


LONG LIFE DESIGN of JAPAN
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There are 47 “unique regions with long, locally rooted histories” in Japan.

We created this place to consider, with everyone, “long-lasting things that are rooted in specific regions of Japan.”
There are unique things that could only come out of, and continue to exist in, a particular place. These long-lasting
things encapsulate basic principles that we should uphold in our lives.

Design does not belong exclusively to Tokyo or other metropolises. Traditional crafts and culinary cultures do not
develop overnight. We don’t want to simply pick up trends from neighboring countries or prefectures. Instead, we
want to respect history and locality and think about what “newness” and the “essence” of a place means through the
things, which could only have been produced in a specific, local area.

d47 comprises “d47 design travel store,” which disseminates the essence of Japan’s 47 prefectures through their
uniquely local products; “d47 shokudo,” which showcases the 47 prefectures’ culinary cultures; and “d47 MUSEUM,”
which features 47 display tables for exhibiting unique artifacts from the 47 prefectures.

Kenmei Nagaoka
Director, d47
Founder, D&DEPARTMENT
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Set menu
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Shumai and Kenchin-jiru soup
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GIE el Boiled Whitebait Bowl with Plum Sauce
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Rice, Miso Soup and 2 kinds of side dishes
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Opyster Rice and Miso Soup
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Fish / Meat Meal
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AGASAKI Crispy Deep-Fried Mackerel
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OKAYAMA Deep-Fried Oysters (Sustainable Seafood)
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NAGASAKI Kids' Meal

TYV7741RBIC.BRXELO P TF2DE R
jcih&%@‘ﬁ‘o 5_7‘\)[/]‘{7‘[‘30
R lEA R 7 E IR, AhEEL FL

+350HTI=Va—RAky FlZTEET,
(BHA-DATPLBRERTEN)

Yy b A= a2— HEREFA= 2 — CHXOBESEBNRTT,

Side Menu
i [ RS ] DM E + 400 H
Single Item S N DY TS e +300
[=#RE] ofTL (ATL/ %) +150M
7 }‘AF‘U‘/7 ¥ (HOT / ICE) + 600 M
Soft Drink a—t— (HOT / ICE) +650H
7 a—) =294y +600H
Alcohol I=-_E—) + 600 M
FH— IHRI - b +300HM
Dessert SZEHTARA +400 M

@EMDILHE - AFRIICLIOVNEZELEST25A03HVET, XEHEFIA XA -V TT,



TN

Appetizer
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Potato Salad (Native Potato, Jingoemon-imo)
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Boiled Peanut Beans
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Local Dishes of Seasonal Vegetables
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Cold Tofu
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Fermented Soy Beans, Natto
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Boiled Free-Range Egg
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Salted Plum / Choose Plane or Perilla
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Appetizer
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North Plain Farm
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Fermented crucian carp and fermented rice
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Whole Dried Round Herring
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NAGASAKI
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