
Desserts & pastries 
in Nishihara

For dessert after a meal or a relaxing break, try the 
sweets and bread loved by people in Nishihara Town.
They will surely make both your stomach and heart happy.

Most of the cakes are made 
with Japanese wheat, and 
the eggs come from Asagiri 
Plateau. The pudding 

Sawarin
popular.

Add ress : 78- 6 K ade ka ru,  
N ishih ara
Hou rs : 10 :00  a .m.- 7: 00 p .m.
C los ed : N o f i xe d da y
In stagram: 
@p at is serie _c ou pl e

Nishihara town is a 
nice place wi th many 
kind people.

Staff: Kimura

About 
Nishihara

Opened in 2018, this local bakery 
offers delicious bread at reasonable 
prices. You can find about 30 kinds 
of bread, mainly Danish, savory, and 
hard types.

Addre ss : 6 38 -2 G aja , 
N ish i ha r a
Hou rs : 1 1: 00 a .m. -
6: 00  p.m .
C lo se d : Su n ,  M on
In sta gram:  @ az ur e_b ake ry

Its strong local 
pride is  one  of 
its charms.

Owner: Nakane

About 
Nishihara

About 
Nishihara

About 
Nishihara

The award-winning pastry chef makes 
cakes and baked sweets with Japanese 
rice flour. The soft roll cake is gluten-free, 
lightly sweet, and easy on your stomach.

Address: 2-23-3 Uehara, 
Nishi hara
Hou rs: 9:30 a .m.- 6:00 p.m.
(unti l 5:00 p.m. on Sun & 
hol iday s)
Closed : Thu
Instagram: 
@patisserie_cocolo

go to  the beach and  v i si t  
hi s tori cal  si tes.

Own er: G ibo

About 50 kinds of breads, 
like rye, Danish, and 
savory ones, come in 
small sizes so you can try 
many. Their simple cakes 
are also popular.

Addre ss:  1-22-4 Ue hara,  Nish ihara
Hours:7:30 a.m.- 7:00  p. m.
(u nt il  so ld  out )
Closed :  We d
Inst agram:  
@p an tokekin odian henz eru

university.

Owner : The Miyazatos


