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HAERA B2F, 3-25-1 NISHIKI, NAKA-KU,
NAGOYA, AICHI 460-0003

WE HAVE INHERITED THE PHILOSOPHY AND AUTHENTIC CUISINE OF KOUGEI, AND OFFER A SOCIAL VENUE
WITH A MORE OPEN AND CULTURE-ORIENTED ATMOSPHERE. KOUGEI IS A NEW BRAND THAT IS CASUAL
YET HAS A POINT OF CONTACT WITH HIGHLY DISCERNING CUSTOMERS.



