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Manufacturingand selling of
Kanmidokoro Nishiyama Japanese sweet, Tearoom
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View the Bean paste making process
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Nishiyama mostly sells bean paste and ice-cream. Making bean
paste begins with hand selecting each bean. Then slowly
stewing them for 8 hours gives an aromatic bean paste. Our
ice-cream 1s also homemade. Please do not be swayed by our
brand, but come and try our "high quality flavor" resulting

from our feeling, care and enthusiasm.
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160 years have passed since the village headman Buhe-e (Nishiyama) started a general
store. We maintain and protect the high standard of raw materials that has been expected
¢ since our foundation. Our store front reflects our values. On the other hand, we also
3= : provide new flavors that exceed the boundary between East and West. Please enjoy the
U\w ﬁm ﬁ* falvor born from the fine ingredients at Nishiyama as expected from a store in Asakusa.
6th Generation Takao Nishiyama
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Kanmidokoro Nishiyama

T111-0034 2-19-10, Kaminarimon, Taito City
Hours: 10:00-19:00 Holiday: Wed
2203-5830-3145 URL: https://www.asakusa-nishiyama.com/

[access]
In front of Tokyo Metro Ginza Line, Asakusa Station Exit 2




