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Intoroduction

Tsutamo has offered Japan’s vivid and rich cuisine for over a century in Nagoya City.
It is conveniently located in Sakae in a busy business and commercial area.

Even so, you can experience a quiet and relaxed dining atmosphere in the traditional
Japanese style.

It is because Tsutamo is one of the most high-end, traditional restaurants and it is
one of Nagoya’s historical asset buildings, with beautiful and quaint Japanese
gardens.

Go there soon to enjoy their traditional building because they will be moving to a
brand new building next summer.

http://tsutamo.com/wp/english/

Written by Nami Nomura, Coordinator for The Institute of Samurai no Kokoro
http://samurai-no-kokoro.jp/index.htm
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http://tsutamo.com/assets/img/about/20180223.pdf
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