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Start Your Morning in Kanazawa 
with the Delights of Fermented Foods
One of the highlights of a trip is a meal unique to your travel destination. 
The “Kanazawa Accommodation Delightful Breakfast Project” was born 
from the belief that sourcing and serving locally produced food is the 
epitome of hospitality for travelers.
Fermentation, a natural process that unlocks the umami �avors of food 
while extending its shelf life, is a longstanding tradition in Japan. In 
Kanazawa, this culinary heritage of savoring fermented foods remains 
vibrant even today. Such foods are highly regarded for kickstarting the 
day due to their potential to promote digestive well-being. For inquiries and reservations, please contact each establishment. 

Non-guests are 
welcome to breakfast.
At establishments displaying the above sign, 
both guests and non-guests can enjoy a 
“Delightful Breakfast.” Please see 
the reverse for details.

Breakfast
is available
 for non-guests.


