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19 new things to experience
in Shinjuku.
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19 new things to experience
in Shinjuku.
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Special Candy Apple Pomme d'Amour Plain

HEMIEL >
#5105 :
K

BMREN DI o2 DA ZEET RLK L= b—Fa—

To WA 7S 8RR (- O A res b‘;ﬁﬁ’, pg\ ;Kﬁ;ﬁ_ﬂ’ﬂ:,'}k:’&é‘\* FU»oZRHL
LI BREONAZY a—20d @ FEXHES-9-12 KIEIL 2R
SLHRH I 2K B—STT, @ 03-6380-1194

A carefully crafted candy apple made using selected Pomme d'Amour Tokyo

ingredients. The moment you chew, the apple and candy % Candy apples and drinks are
blend harmoniously - creating an irresistible solid apple available inside the store.

juice-like texture. 2F KI Bldg, 5-9-12
Shinjuku, Shinjuku-ku
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Mangetsuro’s Xiaolongbao dumplings

I L | H0IRrE00S s n [ RELRE AR KE
DA=THU YT Hhoanid. RN | @urEesiss-104
DL bLILOREW->THLR—T% | @ 03-3358-0807
WEhHIDIFRARA, 5BIZH 72N TT, Ultimate Xiaolongbao

The high-quality soup featuring delicious and sweet meat Mangetsuro Main Branch
flavors overflows from the spoon. For the large Xiaolongbao 3-10-4 Shinjuku,
dumplings, we recommended tearing off the springy skin and Shinjuku-ku

tasting the soup. It goes perfectly with Japanese sake.
TOPIC | FEYZ
HBOBE|EE(#FBplus)

HFRED(S ) hbr s —_—/ 38—, HRBENIERBE N E20FKST
LTWET . vol 190 E I DT 1E-T-FERL A KL 2H76 F0D
BT | AR D LR T O BEESA T 5L H78 TH
DHERDTEERRyEEBAL TV T HBROHPTIIEFEFHER

ZEWET . XBH S I BEARATOR.
DEEH REE L CERRBLTVET,

— kit EiE A FEHALERGS

@ 03-3344-3160

URL: www.kanko-shinjuku.jp/

[#78plus]vol.19(202449 B %17)
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Shinjuku Blend

BBF0204 I HifE CRAIK BB EMFS TIa, [ EREMRE
BABRILIZ ANy T D—— T HBEELAL BRLCeRMLTOET,

@ FEXELE 1-2-6
@ 03-3342-0881

Tajimaya Coffee House

1212334 [FB 7V ) IdMSZ TRRS A
V. ZRSHLMBERERIA TN 2HE [T
Bl AA—ILAEONTIF )y T /Ry T,

Founded in 1945 in Shinjuku, the Tajimaya Coffee House offers
their own home-roasted nel drip coffee. The “Shinjuku Blend” is a

drip bag created in the image of Shinjuku, a town that is folksy,
unpretentious, and embraces a wide range of values.

light meals, and similar items.

1-2-6 Nishishinjuku,
Shinjuku-ku

*The store serves coffee, desserts,

i REET, 5
= Abes
2)—YFs3IV—F|
Fruits Chocolate
AOV-2RbORY—-T—RY—-2 v AR HERHF
e S— RFFUEVOCTEEOUNEL | Srfrihnceasr.

DBV YAXDF a3 —F, Bt
BASINILCFsor—MENAAT.
JI—Y DRAKE N EERIVTT,

These bite-sized chocolates come in six flavors: melon,
strawberry, blueberry, mango, banana, and lemon. The
juice and pulp of the fruit are processed and kneaded
into the chocolate for a rich fruit flavor.

@ HEXHTE 3-26-11
@ 03-5368-5151

Shinjuku Takano

¥The store offers parfaits and other
items made with fresh fruit.
3-26-11 Shinjuku,
Shinjuku-ku

REHRTH S
#5155

24— & 7Y} Bonna/
RrF HBERHE

@t

HBHY—sRYV

Shinjuku Curry Bun

i

LS

*ﬁ*ﬂ’?%“}“ - :b’) -z 74:% XM;F?Z_FEI/Z FIYTR.BYDOHY —EREL
/. -~/ - X Tw B

BhY—s8v, WHEREL R/
2 TRV WML T, B
DEAYZH2rBATVET,

The chef’s special curry bun is made using special
ingredients and cooking methods. A savory bun
filled with stir-fried onions, spices and chicken cut
into cubes.

@ FEREHE 3-26-13
FERHEEILHT 1R

@ 03-5362-7507

Sweets & Delica Bonna/
Bonna Shinjuku Nakamuraya

%The restaurant located on B2
serves its famous curry.

B1F Nakamuraya Bldg, 3-26-13
Shinjuku, Shinjuku-ku

RERTH S
|| 'ESW2H

@ 31

O— VX9 RYYFa—
(BR/v2)

Rolled Cabbage Stew (Frozen pack)

BRT7HYT FHBTHYT)
_ . KRNy 7 IEWeb - EEREIRE.
VARSI TR O—Fe X

VY Fa—DHBIRNNy 7 EFF
BFRTEHBITIFTTCIZENR
Y OEER

Enjoy the restaurant’s signature rolled cabbage stew
in the comfort of your home!

@ FEXHE3-22-10
@ 090-9820-2831

Acacia Tokyo(Acacia Shinjuku)

¥ Their Rolled Cabbage Stew is served at
their restaurant. Frozen packs are only
available at online and during special event.

3-22-10 Shinjuku, Shinjuku-ku

A—LFrRY S Fa—FLRA IV TRRONET,
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Oiwake Sweet Dumplings (Soy-glazed, Red-bean and Mugwort)

KBEED I DR DK E H B
MELTIRGE, [BULVES@HF&1E
N7z L) BIZELIEDZE H LR T
b EHEETEI T,

The traditional flavors of Ota Dokan are now the
specialities of Shinjuku. Savor the owner’s unchanging
commitment to making the most delicious dumplings.

KEZ0S
#5825

HBRARH BATEATESH
XIEFA TR FATRHAZILE
HkERHBELTVLET,

@ FEX g 3-1-22

@ 03-3351-0101

Oiwake Dango Honpo

*The store offers sweet dishes such
as dango dumplings and anmitsu
confectionery.

3-1-22 Shinjuku, Shinjuku-ku

@ a1

A2YVYPRETS—K
IEZY—LIRRZY—2R

Italian Dining Bravo Shrimp-cream Pasta Sauce

HBOESHARIV PV TS5—R]D
AR No N EREEHRIZENT
2% HmBELLzE2Y—LA
SRR DIRE /22y =2 TH,
Long-standing ltalian restaurant, Bravo’s, most

popular dish! This rich pasta sauce has won
Rakuten’s National Awards for 2 consecutive years.

RESZ»5
EHH5D

=] 'h..-_._-

VR FS5VHP

12YTRE 75K

Y —RdWeb- fEHRERE.
IESY—LNRRELRAMI VY TRRONET,
@ FEXHE3-17-13 BIRE

@ 03-3352-3752

Italian Dining Bravo

¥ Their Shrimp-cream Pasta is served at
their restaurant. Pasta sauce only available
at online and during special event.

B1F 3-17-13 Shinjuku, Shinjuku-ku
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&C’s Specialty Smoked Cuisine

O9 VY FvI2LRE=EXERDLHS
BEFBTT—FLLD
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FAYDRE—VDZEANDL IV EEFBIR, &C . i
EHIFBERILRDE AN KR N

RELTVET,
REEETIFREDFvTHERL @ FEREHRE 5-12-7-101

TELTVET, @ 03-5930-7420
The fine ingredients used to craft & C’s smoked &C

% The cafe offers a variety of

German delicacies are all gathered within Shinjuku City.
smoked menus.

The blend of wood chips used for their smoking

LOVED#7Y=z@
#wEr15vF L
BB IIBEBEUNILLIESNF 7 4 2FHTT, B
BRTIEIR—YRORME-OLTHINERN 915 B
PENBLRSARy MZAES, AR T OBME %
BTV 572D TETRPBVE LIZERIZZ G
STIEHOREEZELATATIE?

@ AL/ NG TEHERE

@ FEXEEHE6-5-1

Q@ 03-3348-1177

@ 7:00~23:00 (LOVE D # 7Y 1 (3 2455)
@ 2P3E%

12

process is adjusted according to the weather.

5-12-7-101 Nishishinjuku,
Shinjuku-ku

@[

HRRAND RIS

Sencha Tea with Matcha Powder

SETOBARE LD
RLAVERYFNS— VRIS
BB LSRR . BAMIBAZED
BEHEARZ 2~FEHKLIZARTT,

An Indonesian Halal certified tea crafted upon
studying the foundations of traditional Japanese
tea making methods. A special tea which conveys
the appeal of Japanese tea to both Japanese and
international tea lovers.

ket REE

@ FEXEHE4-2-18
REEHBEEILIR
HEREATREASKOIMYBVIILTEYEEA,
@ 03-6276-2925

Takeien

9F Takei Nishishinjuku Bldg,
4-2-18 Nishishinjuku,
Shinjuku-ku

*Not available at the above address.

gl

KOINYAN (zv»A %% 9 "

KOINYAN Kitty cat Writing Paper

HOAAFHDEED—EE, AN
[ADFBX vy b)) —X%IL0
S LIHEbie L BS. 800
Ry rDBEETHY I FIVHIER,

A cute writing paper with a picture of a kitty cat.
New works including the most popular ‘Shinjuk
Cat’ series can be found in-store. Original writing
paper can also be made with pictures of your pets.

KOINYAN

(HBRXEHErY TFTN—F)

MHER KOINYAN Y3y 7 TIREFDIEH,
SC<RIE (FERHERL-3) THMY RV,
Q@ FERELTE 6-10-1 8f

M EREFRTREROMYZEVIRLTEVEEA,
@ 03-3369-2512

KOINYAN

(TOP OF HEART CO.,LTD)
*Available both on KOINYAN’s Rakuten

store and at Fukuneko Dou (4-3 Kagurazaka,

Shinjuku-ku).
8F 6-10-1 Nishishinjuku,Shinjuku-ku
*Not available at the above address.
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Kankoku Hiroba Home made Kimchi

BELSOEREX LFIZ RIZELL BELS
FKARBOXDITDHREIRT, BORS @ % X T AT 2-31-11
REBHEEES Dro0 o | ©09:322:93%0

v\ o Kankoku Hiroba
RHTE) EIF T3, 2-31-11 Kabukicho,
The homemade kimchi at Kankoku Hiroba have Shinjuku-ku

OgNIO-VAISYM VEYIONVYAVAVL/ VIIY

maintained their original recipe since establishment.
Made with the utmost care using carefully selected
- = ingredients.

HAARRY 5
S5 D

@S.

[Vorhgloey G T.BBEHR VLTS FAARE
RTHREAIFHEB ABLEABLT @ FERAXR 1-16-15
HBTLo(NBRAA RBEETEAA BAEBEILTF
BAHOBLORA—T I LT TV ET, @ 03-3208-1072

Seoul Ichiba Shin-Okubo Shop

Seoul Ichiba” s hit product — an energy-boosting,

representative Korean food.This Samgye-tang is a Hoseido Building 1F,
gentle soup tailored to Japanese tastes made with their 1-16-15, Okubo,
unique manufacturing method with whole chickens Shinjuku-ku

thoroughly simmered in their own factory in Japan.

HARAREIRAY i )

~ ﬁ .
(KRAREY) @ “ [[:"‘")7MAPJ @ N FAARRNS El
FERIECADALY 5 PAAB T2 rERD | [©) REO0B [~ b

I
1913% 1) 53 TF. DT HABAS R b S AHA r@ C_Black
ARRED, BhT-LOPETRBOAA - Ip .- S C-Black <
i &
!
1
n

Ul :
TEP. RIABBORILH 7= 0 2404 v E N FLDR -
. O W FEFEo—FARIC-Black] FrY—KrRy

5 L |8
- - 2 4+ s, EIERe PRNE b EF
BARLDIN, LD EH - FHBErEREZXTE T L, “ BAAR EXON | 2 y i . Faorv—FoEHrHovrLt- g%ﬁﬁz%ﬁ'ﬁ.ﬁ'%ZO-m
. i i B AR ez v BSE 03-3202-0003/
© RIUFHBHFARRRD S5 T Y g - E‘:% ? K‘fjo e 070-1496-0922
@ FEXEAR | @ " Pk T, Cherry BonBon
' The long-established Western-style confectionery store’s 7-20-10 Shinjuku,
= most popular product. Savor the aromatic chocolate and Shinjuku-ku

addictive crispy texture.
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Naito Togarashi ® SHINJUKU-SHICHIMI @
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The local brand of chili from the Edo period, Naito Togarashi, has been revived as Naito
Togarashi® SHINJUKU-SHICHIMI. Enjoy the harmonious blend of its seven spices. Furthermore, a
“Local Shichimi” series is in the works. Cocoa-flavored “Bungo Cocoa spice” inspired by the
Japanese novelist, Soseki Natsume, will be made available. The “Bungo Cocoa spice” will be sold at
Shinjuku Musashinokan (P22).
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Naito Togarashi Project

* In addition to being sold over the
internet, products are also sold
through the vending machine in front
of the Imada Newspaper Shop
(1-23-2 Hyakunincho, Shinjuku-ku).
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Specialty Walnut Anpan Bread
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A vegan anpan bread made only with plant ingredients,
using lots of hand-made Dainagon red bean paste and
large walnuts. Enjoy the somewhat nostalgic and
reassuring flavors along with crispy walnut textures.

LA VIGNE AKIKO

(5% 4—=a7%20)

@ FEXERTEE 2-20-3
@ 03-6380-2129

LA VIGNE AKIKO

2-20-3 Nishiwaseda,
Shinjuku-ku
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“Hyakka Honey” is made from the nectar of flowers in the
Shinjuku area, where there are abundant sources of
nectar. The product is made by people with disabilities,
who are involved in every single step of the process.
Enjoy the taste of seasonal flowers.

Shinjuku City Workers and
Job Support Center
(Flatto Shinjuku
Higashi-Toyama Branch)
Shigoto Building, Shinjuku
Koko-Kara Plaza

7-3-29 Shinjuku, Shinjuku-ku
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Rare Cheesecake with 85% Less Carbs

| ‘ WHEMER TIREBS % Hy OV T
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A 85% less carbs, non-sugar rare cheesecake. A tasty
and guilt-free treat made using natural O-calorie
sweeteners and okara soy pulp.
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@ FERALHRE4-28-11
NEZXAKEMBE H7x T=Z94
@ 03-6908-7705

Cafe Enishida

*The restaurant offers cheesecakes
and drinks, and similar items.

1F Happiness Omachi

Cafe Enishida, 4-28-11
Kitashinjuku, Shinjuku-ku
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Anmitsu (smooth bean paste, bean paste made of mashed and whole beans, seasonal bean paste)

KIESFRIZEDEHRRIE., LBLHRM
‘* HEA L. AROBAIIRB DA TIED
HF2ERXRERECHhy L. Lo hELT:
BRXENGRAKEEETELRHTY,

The long-standing agar factory was founded in 1914. Using
high-quality ingredients, skilled artists make large cuts of the
Agar, made with unique methods. Their Agar is a masterpiece
that lets you enjoy the firm textures and rich flavors.

BXIRE #KE
@ FEREHES 3-46-11
@ 03-5489-5489
Kanten Kobo Sanukiya

3-46-11 Takadanobaba,
Shinjuku-ku
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Breeze Bronze® R4 4 v

Breeze Bronze® Deodorant Towel
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Crafted using natural materials such as strong Life Ring (Waseda Showroom)

fibers, threads and dyes, these towels are not . .
only deodorant, but also beautiful. The towels 555 Wasedatsurumakicho, Shinjuku-ku

are also SEK (deodorant processing) certified. * The Kagurazaka Showroom is also
operating through advance reservations.
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Ichigo Mame Daifuku

NS
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@ FEXEHHET 8-25
@ 03-3351-7735
Oosumi Tamaya

8-25 Sumiyoshi-cho,
Shinjuku-ku

They established a store in Sumiyoshi-cho in 1912, and in
1985 manufactured the first “Original Ichigo Mame Daifuku” in
Japan. This masterpiece lets you enjoy the actual delicious

flavors of fresh strawberries and carefully selected ingredients.
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Hamazen’s Homemade Seaweed

BRTE Rt
T H&A@@fusf#iﬂmb@;&
AMNBE . BHIZEheTT=E
20T BRFTEELTVET,

HBX0BE0&ENT

A seaweed manufacturer and retailer in Shinjuku City.
Hamazen’s raw seaweeds are carefully selected by their
connoisseurs and purchased directly from the site of production.
The raw seaweeds are processed into products that best suit its
characteristics.

EREPE, S
EHWSD

EEBEIE
@ FERXMEA2-8
@ 03-3351-5607

Hamazen Seaweed Store
2-8 Yotsuya, Shinjuku-ku
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Bamboo-skin Wrapped Kyokazuke

(Sablefish)

BREZBANIZE
SN -BOR, REZIZ.B
TEYIRBOBATHEN EIf%

RT BERrLTHLSTITHTT,

1937 F (CAIZEL.

Established in 1937, Tsutanoya is a traditional Japanese
restaurant loved by leading figures across various
industries. Kyokazuke is a special Saikyozuke dish
made using their own manufacturing methods. A
perfect gift option.

EREYEDL
ES5H1 D

BoOX

HEBN TR REESALUEZRELTVET,

@ FERMEA 4-3-2 FhIIEIL1RE
@ 03-3357-8337

Tsutanoya

% The store sells boxed lunches
made with Kyokazuke pickled foods.

1F Nakagawa bldg 4-3-2
Yotsuya, Shinjuku-ku

VANSLOA/ VIV
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Chicken Soup from a Specialty Restaurant

sipunssl i@ A
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S TRIZL 714 BIOV4EIHBEAE D, [ KX
(SPENEBERLY "REI DoV T | @FEEHE 551

@ 03-3351-3102

Mizutaki Genkai
5-5-1 Shinjuku,
Shinjuku-ku

Hr ABBETEN LI LAKL TR VIR
DA -TEESRITET,

After establishing the business in Shinagawa, they moved their main
branch to Shinjuku in 1939. Based on their concept of bringing a

specialty restaurant atmosphere to households, they continue to
refine their flavorful traditional soup, with its milky white colors, and

rich depth and tastes.

—— 1

@B

504 nN=5YVF
La Vie Vanilla Sandwich

EMIZZ ol N2 5 3ATIA
ALY v =Y =AU S
B—ERDRAATIZ)—LEP—EY
A specialty créme anglaise made using thoughtfully sourced

vanilla, sandwiched between an almond-flavored pastry
kneaded with butter-rich cream.

FoORGENE2EM TV FLELT,

sbbedfiesrs| [E]
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NFL4RY=F T4 Fy—2R
@ FEXBEET23-14 1]
@ 03-5368-1160
Patisserie La Vie Douce

1F 23-14 Aizumicho,
Shinjuku-ku
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Specially selected Gosan Castilla

PELIPODESLERY (A=)l
1222 oREE BADOFIZINT
BIZEEEH T [ZABRIAERBR ).
LorheOXind VB REAFHHRTT,

“Bunmeido Tokyo Signature Product,” made by blending
egg yolks and egg whites with a strict weight ratio of
“5 to 3," carefully baked by the hands of the craftsmen.
Their castella features a moist, melt-in-your-mouth
texture.

BLLOEBEN S T4
#EHI10D > E

HAH XHERR HBEAE
@ FEXHE1-19-4

@ 03-3352-2222

Bunmeido Tokyo

Shinjuku Store

1-19-4 Shinjuku,
Shinjuku-ku

VANSLOA/ VAUV
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Picture Book Magazine "Animal Conference on the Environment" (4volumes) BT INFE-H TIIARBEAS
HROSWEOBW b BEME [ #tamz-rz W ETHRLNTNET,
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2BV VE |28, Nurue "

A pi = K ,Xﬁ. . . %For product details, *Eﬁ(ﬁ]:‘:@:o’(h\ij'o
picture book series illustrating animals gathering from please contact us via mail.

around the world to hold a conference on environmental
issues. The anime adaption has won the 19th Global
Environmental Film Festival’s “Children Earth Vision Award”.
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Kagurazaka Senbei (Rice Crackers)
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RIS G Lol REESRIBE D AR

The dough is sun-dried for about a week before being
hand-baked. Free of artificial seasonings, the rice
crackers have a simple soy sauce flavor. The “unglazed
rice cracker” is another popular option.

WRIRRH &
S 5D

HEIRBEE KIE
@ FEREAT1-5
@ 03-3235-0211

Kagurazaka Jizoya Main Store
11-5 Fukuromachi, Shinjuku-ku

@21
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Kagurazaka Gojuban Meat Bun

1957 F R BEIROM TE S
N[ AEA ] BIZEED R W
PR NT. BBOEDD D,
FEHNLE-AIARRTLTNIT,

The meat buns here have been a local favorite since
1957. Inheriting the founder’s will, the meat buns are
freshly handmade every day.

WRSRR 5
#5885

HERFEOE BAIE
KIEHATR . EDOLETOREAELR
FLTLETS.

@ FEEEER4-3
MIREIVTRE

@ 03-5228-8450

Kagurazaka Gojuban Main Store

¥ The store sells freshly steamed
meat buns and similar items.

1F Oumiya Bldg 4-3
Kagurazaka, Shinjuku-ku
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KOJI DRINK A
KOJI DRINK A

By
LN ]

HBEEREL 2T 0Ty s Fr Ry

ThHA 6EDEAERTRRRL:

[RIBOKEBE BT, YSyIRZAL
LEDRDEGIRIZETTD,

The Ultimate Malted Rice Amazake, developed over 6
years in a team-up with professionals with thorough
knowledge of sweet sake. Recommended for a pleasant
diversion, including relaxing times.

WIIRIR >
"HEH9D
IRBERS 5T ¢

FEPE MURO iR
@ FEX %R 1-12-6 1F
@ 03-5579-2910

KOJI SPECIALITY MURO
Kagurazaka Shop

1F, 1-12-6 Kagurazaka,
Shinjuku-ku
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Kagurazaka Tanukido, Ozashiki Rice Crackers
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B ﬁgg,&,%&g%”t.(éh .| 6-58 Kagurazaka, Y.L hOREIE A EFEELTUWET,
Kagurazaka Plus proudly features its “Tanukido” original brand with its Shinjuku-ku

unrivaled delicious taste. There are approximately 40 variations in
shape and flavor! You just can’ t stop eating them. The shop also
offers a large number of unique miscellaneous goods!
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Konuma Tatami Matmaker’s Special Tatami Items (Embroidery Tatami and Tatami Bag)

SRIZNELELI-AES I8 MERNBERAM INEBEE
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BRLBRLIZF AV HARTT, e Matmalor
The Embroidery Tatami is a tatami mat featuring gorgeous 3-18-3 Shimoochiai,
embroidery patterns such as cranes and autumn leaves. Shinjuku-ku

Accessories such as the Tatami Bag are popular for their
nature-inspired designs.
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OnbTraidalinBRkidssciy 1 ©03-3950-2340

S Kisyu umeboshi Mikakuan
%3‘(7)‘1')(?—0 1-1-10 Nakai, Shinjuku-ku
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“Kiwami” is amongst the most premium lightly-salted
preserved plums (ume). Using carefully selected large
Nanko ume, “Kiwami” has a beautiful melt-in-the-mouth
texture similar to that of traditional Japanese confectionery.
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IYOSHI COLA
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N o S — = X = )= -44- — o~ X ks -18-
UEORSARREREER 12757 H0— @03_5962_5067 B&R.R{INIZBErgdix»L @03_3950_23“71
5%%5&9&%0*05%1%@552‘;%8%@% - = N \ NG
i voshi Cola Head Offi ERENPTELLOAVCE A I ——————

Mg N A \ oshi Cola Hea ice N o ~ N, N e - e ¢TI
PHERINTRVGEIT AT LT, himo-Ochiai NOyTA¥—)35TT, HEVDLET,
Inspired by a grandfather who was a Japanese herbal 3-44-2 Takadanobaba, A long-selling product created in 1997. An Star Child
medicine artisan, they make and sell craft cola using over Shinjuku-ku adorable stuffed rabbit featuring a charming 2-18-11 Nakaochiai, Shinjuku-ku
10 varieties of spices and herbal medicines. Tools from appearance with its lop-ears and gently tilted head. * We ask that you first phone to

the Japanese Herbal Workshop are repaired and

continued to be used from when they were first made. make a reservation before visiting.
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Homemade Kohada
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Otsumami Minoya
About 70 years since its establishment, the original 3-17-29 Shimoochiai, Shinjuku-ku
recipe has been inherited from its first store owner.
This long-loved delicacy is made by curing fresh
kohada fish in a simple marinade of sun-dried salt
and special vinegar.
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‘Echigo Arare’ (Japanese crackers) made using carefully selected ingredients such que_Sweets Y.a.mabun
as glutinous rice from Niigata Prefecture. Their crackers are free from preservatives ShmJUku Ochiai Shop
and artificial flavors. Enjoy the natural flavors of their quality ingredients. 1-15-16 Nishiochiai, Shinjuku-ku
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Tamaei Atsuyaki Tamago
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Tamaei, which has a manufacturing factory in Shinjuku and is rooted
in the local area, was founded 69 years ago. Every day early in the
morning they make soup broth and deliver flavors that haven” t
changed since their founding. Their direct sales events for Atsuyaki
Tamago (multi-layered omelets), which are held on the 1st, 3rd
Friday and 2nd, 4th Saturday of each month, are also popular.
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@ 03-3950-1058

Tamaei Atsuyaki Tamago
Direct Sales Store
1-25-10 Nishiochiai,
Shinjuku-ku
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Ganmodoki (Tofu Fritters)
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Tosaya

This special dish is made by frying a mixture of tofu
(made using locally produced soybeans, seafood
bittern), vegetables, shrimp and yam in a premium
Japanese rice oil.

| EIHBHTHI-BBORBTT, 2-6-4 Nishiochiai, Shinjuku-ku
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chou malle
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Serving a range of both fresh cream and custard
desserts, chou malle pride themselves on their specialty
high-quality fresh cream and rich custard.
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chou malle Cake Store

1F Ochiai Corp 2-22-15
Nishiochiai, Shinjuku-ku
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