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‘| 'he Ira of I .ocalization
Has Arrived!
l~mphasis on cooking with local ingredients.

Crucial to manage one’s own health.
Wish to make Japanese cuisine with local ingredients worldwide.

Zeniva was founded in 1970 in Kanazawa, a place rich in the bounties
of mountain and sca. My father and predecessor, Takagi Nobu. opened
the restaurant after training at various Japanese restaurants in the
city. Following his sudden death, my vounger brother and | devored
ourselves to the business as chefs to honor our father’s wishes. 1 fex
It is my role to produce dishes from the ingredients this area is ri;"*

and to present those natural bounties in their most delicious form. |

v - 1 think emphasis should be placed on using local ingredients in cuisine
;‘k[—r’ YITV) 37) }f‘) ZJ\ 7\ "]“—LT‘- cvenw here to create 20« d food, but also for the good of our health and
the environment. We tend to forget. but one of tlu most important things

Zer 11\ d Sl(’”d[ ure ah(ll( e Sl(’dl\ in this line of work is vour health. Your sense of taste changes with »
health, greatly influencing the flavors of a dish. The product vou offer
IAKIRE 281 cach day dehines the image of your restaurant. | wish to greet customers

‘ ,‘” . ““v —.‘\ ) " cvery day with a fresh spirit and make the most of each encounter.

IS T IFood allows us to understand the essence of mankind. regardless
of our ethnic or language differences. For me, that is the
’, “I i AR D greatness and appeal of this work. I would love to travel the

el +81-76-233-3331 world using local ingredients to create Japanese cuisine.




