A new standard of “Taketoyo gourmet” 7cl} &K 7 IV ADFHEE

TAKETOYO-MESHI
ey

There are brewing houses that brew Miso(soybean paste) and Tamari(rich soy sauce) carefully in traditional brewing method in
Taketoyo-cho. 6 of them are [NAKASADA-SHOUTENJ, [MARUMATA-SHOUTEN], [KAKUTOU-JOUZOUJ, [1IZUMAN-JOUZOUJ,
[ITO-SHOUTENJ, and [MINAMIGURA-SHOUTEN). “TAKETOYO-MESHI” was started to let the “deliciousness” unique to
Taketoyo-cho be known. All the cuisine has great individuality, and filled with deliciousness of Taketoyo-cho.
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of Taketoyo

“Tamari” is squeezed from
“Mame-miso” to extract only the liquid
portion. Rich taste and unique aroma
are characteristic, and it has various
uses for Sashimi(fresh slices of raw
fish), Nimono(simmered dishes),
processed food and others.
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Making the best use

of Miso and Tamari The dish stands
from brewers by itself as a complete
in Taketoyo-cho. menu item.
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Using foodstuffs produced -
in Chita-peninsula
as much as possible

Chefs give their
love to Miso and Tamari
produced in Taketoyo-cho
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Using Miso and Tamari
from brewers .
in Taketoyo-cho. to prepare

“TAKETOYO-MESHI"
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http://www.taketoyo.info/ TEL.0569-77-9474 FAX.0569-77-2667

#The information provided here is correct as of Aug. 2014, #Contents of dishes and charges may have change depending on the seasons and the availability of the ingredients.
#The indicated prices include the consumption tax. #¥When available, please contact your intend destination.
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There are full of cuisines and sweets that use
“miso” and “tamari” produced from the rich climate and ancient

wisdom in Taketoyo-cho.
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TAKETOYO SPECIAL GOURMET

TAKETOYO-MESHI

2astores carefully selected

Daddress Btelephone number ®opening hours ®closing days ©number of seats @ parking (I website
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Maguro tamari kouzi zuke don | *
oi rice buped with tuna flavored with tamari kojil

Taketoyo moromi maki
1,296yen

[Rolled sushi with “moromi miso”]
Delicious taste of tuna was

= =
BRELHES 1 ,080yen
increased by flavoring tuna

The makisushi uses
“moromi miso*(Japanese
with homemade tamari koji
made from Tamari of

traditional koji-fermentation
food) made by “Kinzanzi

ITO-SHOUTEN and rice

malt.

miso” of KAKUTOU-JOZOU.
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Jouzushi k&3
‘ [Deluxe sushi plate] 2,700yen [Choiced sushil 1 ,6203‘3"""

© Yoshimi(5&) B
D4-40, Kouyou, Take‘myo cho Chlta gun B()S 72 0 w01 - -00pI
9:30pm  @Thu. ©64 (@40 #¥large size bus permitted D http://hitosara.com/0002097808/
MR EETEE4-40 B0569-72-0094 &@0120-08-0094 3 11:00~14:00, 16:00~21:30

©D3-1, Yose, Taketoyo«:ho Chna—gm ©=0569-73-4530 ®0120-37-4530 @11,0031‘\ 2000'118‘\\150(17!1 93&:9-n
GTue #except for holidays ©60 (@ Available #large size bus pemitted [ http://hitosara.com/0002097808/
@S ERXBATIME-1 T0569-73-4530 @®0120-37-4530 @ 11:00~14:00, 17:00~21:30

XA (RAOSEILE) O60F O 5k XA Ohtip//hitosaracom/0002007608/  [ILTNEE | @ 0648 Q405 (H2PA) #AR) 8] [ MAP -/ |
Namizushi Jouzusi
[Regular sushi plate] [Deluxe sushi platel
EEFL E5H
1,080yen 2,700yen
© Asahizushi © Sushitsune
(#B%FL) (FER)
©58-15, Dousaki, Taketoyo-cho, Chita-gun ©0569-73-0465 ® 11:00am - 2:00pm and 5:00pm - 9:00pm 38-2, Kouden, Taketoyo-cho, Chita-gun ©0569-72-4622 @ 11:00am - 10:00pm
@Mon. ©18 B2 @Thu. 930 @3
OMBEH BB R58-15 ©0569-73-0465 @11:00~14:00,17:00~21:00 GHER O18F G2& ANSEREHOME38-2 ©0569-72-4622 ©11:00~22:00 OAKER DO30F @34
[ MAP &1 |
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Hitsumabushi gozen
[Eel fillets cooked over charcoal
with soy flavored sauce on rice ]

VOE KL
2,300yen

Use of Tamari produced in Taketoyo-cho to
broiled eel sauce increases rich taste and
deep flavor.
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C)Nlhonryouri Satonaka(am; 2)

0184 Satunak Takelavo cho Chl(agun 80569 ?3 4051 @ SUam -
10:000m (Last Order3:00pm) ®Wed. ©70 G20

OHSHRBEEH184 0569-73-4051 ©11:30~14:00(0.5.13:30).17:00~22:00(0.5.21:00) MAP
©KHEH 070 0208
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Omakasenigiri 9kan
[Chef's choiced 9pcs sushil
HEMEEIRE

1,580yen

© Kaisenrobata+Sushi
Minori
GBR23z-F3 MD)

06 33 Krtanakane Taketoyo- cho Chita-gun 80569 72-0857

@11:30am - 2:00pm(Last Order 1:30pm) and 5:00pm - 11:00pm(Last Order 10:30pm) @Thu. 2ndWed. 835 @8
ONSBELAIL4R6-33 0569-72-0857 ©11:30~14:00(0.5.13:30)., 17:00~23:00(0.5.22:30)

OARE. WIKEE O35 084 [ MAP - |
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Po-ku teki [Pork stake]
H—o5%

1,150yen

The decisive factor of the taste is the original sauce
that mixes Tamari produced in Taketoyo-cho with
vinegar, sugar, ginger and others.
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© Youshokuya Kyourakutei
(YBE wXE)

01 114-3, |keda, Taketoyo-cho, Chita-gun £0569-72-0064 ®II :30am - 2:00pm and 5:30pm - 9:00pm
@Wed. and irregular holidays ©30 @5
OHSEREATHBE-114-3 B0569-72-0064 ©11:30~14:00,17:30~21:00 DKIEH, FEHSY O30% @58

Miso rosu katu teishoku
[Combo with miso pork loin cutlet]
KIEO—2Hh 2R

1,280yen

Simple menu that good taste of Miso
produced in Taketoyo-cho can be tasted.
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Misonikomi udon

[Udon cooked with miso soup]
HIERRAHSEA

750yen

This udon uses original miso sauce made by
Miso of MARUMATA-SHOUTEN, homemade
miso and others.
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© Tenpura-Fug Hounen

(EHE H< B © Teuchi Udon Tanuki
B i Ll B

©19-1, Myoujindo, Taketoyo-cho, Chita-gun BOSE9-72-04B8
®11:00am - 2:00pm and 5:00pm - 9:00pm @Mon. &850 @11

OASBREAFEF19-1 20560720468 ©11:00~14:00, 17:00~21:00 O AME D50 0114 D60 Dovesli T oo Cin AT 00568 734045

®11:30am - 2:00pm and 5:30pm- 8:00pm ®@Sun. and holidays ©16 @ Available
©HSEXSALHIS6E0 £0569-73-4045 O 11:30~1400,17:30~20:00 DERE. #A 016% o= LI

TAMAR]

Tamari karey
[Tamari curry]

=W AL—

380yen a pack

Retort curry that uses Tamari produced in
Taketoyo-cho . Savory flavor and fresh
aftertaste are characteristic.
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© Imosenka ImoChuuVs&H ¥513)

@18, Shimoda, Taketoyo-cho, Chita-gun ©0569-72-1388 ©9:00am - 6:00pm @& Tue.
@12 3#large size bus permitted D http://imosenka-imochu.com/
OHZEREATE18 ©0569-72-1388 ©9:00~18:00 @ XHEH D124 #KEUZA
D http://imosenka-imochu.com/

B FAMARI) (CMISO ) %;18

- Taketoyo gurume kaiseki ITOKAWA manju
—J [Taketoyo gourmet cuisine] [lapanese style bun stuffed
REBJILAREG with azuki-bean paste]

3,780yen~5,940yen 1PATEALDS

. . . 108yen
You can enjoy the taste of Miso and Tamari i o i e
produced in Taketoyo-cho in every recipe. anju made from the image of the Asteroi

Itokawa. There is firm flavor of miso.
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© MusashiwzL) © Wagashi Klkunoyakaho
"""""""""""""""""""""""""" ~ (IRF RFR

109, Komukae, Taketoyo-cho, Chita-gun ©0569-72-1305 @ 11:30am - 1:30pm and 5:00pm - 9:30pm
®Mon. ©50 @ Available

19-1, Sotomaeda, Fuki, Taketoyo-cho, Chita-gun ©0569-72-0453 @8:00am - 7:00pm
BHSBEEINE109 ©0569-72-1305 ©11:30~13:30.17:00~21:30 QAR O50/F O =@

®Mon. #except for holidays @4
@MBBRBATE RS54 71191 D0569-72-0453 ©8:00~19:00 OREA (IRACEaER) o4& LTI

B TAMAR])

lkehirame nitsuke
[Simmered fresh flounder]
FOSHEMMT

1,296yen~

Use Tamari of IZUMAN-JOUZOU that has
richer taste than general tamari.

TAKETOYO TAMARI Ramen

CIUED([TAMAR]

Shouyu sinaji
[Shouyu ramen noodis]

L &5

790yen

Ramen made of natural ingredients and
Tamari produced in Taketoyo-cho that has
mellow taste filled with natural good flavor.
FEREMERBOLENEE2 A V.8
ROEHDEE T B RO

02-604\ Kanokoda, Takelnyn cho, Chita-gun 20569-73-2484 ® 11:00am - 2:30pi
Order 9:45pm) ®Monday evening and Tuesday evening ¥except for holidays ©12 @B(shared spaces)
QS BRBAFE/FH2-60-A =0569-73-2484 O11:00~14:30, 17:30~22:00(0.S.21:45)
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Kuranokaori

[Japanese style bun stuffed
with azuki-bean paste]
Bogt)

130yen

Manju that wraps a lot of smooth red bean
paste with miso kneaded dough produced in

Miso pan

[Miso bread]

#a part of a dinner course
HEIN (QA—AD—ER)

The taste of wheat and flavor of Miso
produced in Taketoyo-cho are superb.

QRREOEEXEEOE RANEESLHE) D12/ 084 (#A)
RAMEN [(EVITY

Tamari chuuka soba
[Tamari ramen noodis]

‘. T=EWREET 756y o

i Simple ramen that has rich taste
and good flavor of Tamari
produced in Taketoyo-cho.
HEEDKEIOIYEEHERkKD
ABY T IVEFRETE

& Chuukasoba Kenchan
(PEEZE (FASEPh)

7-10-6, Taga, Taketoyo-cho, Chita-gun T0569-73-4582 ®0:00pm - 1:00pm and 5:00pm - 2:00am
®Sun. ©35 (@ Available

@SR LA ZE7-10-6 T0569-73-4582 O12:00~13:00. 17:00~FE2:00

OQHER D358 Q%

‘l;\; ‘.] —REREVLNEITABERTEED NEOHDWNERBEOREORKL L Taketoyo-cho.
‘- ‘, wHUEGEA REEDOHMMRVIATNE T o RUD
| = Tratto a La Luce ZLHAZEIHIAIE
‘©Hirame teiwss® (bsvh'J? Sh—F1)
e = © Kashikoubou KUMURA

05—107 Hirai, Taketoyo-cho, Chitagun &0569-74-1800 @II :30am - 2:00pm and 5:30pm - 9:30pm (Sat., Sun. and 92 13, Rokkanyama, Taketoyo-cho, Chita-gun #0569-73-8480 ® 11:00am - 2:00pm and 5:30pm - 10:00pm (;?I! KUMURA)
holidays 11:00am - 2:30pm and 5:00pm - $:30pm) @Tue. 3#except for holidays ©120 @40 #large size bus permitted (Last Order 9:00pm) 3#Reservation is required for weekday nights. ®@Wed. 843 @15 e i S T B A T T e e s e S e R RS
O SEE SETF6.107 B0569-74-1800 O 11:30~14:00, 17:30~21:30(+E#111:00~14:30, 17:00~21:30) @SR BE 7 WIL2-13 ©0569-73-8480 O 11:00~14:00. 17:30~22:00(0.8.21:00) %8 #iid FHiH ©1-95, Nashinoki, Taketoyo-cho, Chita-gun @0569-72-0858 @9:00am - 7:30pm ®Wed. ©16 @11
DRIER (HEDBSEEE) 0120 Q408 HARRF [ MAP - | OKEE Q43 0158 @ HSHBREANT /7K1-95 BO569-72-0858 09:00~19:30 DAWA D168 G114 MAP
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Miso katsu teishoku Taketoyo pan Miso manju

[Combo with pork cutlet with miso-sauce]

KR DOER

1,620yen

Carefully mixing miso with only sake and
sugar gives the sauce a mild taste.

BERELHELF TTRICREShEDH5E
HLATEBFRDEDPH

© Uokatsums)

©2-31, Taga, Taketoyo-cho, Chitagun ©0569-73-1796

@11:00am - 2:00pm and 5:00pm - 9:00pm @Mon. ©130 @30 #large size bus permitted
OSSR BATSE2-31 B0569-73-1796 @ 11:00~14:00,17:00~21:00

G AR D130/ @308 #ARRA

[Taketoyo bread]
o7 p2 TAVS

151 yen

Melon bun that kneads miso into cookie
dough.

Ty F—OERICHEERAATEAR Y

[Japanese style bun stuffed
with azuki-bean paste]
KIBEALYS

430yen for 5

QOld-fashioned taste manju that wraps
shiro-an(sweet paste of white bean) with
miso kneaded dough into it.

BICRSEG AN, PRIEESADTAE
BESTIZDE

© Nakagawaya Seikaho
() || EATEEHE)

365, Hiraibata, Taketoyo-cho, Chita-gun TH0569-72-2421 ®8:00am — &:00pm (8:00am - 10:00am Sun) @ Mon, B3
OHZEK LA FH1E36-5 ©0569-72-2421 ©8:.00~18:00(EHEHS:00~10:00) @ AR @38 m

© Studio blezsy+ 7u)

D5-17-1, Kusunoki, Taketoyo-cho, Chita-gun 0569-73-2850 ©@9:00am - 4:30pm ®&Thu. @5
AMEBRBATIS-17-1 B0569-73-2850 09:00~16:30 DAER A58

Nikumiso korokke
[Miso-flavored meat croquette]

25173 -] m B g

1 soyen ¥Sold only during special events

Nikumiso mixes domestic minced pork with
Miso produced in Taketoyo-cho.

AR EEERDS Y FIc REEDOREEEDYET

NPO-houjin yumejirou
© Jlrochanﬁ')rokke
(NPOEABDHUSS UE50AI0YY)

PO\NT OF SALE \rl iront of Fukl station (4 DCum 6 Otum TwJ Parklns Iut of Td(eloyu dental clinic {4 OOpm 6 OOpm Thu)
Parking lot of Yumejirou (11:00am - 12:30pm) ®@Holidays INFORMATION NPQ Yumejirou (85-2, Gaimen, Fuki,
Taketoyo-cho, Chita-gun) ©£0569-72-2156 (@ http://www.yumejirou.org

OERRA (ARE16:00~18:00) . KE W F HHE (KEA16:00~18.00). DU IHES (£RH11:00~12:30) #RHADEE 3tk
DNPOEARBHUAS ORBETE R5HE85-2 ©0569-72-2156 Dhttp://www.yumejirou.org
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Mustukura senbei
[Mutsukura rice cracker]
ARoBEASL

500yen

You can taste specialty Tamari at each of 6
Tamari breweries in Taketoyo-cho.

EE) [TAMARD (CMISO )

TamarinboulKinpira bread]
B A 185yen
Kurumimiso anpan

[Bean-jam bun with walnut and miso]

<dauenrsh  160yen

Kinpira flavored with the use of tamari, and
miso-an(sweet paste of red beans and miso)

*,16:
~

addictive to the taste of walnut. REMICHL6nPOBER. ThETNORE
£V T LIzE 2 ES P2V ORES DfEUHRDAS

LIz BMgH A% (ER

© Pan Koubou Nagasawa @ Tagajusanjo@umeEn)

D 4-1, Taga, Taketoyo-cho, Chita-gun 20569-73-5821
@ http://www.taketoyo-shakyo.com/ taga/
OASHRBASEA-1 20569-73-5821 @ http://www.taketoyo-shakyo.com/taga/

[ MAP | MAP

6556 Dousaki, Taketoyo-cho, Chita-gun 0569-73-7883 ®9:00am - 5:00pm ®Sun. Mon. 4thSat. S5thSat. ©16
@13 3#large size bus permitted

@ HSEHLANLIRSS-6 ©0569-73-7883 ©9:00~17:00 @ A-AMA, $4-51 1A
D16/ @138 A 5] (ZHE)

| RAMEN [[VXTEYY

Tamari ramen
[Tamari ramen noodls]
JeE)S—A
650yen

The soup that brings out at the
maximum flavor and mellowness of
Tamari of NAKASADA-SHOUTEN
is a masterpiece.
FEREDTEVOAKPESD
HEERARICSIEHLERA—T
pal C1

Holkourgu e
[Twice cooked pork}g#1;

Delicious taste of pork and sweetness of cabbage go -

well with “Houzan-miso” of NAKASADA-SHOUTEN.

BROEHREF v AYOHID PEMEDRILHFE L
IS

© Chuugokuryouri Fuurineesz &

©170-4, Shiota, Taketoyo-cho, Chita-gun ©0569-72-0005 @11:00am - 2: 00pm and SﬂCpm 10: BOpm

®Mon. 856 @12
| MAP

DHZBHBWATEH170-4 ©0569-72-0005 O 11:00~14:00. 17:00~22:00
DRER OS6F 012&

Anadgo mirinboshi

[Dried conger eel seasoned with mirin]
HzTHWATL

100yen~
Saba mirinboshi

[Dried mackerel seasoned with mirin]

IEHVAFL 250)yen-~

Using Tamari and liquid seasoning of
MARUMATA-SHOUTEN.

AR FEEDEY., HAkE A

(e Yamata Taketoyochokubaiten Sakananoeki (i REBEFRE ROR)
ggg& Kasamatu, Fuki, Taketoyo-cho, Chita-gun @0120-73-0317 @ 10:00am - 5:00pm @ Sun. holiday

OHSEBRBETE R FEH43-8 00120-73-0317 ©10:00~17:00 GHEAH.#A O35&
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