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L|m|ted Time Offer

‘Brasserie épice t.- a restaurant and wine bar in Hiroo, Tokyo where -
you will be able to enjoy the essence of Provence, southern France.
Now, ‘nok-toi café’ will collaborate with ‘épice t. to open a pop-up

restaurant for a limited time based on the concept of ‘A chef in

residence’.

Atop -chef ‘Sugano who trained i in Provence, France and has :
catered to various dietary needs such as vegans and vegetarians,

will stay in Hida for a week and provide delicious meals usmg Hida

ingredients to you.

Lunchis served as a set menu, dinneras a la carteoracourse menu. *

Don’t miss the limited opportunity.!

Chef

Tomoko
Sugeno

After graduating from culinary school, Sugano trained in French cuisine and
pastries at hotels and restaurants in Tokyo. In 2015, she launched her own brand
‘Food sense’. Every summer, she engages as a private chef in Provence, France
andis also active in a wide range of fields, such as opening a café in Los Angels
and working on international cruise ships. She loves using herbs and spices in her
style. In 2020, she launched a luxury sweets brand ‘tomochocolassic’ that
focuses on ingredients, and in the same year, she opened the atelier and
restaurant ‘épices de tomoreve ‘ in Hiroo, Tokyo and her catering business
continues to expand.
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about 1,500-2,000yen

Seasonal lunch set
(appetlzer main, bread etc.)

A course (reservation required),

‘ala carte(chef’s original cuisine using Hida |ngred|ents)
about 5,000-10,000yen

Vegan
friendly

" *Advanced reservations available (scan a QR bélow),l
cashless payment welcome, vegan options available*

V4 L3
épicet.

5-3-12, Hiroo, Shibuya-ku, Tokyo
https://www.instagram.com/epice_t_/
‘épice’ means ‘spices’ in French. The Provence,
France is a place where all kinds has come across
the sea and formed a rich food culture.

‘épice t. is a brasserie where the chef, Sugano
traveled

around the
world based

in Provence,

has packed
the essence

of each place

she had
found.

nok-toi cafe

7-21, Furukawa-cho, Tonomachi, Hida City, Gifu
https://www.instagram.com/nok_toi.cafe/
Located in a corner of ‘SATOYAMA STAY
TONOMACHY!’ in the old town of Hida,

‘nok-toi café’ is a café renovated from

80-year-old snack bar. It is a pop-up-café that
hosts limited -time restaurants and events.
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Reserve now

Opening Hours
11:00~14:00
(Lunch)
17:00~22:00
(Dinner)



