can enjoy eating the food too, as there are restaurants
serving a wide range of cuisine and places selling various foods to try.

Ishikawa Prefectural Museum of Art

Ishikawa Prefectural Museum of Art is situated near the lush
green of Kenrokuen Garden.

The Art Gallery’s collections are mainly of pieces with a connec-
tion to Ishikawa Prefecture, and the traditional craft works really
are recommended viewing. The old Kuani ware and artifacts from
feudal lords with Kaga gold/silver lacquer have an everlasting
beauty that doesn’t dull with time.

An English audio guidance system is available with explanations
of the pieces on display as well as information about the artists, so
you can get the most out of your visit.




Kanazawa Castle

Kanazawa Castle was built as a house for a Lord, and in times of war was used as a base for
fighting.

When you visit, the first thing that will catch your eye after crossing the bridge is Ishikawa
Gate. Made of thick pieces of wood and iron, this large, impressive structure is very strong.
Through the gate, you will see Gojikken Nagaya Warehouse. This building has been recon-
structed using traditional building techniques following its destruction by fire. Inside, you
can sce the openings made for Samurai to throw stones, or holes made for firing guns.
There is also a watchtower (Hishi Yagura), which was built for spying on enemies which
was made in a diamond shape for maximum visibility of the surrounding area. The pillars
ctc have all been made in a diamond shape, giving visitors a taste of the high architectural
skill used. With several rest areas set up in the castle grounds, beautiful Kanazawa Castle
can be enjoyed at your own pace.

Castle opening hours:

Mar. 1st to 15th Oct.: 7:00 — 18:00 (gate closing time)

16th Oct. to last day of Feb.: 8:00 — 17:00 (gate closing time)

Opening hours:

Hishi Yagura, Gojikken Nagaya, Hashizumemon Tsuzuki Yagura (entry fee applies):9:00 — 16:30
(last admission 16:00)

Kahokumon:9:00 — 16:30 (last admission 16:00)

Admission fees:Free entry

NB: Fees for entry to Hishi Yagura, Gojikken Nagaya and Hashizumemon Tsuzuki Yagura:
Adults (18yrs and over): ¥300

Children (6-17yrs) ¥100

Kenrokuen

Kenrokuen has become a symbol of the city of Kanazawa. This garden, one of the Three
Great Gardens of Japan, is a must-see sightseeing spot in Kanazawa. This garden has not
been made for viewing from just one spot, but laid out so that the best way to see all its
facets is to walk around it. Furthermore, there are a number of ponds dotted around
Kenrokuen, which reflect the beauty of the four seasons on the water’s surface. The
recommended photo spot is at the Kotoji Toro Lantern. This is the Number 1 spot for
taking photos for a visitor to Kanazawa.

Also take time to watch the workers in the garden — when you see them working in their
traditional Japanese uniforms, you’ll think you have slipped through time into the age of
the Samurai.

Visitor Information:
Garden opening hours:
Mar. 1st to 15th Oct.: 7:00 — 18:00 (gate closing time)
16th Oct. to last day of Feb.: 8:00 — 17:00 (gate closing time)
Opening hours:
Shiguretei Teahouse:
9:00-16:30 (last entry 16:00)(Closed from 29 Dec. to 3rd Jan)
Admission fees:Adults (18yrs and over): ¥300
Children (6-17yrs) ¥100

C-1




Descriptions of Kanazawa’s
bars and restaurants
are also available on our

smartphone website.

The descriptions of the bars and restaurants listed in this guide book
are also posted on our smartphone website.

Use your device to scan the QR code included in the bar and
restaurant descriptions. You will then be taken to a website with an
enlarged map of the bar/restaurant. This should make it easier to
find your way to the establishment of your choice.

Main functions and things to note:

o This website contains information about bars & restaurants
with maps, as well as locations of public wireless hotspots and
international ATMs.

o This website is currently only in English.

eYou will need an app to be able to scan the 4

QR code.

omotenashi-
kanazawa.com

The official release of the website is February 2013.

QR Code is registered trademark of DENSO WAVE INCORPORATED.
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These coupons are a welcome gift from Kanazawa’s bars and restaurants — they

give you the chance to take advantage of special discounts and bonuses, and

they also help towards improving customer service and providing multi-

language menus so that future travelers can also enjoy their trip. We encourage
you to take advantage of these for lunch or dinner

.
Instructions for use: TR
Country you are from:
%nﬁiﬁ\
Number in your group:
Before using, answer the coupon questions. 7
Time of vse:
Lunch / Afternoon tea / [inngr

mE e w3

In the bars and restaurants
description pages, look for the
coupon discount or bonus
listed next to the ‘Hospitality
Mark’.

The discount or bonus will be stipulated.
Present the coupon at the bar/restaurant before ordering.
Please note that if you only present the coupon when you pay the bill,
you may not be able to benefit from the discount or bonus.
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Please answer the following questions
when using a hospitality coupon.

Country you are from:

Number in your group:

Time of use:

Lunch / Afternoon tea / Dinner

Expiry date: 30 November 2013
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