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Kanazawa Stays “Delightful Breakfast”

Discover the Flavors of Kanazawa
Period: October 1 to 31, 2025

Offered by 15 member establishments

of the Kanazawa Ryokan and Hotel Cooperative Association
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Kanazawa Ryokan & Hotel Cooperative Association
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Experience the Taste of Tradition

in the Morning Light of Kanazawa.

Rooted in the rich culture and climate of Kaga —a historic
province that included Kanazawa, traditional Japanese breakfasts
are lovingly prepared by local inns and hotels.

Featuring seasonal ingredients, fermented delicacies, and heartfelt
hospitality, each morning meal offers a quiet, profound encounter
with regional heritage.

Enjoy the authentic flavors of Kanazawa, uniquely expressed
through the character of each inn.
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Kanazawa Stays "Delightful Breakfast” Website
kanazawa-style.com
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Kanazawa Stays “Delightful Breakfast”

Discover the Flavors of Kanazawa

Period: October 1to 31,2025

Offered by 15 member establishments

of the Kanazawa Ryokan and Hotel Cooperative Association
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Blessed with rich nature and pure water, Kanazawa is a true treasure trove of ingredients. From Kaga vegetables and fresh seafood from
nearby seas to high-quality rice and fermented delicacies like miso and soy sauce, the local climate nurtures a wide variety of seasonal
flavors. Come and savor the unique tastes found only here.
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Rice from the Hokuriku Region

Rice is an essential part of Japanese cuisine. In particular, a Japanese
breakfast is never complete without freshly cooked rice.
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Fish From the Sea of Japan
Kanazawa is known for its high-quality fish, thanks to convergence of
warm and cold ocean currents off the coast of Ishikawa Prefecture.
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Kanazawa Miso
Miso, a fermented soybean paste, is one of Japan’s classic fermented foods.
It is commonly used in miso soup and to season various ingredients.
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Kaga Vegetables
Currently, 15 kinds of local specialty vegetables, mainly cultivated in Kanazawa, are uniquely
defined as “Kaga Vegetables,” a tradition that has been carried on since the feudal era.

SHIIR

BARBIEDEIZER
PRLERBLTVET,

IR Ol

paeke
RO BRE B 74 2 L D U RINOBITR P EX Ao
FINRNIZIZ AR B UPREREOEDHIET,
Traditional Tableware
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Kanazawa Soy Sauce

Soy sauce is a fermented seasoning made of soybean. It adds saltiness, flavor, and
color to dishes, and also helps eliminate unpleasant odor from fish and meat.
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Ishikawa Prefecture is renowned for its exquisite traditional craft tableware,
including Kutani porcelain, Wajima lacquerware, and Yamanaka lacquerware.
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Asadaya Ryokan
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Savor hasumushi, a local
steamed cake of grated lotus
root with eel and ginkgo,
finished with a savory sauce.
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Clay pot rice is made from rice
grown by contracted farmers

in Hananotsuki, Nakanoto,
offering the full natural flavor
of the grain.
&R E5SET2-23
2-23, Hashibacho
TEL.076-221-8188
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Relish Kanazawa oden featuring
Japanese-style minced fish
cakes, lotus root sausages, and
wheat gluten simmered in
savory broth.
EIRMAET2-17-21
2-17-21, Honmachi
TEL.076-231-2225
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Savor freshly made rolled
omelet and seasonal grilled
fish, served with organic
clay-pot rice and miso soup
made with Kaga miso. .
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1-8-50, Teramachi
TEL.076-243-2121
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Savor jibuni stew, simmered
tofu, clay pot rice, grilled
seasonal fish, local vegetables,
and chef-made sweet shrimp
flakes.
EIRMEILI-31-25
1-31-25, Higashiyama
TEL.076-252-5171
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Riverside hot-spring inn Takitei
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Savor a breakfast with
nodoguro fish, Noto fugu, tofu,
and fresh local produce and
seafood, served with
Kanazawa-grown rice‘lﬂ"' .
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23-10, Suemachi
TEL.076-229-1122
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Enjoy Kaga vegetables, tofu,
and dried fish, with rice and
miso soup made by a
long-established local miso
maker. .
&RARA M F95
Chi 95, Fukatanimachi
TEL.076-258-2133
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Taste breakfast made with
seasonal ingredients,
enhanced by salt and miso
carefully produced on Noto
Island.

&R AE2-19-13
2-19-13, Honmachi
TEL.076-221-0187
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Relish a traditional Kanazawa
dish hirozu in savory sauce,
and other carefully prepared
dishes with fresh local
ingredients.
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Featuring premium koshihikari
rice, seasonal vegetables, and
traditional local miso and soy
sauce, served in Wajima
lacquer bowls.
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1-5-2, Katamachi
TEL.076-263-0455
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Kanazawa Central Hotel
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Enjoy Kanazawa oden with
local wheat gluten cake and
fish cake, simmered in savory
broth—a gentle start to your
morning.
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5-3, Horikawacho
TEL.076-263-5311
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Garden Hotel Kanazawa
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Featuring Kanazawa traditional
vegetable, Gorojima-Kintoki
sweet potato in bright orange,
sweet and tangy, perfect for
any palate. T
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Camellia Inn Yukitsubaki
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Relish a breakfast full of
seasonal Kaga vegetables like
lotus root, kinjiso, and thick
cucumbers, with a view of their

courtyard.
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EIRANFAT4-17
4-17, Koshomachi
TEL.076-223-5725
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Kanazawa Sainoniwa Hotel
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A buffet of local flavors:
koshihikari rice and seasonal
Ishikawa ingredients, offering
the richness of Kanazawa's
culinary culture. .
EIRMRA2-4-8
2-4-8, Nagata
TEL.076-235-3128
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Mitsui Garden Hotel Kanazawa
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Enjoy ochazuke, a light dish of rice
with broth, made with Kanazawa's
signature rice and rosy seabass
dashi, topped with nori, ume, or
other seasonings. o
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1-22, Kamitsutsumicho
TEL.076-263-5531
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For inquiries and reservations,
please contact each establishment.
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Kanazawa Ryokan & Hotel Cooperative Association

T920-0918 AJINRERMEILAT 9-13 £REIRFAMKME 3ftel: 076-221-1147

9-13, Oyamamachi, Kanazawa TEL: +81 76 221-1147 URL: yadotime.jp
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