






























































Chikusa to Higashiyama

-« Participating shops serving Nagoya Meshi are shown the Guide Map.
Look out for the Where To Eat Nagoya! sticker that most of the shops display.

Kanayama & Atsuta

Taiwan Ramen

Ikkoku-sakigakedo

With careful selection of ingredients and painstaking
preparation, the shop is proud to offer Taiwanese ramen that
has a lush finish beneath the initial spiciness.

%, (052) 745-5188
©® 10:00-23:00 Subway

No closing Tsurumai
[ http:/iwww.ikkoku-sakigake.jp/ Map Page
@ 1F, 2-16-13 Chikusa, Chikusa-ku 05 A4

Taiwan Ramen

Misen Honten

This place, Nagoya'’s original Taiwanese ramen shop, was
founded in 1960. The chicken-based soup, along with spicy
chili and garlic, make the ample minced pork even more
delicious!

%, (052) 733-7670 Subway
© 17:00-2:00 @ Imaike

No closing Map Page
[ http://www.misen.ne.jp 05 B3

@ 1-12-10 Imaike, Chikusa-ku

Ogura Toast I W_N

Silvia Coffee Tokugawa Honten

Savor authentic drip-coffee. The blend for this special
extraction method is carefully selected from beans from
different growing areas. The carbo toast and Sangenton pork
katsu sandwich are delicious, too.

L, (052) 935-6128 Subway

C—) 6:00-21:30 @ Ozone
Closed: Tue. Map Page

[ http:/silviacoffee.ecgo.jp 05 Al

Q@ 1F, 2-12-8 Tokugawa, Higashi-ku

Ogura Toast

Komeda Coffee Aoi
A well-established example of what a Nagoya coffee shop
should be. Besides the great morning service set, you might
also enjoy Nagoya meshi stalwarts Ogura toast and
miso-katsu sandwich.

%, (052) 936-0158 e
(@ 6:00-23:00 No closing 4 Some closing over Kurumamichi

New Year period Map Page

1 http://www.komeda.co.jp 05 B2
@ 3-12-23 Aci, Higashi-ku

Ogura Toast

Silvia Coffee Higashiyama

In the well-loved Silvia chain of Nagoya coffee shops, from
simple toast to elaborate sandwiches, this one has the most
varied bread-based menu.

%, (052) 781-1931

@ 7:30-19:00 @ Subway

Closed: Tue. Higashiyama Koen
[ http:/silviacoffee.ecgo.jp/page0116.html Map Page
@ 3-12-4 Karayama-cho, Chikusa-ku 06 F4

Curry Udon Noodles

Sancho

Established in 1931, the hand skills of noodle-making here
have been passed down for three generations. With two
jumbo ebi-furai and noodles bathed in rich curry, the prawn
curry udon is very popular!

S (052) 731-4283 r—

©® 11:00-15:00, 17:30-20:30 @ Chikusa
Closed: Wed. Map Page

- 05 A3

Q@ 1-4-25 Chikusa, Chikusa-ku

Curry Udon Noodles

Wakashachiya Pare Marche lkeshita

This shop is famous for its curry udon. Savor this masterful
composition of very thick al dente noodles and curry conjured
from a secret blend of spices.

R (052) 764-5180 oo

O 11:00-21:30 . Subway
Closed: New Year's Day 3 lkeshita

[ http://www.wakashachiya.co.jp/ Map Page

Q 3F, 8-70 Kakuozan-dori, Chikusa-ku 127 05C3

Atsuta Houraiken Honten

Experience seasonal Japanese cuisine at this restaurant
established in 1873. The eel is deliciously grilled in a
top-secret sauce maintained through daily top-up.

% (052) 671-8686
© 11:30-14:00, 16:30-20:30 Subway

Closed: Wed. and 2nd and 4th Thu. of month Temma-cho
[ http//www.houraiken.com/ | Map Page
@ 503 Godo-cho, Atsuta-ku 07 C4

Atsuta Houraiken Jingu

Experience seasonal Japanese cuisine at this restaurant
established in 1873. The eel is deliciously grilled in a
top-secret sauce maintained through daily top-up.

% (052) 682-5598

G 11:30-14:30, 16:30—20:30 Subway

Closed: Tue. and 2nd and 4th Mon. of month Temma-cho
[ httpz//www.houraiken.com/ ¥ Map Page
Q 2-10-26 Jingu, Atsuta-ku 4 o7 Ca

Kawasho Honten

The signature dishes of this store founded 1953 are miso-

based. Local customers keep coming back. Drop in and you

can taste why.

%, (052) 682-0082

C'-) 11:00-15:00, 17:00-21:00 (E\\ Subway
Closed: Jan. 1 and 2 02/ Hibino

[ http://www.kawasho-udn.com 130 Map Page

Q@ 3-15-8 Taiho, Atsuta-ku 07 A3



Kanayama & Atsuta

Miso-katsu S LR Nagoya Cochin Chicken

Tonkatsu MA-MAISON ASUNAL Kanayama

Since the first shop was established in Higashisakura,
Higashi-ku 20 years ago, while moving with the times,
Tonkatsu Ma Maison has been committed to maintaining fine
flavars.

L, (052) 332-2370

Nagoya Cochin lcchou Hasegawa Bldg.

The highly skilled chefs are adept at creating various

Japanese delicacies using specially selected fresh and tasty i
Nagoya Cochin, the famously delicious chicken raised in and
around Nagoya.

S (052) 331-0007

\ \
@ 11:00-22:00 No closing (except when Asunal (9 11:30-14:30, 17:00-23:00 1 '\QNL) SKuab:::'ama
Kanayama is closed) - Map Page Closed: Irregular Map Page
L http://mww.ma-maison.co.jp 07 B1 L http://hasegawa.shunsai-icchou.com 07 B1
V 1F, 1-17-1 Kanayama, Naka-ku V B2F, 1-14-9 Kanayama, Naka-ku

Nagoya Cochin Chicken

Sekai no Yama-chan Kanayama

Join the chorus of “Mmm, spicy”... “Wow! Tasty!" ...“Another
one!” The sauce and spicy seasoning of the shop's amazing
Nagoya tebasaki fried chicken wings are closely guarded

Nagoya Cochin Ichiou Honten

The highly skilled chefs are adept at creating various
Japanese delicacies using specially selected fresh and tasty
Nagoya Cochin, the famously delicious chicken raised in and

secrets. — around Nagoya.
L, (052) 682-4538 FEY W Subway %, (052) 684-1002
(@ 17:30-24:45; Sun. and hals. 17:00-23:15 Lot/ (g]_,f Kanayama (O 11:30-14:30, 17:00-23:00 j
No closing (except New Year period) Map Page Closed: Irregular Map Page
[ http:/www.yamachan.co.jp 07 B1 [ hitp://www.ichiou.com £ 07 B1
Q@ 1F, 2-1-6 Kanayama-cho, Atsuta-ku @ 2-2-1 Kanayama-cho, Atsuta-ku

Miyakishimen lhyoue

As well as classic kishimen noodles, you can experience
kishimen in delicate kaiseki tray meals that use seasonal
ingredients. In a Japanese-style room you can sit on tatami
with sunken leg space under the tables.

S, (052) 684-1480

Kururu Kanayamasaryo

Relaxing large and small private rooms ideal for small parties, : %’
social gatherings, and even banquets with up to 70 guests. 3 gl
Feast on authentic Nagoya Cochin deliciously served in
various ways.

L (052) 671-9660

i Nagoya Cochin Chicken ¥ g\‘

=y ﬁi\\ Subway

FEN ,f;\}-\ M\ Subway
(© 11:00-14:00 (L.0.), 17:00-20:00 (L.0.); Sat., Sun., and "l\\gr-!)_,";‘ .01 Kanayama Q© 17:00-24:00 § QEJ AN 341/ Kanayama
hols. 11:00-20:00 (L.0.) Closed: Mon. (open nat. hol. = Map Page Closed: Sun. and hols. = Map Page
Mon., then closed next day); New Year period 07 B2 [ https://www.hotpepper.jp/strJ001101917/ 137 07 B1
[ http://www.miyakishimen.co.jp 9 2-4-15 Kanayama-cho, Atsuta-ku

Q@ 2-5-24, Sawakami, Atsuta-ku
Nagoya Cochin Chicken

Miyakishimen Jingu

This restorative shop is surrounded by greenery at a place
within the precincts of Atsuta Jingu Shrine that is held to be a
power spot. Enjoy kishimen with authentic flavors untouched

Nagoya Cochin lcchou

The highly skilled chefs are adept at creating various
Japanese delicacies using specially selected fresh and tasty
Nagoya Cochin, the famously delicious chicken raised in and

by time. around Nagoya.

S (052) 682-6340 (/I\;'I\ Subway % (052) 684-0222 e -

@ 9:00-16:30 (L.O.) \gz) Jingu Nishi CL) 17:00—24:00; Sun. and hols. 17:00-23:00 ) 01/ Kanayama
No closing Map Page Closed: Irregular B Map Page

[ http://www.miyakishimen.co.jp 07 Cc4 [ hitp://www.shunsai-icchou.com 07 B1

Q 1-11 Jingu, Atsuta-ku 9 1-12-4 Kanayama-cho, Atsuta-ku

About the Nagoya Meshi Promotion Council

In fiscal year 2014, Aichi Prefecture and the city of Nagoya joined together to hold the Nagoya Meshi
PR Round-table Conference to establish Nagoya meshi as a regional brand and discuss such matters
as methods for promoting Nagoya meshi in a strategic manner. Because of the pressing need to
position Nagoya meshi as a distinctive tourism resource for the region and work to publicize it, the

’“ - government administrations collaborated with associated organizations to establish the Nagoya
O o b w b Meshi Promotion Council in fiscal 2015 to work to attract tourism to the region from abroad and
SAMURAI CUISINE elsewhere in Japan by publicizing and promoting the appeal of Nagoya meshi.
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SAMURAI CUISINE

Shinkansen

P @ Shinkansen

Expressway

@ 3h 30 min

Railway 28min

Expressway

o "\ Central Japan
./ International Airport
(Centrair)

*Times are approximate.
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