
Tel.095-801-5245

Tel.095-848-1711

Tel.095-848-5509  http://cocowalk.jp/

4・5F
11a.m.‒11p.m.

4F

4F

2

1

Tel.095-801-5563

Tel.095-801-87384F

4F

4

3

Tel.095-801-43384F

6

Tel.095-842-8152

Tel.095-865-88835F

5F

11

10

Tel.095-801-5174

Tel.095-846-12084F

4F

8

7

Tel.095-894-83125F

12

Japanese cuisine

Teppanyaki

Indian Cuisine

3F

2F

1F

• Hamburger and steak

Pork cutlet

・ Japanese cuisine and Teppan-yaki

Asian food

fresh spaghetti

100% buckwheat flour noodles

Map P79・B-3

•

Mister Donut (fast food)

Patisserie Camille (sweets)

Starbucks Coffee (coffee store)

MIRAI NAGASAKI 
COCOWALK

Tel.095-801-57674F

5

Tel.095-814-05354F

9

Goto Udon

・ Japanese cuisine, and sweets

Gourmet floor

Urakami JR Station Area　

1-55 Morimachi

Aletta

It is a buffet restaurant where 
customers can en joy the 
cuisine of the hotel chef in the open kitchen. The 
food fair and menu change monthly. 

Takemura  Shou t en  i s  a  
well-established restaurant. It 
provides steaming delicious 
rice and Nagasaki local dishes. 

Unohana is from Fukuoka, and provides Kyushu 
style Monjayaki. Okonomiyaki and Teppanyaki are 
also very famous.

Rice and Nagasaki delicious foods
Takemura Shouten 

・

Monjayaki and Okonomiyaki
Unohana

Indian Cuisine Bishnu

Gyumaru

Goto Udon Goshima

There are more than 20 types of curry which are 
made with a dozen kinds of spices. You can enjoy truly 
Indian Cuisine here. Among the many attractive menu 
items includes a ladies set for 999 yen. 

Goto Udon has a long tradition and history. The 
noodle ingredients include camellia oil, which give it 
a smooth taste. Flying fish broth is a feature of Goto 
Udon.

The famous dishes of Gyumaru are the juicy 
hamburger steak and corn potage pie that is 
baked in the oven. Lunch starts from 1,100 yen.

Popolamama 

Motoya

The texture of this fresh spaghetti is very 
tender after boiled. There are more than 50 
kinds of items using fresh spaghetti. The menu 
items start from 390 yen.

Hamakatsu is a very famous restaurant of pork cutlets. 
The pork cutlet set is served with rice or wheat rice, 
shredded or square cut cabbage, and dark brown or 
light brown miso soup. It is fun to choose what kind of 
side dishes you want.

Motoya soba is a type of thin noodle made from 
100% buckwheat flour. Fragrant noodles with a rich 
soup stock create a perfect flavor. The deep fried 
Tempura and other original dishes are also 
recommended.

You can enjoy the taste of the traditional Thai 
restaurant here. The waffle and sweets are 
popular among children. Inside, the restaurant 
has a resort-style atmosphere.

Jyuro is a well-known restaurant of Japanese 
cuisine in Nagasaki. You can enjoy seasonal 
flavors of Kaiseki cuisine (Japanese cuisine) by 
the ex-chef of Nadaman.

Grilled cow’s intestines are cooked on a teppan 
(iron hot plate) and served with a special Miso 
sauce. The famous lunch special is the Nikumaru 
set.

Nakanochaya Jyuro

Hamakatsu

Mango Café

Urakami Hormone

Food court and Café
Sanuki Udon Marugame Seimen 
　　　　　　　　　　(fast food)
Ringerhut (Nagasaki Champon)
Pepper Lunch (fast food)
McDonalds (fast food)
Tsukiji Gindaco (fast food)
Sukiya (fast food)
Romando Roll (drinks and sweets)
Mochitto Café (rice cakes and coffee)
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Tel.095-808-2500 http://www.amu-n.co.jp/

/Restaurant/Restaurant 11a.m. ‒ 11p.m. (last order 10:15p.m.) 11a.m. ‒ 11p.m. (last order 10:15p.m.)/Restaurant 11a.m. ‒ 11p.m. (last order 10:15p.m.)5F
1F

Map P77・A-3/1-1 Onouemachi
/Nagasaki Souvenir Street /Nagasaki Souvenir Street 8:30a.m. ‒ 8p.m.8:30a.m. ‒ 8p.m./Nagasaki Souvenir Street 8:30a.m. ‒ 8p.m.

AMU PLAZA Nagasaki

/JR Nagasaki building

Tel. 095-808-1582

Milan has been popular for years in Nagasaki. 
Spicy fragrances increase the guest’s appetite. 
Please enjoy your time, having home-made 
Indian dishes in a spacious atmosphere.

5F

Indian food
Indian Restaurant Milan

Tel. 095-808-1234

You can overlook Kamome square and Nagasaki 
station from the window of the restaurant. It 
has a lunch menu with reasonable weekday 
prices.

2F

Restaurant
Royal Host

　hours 7a.m. - 2a.m.

Tel. 095-895-7373

Chegoya is a well-known Korean restaurant in 
Japan with shops located from Hokkaido to 
Okinawa. Please come and try the Korean 
cuisine.

5F

Korean food
Korean Homemade cuisine Chegoya

　Last order 10:30p.m.

Tel. 095-808-1503

The delicious homemade noodles take time to be 
carefully made. Please try the dishes which 
have springy textured noodles and seasonal 
ingredients.

5F

•
Udon and SobaJitsuen Teuchi Udon Kineya

Tel. 095-808-1502

•

Koujyoukou is a Canton and Taiwanese cuisine 
restaurant which is operated under the expertise of 
a 35 year veteran chef from Taiwan. There is no 
pre-made or packaged food; every dish is cooked to 
order.

5F

• •
Champon,Saraudon, and 

Chinese food
•

Canton・Taiwan cuisine Koujoukou

Tel. 095-818-3356

Asajiro uses fresh fish and vegetables which 
are selected carefully. It is a Japanese Izakaya 
with many types of foods and liquors.

4・5F

Japanese Izakaya
Sakanaya Asajiro

Tel. 095-832-2020

Zakoya is confident about the freshness of its 
ingredients that are used on its menu. Many kinds 
of liquors are selected carefully from all over 
Japan.

5F

• •
Japanese seafood, rice bowls, and Chazuke rice in tea

Osakana Kazoku Zakoya

Tel. 095-808-1501

Sushikatsu is a conveyor belt  sushi 
restaurant. All the seafood is purchased 
from the fish market and fishermen’s 
cooperative association directly.

5F

Conveyor belt 
sushi restaurantSakanaya no Kaitenzushi Sushikatsu

Tel. 095-808-1270

This shop provides tea in pots, sweets, hot bread 
from the oven, sandwiches, and pasta. Please enjoy a 
wonderful teatime with delicious tea at Afternoon 
Tea Tearoom.

Café
Afternoon Tea Tearoom
2F

Tel. 095-808-1504

Hyakusai Shun is particular 
about its ingredients of rice, 
pickles, and miso soup, which are provided with the 
customer’s set menu.

5F

Japanese food

Teishokuya Hyakusai Shun

Tel. 095-818-2355

Capricciosa specializes in Italian cuisine where one 
can enjoy the feeling of southern Italy. You can 
overlook Nagasaki Port from the windows in the 
restaurant. An Italian cityscape is pictured inside. 
The diverse cuisine includes meat, fish dishes, pizza, 
and pasta.

5F

Italian foodCapricciosa Trattoria & Italia

Tel. 095-829-4607

Umino is the first cafe bar in Nagasaki, since 1955. 
Pure water is used to make delicious drip-coffee. 
Umino continues to make ice cream and fresh cream 
as they did in the old days. 

5F

Cafe and barCafé & Bar Umino

　Last order 10:30

Tel. 095-808-1512

Umaya roasts Yakitori (Japanese spit-roasted 
chicken) which has a heavy taste, and where the 
gravy overflows after one bite of it. In addition, 
Japanese soba is made from 80% buckwheat flour.

5F

• Japanese Izakaya・soba
Umaya

Tel. 095-808-0884

Mr. Taro Aramaki designed the interior 
decorations of Papas Café, including the tables 
and chairs. Their daily menu includes dishes 
such as the pasta set and Hayashi rice set.

1F

Café

Papas Café

Nagasaki JR Station Area
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Nagasaki Souvenirs
Nagasaki Omiyage Kaidou 

AMU PLAZAAMU PLAZA
NagasakiNagasaki

Tel. 095-808-1155

Momotaro is a famous shop that sells Butaman 
(steamed buns with minced pork filling) since 
1960. The bun uses domestic non-bleached 
wheat .  The fil l ing is  made of onion and 
Nagasaki pork.

5F

Steamed pork bun

Japanese and western confectioneries

Nagasaki Butaman Momotaro

Tel. 095-827-0038

Isana provides whale meat in a vacuum-packed 
bag which is easy for delivery. Many famous 
Nagasaki souvenirs are available, such as 
fish-paste, and braised pork in a steamed bun.

5F

• Whale and sea products
Isana

Iwasaki Honpo selects pork carefully and braises 
it in their secret sauce to take off the oiliness. 
The tender braised pork is a great match with 
the steamed bun.

Tel. 095-808-11355F

Steamed pork buns
Iwasaki Honpo

Tel. 095-808-1138

The expert craftsmen who make this fish-paste 
have more than 30 years experience. All the 
ingredients exclude preservatives.

5F

• Fish cakes, sea products
Marunaka Honpo

Tel. 095-808-1100

Kihachi Shiromizu founded Hakusuidou in 1887. 
It is a long-established shop which sells 
Japanese soft fresh sweets and confectioneries. 
The most popular is Peach castella.

5F
Hakusuidou

7372

Tel. 095-808-1127

Shooken has been serving Castella (sponge 
cake) since 1681. The eighth baker of the 
Meiji Period made “Choco raate” (chocolate 
latte flavor sponge cake), and it is still a very 
popular souvenir.

1F

•
Japanese and western confectioneriesShooken

Tel. 095-808-1125

Dragon Deli is a souvenir shop which sells 
“Shikairou Champon”, “Takanoya dried 
mullet roe”, stained glass, and accessories 
from Nagasaki.

1F

•
Imported food and goodsDRAGON DeLi

Tel. 095-808-2938

This is a well-established shop of Castella 
since 1624. They learned how to make it 
from the Portuguese. The pastry chef uses 
the traditional way of baking Castella.

1F

•
Japanese and western sweetsCastella Honke Fukusaya

This select souvenir shop sells Nagasaki famous 
products. Please enjoy the flavors of Nagasaki such as 
Kujuku-shima island’s rice crackers, Yori-yori (Chinese 
sweets), Mogi loquat jelly, Champon, and Saraudon.

Tel. 095-808-38331F

•
Souvenirs and local foodOmiyage Sumiya

Tel. 095-808-0002

The golden baked color on the Castella (sponge 
cake) is made by a pastry chef who follows 
traditional procedures. Nagasaki Bunmeido 
Souhonten provides the taste of genuine 
Castella.

1F

•
Japanese and western confectioneriesBunmeido Souhonten

Tel. 095-808-1128

There are many flavors of Castella, such as 
honey, Japanese green tea and chocolate at this 
shop Kashuen Moricho. Each piece of the sliced 
sponge cake is packed in a way that is easy to 
eat.

1F

•
Japanese and western confectioneriesKashuen Moricho

Tel. 095-808-1129

The “Nagasaki Tawaramono” (processed 
seafood product) is a famous local souvenir. 
The seafood was caught around the area of 
Nagasak i .  The  sea  urch in  and  fish  are  
particularly fresh and delicious because they 
were caught near the Goto islands.

1F

•
Sea products, salted dried fishNagasaki Tanaka


