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The Traditional Cuisine of Kumamoto
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the local climate and food culture.

weh by AU i

LR RBROELAFELD 23 TL L O,
FRETHIRFORDbVERELDET,

HEART X TFl1-4-26 MARERTE 2O DIREHIZ T HET

Eat like a lord!

Honmaru Gozen Meal
HIOIE e &% BB 72 | This special meal is a painstaking recreation of what the
lords of Kumamoto would have eaten centuries ago.
Shimotori 1-4-26, Chuo-ku, Kumamoto City % Main location currently

Tel.096-353-0311 (L HHEL [ ]) B 11:30~14:00(OS) . 17:00~21:30(OS) under construction, now open at temporaty location
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Tel: 096-353-0311 (Aoyagi) Hours: 11:30-14:00 (last order), 17:00-21:30
(last order) Open year-round Price: Lunch - ¥3000, Dinner - ¥5400
(reservations reqd at least one day in advance)
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Kumamotos Soul Food — Karashi Renkon

Karashi renkon is crunchy lotus root stuffed with spicy mustard miso and fried. The
wasabi-like spiciness goes perfect with some Kuma Shochu!

Tel: 096-322-5060 (Sakuranobaba Johsaien General Information Center)
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Kumamoto’s Two Famous Tipples - Kuma Shochu & Sake

Where you can make good rice, you can make good alcohol. Try to visit all 28 shochu
distilleries in Hitoyoshi-Kuma or take a tour of one of the many sake breweries.

Kuma Shochu Tel: 0966-22-2411 (Hitoyoshi Tourism Information Center)
Sake Tel: 096-354-4888 (Kumamoto Sake and Shochu Makers Association)

memEcmmL e GRS
MR IESRFALLTER L7 LW EH A, bR UK B0 20
FALBRbVII LD,

FEART e R SEIE T 6-1

Tel.096-352-0030 CE&f FIHE) B 10:00~18:00 fk,/Hif

An Old Military Ration Turned Popular Sweet Chosen Ame

Supposedly used by Kato Kiyomasa as a preserved food for his soldiers. Simple but
delicious, made with rice, starch syrup, and sugar only.

Minamitsuboimachi 6-1, Chuo-ku, Kumamoto City
Tel: 096-352-0030 (Sonodaya) Hours: 10:00-18:00 Closed: Sun
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Kumamotos Traditional Sweets Wagashi

Kumamoto is home to a variety of unique sweets, including the flower-shaped
nerikiri and the thin and crispy matsukaze.
Matsukaze Tel: 0968-25-0513 (Kikuchi Tourism Association)
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Filled with Piping Hot Sweet Potato  JTkinari Dungo

A local favorite made of sweet potato and sweet bean paste wrapped in a chewy
dough and steamed. Available in a variety of flavors.
Tel: 096-322-5060 (Sakuranobaba Johsaien General Information Center)
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Different Styles in Different Areas! Dago ]iru
Hearty soup with dago dumplings. Each town has their own take on this dish, like
mixing in sweet potato with the dumplings, etc.

Tel: 096-322-5060 (Sakuranobaba Johsaien General Information Center) 0967-34-1600 (Aso
Information Center)
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Asos Traditional Dish - Takana Meshi

A specialty of Aso, takana meshi is pickled mustard greens (takana) mixed together
with rice (meshi). It has a little spice and a little tang to it and is very tasty.

Tel: 0967-34-1600 (Aso Information Center)




