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Tajimi’s must-have specialty is eel dishes. Unadon (a bowl! of boiled rice
topped with broiled eel), a kind of Japanese fast-though-nutritious food, was a
source of energy for kiln workers who endured back-breaking physical labor. In

this city, where eel restaurants traditionally stood in a row and competed with
each other, many long-established quality eel restaurants await you.
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Unagappa Gourmet Foods
ZHADOR AT b Fr T 72— LT ANRD 55> ]
BEF—TICLIz, AVIFITIVAE 8T T 1
Ta—ALTryF—REEOANES IR L L,
HLOIRICH &2 AT,
There are also original gourmet foods inspired by Unagappa, the popular
mascot character of Tajimi City: for example, cookies invented by a

patissier, and original eel dishes served at a Japanese restaurant. You can
encounter flavors you did not know before.
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Sweets
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Tajimi also features a wide variety of sweets shops, including old-established
Japanese-style confectionery stores, cake-shops long loved by local people, and

renowned patissiers’ shops. Enjoy diverse sweets, from Japanese to Western,
and from traditional to novel. You always have room for sweets, don’t you?
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The natural environment in the Tono area, including the geographical
features and temperature, is ideal for the wild growth of Japanese yams.
Boiled rice topped with grated wild yam, which is unique in its stickness *
and rich flavor, is Toki’s traditional local dish called tororo-meshi.
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Katsudon (a bow! of rice topped with a pork cutlet) in Toki is
unique in that it is topped with thick demiglace-based sauce.
Once you eat it, you will not forget the dense flavor of the special
sauce.
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This is a very simple dish with udon noodles, which are soaked in cold

water and then served in broth. A “Koro-Udon Council” has been
established to promote it as a specialty of Tono.

Unique in its crispness, makomotake (galled stems of Manchurian wild rice)
is a common ingredient of Chinese and other Asian cuisines. Mizunami City
has recently been striving to grow and merchandize it. With the aim of raising
it as a specialty, the city is trying to develop makomotake products in
cooperation with local food companies. Both public and private sectors are
collaborating to promote their original gourmet food.
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This pork is produced by using “Buono Brown,” a

breed of boars developed by Gifu Prefecture, and
special feed invented in pursuit of high-quality meat. The
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percentage of marbling fat of Buono Pork is approximately twice as high as
ordinary pork, and both the meat’s flavor components and the fat’s sweetness are

strong. You can enjoy the true flavor of pork to the full.
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Hldagyu Mabushi
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This is a luxurious dish maybe possible only in Gifu
Prefecture, with slices of roasted Hidagyu (Hida beef) mixed
into boiled rice, like eel in hitsumabushi. The Hidagyu is
marinated in original sweet sauce before being roasted. You
can enjoy high-quality beef with a wide range of flavors by
topping it with spices or by pouring tea on it, for example.
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This restaurant is among the oldest established around this area, dating back
to 1859. Carefully charcoal-roasted eel, with crispy surfaces and juicy meat,
is a crystallization of their long-developed skill. The long-inherited secret
sauce with concentrated eel flavor is perfection.

Chef’s recommendation/ Unaju (eel-topped rice) 2,880 yen (including tax)

Re A5 5 7

> I e BRI 2-27  TEL0572-22-3596

% ZELE 11:30~13:45(L.0.) 16:30~19:45(L.0.)
W L4 2 | [ ARE-82-4 5B

= ety TR @305 http://j47 jp/unagiya/
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This restaurant uses carefully selected live eel mainly grown in the Mikawa

" area in Aichi Prefecture. The secret salty-sweet sauce changes browned
crispy eel into superb kabayaki! From unagi donburi (eel-topped rice bowl) as

a staple to hitsumabushi (chopped eel mixed in rice), which you can taste in

- three ways, a variety of dishes enable you to enjoy the real flavor of eel here.
Chef's recommendation/HitsumabL}shi (chopped eel mixed in rice)
3,150 yen (including tax) il o)

U2FAL
Hitsumabushi

3,150m

(B2

ZBEMEAE 1 TEL.0572-22-3410
11:00~13:45(L.0.) 16:30~19:45(L.0.)
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At this restaurant, you can enjoy Japanese-style multi-course meals and eel
dishes served in season-appropriate vessels in rooms that preserve the
atmosphere of the times of its establishment in 1901. ;
Bincho-charcoal-roasted eel with rich sauce preserved for over 110 years will
satisfy you with its crispy skin and soft meat. t

Chef’s recommendation/Hitsumabushi (chopped eel mixed in rice)

2,600 yen (before tax)

ZBEHAR5-24 TEL.0572-22-3115

B FH,11:30~14:30(L.0.) 17:00~20:00(L.0.)
B2 711:30~15:00(L.0.) 17:00~20:00(L.0.)

KER(ZEDHER) B1EIORER

http://sawasen.com/sawasen/index.html

U2FAL
Hitsumabushi

2,600m
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A long-established restaurant founded in 1897, specializing in eel dishes and
kaiseki cuisine.The quaint scenery of the Toki River visible through the
window, and our famed ceramic tableware bring out the fine flavors of our
food.Immerse yourself in a moment of bliss savoring the flavors of eel, either
grilled with sweet soy sauce or without seasoning, or rolled up in an omelet.
Chef’ s recommendation/ Unagi Domburi (standard)
2,450 yen (including tax)

28 RHAR 4-32-1 TEL.0572-22-5355 M
11:30 ~ 13:30(L.0)) 17:00 ~19:30(L.0.) SEEI R
Fetk BE SRt

[ http://www.uoseki.co.jp/ 2,450m
B
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This restaurant gives you delight in eating handmade soba noodles in the
chic and relaxed atmosphere of the renovated 130-year-old house. A popular *
lunch set meal enables you to enjoy both donburi (tempura-topped rice) and
their specialty soba noodles, which are, before being served, carefully
soaked in well water in order not to spoil the delicate flavor of soba.
Chef’ s'recommendation/Soba set meal (soba & mini-tempura-donburi)
1,080 yen (including tax) . Q D 'Gk<'

%8R A 5-22  TEL.0572-25-6668

B “FH 11:30~15:00(L.0.) £+H+# 11:00~15:00(L:0.)
& /¥H 17:00~22:00(L.0) B+A 17:00~21:00(L.0.)

KEARUA 1 EORER [@ 408

http://sawasen.com/izawa/

CIEER
CEF+IZFH)
Soba set meal
1,080m

(Bir)
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s This restaurant features a combination of udon noodles with plenty of body, 2 [ - Featuring home-roasted coffee, more than 50 kinds of teas, and newly
' il broth with a distinctive flavor of rich soy sauce, and big prawn tempura. invented desserts that are launched every two weeks, KURI KURI always
Ten-koro-udon (tempura-topped cold udon) is a popular dish at their Sakaue makes its customers smile with pleasant tastes. Its proudest original dish is
and Takaramachi shops. A gourmet way of enjoying it is mixing a broken yolk grilled hash and rice made with diced beef and original sauce.
in the udon and eating it with a sticky texture. Chef’ s recommendation/Grilled hash & rice 850 yen (including tax)
|2 Chef’ s recommendation/ Ten-koro-udon (tempura-topped cold udon) ! >
[zt i 830 yen (including tax) 5 i
=l & g (e %R R AMBI AR 48-28 TEL.0572-25-0964
5 T B LI/ BRRTIR R 729 TEL0572:23-4557 SnRUT1S-00(10 18 K ) i =
ZAEnE & @R | 11:30~14:30 BB #F105 [ http//www.geocities jp/cafekurikuri1997/  SEAREZEREES
25 T\ 3 | EEIE/BARBEAT2-49 TEL0572-23-8785 gty G""eé gag :; rice
i Ve % 11:00~20:00 830m :
SRRE- BRE(REOBARAER) BRLE 305 RAE 358 e

'f?ﬁ%% SHINANOYA L]

RIS B A TRE (25) 58] O EN5flE, NGO [T
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This renowned restaurant is said to be the inventor of koro-udon (cold udon
noodles). The remarkably delicious flavor of the popular koro-kake is the
product of perfect harmony between rich-soy-sauce-based broth and
handmade udon noodles, which are prepared by the second master from the
day before. Shina-soba (Chinese noodles) delight many customers.
Shina-soba (Chinese noodles) in regular size 880 yen (including tax)

Chef’s recommendations/Koro-udon (cold udon) 0
in regular size 660 yen (including tax)

3 S ¥ SBIER I
Aol i WL TN CYPYRITIN Shina-soba | Koro-udon

11:30~ WM REEAIE 880m 660M
HEER - BiEH - AR - K2R [@ 5 Q&N B
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With stylish black walls, this is a Japanese-style sweets parlor and shop with
charming antique items for everyday use. It offers a variety of specialty
handmade sweets, including zenzai (adzuki-bean soup) and anmitsu (a dish
with adzuki-bean jam, agar jelly cubes, sweet syrup, etc.), made with
high-quality Dainagon-adzuki beans grown in Hokkaido. A breakfast meal
with mini-zenzai and a daily lunch set meal mainly. featuring fish and
vegetables dishes are also popular.

Chef’s recommendation/Lunch set meal
(including coffee & dessert) 1,000 yen (before tax)

Lunch set meal

1,000m

@i

ZAR ™Y K 3-46-1 TEL.0572-23-8787
9:00 ~ 18:00 (L.0.17:30) REMA
[P YD) http://kingyochaya.chagasi.com/
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This old-established café’s specialty is traditional spaghetti finished and
served in an iron dish, long loved and called “K spa” by the local people.
Among its variety of spaghetti dishes, simple “ltalian (in beaten egg)” grilled
along with Vienna sausage toppings is overwhelmingly the most popular one.
Chef’s recommendation/Italian spaghetti (in beaten egg)

700 yen (including tax): -

ZIAEMRAT 2.5 TEL.0572-22-2935

10:00~16:00 ESOREIS
i i 7 AINTYTA—
XBER-53KkEEH B13& Italian spaghetti

700m

(Bir)

n72752 JN/Z7 sl eank STB

LRVTDIT ) CEATRRARE Y 2 7 DTN B AR/ S AR LY
W7, HOEANRBNST—FHHEGHLE % 3 PCfliofe, fafr
DIERIY —RIE 2y L FE ST SRR [RAA P =L BAKCT

This café serves superb authentic pasta and pizza by a chef trained in Milan,
Italy. One of its most popular dishes is a pasta dish named Pescatore, with «
three whole Aegean-grown shrimps, which can be eaten head and all, and
tasty sauce with concentrated seafood flavors.

Chef’s recommendation/Pescatore 1,500 yen (incfuding tax)

Z3h B EET 2-158 TEL.0572-23-8800
[E8:30~22:30 (L.0.22:00) @ AREH @30&
http://pizzeria-bank.com/ .

Pescatore
1,500M

(Bir)
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Famous as one of the most representative in the Tokai area, this cake shop
recommends its lovely heart-shaped cake named Cocer de bois, which
features a perfect balance between sweetness and sourness. Tajimi
sakusaku cookies produced in collaboration with Tajimi City are also popular
as a souvenir from Tajimi

Chef’s recommendation/Cocer de bois 460 yen'(before tax)

%R R MATHT 5-10-3  TEL.0572-24-3030
10:00~20:00 @3 :XFEH @6E
B http://www.chez-shibata.com//

Cocer de bois

460m
B30
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This cake shop’s specialty is an about-13 cm-tall voluminous mille-feuilie
with carefully cooked custard-based rich cream and fresh strawberries
between crispy pieces of pie crust. This superb cake will charm you with
moderate sweetness and a rich flavor. Ty

Chef’ s recommendation/Mille-feuille aux fraises 419 yen (before tax)

%aRM=EE10-27-1 TEL.0572-25-7737
£10:00~20:00 {3 XBEH-FE38EE @245
B http://www.e-grandir.jp/

Mille-feuille aux fraises;

(€3]
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The café BAum de Forét run by the French patisserie Saint Dore offers you

a relaxing place for enjoying its specialties, including carefully baked

handmade Baumkuchen and seasonal cakes, along with plate-style' lunch

meals. How about dropping in at this café when you visit Eiho-ji Temple?

Handmade Baumkuchen 1,500 yen (before tax)

Chef’s recommendations/Hida-beef steak bow! il

1,500 yen (before tax)

ZARMEEILET 7-14-18 TEL0572-21-1211

E110:00~B&% T (19:00) EXKER

3 254 [ http://www.baumdeforet.com/ Bﬂﬁ',}:i’ﬂ@ﬁgn

Q7 7Y AEF ¥V K—)le | 1,500m
AR m&ILET17 TEL.0572-25-1211 (Bi51)

Hida-beef steak bowl

1,700m
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Kottu's wide variety of sandwiches attract many ‘regular customers. The
owner, who is a baker and trained at Japanese and Italian restaurants,
makes sandwiches as well as their fillings by hand to offer pleasant original
flavors. This shop has a space for eating in.

Chef’ s recommendation/Japanese-style thick omelet sandwich

400 yen (including tax)

ZRRMATHE 2-5-1 Y\ YATF102 TEL.0572-24-4456

10:00 ~ 18:00 (&A%< 5 RBET) e
. & -style thick
il et it Lmelessanawicn
400m
(Br)

. I ~ 4
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Among this café’s popular dishes are three types of lunch meals, which
enable you to enjoy monthly changed healthy cuisine made with plenty of
seasonal vegetables. (Lunch meals can be unavailable after selling out.) This

café also sells fashionable novelties of the owner’s own choice.
Chef’s recommendation/Monthly gohan meal 1,350 yen (including tax)

%R EaTE] 2-38 TEL.0572-22-2270
11:00~21:00(L.0.20:00) *## x9BATOBFROAERT

=i AEbUD
@kEE-FE2.E8 B12E - CldhAZa—

Monthly gohan meal

1,350m

(Biir)
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KAE 5 AR RIS E AR TR O— B/ AKUE . AL ORI 2 —
Btz (R NZ—ADELHEE | A X—DENEDE & %1
WTET e, TEVCROBE LR AR BAKTT,

The most popular item from this long-established Japanese-style sweets
shop dating back to 1916 is dorayaki (round pancake) sandwiches with *
adzuki-jam, chestnut, and butter fillings. Salty butter, pasted between
pancake and adzuki jam, enhances the sweet flavor of adzuki jam. Another
popular item is lovely dog-shaped maccha-daifuku (tea-flavored rice cakes
stuffed with sweetened bean jam).

Chef’s recommendation/ .

Dorayaki with chestnut and butter 150 yen (including tax)

%8R AT 1-2-6  TEL.0572-22-1088
E9:00~19:00 EiKEEH-FE3AEA [@4E
http://www.umezono-kasiho.jp/

Dorayaki with chestnut
and butter

FHL28 £9 BERTOERO&H. [ESHER. MRHIZEEESN TV DBELBYET, @
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Among a wide range of set meals this restaurant offers at reasonable prices,
the proudest one features stewed luxury Hida-beef sinew with a fascinatingly
sweet flavor and soft texture. This restaurant enables you to enjoy Japanese
cuisine in a calm and comfortable atmosphere. A banquet room with a
capacity of about 60 is also available. 1
Chef’s recommendation/Stewed beef sinew (dote) set meal

|

880 yen (including tax) \Pl.(jk*

FLEAH
(EOER
Stewed beef sinew
(dote) set meal

880m

(Biir)

TR EATAET 2-17  TEL.0572-57-3419
11:00~14:00(L.0.) 17:00~21:00 (L.0.)
@ kR B30&

A\\} T
T7=—AXy T/ euerskcren I8
RUDBHERH NS ZBDEN SO DL REEELDS
Bk, EYY7LITF =R F ADISAZ R0 OH NG AN
% FAE0 7 — kA good!

This restaurant offers the delight of having a leisurely meal while enjoying a
view of a garden filled with greenery and a flowing river. Pasta with
mozzarella cheese and eggplant and 30 varieties of handmade desserts
especially taste good!

Chef's recommendation/Pasta with cheese and eggplant
950 yen (including tax)

IR I 2 BT =1L 83-1  TEL.0572-55-7100
B 11:00~22:00 (L.0.21:00) @AEH @505
http://www.farm-yard.net/

INZH
Pasta with cheese
and eggplant

950m

(Biir)
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This Indian restaurant is attracting public attention with its surprisingly
large-sized nan breads! Cooks from India, trained in Nagaya, offer Indian
cuisine matching the Japanese palate. You can select curry and other Indian
dishes from an extensive menu, including various set meals and a la carte
dishes. All-you-can-eat and all-you-can-drink options are also available.
(3,500 yen)

Chef’s recommendation/Cheese nan set meal
1,100 yen (including tax)

F—XFtyb
Cheese nan set meal

1,100m
BE2)

T I AR LS SR BT 3-1-1  TEL.0572-55-0823
11:00~14:30 17:00~22:00 FHREAR
B 5y http://www.upahar.jp/

IR IE—R covocomono SN

B IR ELIEDEDHBIEN, A X2 7FETHE DI DWW LV
%DCOVO COMODO T, A #V T Y ZN—RICLIED S Rz X
BICELOE T ADOHEMZ LA L. Bz 5 LR E S HELE S,

A bright, spacious restaurant with room to relax. COVO COMODO means
"comfortable hideout” in Italian, and here, you can casually enjoy richly
colorful Italian-style dishes. We specialize in refined cuisine carefully
prepared using seasonal ingredients.

Chef’s recommendation/Select from a range of set lunches including meat,
fish, pasta, pizza, or hamburgers. 1,500 yen~ (including tax) =

TR ASFE] 2-24 TEL.0572-56-5252
11:00~15:00 (L.0.14:30) 18:00~-22:00 (L.0.21:00)
X8AIR 5BRANEMEEE  WARH

@ 20& [@ http://www.covocomodo.com/

HrHAR *EFHJ KANYA &

KB4 TR 705 DAL AS U T2 E TR O HARLERE,
B S AT B H I ) O b S, 7 0D FTbE 2 (il okl
DI HTEE DI LD M T AR T (P

This orthodox Japanese cuisine restaurant was set up under the umbrella of
Kandagawa, the renowned restaurant in Osaka. The owner goes to markets
every morning to carefully select seasonal ingredients. Among the most
popular items here are Japanese-style multi-course meals, made with these
ingredients, beautifully dished in locally produced vessels. (Reservation
required.)

Chef's recommendation/Mini multi-course meal for lunch
(reservation required) 5,000 yen (before tax)

T IR e A I% ] 1-1  TEL.0572-55-0500 Mini multi-course
11:30~14:00 (L.0.13:00) 17:00~22:00(L.0.21:00) \Chiobraas
kEH Bo6&

FHL28 F£9 BERTOERO&H. [ESHER. MRHIZEEESN TV DBELBYET, @
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AR miraku

BHEEEANBRUTTRENIKS, LSRN AN, SHEAY v e
iE5oK5, ERTORAFEZICCEboTHEX LFTARD .
I E RS> UDES LIS T,

This restaurant is winning quiet popularity, as seen in repeated private visits
by sumo wrestlers. It features eel roasted over distant charcoal fire, with
crispy surfaces and soft meat. Hitsumabushi (chopped eel mixed in rice)
made with plenty of proud roasted eel is a perfect dish.

Chef’s recommendation/Hitsumabushi (chopped eel mixed in rice)

2,850 yen (including tax)

FIRTTZAFALE] 2-40 TEL.0572-57-8913
11:30~14:00(L.0.) 17:00~21:00(L.0.)
@B RER @305

023U
Hitsumabushi

2,850m

Bir)

>t

il
%
op,

- 25| |
ESFEMN g, 2

FUT WAKATAKE =

KL= (R RO E LR TLNBEN O AR, BRED
DO ZED RS TIIERS > F ) TREBRIE 5 b | KL,
FEPERSBEDOS AL 5 Y BEHIEHDET, (M)

This restaurant enables you to enjoy traditional flavors by offering Japanese
cuisine made with carefully selected ingredients. It has an extensive menu
for lunch, including a shokado lunch set meal and an Oribe-kaiseki
(multi-course meal), which are filled with colorful seasonal ingredients, and
popular among women. You can also enjoy eel dishes, including unaju
(roasted eel-topped rice) with roasted eel liver and roasted eel-mixed omelet
roll. (Reservation required for multi-course meals.)
Chef’s recommendation/Weekday lunches

Shokado lunch set meal with seasonal tea ceremony
sweets 1,200 yen (before tax)

+ i ACAETAEE2684-4 TEL.0572-54-7747
B 11:30~14:00 17:30~21:30
@ ABE-53kEE @158

Weekday lunches Shokado
lunch set meal with seasonal
tea ceremony sweets

’
(Bisl)

A7 F SCRATCH

FERRADEIC Y v ADHN. Brok kADRIL, HlED L
AR TRIIETYE, SAZD LKL ETNBY . FVF TR
MEERINY . ARG I— AT Db TN TEET,

This restaurant, with jazz playing in the background, has an adult
atmosphere of a refuge from the world. With many regular customers, the
Italian restaurant has an established reputation for its delicious pasta. You
can enjoy a leisurely multi-course lunch, including antipasti, homemade
bread and meat dishes. .

Chef’s recommendation/Lunch From 1,250 yen (including tax) ,

Tl IR ET =95 TEL.0572-54-5446
11:00~13:30 18:00~22:00 (21:00L.0.)
BREH#RADBEIEEE) @8A
http://scratch0.sakura.ne.jp

3
.

TUFTIRETAR 32-11  TEL.0572-55-3214

“5‘153(5 CHICHIYA Yy

TITFGAY —REN—REUIMEDY —R %, Sy IVEh-T
EADDITT S BOEER AN DD AKL 2 MIT 1 NS
%, LIEHROYYIVT—REEFXHKTY,

One of this restaurant’s most popular dishes is the excellent katsudon
(pork-cutlet-topped rice bowl) with crisply fried pork cutlet covered with
plenty of demi-glace-based secret sauce. Since half of the customers order
the katsudon, it can be called" “Toki residents’ soul food.”

Chef’s recommendation/ Teri-katsudon (pork-cutlet-topped rice bowl with
rich sauce) 760 yen (including tax)

11:00~14:30(L.0.) 16:30~20:00(L.0.) @& BEH TUHDOH
B@13& [ http://j47.jp/chichiya/

Teri-katsudon

760m

(BEr)

hiP& |z kapova Yy

A RMDORM 2> Rl ez Te> SO T EBICH EREE
DRI THZAYHI DAL WML ERETFARE 57
WELEBVLER, PADEICAEDZEITT,

Miso-katsudon, pork-cutlet-topped rice bowl with plenty of homemade-
miso-based special sauce and a fried egg, is enjoying great popularity. The
rich flavor of miso sauce mixed with a half-fried egg may make you addicted.
Chef’s recommendation/Miso-katsudon (pork-cutlet-topped rice bowl with
miso sauce) 750 yen (including tax)

Tk FAMBT 890-2 TEL.0572-57-6868
11:00~14:30 17:00~21:30(L.0.21:00)
B%E2-31E BHY . BENVH

Miso-katsudon

750m

(€737

FEARER e o

SO TOFE BEANCH S SO R, BAIE AR TkD
S TR IEIE DRI, BB IRIA O 1 — A2V B
W DBEUIKIC Tt SIS ORI R A 7 | B LRl T,

This traditional restaurant is located in the Dachi district, known as a town
of Mino-yaki potters. Its new specialty named miso-butadon (rice bowl *
topped with miso-flavored pork), served in a Dachi-made bowl, is gaining a
good reputation. The secrets of this excellent-flavored dish are the pork
shoulder roast produced in Gifu Prefecture and miso subtly seasoned with
sake lees made by Chigonoiwa Brewery.

Chef’s recommendation/Miso-butadon (rice bow! topped
with miso-flavored pork) 850 yen (including tax)

Miso-butadon

Tl EAANET1468-3 TEL.0572-59-8044

B)11:00~13:30 17:00~20:00 [ HBEH 850Mm
P oY) B http://blog.hinayasan.com/ (BER)

Fr28 £9 AR TCOBROSH. [EHIER. HROZFENTVRBENBIET. @
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F52h BT kuse I
B IEO T 1 AD, GO, ARBED KL, B % BIFED &
UBE, CEDOBRTRELEETNSTIBIEA. CHIEAL
I RILECRA LSO Y M, 77V DB VERAZ 12—,

This restaurant’s owner, who is also a pottery merchant, offers us pleasant
experiences of handmade udon noodles made with carefully selected
ingredients, including wheat flour produced in the Sanuki area, Ako’s bay
salt, and wasabi grown in the Hotaka and Azumino areas. A set meal with
koro-udon (cold udon) and rice topped with grated wild Japanese yam grown
in Gifu Prefecture is a staple loved by many customers.

Chef’s recommendation/Set meal with grated yam rice \P‘GK'
and koro-udon (cold udon) 850 yen (including tax) l_J 0/

EB51ER
CA3EAEYE

Set meal with grated
yam rice and koro-udon

850m

+IgH FABI378 TEL.0572-57-2961
E311:00~15:00 GEINREART) B AK-7K-AKBEH
@105 ER httpy/www.ob2.aitai.ne jp/~ikuo-t/ikubei/ikubei.html

75V 2 NAGAE

EXAZTTHBETHEBDTATEI LA, oY IDZTEE
—HIC KT TIRDS OBET T b, %72 5 FOMNET Lk
UTBRAGARS E A&, Mlb DAL &, PEICE NGTT,

A gourmet way of eating this restaurant’s proud handmade udon noodles,
boiled after the order is placed, is the tenkoro style, that is, eating them cold
with a crispy prawn tempura topping. Another recommendation is
miso-stewed udon featuring a blend of five different types of miso suitable for
thin udon noodles. It is popular among female customers:

Ten-koro (tempura-topped cold udon) 800 yen (including tax)

Chef’s recommendations/Miso-stewed udon
800 yen (including tax) t

. Y 5
T RIPFRET 2-13  TEL.0572-54-9488 Ten-koro  \iso-stewed udon

B11:00~14:30(L.0) 16:30~20:30(L.0.) \EEToYoYt 800m
B <A @8t BBA) (BE32)

S

&
B> 8
B

Z/aul ;3

%*% TSUMAGIYA _ B L

AR5 4RI, HUTOERICE SN A RICh o> THEMNBOMAE
FORFTE I DAML, BELE BN (231 (553) 1.
[CA3E8A 1 & THEHEZIE ] OBy EEBLAVELETET,

Since its establishment in 1930, this restaurant, loved by local people, has
inherited its traditional flavors for four generations. The dish commonly
known as Koro-chu is enjoying entrenching top popularity. You can enjoy a
set meal with Koro-udon (cold udon) and Chinese noodles.

Chef’s recommendation/Set meal with Koro-udon (cold udon) and Chinese
noodles 1,100 yen (including tax)

T RBI AR 580-7 TEL.0572-55-2741
E18:30 ~ 20:00 BEH#BDHB&EIEEA)
@3&s

Set meal with Koro-udon
and Chinese noodles

1,100m

(Biir)

BrIE A 73/ A 0Asis ®

EIRTUo DR FF ALY A Icaary v ESODMF. Fik
HEett L epizgir raa), NP TEAF 3RS G REAA
NG TT, W R — AR—Y RO B AEETEET,

One of this cake shop’s most popular items is a‘mildly sweet one named
Coco, coconut-flakes-topped meringue slowly baked at low.temperature. Its
melt-in-your-mouth texture is attracting many customers. You can order it via
the shop’s website. i

Chef's recommendation/Baked sweet Coco (7 pieces)

205 yen (including tax)

T REMMAT 4-12 TEL.0572-55-8816
B F¥H10:00~20:00 H-710:00~19:00 EN7KEH
@125 (@ http://www.oasis-toki.com/

pEEEF [13)
78AY
Baked sweet Coco
205m

(B2

HORE SN AU BUNBUKU

BREOEMEDAL =Y T—FAKUI, ESPEE. T —FDISIC
SADYFEE EF T eNT T T B aA) T FIVERD Ml
<wFLizc, 0BV LETY,

This Japanese tea specialty store’s most popular item is dorayaki (round
pancake sandwich with adzuki-jam fillings). It features a unique flavor based
on an ideal balance between softly baked pancakes and a wide variety of
original adzuki jams.

Chef’ s recommendation/ Fukudora 150 yen (including tax)

TIETHEAFAEI4-8 TEL.0572-58-2836
B 9:00~19:00(L.0.18:30) @ AR
@185 @@ http://www.bun-buku.jp

Fukudora

150m

(€7379]

. . & LT -
2

Bio Sai Sai x%¥H 7
Bio Sai Sai SARYO cafe I i
BEEL@FZT —<IC LI IS N LOERREA T 2. BHKI
RAREAVERE HBEHLORERCEDODA—H=y/a—
L—MHEETY,
Focusing on food, beauty, and good health, this café appeals to many *
women. It features vegetable-based dishes, including rice bread and soy
bean cutlet, as well as carefully prepared organic coffee.
Chef’s recommendation/ )

Sandwich with bean cutlet fillings
(Bread made of 90% rice flour) 800 yen (including tax)

N Ol
KGRV H R
BKB90%D/N>)
Sandwich with
bean cutlet fillings

800m

(Biir)

T FAEI304-528 TEL.0572-57-2395
B 9:15~17:00 [ ARH (REHKRDY)

FHL28 F£9 BERTOERO&H. [ESHER. MRHSIZEEESN TV DBELBYET, @
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AR Mmwava ®

A TR S R U I DTEHICHY, A7 —F - LoRLem 9%
RE L BRGSO EIRICIE L E R TINB I, BIRILD
LI Bk 2 5 35 B T > oD BT T,

As the inventor of Gifu Prefecture’s special Hidagyu-Mabushi (chopped Hida
beef mixed in rice), this restaurant makes you fully satisfied with the
excellent flavor of carefully selected Hida beef by offering a wide variety of
dishes, including steak, shabushabu (hotpot dish featuring thinly sliced
beef), and sukiyaki. You can have a leisurely meal in a Japanese-style room
while enjoying a view of Mount Ena and the Toki River.
Chef’ s recommendation/ Gyu-Mabushi

(chop_ped beef mixed in rice)'1,850 yen (including tax)

Gyu-Mabushi

1,850m

(Bir)

EhR ™ L IkET 3368-3 TEL.0572-68-3388
11:00~20:30 (L.0.20:00) FN:XBEH. %3 HEH
@50 & [ http://www.miwaya308.com/

=3 HY KaPPOU KAZUYOSH

FEMCCEDYFRIOE DGR RRb X 50, B0, WK

i, BEMELRE, T EADFEZ DU DRICHELE T
eV FAZa—ZHBDOTRLDE],

This Japanese-style restaurant offers elaborate dishes made with carefully
selected ingredients. Daily lunch set meals enable you to enjoy various
dishes beautifully served in small portions, including otsukuri (slices -of raw
fish), a meat dish, and boiled food in broth.

Chef’s recommendation/Daily lunch set meal (enly on weekdays)

1,080 yen (including tax)

BRI EFBI4-11-2 TEL.0572-67-3566
£ 11:30~14:00 17:30~22:00
@A®A @138

B8bUS>TF
(k~tiE8)
Daily lunch set meal
1,080mM

Bir)

H—F>/ GARDEN

FHIRICA
32—UTLAliE

1]
B S A B Z DB, DM UNIRAIST Y 74 THehi A

BTV Teo RO 2 o THEE LIRSS DIy Frv T
KD RIEKEARINT T4 DING 2 AW TS,

This restaurant’s specialty is “Teppan Italian,” old-style spaghetti served in
an iron dish (teppan) with a nostalgic flavor, unchanged since the
restaurant’s establishment. Try the excellent balance between two softly
baked beaten eggs and ketchup-flavored spaghetti with many pieces of meat
and vegetables.

Chef’s recommendation/ Teppan /talian

(spaghetti served in an iron dish) 800 yen (including tax)

P HVT >

ERMEA 1-43-1
8:00~18:00 (L.0.)
@155

TEL.0572-67-1915
KEEH

Teppan Italian

800m

(BEr)

wiggiys THE & tHeru

inl:I
SRR E LM LTI I DB DN, i Fl 75 th 3 4

Za—l@Eb5A, A—F DD SNBANERELD, T2 Fva—
ABETHLDBEINTY, BEHBEDITTRL —> 3 HEK!

This Chinese restaurant features handmade dishes made with carefully
chosen healthy ingredients. It serves a variety of dishes, ranging from staple
Chinese dishes to original dishes reflecting the owner’ s personality, for lunch
and multi-course meals. Alcohol and its Chinese dishes are a perfect
combination!

Stir-fried salty shrimp 900 yen (including tax)

Chef’ s recommendations/Fuiji’ s original sweet-&-sour
pork seasoned with black vinegar
1,200 yen (including tax)

P (!
BB
B

Fujl's orginal swestesour
pork Seasoned with black vinggar

1,200M
(552

AURD®
Stir-fried salty
shrimp

HR M RATET4-20 TEL.0572-67-2988
1 11:45~14:00 17:00~22:00
i3 KeER

900m

(BEir)

KIAK

FELRE UBUNE

TYTYDEHARA N THDS CENTES, EHMOVDERL,
BLFOFELELMEDNDS ERD ERERMLET, 5
AIRAMAZ 1 — (ETH) LEETT,

This old-established restaurant features piping hitsumabushi (chopped eel
mixed in rice) cooked with heated stone. The wonderful aroma of scorched
rice and eel and the rich flavor of the long-inherited secret sauce are
definitely appetizing. The restaurant offers an extensive menu, including
sushi and Japanese-style multi-course meals (requiring reservation).

Chef’ s'recommendation/Stone-cooked hitsumabushi
(chopped eel mixed in rice) 2,800 yen (before tax)

BRODERL
Stone-cooked
hitsumabushi

2,600m

(€5

BRI EEAAR] 1101-6  TEL.0572-67-1501
911:30~14:00(L.0.13:30) 17:00~22:00(L.0.21:30)
HERIE~21:00(L.0.20:30) EX AR @154

FHL28 9 BERTOERO&H. [ESHER. MRHIZEEESN TV DBELBYET, @
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MEIE kamanou / Ty

SDEADVREFICARRT IV IRV =AW Kohdoict

LA RIS EASEDEENE BIETE 1,224 NAAZ 2T -

EBAADEAAZ 2 —ERELTVET,

One of this udon restaurant’s proud dishes is soft and creamy half-cooked
omelet filled with fried rice with plenty of homemade demi-glace sauce. It is
a top competitor for popularity among the dishes this restaurant serves. A
wide range of udon dishes are also available, of course.

Chef's recommendation/Creamy omelet filled with fried rice

1,050 yen (including tax)

IR L IBT 6082-1 TEL.0572-68-1 766
11:00~15:00(L.0.14:30) 17:00~21:00(L.0.20:30)
REAR

@254 EB http://www.kamanou.co.jp/

Creamy omelet filled
with fried rice

1,050m

(Biir)

(1: 35 ’bﬁif' TOKIWASYOKUDO iy

FliA = 2—OUHEZ 313, IR — 2O R—TIEF ¥ —Ya—RRAY
IBASEEBEDEDBNLE, FAFWT L RN i 752 A
HIERET T VIHBOANGD B S, AIES0EDTHBHAMTT,

This restaurant’s representative dish is traditional-flavored Chinese noodles
in soy-sauce-based broth with slices of roasted pork and pickled bamboo
shoots. Miso-stewed wudon noodles are also attracting an entrenched
popularity. This 50-year-old restaurant features handmade noodles.

Chef's recommendation/Set meal with Chinese noodles*and mini-katsudon
(pork-cutlet-topped rice) 890 yen (including tax)

WRBSTRET1133 TEL0572-68-2515
£911:30~14:30 17:00~20:00(L.0.) @@ KA
BsY http://j47 jp/tokiwasyokudo/

Set meal with Chinese noodles
and mini-katsudon

890m

(Biir)

Jﬁ}ﬁ[‘m BYOUBUZAN ) o I

AN SR (AL, SR BEIRIC S b THT 5725 8

A, DBDBLILT, 5oLt KERATRDD STz,
FRESHKMFGAR | DA T, !

This restaurant features udon noodles made with wheat flour from Kagawa
Prefecture, the home of udon. The udon, matured and salted in a thorough
way, has a smooth and chewy texture. Miso-stewed udon topped with
tempura is a popular dish.

Chef’s recommendation/Miso-stewed udon topped with tempura

1,050 yen (including tax)

R mARZE/NE 945 TEL.0572-68-8403
9 11:00~15:00 (L.0.14:30) 17:00~21:00 (L.0.20:30)
@ xEE @30A

W K5 S IRIERGAA
pl
Miso-stewed udon
topped with tempura
1,050m
(Bi2)

Bz

FhRAEAL

<HE %,
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WEKRPE LA BB OEBEMKADIEHA, 7Y F RV —XFT IV T,
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The black-color-based appearance of this restaurant gives it a calm
atmosphere. It offers fish and meat dishes for lunch at reasonable prices, and
you can enjoy them in a casual way by using chopsticks. Try original dishes
for dinner, made with carefully selected locally produced ingredients and
served in choice vessels, along with delicious alcohol.

ERMAEN 1-36  TEL.0572-68-5133

11:00~14:00 (L0.13:30) 17:00~22:00(L.0.21:30) [RSEEE
HEZH. $53HEE BoHY Riku's original lunch
1,000m

(Bir)

SBAHE FonGu AN YL

RERUELIIENIE T VT A ARDY Il F E N o
T UL B O BHAONT, DOTE>RBETELL
FHOMATREEHHECEET, K PAIRITY, *TonEsms 300~

The renovated old home housing of this restaurant gives it an Asian chic
interior appearance. You can enjoy its warm hospitality and seasonal
multi-course meals in a Japanese style in an extensive space and a
comfortable atmosphere. * All customers are kindly requested to make
reservations. (Multi-course dinners are available from 3,996 yen.)

Chef’s recommendation/Mini-multi-course lunch (Reservation by the day
before required.) 2,484 yen (including tax) F) > k4'

HBROI_EH
HIBETICETFH)
Mini-multi-course lunch
2,484m
BR)

BRHIFAIAE] 871-18  TEL.0572-67-0185
E12:00~14:30 18:00~21:30
N HEER (Zoft. Bl 1~2EFRER) @758

17 S A15L ReATLIZE! 124/ ®

NYERY YT DN TaA—E—IcC b5, EBEEEHGD
NT 20 BE—m VBB, SRARTYF. T —FTCTF4—RA LY
LU T, MRS S8, FIRRD 1 ) — R <—A B,

This café with a relaxed atmosphere features fresh coffee carefully dripped
by hand. It offers a wide range of dishes, including breakfast meals, pasta for *
lunch, and cake for teatime, winning many regular customers. Its
corridor-style gallery space is also attracting a good reputation.

Chef’s recommendation/Afternoon set From 510 yen (including tax)

s

BORAE/\ERT6-131  TEL.0572-67-0676
[£18:30~18:00 (L.0.17:30)
AR @248

TIHI=tyh
Afternoon set

510m~

(BEr)

FHL28 9 BERTOERO&H. [ESHER. MRHIZEEESN TV DBELBYET, @
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il —/ R —2 75 EH i O I ORI B2 HUDIT , NV — 75
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s It offers a wide variety of healthy “farmers’ banquets” mainly made with
il locally grown ingredients, including Mizunami Buono Pork and fresh
vegetables. Its buffet-style lunch will make you fully satisfied with about 60
kinds of items, including popular Mizunami Buono Pork dishes, side dishes,
sweets and beverages!
Chef’s recommendation/Buffet-style lunch 1,500 yen (including tax)

* HRMLIRET6059 T lciiRWN  TEL.0572-66-4600 \Pl‘j
& FH 9:00 ~ 10:20 (E—=>%) 11:00~14:30 (5>/F) . )
1+ B+ 8:00~1020 (E—=24) 11:00~1430 (57 F) [ttt
FALTIF 9:00~17:30 Elietetaliney
@ kEEH, 388 B5Y 1,500/
http://www.miwaya308.com/shop_nouka_dining.html (B2

RELPA /‘.
7
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/
/
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15

- -
rEol (& T HISAGO =
' ﬂ]@ﬁ%ﬁ%&—xt:\E'J?é-fl?ic‘:ﬁ%ﬂxhlﬂf:ﬂfﬁﬁ%b&bé()éfc
z HERGERRANY MCNEED LI THHAB MY M &L, —fi—i TR

WVICREIE N kDD BRI, I— AR B E M ERBIT U DI
HE T, a—ZFH 3,800[A 5. ZIEICAKDT > F 900,
This restaurant features creative dishes made with seasonal ingredients on the
4 basis of Japanese traditional cuisine. All dishes, including the restaurant’s
summer specialty called “/komi Tomatoes,” fully ripened tomatoes stuffed
with meat, are carefully prepared and have distinctive flavors. You can taste
* the dishes in multi-course meals or as a la carte dishes according to the chef’s

likings. Multi-course dishes are available from 3,800 yen,
LS ey and lunch set meals, popular among women, for 900 yen.
8 Q Chef-s recommendation//komi Tomato (tomato stuffed
hoRiGAL with meat) 550 yen (including tax) SABRT
. * .
2 vz ERWISAAEI1136-5 TEL.0572-68-2658 Loniionaty
11:30~13:30 17:30~22:00 (£B217:30~22:00) 550m
HEEH http://www.nande.com/hisago/ (B
=} I iy
HEAE AnTE - .
BT —AY VLT DAL BoEO LIRSS TI DB A—
T, ARBE BN KA E T, DA B R WK 76 AN X
LSBT AN B2 BN R B )1ETd,
H This popular restaurant is devoted entirely to soy-sauce-flavored ramen
L noodles served in light though rich broth, which is a perfect match to

homemade curly noodles. Tsukemen (separately served noodles and: broth)
and homemade Chinese dumplings are also popular. The restaurant’s bright
and welcoming atmosphere enables women to drop in without hesitation.

Chef’s recommendation/Akinmen (original noodle dish) .

IR G 2B\ 1266-1 TEL.0572-68-8123
E111:00~20:30(L.0.) @ AR (REDHBEIFEE)
[@26& [ http://akintei.com/

Akinmen
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At this popular soba restaurant, you can enjoy handmade soba noodles in a
120-year-old house. Soba noodles prepared by the master feature a silky and
chewy texture, and create a complete harmony with crispy tempura and fresh
wasabi that you can grate just before eating.

Chef's recommendation/Soba served on a wickerwork tray with a tempura
topping 1,600 yen (including tax)

5 HRICAS

A sa—sracbise :
;fg’%g/ R MBI AR 351-2  TEL.0572-68-3007

11:00~14:00 17:00~21:00 (L.0.20:30)
SERT 8 KR, 33 ABEH @&y
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KXAH5HUEE
Soba served on a
wickerwork tray with a
tempura topping
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This cake shop’s showcase is filled with pieces of cake and other baked
sweets made with plenty of seasonal fresh fruits. This patisserie is enjoying
an established reputation for its products’ good taste, as seen in its brandy
cake that is served at a French restaurant in Ginza, Tokyo.

Chef’ s recommendation/Unbaked cheesecake 310 yen (including tax)

=5 KIA = B R™ _EBFET3:73-1  TEL.0572-68-0655
Q 9:00~19:00 .

@E1-381E. kB B oY

86 EEA Unbaked cheesecake
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Adopting the motto “Nothing creates better flavors than ingredients do,” this
coffee shop offers only coffee made from the high-quality coffee beans that *
the owner carefully selected in their place of origin. The distinctly delicious
coffee and diverse handmade cakes served here are an ideal match. This
coffee shop was relocated to the current antique-lGoking building in 2013.
Mont Blanc 400 yen (including tax)

Chef’s recommendations/5 types of mocha coffee
500 yen each (including tax)

BRT—EE4-48-3 . TEL0572-68-7516 AESIEEIN AR ===

58
8:00~19:00 [N KBER-%1KEH Mont Blanc 5 types of mocha coffee
@205 400m 5500M

[ http://www.ac.auone-net.jp/~timecafe/ (BEA) (BER)
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