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HOW TO USE THIS GUIDE

CHECK
IT OUT!

Kyoto is fi lled with famous places to visit, so understanding where
they are is important to saving time when traveling. This guide
was created so that the location of each spot is easy to understand.
Using this guide will make anyone a master of Kyoto's geography!
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TEL 075-255-7263
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CHECK OUT THE AREA!

Reference the area name in the MAP icon
with the map on this page.
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GET the ITEM SELECTED and
RECOMMENDED by BOOKSTORE STAFF !
Get an introduction to foreign language books recommended
by the staff of the OGAKI SHOTEN bookstore, a favorite of
the residents of Kyoto. Reading their recommended books is
sure to enhance your love of Kyoto and Japan!

OGAKI SHOTEN endeavors every day to
ﬁ nd interesting foreign language books
to achieve its goal of being one of the
"sacred sites" that is a must-visit when
coming to Kyoto. The staff at OGAKI
SHOTEN caters to visitors looking for
books in languages other than Japanese.
Foreign Language Books Supervisor

Yutaka Katsuki

大垣書店 京都ヨドバシ店

KYOTO STATION AREA

OGAKI SHOTEN

MAP P

KYOTO YODOBASHI LOCATION

34
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Wi-Fi
TEL 075-371-1700
ADDRESS 京都市下京区烏丸通七条下ル塩小路町 590-2 京都ヨドバシ 6F
Kyoto Yodobashi 6F, 590-2 Shiokoji-cho, Shimogyo-ku, Kyoto

A 3-DIMENSIONAL WORLD
EXPRESSED WITH FINELY
CRAFTED CUTOUTS!
360°BOOK is an
original concept
that enables
a book to be
expressed in a
panoramic
threedimensional
world. Open
the book as if
drawing a circle,
and a three-dimensional diorama will appear in
a blink of an eye. Inside its compact size (approx.
20cm in diameter), a fi nely crafted design and
meticulous cutouts will guide you to a world
that you have never experienced before. It is
perfect as a decoration for you room or as a gift!

OPEN 10am-10pm

360°BOOK Series

CLOSED Open every day

SEIGENSHA Art Publishing, Inc. / Each ¥2,700

WEB http://www.books-ogaki.co.jp/stores/ogaki-yodobashi/

Mount Fuji ／ Earth and the Moon
Snow White ／ Snowy World

*Foreign language book corner is available.

BICYCLES RULES
Ride on the left
side of the street
Bicycles are vehicles too,
so ride on the left side like
the cars.

Stop at intersections
Accidents can occur in Kyoto because
of how narrow the streets are and how
easy it is to miss intersections. Do not
forget to come to a
STOP
complete stop at all
intersections and
look around before
heading off again.

Give priority to pedestrians on walkways
When riding on a
After
sidewalk, go slow. If you
you
happen to be blocking the
path of a pedestrian, you
must stop and let them by.
If where you are riding is very crowded, get
off your bicycle and push it along so as to not
put yourself or anyone else in danger.

Where you see this
mark, cyclists and
pedestrians can both
share the sidewalk.

Do not do anything
that will endanger
your ride on a bicycle
If you are using your phone or listening to
your headphones while
riding, it can be diﬃcult
to be aware of what is
going on around you.
This is very dangerous.

Park your bicycle in a designated
parking area
Leaving a bicycle on a sidewalk
or on the road will only cause
inconvenience for others. Only park
in designated parking areas, or
your bicycle will be impounded. If
your bicycle is impounded, a ¥2,300
processing fee will be required.

Learn more about cycling in Kyoto at the “Kyoto City Cycle site”.

Look for
this logo!

You can even fi nd more about Kyoto City certified bicycle rental shops.

https://kyoto-bicycle.com/foreigners
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Wi-Fi
Free Wi-Fi with One App!
“TRAVEL JAPAN Wi-Fi” is a convenient smartphone
application that can be used all across Japan.
Download app from website

Initial app setup

Using the app

Connecting to Wi-Fi

travel japan wiﬁ
https://japanfreewifi.com
KYOTO Wi-Fi
Kyoto city is pushing forward with further development and maintenance of the “Kyoto Wi-Fi” public
wireless network, in order to create an environment in which tourists and resident alike can conveniently
connect to the internet. Please read the following points and start surfi ng!

Open your internet browser on your PC or smartphone.

*When connecting to the internet at a bus stop or in the subway, you
will be asked to verify your log in details every 30min. Please note
that you cannot use the Wi-Fi at bus stops between 1am and 5am.

Accept the terms and conditions displayed on the login
screen and connect to the internet.

*As“KYOTO Wi-Fi”Wireless LAN is not encrypted, there is a risk that
communications may be intercepted. Please make sure that you are
not sharing personal or credit card information while connected.

In the Wi-Fi settings, please select KYOTO Wi-Fi.

PASSES & DISCOUNTS
You can buy these tickets at any city bus and subway information oﬃce or ticket oﬃce.
KYOTO CITY SUBWAY, KYOTO CITY BUS, KYOTO BUS, KEIHAN BUS 1 & 2-DAY PASS

1-day Pass : ¥ 900 / 2-day Pass : ¥ 1,700

*Children:Half-price

The 1 & 2-day Pass gives passengers unlimited access to Kyoto City Bus, Kyoto City Subway, and Kyoto Bus
and Keihan bus services for the valid period. The pass is nonrefundable if you lose it.

FIRST RIDE
Please insert the ticket into the machine next to the driver.
Please insert the ticket in the ticket gate located in the station.

NEXT RIDE
Simply show the pass with the date to the driver.
Same as ﬁrst ride.

KYOTO CITY BUS & KYOTO BUS 1-DAY PASS

For unlimited travel within the Flat-Fare Zone of Kyoto City Bus & Kyoto Bus:

¥600

*Children:Half-price

Also Valid in the Arashiyama Area

If you plan to use a Kyoto City Bus and Kyoto Bus more than three times a day, we recommend the 1-day Pass. An
extra fare is charged if your stop is outside the short distance routes, such as Takao, Katsura, or Ohara. Bring
this pass with you to get a special discount off entrance fees to Gion Corner, Toei Kyoto Studio Park, and more.

KYOTO CITY SUBWAY 1-DAY PASS

1-day Pass: ¥600

*Children:Half-price

Kyoto City Subway 1-day Pass gives passengers unlimited access to Kyoto City Subway for one
day. Present the pass to receive discounts off entrance fees to other Kyoto sites, including NIJO-JO
Castle, Kyoto International Manga Museum, Gion Corner, and Toei Kyoto Studio Park. The Subway
1-day Pass is available in 4 languages (Japanese, English, Chinese, Korean) and can be purchased
from a ticket vending machine at each subway station. *The pass is valid only for the day of purchase.

*Children 6-12 years old are half-price. Children under 6 accompanied by a guardian are free.
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KYOTO AREA RAILWAY INFORMATION

宇治

Uji
宇治

Nara Line
JR奈良線

ACCESSS f rom K A NSA I A IR PORT
Approx

75min by JR Kansai Airport Express HARUKA
JR特急はるか 約75分

Kansai airport
関西空港駅

Kyoto

Osaka

京都駅

大阪駅

Approx 70min by
JR Kansai Airport Rapid Service
JR関空快速 約70分

Approx 30min by
JR Special Rapid Service

JR

Kintetsu Railway

JR

近鉄電車

Hankyu Railway

Eizan Railway

阪急電鉄

叡山電車

Keihan Railway

Randen Railway

京阪電車

嵐電

Kyoto City Subway

Eizan Cable-Car
Eizan Rope-Way

市営地下鉄

叡山ケーブル・ロープウェイ

JR新快速 約30分
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HOW TO RIDE THE BUS IN KYOTO
Kyoto City bus is very convenient as it not only runs on the main roads,
but also goes close to famous temples and shrines.
Master how to ride them to enjoy sightseeing in Kyoto in comfort!

how to
RIDE

how to
GET OFF
up,
lit
r is will
e
z
us
uz
p.
he b
he b
sto
If t eans t next
m
e
h
t
t
i
p at
sto

how to
PAY

As a rule with Kyoto City buses, one goes
in from the rear door and goes out from
the front door. Most fares for Kyoto
City buses are ¥230 (¥120 for children)
but if you are riding buses that runs
outside the single fare areas, be sure to
take the ticket from the machine at the
rear door. You can easily tell the buses
that run outside the single fare areas
because the route number is displayed
in black letters on a white background.

KYOTO CITY BUS
& SUBWAY
INFORMATION GUIDE

Direction banner (displays the route number and destination)
Bus route display

Front door

Rear door

You must press the buzzer when you want to get off. The
best timing for this is right after the announcement for the
next stop or when the next destination is displayed on the
screen at the front of the bus, after the bus leaves the last
stop. The bus will not stop unless the buzzer is pressed.
ATTENTION
Put large luggage to the side of the aisle.
Do not stand near the entrance and exit, stand inside the yellow guidelines.
Ask the driver questions only when the bus is stopped.

Fare box monitor
Fare (coin) slot
IC card reading unit
Change machine for coin slot
(¥500, ¥100 and ¥50 coins)

Card ticket slot
Change machine for bill slot
(¥1,000 bill only)

Exchanged coins slot

Fare is paid as you get off the bus.
Fares for the single fare area is ¥230
(¥120 for children). For a fare that
is outside the single fare area, take
a look at the number displayed on
your ticket and pay the fare that
corresponds with that number on the
board in the front of the bus. Buses do
not have change so if you are paying
by cash, bring along suﬃcient number
of coins (¥1,000 bills can be exchanged
with the fare box machine).

Acceptable forms of payment
・Cash
・IC cards
・Various discount tickets

・Kyoto City Subway, Kyoto City Bus, Kyoto Bus,
Keihan Bus 1 & 2-Day Pass
・Kyoto City Bus & Kyoto Bus One-Day Pass

Kyoto city subway and bus travel map

“Subway and Bus Navi"
For detailed instruction on how to use train and bus, refer
to "Subway and Bus Navi". This map is distributed from
the ofﬁ ces of Kyoto Municipal Transportation Bureau.
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KYOTO AREA BUS ROUTE MAP
Eizan Railway

Bus Number
9

12

26

Kamigamo
Misonobashi

46

50

59

100

101

102

203

204

Kamigamo-jinja Shrine

上賀茂御薗橋

Kamigamo jinja-mae
上賀茂神社前

Kokusaikaikan
Kyoto International
Conference Hall

46

Railway/Subway

Matsugasaki

Kitayama

Kitaoji
Bus Terminal
Kitaoji

Rakuhokukoko-mae

北大路
バスターミナル

Kitano
Hakubaicho

Ryoan-ji Temple

北野天満宮前

千本今出川

堀川今出川

Nishinokyo
Enmachi
西ノ京円町

204

Toei Uzumasa
Eigamura

河原町今出川

Kyoto
Imperial
Palace
Karasuma
Marutamachi

Kawaramachi
Marutamachi

烏丸丸太町

河原町丸太町

Nishioji
Nijo
Oike

Oike St.

Nijo-jo mae

Kinrinshakomae
錦林車庫前

206

東天王町

Heian-jingu Shrine

四条大宮

岡崎公園美術館・平安神宮前

東山三条

Sanjo Keihan

Shijo
Horikawa

Okazakikoen Bijutsukan/
Heianjingu-mae

Higashiyama
Sanjo
Sanjo

Shijo
Omiya

Higashiyama

Su

Nishioji
Nanajo

Platform A 2
in the direction of Shijo
Kawaramachi,
Shimogamo-jinja Shrine

Karasuma

Kawaramachi
Gojozaka

Gojo

Higashi
hongan-ji
Temple

Nishi
hongan-ji
Temple

Kiyomizugojo

烏丸七条

Shichijo

五条坂

Higashiyama Nanajo
東山七条

207

Platform B3
Umekoji
Park

208

Sanju-sangendo
Temple

Shiokoji St.

Hakubutsukan
Sanjusangendo-mae
博物館三十三間堂前

JR Tokaido Line

Kyōto
京都

Platform D2

西大路九条

大石橋

Jujo

東福寺

Kujo

Jujo

Tofuku-ji Temple

Fushimiinari

Fushimi Inari-taisha Shrine
Inari

Kuinabashi

Horikawa St.

Omiya St.

Nishioji St.

Takeda

JR Nara Line
Keihan Railway

in the direction of
Sanju-sangendo Temple,
Tofuku-ji Temple

Tofukuji

achi St .

Platform D2

Kujo St. Oishibashi

九条大宮

Subway Karasuma Line

Jujo St.

Kujo Omiya

Kintetsu Railway

Platform A3

Tofukuji

Kawaram

Nishioji Kujo

in the direction of Shijo
Omiya, Daitoku-ji Temple

Platform B3

JR Shinkansen

To-ji Temple

in the direction of
Kiyomizu-dera Temple,
Gion

in the direction of Kyoto
Aquarium, Umekoji Park

Kiyomizu-dera
Temple

Karasuma 205
Nanajo

Shichijo St.

西大路七条

ne

JR Sagano Line

Gojo St.

For the users of loop-route
buses from Kyoto Station

in the direction of Umekoji
Park, Kinkakuji Temple

四条河原町

四条烏丸

Omiya

Yasaka-jinja
Shrine

Li

Shijo Omiya

Shijo
Kawaramachi

ai

Sai

Shijo
Karasuma

z
To

Saiin

祇園

Gionshijo

ay

Gion

ay

bw

nk

R
yu

w
ail

Nanzen-ji
Temple

Shijo

四条堀川

203

Ha

208

Keage

西大路四条

Shijo St.

206

100

HigashiTennocho

Karasuma
Oike

Sanjo St.

Nishioji
Shijo

銀閣寺道，
銀閣寺前

百万遍

堀川御池

Kyoto
Shiyakushomae

Randen Railway
Arashiyama Line

Ginkakuji-michi,
Ginkakuji-mae

Hyakumanben

Jingumarutamachi

Horikawa
Oike

Nijo-jo
Castle

Nijo

Uzumasa
Tenjingawa

205

Kawaramachi
Imadegawa

Marutamachi

Katabiranotsuji

Arashiyama

Horikawa
Imadegawa

Higashioji St.

Saga Arashiyama

Senbon
101
Imadegawa

Kawabata St.

Randen Railway
Kitano Line

Satsueisho-mae

Kitanotenmangu-mae

Ginkaku-ji
Temple

102
Kamo River

Kitano
Hakubaicho

Imadegawa

Karasuma St.

26

Kuramaguchi
Demachiyanagi
Demachiyanagi

Imadegawa St.

北野白梅町

Marutamachi St.

Tenryu-ji
Temple

Kuramaguchi St.

Kitanotenmangu
Shrine

50

Shirakawa St.

Shimogamojinja
Shrine

大徳寺前

59

高野

Kitaoji St.
12

Kinkaku-ji Temple

Daikaku-ji Temple

5

Takano

洛北高校前

Daitokuji-mae

Ninna-ji Temple

Shugaku-in Rikyu
Imperial Villa

Kitayama St.
9

Daitoku-ji
Temple

金閣寺道，
金閣寺前

竜安寺前

Takaragaike

修学院離宮道

Kinkakuji-michi,
Kinkakuji-mae

Ryoanji-mae

Shugakuin
Rikyu-michi

er

208

Ri v

207

no

206

Senbon St.

205

Ta k
a

5
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ATMs AT 7-Eleven STORES
You can use overseas ATM cards

Cash cards, credit cards, and other cards issued overseas with the following
marks can be used to withdraw Japanese yen at Seven Bank ATMs.

and credit cards to withdraw
Japanese yen from ATMs located

Card Name

inside 7-Eleven stores. ATM
instructions are available in 12
languages, including English,
Korean, Chinese (Simplified
Chinese), and Portuguese. The

Mark

Services

Service Hours

VISA

Withdrawal/
Balance inquiry

24 hours

Mastercard

Withdrawal/
Balance inquiry

0:10am-11:50pm

UnionPay*

Withdrawal/
Balance inquiry

0:10am-11:50pm

American Express

Withdrawal

0:05am-11:50pm

JCB

Withdrawal

0:10am-11:50pm

Discover

Withdrawal

0:10am-11:50pm

Diners Club

Withdrawal

0:05am-11:55pm

following cards are accepted.

*For questions or inquiries, call the UnionPay Help Desk (0034-800-800287). (Chinese)

Note
The language selection screen appears
upon inserting a card issued overseas.

When you see this icon

Notes
1 . You may be subject to additional charges depending on the card issuing company.
2 . There are cards you may not be able to use even if it bears the same logo as above.

on a map, it indicates a 7-Eleven or other location that has an ATM.

CURRENCY EXCHANGE
SMART EXCHANGE accepts 12 foreign currencies in exchange for Japanese yen.
The instruction is very simple and user friendly. You can get Japanese yen immediately in easy steps.
The machine instructions are available in English, Korean, Chinese (Simplified Chinese) and Japanese.

12 FOREIGN

1. Select Language

2. Insert bills

BILLS

3. Withdraw

4. Receive the
Japanese yen
and the receipt

Note
Foreign notes can be inserted one by one up to an amount equivalent to 100,000 Japanese yen.
After Japanese notes are taken from the “Banknotes Outlet”, coins will be come out automatically at the “Coins Outlet”.
The appearance of the machine may differ from the image photo due to policies and regulations.

When you see this icon

10

on a map, it indicates Smart Exchange.

HANDS-FREE TRAVEL GUIDE
Visitors can use Kyoto’s high-quality delivery / storage services to enjoy “Hands - Free Travel” around Kyoto.
For comfortable sightseeing, it is best to reduce
the luggage you carry as much as possible. Leave
luggage at any of the following six locations in
Kyoto Station, and this convenient service will
have them sent to accommondation within the
city. Use this service to enjoy Kyoto the smart way!

D

京都タワー

3F

Kyoto Tower

塩小路通 Shiokoji St.
京都中央郵便局
Kyoto Central Post Oﬃce

F
2
B2F

A

There are some areas where delivery is not available.

B1F

C

E
メルパルク京都

1F

Mielparque Kyoto

LOCATION & HOURS
A

Crosta Kyoto

B

Shinkansen Hachijoguchi
Delivery Service

C

Kotochika Kyoto City Bus &
Subway Information Center

D

Kansai Tourist Information
Center Kyoto

Accepted: 8am-2pm, Delivered by: 5pm

Accepted: 9am-2pm, Delivered by: 5pm

Accepted: 7:30am-12pm, Delivered by: same day

B

Accepted: 9am-2pm, Delivered by: 6pm
E

Kyo-KOKO Welcome Center
(Mielparque 1F)

FOREIGN FRIENDLY TAXI

Accepted: 9am-2pm, Delivered by: 6pm
F

FOREIGN FRIENDLY TAXI, a taxi service for foreign visitors to Japan, can
accommodate more than two larger pieces of luggage, such as suitcases.

Kyoto central post ofﬁce
Accepted: 9am-12pm, Delivered by: 6pm

*The icon on MAP (page 34) in the Kyoto Station area is the stop.
PRICE from ¥900 to ¥1,500

8%

TAX-FREE SHOPPING
CONSUMABLE ITEMS

COMMODITIES

Tax exemptions are available on: food and drinks, tobacco, medicines and cosmetics. Items must be purchased from the same
store on the same day, and the total spending amount has to at
least ¥5,000 but be no greater than ¥500,000. (Tax not included)

FOODS,
CONFECTIONERIES

COSMETICS

FILM
BATTERIES,
FILM

OFF

TOBACCO

*non-consumable items

Tax exemptions are available on: electric appliances,
clothing, accessories, shoes, etc. Items must be purchased from
the same store on the same day for a total amount of ¥5,000 or
more. (Tax not included)

WATCHES,
JEWELRY

CLOTHING

ELECTRIC
APPLIANCES

BEER
SAKE

MEDICINES

BEVERAGES,
ALCHOHOL

HANDICRAFTS

SHOES, BAGS

* You cannot add articles from different categories (consumables and non-consumables) to reach theminimum spending amount.
* Purchased items must be taken out of Japan.

The one who makes the purchase must show his/her original passport book in person.
Kyoto Original Sticker

For more detailed information on Tax-free shopping and participating
stores, please consult Kyoto Ofﬁcial Travel Guide “Tax-free info”

www.kyoto.travel
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このアイコンをチェックして！
特典が受けられる店には、
掲載ページに
「COUPON」のアイコンあり

VOL.

11

ク ー ポ ン 一 覧

COUPONS

京都

Get special discounts by bringing a copy of
"Why KYOTO? Vol. 11 " to the stores listed below.
* Discounts only available at the stores listed. Discounts cannot be used for
group stores.
* Each discount are limited to 1 per person, and may only be used once at the
time of payment.

Valid from March

CAFE

ENGLISH MENU

Wi-Fi COUPON

18-19

KYOTO STATION AREA

ADDRESS 京都市右京区嵯峨天龍寺場之町 592
メディナ烏丸御池 4F ／ Medina Karasuma Oike 4F, 592
Sagatenryuji Bano-cho, Ukyo-ku, Kyoto

※特典が受けられるのは記載店舗のみ。グループ店での利用は不可。
※特典は 1 回の会計につき、1 回限り有効

P

2

KYOTO STATION AREA

イオンモールKYOTO
AEONMALL KYOTO
京都らしい小物をもれなくプレゼント ※インフォメーションで引渡

Receive a Kyoto-esque gift!
*Show your coupon at the information desk

P

21

HIGASHIYAMA

大起水産 回転寿司 京都タワーサンド店

ホテル 平安の森 京都 京料理・割烹

DAIKI SUISAN KAITEN-ZUSHI RESTAURANT KYOTO TOWER SANDO LOCATION

HOTEL HEIAN NO MORI KYOTO KYOTO CUISINE - KAPPO RAKURAKU

1グループで￥1,000以上飲食をすると、会計金額から10％OFF ※会計時に提示

For a group that spends ¥1,000 or more, receive a 10% discount on your bill.
*Show your coupon when you pay for your meal

P

27

HIGASHIYAMA

洛々

「月替り御膳」¥1,350（昼）
が￥1,250、￥1,850（夜）
が￥1,650円に

Seasonal gozen meal for ¥1,250 instead of ¥1,350 (lunch),
and ¥1,650 instead of ¥1,850 (dinner)

P

28

HIGASHIYAMA

箸や万作

京都陶磁器会館

HASHI YA MANSAKU

KYOTO CERAMIC CENTER

¥5,000（税別）
以上商品を買えば、
ノベルティをプレゼント

すべての商品が免税８％＋割引２％の10％OFF

Receive a novelty gift if you buy goods for
¥5,000 or over (excluding tax)

P

36

着物BAR

HIGASHIYAMA

Kiri

All of the products are 10% off
(8% tax-free + 2% discount)

P

39

麺屋

HIGASHIYAMA

愛都 99号店（祇園店）

KIMONO BAR KIRI

MENYA

会計金額から10％OFF

ラーメン1杯を注文すれば、
一人につき味玉半玉をサービス

P

46

京雑貨

ARASHIYAMA

洛楽

46

ARASHIYAMA

いしかわ竹の店 昇龍園店

KYOTO ARASHIYAMA ISHIKAWA BAMBOO SHOP SHORYUEN LOCATION

「占いおみくじ引き」
一人1回無料

約15cmの竹籠を手で編む体験1人3,240円が20％OFF

Each person can draw a “lucky fortune” free of charge

51

P

京都・嵐山

SOUVENIR SHOP RAKURAKU

P

AITO SHOP NO.99 (GION LOCATION)

A seasoned soft-boiled egg will be added
free of charge to each ramen ordered

10% discount on the total of your bill

KYOTO STATION AREA

京都コンシェルジュサロン

20% discount
on the 15 cm Bamboo basket weaving experience

P

53

KYOTO STATION AREA

でざいんぽけっと 京都タワーサンド店

KYOTO CONCIERGE SALON

DESIGN POCKET KYOTO TOWER SANDO LOCATION

茶道体験もしくは、
着物レンタルが500円OFF ※予約時に伝達

１会計につき、
みかんストラップ１つプレゼント

Get ¥500 off of the Japanese tea ceremony or Kimono rental
*Inform us about the coupon when you make your reservation

12

You will fi nd the
COUPON icon next to
shops that have
special offerings.

TEL 075-255-7263

19 th (Mon.) 2018 to June 17th (Sun.) 2018

P

ARASHIYAMA

KYOTO LEAF

「Why KYOTO? vol. 11」を持参すると、下記記載の特典が受けられる。
有効期限： 2018年3月19日（月）〜2018年6月17日（日）まで

CHECK OUT
THIS ICON!
MAP P62 27

リーフカフェ

Receive one free mikan tangerine decorative strap
at the time of payment

WE CALLING IS PEOPLE EXPERIENCE
LOVE AS AN INDWELLING PRESENCE

D

AVID OTTO JUICE is the sister shop of
BEVERLY HILLS JUICE in Los Angeles,
which was founded in 1975. The recipe
from the creator of cold-pressed juice, David Otto,
is a safely guarded secret that this shop uses to
ensure that
the authentic
flavor is
recreated here
in Japan. The
shop’s slogan
is “To Make the
People of the
World Happy
through Juice”.
Just the same
as at the main branch in LA, authentic cold-pressed
juices are freshly prepared one by one. Vitamins
and minerals are entirely squeezed out of the fruits
and vegetables without using any heat. The fruits
and vegetables are pulverized in a special machine
that puts approximately 2 tons of pressure on the
ingredients in order to extract the juice.
Their selection of over
20 cold-pressed juices
use ingredients that
are hard to get in Japan
such as organic carrots
from California, organic
coconuts from Mexico
and organic ginger from
Peru. The most popular is
the Green Genie (¥1,500
for 1 pint). Five green
ingredients (celery,

MENU

All 1pint

parsley, spinach,
kale and romaine
lettuce) are used as
a base. Apple, which
is good for intestinal
regulation, is added,
as well as ginger
and lemon to help
you feel more
energetic (and to
help the drink taste
great). This juice is
extremely healthy
- it’s a popular
“secret” for those
looking to detox, diet or rid themselves of fatigue.
Thanks to feedback such as “I feel better when I
drink it” and “My health improved”, there now are
many customers who drink it everyday. For ¥300,
you can change any juice to a shake for a different
texture. A special machine will add an organic
banana to your juice for an ice creamy feeling that
makes for a new raw food experience.

DAVID OTTO JUICE
ENGLISH MENU

Carrot Beet

¥ 1,400

Coconut Water Coconut

¥ 1,300

Apple Ginger Coconut

¥ 1,000

Apple Lemon Ginger

¥ 900

Apple

¥ 600

DOWNTOWN KYOTO
MAP P

33 E-2

3

TEL 075-708-3831
ADDRESS 京都市中京区河原町通三条下ル山崎町 251 京都 BAL1F
Kyoto BAL Bldg. 1F, 251 Yamazaki-cho, Nakagyo-ku, Kyoto
OPEN 11am-8pm
CLOSED Irregular holidays
SMOKING No
WEB http://davidottojuice.com/
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S US H I

ࡴߩ

Famous Chirashi-zushi
¥1,998 per person
Toppings include grilled
eel, Japanese honeywort,
minced shrimp and shrimp

Sushi

SUSHI

CAPTIVATING PEOPLE
ALL OVER THE WORLD
14

W

hen you think of sushi, raw ﬁsh
on top of vinegared sushi rice
most certainly comes to mind. This
type of sushi, called nigiri-zushi, is the
most well-known. However, there are
more varieties of sushi in Japan. How
much do you know about sushi, the
dish that has captivated the world?

SU SHI

Boxed sushi ¥1,728 (8 pieces)

Mackerel Sushi ¥2,268 (6 pieces)

Sushi Rolls ¥1,620 (8 pieces)

Ingredients include hamo (both ends),
sea bream, shrimp and eggs

Uses thick, juicy pieces of mackerel

Ingredients include thick Japanese-style
omelet, shiitake mushrooms, Japanese
honeywort and minced shrimp

A GORGEOURS BANQUET ON SPECIAL DAYS

W

hat is special about Kyoto’s sushi
is that the vinegared sushi rice is
sweet and uses a lot of sugar, so the
flavor does not change over time. The fi sh used
is pickled, boiled and grilled, so it takes time to
prepare. The restaurant HISAGOZUSI has become
known as the place to go for this style of sushi,
known as Kyo-zushi. The restaurant has carried on
for three generations, and you are able to watch
the chefs making this traditional sushi through
a glass window. The pride of the restaurant is
their well-known chirashi-zushi (also known as

ひさご寿し
HISAGOZUSI

KYO-ZUSHI

“scattered sushi” or “unrolled sushi”), consisting
of grilled conger eel, minced shrimp over rice,
dried shiitake mushrooms and more, gorgeously
topped with thinly sliced pieces of omelet. You can
enjoy a plentiful selection of Kyo-zushi, including
mackerel sushi, often found in banquets on days
of celebration in Kyoto, boxed sushi topped with
conger eel and mackerel, sushi rolls wrapped in
seaweed, as well as the traditional nigiri-zushi. All
of the sushi is made by hand piece by piece, so you
can feel tradition and heart in each bite.

DOWNTOWN KYOTO
MAP P

33 E-3

4

ENGLISH MENU
TEL 075-221-5409
ADDRESS 京都市中京区河原町通四条上ル塩屋町 344
344 Shioya-cho, Nakagyo-ku, Kyoto
OPEN 9:30am-9pm（Last order: 8:30pm）
*Take-out is from 9:30am, the restaurant opens at 10am
CLOSED Open every day
AVERAGE ￥2,500
SMOKING No (1F is non-smoking, 2F is the smoking section)
WEB http://www.hisagozusi.co.jp

15

S US H I

YOUR REWARD IN JAPAN

NIGIRI-ZUSHI
EDO-STYLE SUSHI, WHERE THE SUSHI CHEF'S ART SHINES

N

igiri-zushi is a Japanese cuisine that is
loved everywhere in the world, but there
are many methods and styles, depending
on the area. Where Kansai-style sushi uses a
sweeter vinegared rice that is shaped into a fi rmer
ball, Edomae (Tokyo-style) sushi uses a less sweet
and tarter rice that is more loosely packed with
air. The ingredients put on top of the rice are also
different. Kansai sushi places importance on the
freshness of the ingredients while Edomae sushi
gives seafood that were caught in Tokyo Bay a twist.
For example, white fi sh seasoned with konbu or

築地

soy sauce marinated tuna. SUSHISAY, established
in 1889, is where you can taste authentic Edomae
nigiri-zushi in Kyoto. 30 to 40 different seafood from
Tsujiki Seafood Market in Tokyo are lined-up and
the sushi chefs will make the sushi right in front of
you. If you are interested in a specific sushi, simply
ask for it. If you do not know where to start from,
the Omakase (Chef’s selection)” (photo, ¥3,456)
with 11 pieces of sushi including otoro (fatty tuna),
chutoro (medium-fatty tuna), uni (sea urchin), red
miso soup, chawanmushi (egg custard) and warabi
mochi (braken starch mochi) is recommended.

寿司清 大丸京都店

TSUKIJI SUSHISAY DAIMARU KYOTO LOCATION
ENGLISH MENU

DOWNTOWN KYOTO
MAP P

32 C-3

5

Wi-Fi

TEL 075-252-1537
ADDRESS 京都市中京区高倉通錦小路下ル帯屋町 581 大丸四条高倉駐車場ビル B1F
DAIMARU KYOTO Bldg. B1F, 581 Obiyamachi, Nakagyo-ku, Kyoto-shi
OPEN 11:30am-3pm, 5pm-10pm, Sat., Sun. and public holidays: 11:30am-10pm
CLOSED The restaurant is closed according to Daimaru Kyoto Department Store's schedule
PRICE

from ￥1,500

from ￥3,500

SMOKING No
WEB http://www.tsukijisushisay.co.jp/store/d̲kyoto.html
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SU SHI

Sushi TOPPINGS

There are many sushi toppings, ingredients and ﬂavors for you
to enjoy. Examples of toppings are the standard “red ﬁsh” such
as tuna, light “white ﬁsh” such as sea bream, as well as shellﬁsh
and egg. The vinegared rice and seaweed wrapping is also great!

YOUNG
YELLOWTAIL

TUNA

SALMON

SEA BREAM

マグロ

サー モン

鯛

FAT T Y T U N A

SQUID

OC TOPUS

いか

蛸

MARINATED
MACKEREL しめ 鯖

SC ALLOP

トロ

SALMON ROE

SEA URCHIN

EEL

CONGER EEL

EGG OMLET

いくら

うに

鰻

穴子

玉子

Sushi TERMINOLOGY

SHRIMP
はまち

海老

帆立

You will hear many specialized terms ﬂying back and forth at a
sushi restaurant. If you are going to a sushi restaurant, why not
try using these terms? The sushi craftsmen at the stores will be
surprised and delighted at your mastery of the sushi terms.

SHARI

N E TA

MUR ASAKI

S A B I / N A M I DA

シャリ
Vinegared rice. It is said to
be derived from “Buddha's
remains” which is called
shari.

ネタ
Ingredients topped on sushi.
These are generally seafood
and eggs.

むらさき
Soy sauce. Soy sauce used
to be a precious commodity,
as its purple color (murasaki)
was said to be a noble color.

さび・なみだ
Wasabi. Because one would
tear up when taking a whiff
of it, it came to be called
namida (tears). It also is
called sabi.

ZUKE

GUNK AN

G YO K U

AG A R I

づけ
This is red tuna marinated in
soy sauce. This method of
marination was used in the
past to preserve ﬁ sh.

軍艦
This is sushi that wraps shari
in nori (seaweed). Gunkan
in Japanese means “navy
warship”.

ぎょく
Tamagoyaki, or egg omelet.
It is said that one can
determine the skill of a sushi
craftsman by how their
tamagoyaki tastes.

あがり
The tea that is served last.
It means “the last one”.
Powdered tea (konacha)
and coarse tea (bancha) are
commonly served.
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Fun to Watch and Eat

KAITENZUSHI

A

wide variety of sushi keeps coming out on the
conveyor belt before your very eyes! Although
it is possible to get sushi at high-class restaurants,
kaiten-zushi (also known as “conveyor belt sushi”)
is perfect for when you want to eat something
simple and be entertained. It is popular with people
of all ages, so come and try Japan’s famous and
unique kaiten-zushi - you are sure to be satisﬁed!

D

AIKI SUISAN is a kaiten-zushi restaurant
that is conveniently located in the
basement of a building right in front of
Kyoto Station. You can take your time and eat fresh
sushi at this restaurant that has a good reputation
with both locals and tourists. A large variety of
sushi will come out on the conveyor belt before
your very eyes, surely whetting your appetite. This
restaurant uses fresh fi sh that is delivered every
morning directly from the harbor. There is usually
a variety of 50 types of sushi available, as well as
pork fi llet rolls (¥270), fried Daisen chicken (¥378)
and desserts on their large side menu, another
reason why they are so popular. Each kaiten-zushi
restaurant has their own rules, so be sure to follow
them to enjoy your kaiten-zushi experience to the
fullest. You cannot go wrong trying kaiten-zushi, a
popular and beloved style of eating sushi in Japan.
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大起水産 回転寿司

KYOTO STATION AREA

京都タワーサンド店

MAP P

34
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DAIKI SUISAN
KAITEN-ZUSHI RESTAURANT
KYOTO TOWER SANDO LOCATION
ENGLISH MENU

COUPON

TEL 075-746-2458
ADDRESS 京都市下京区烏丸通七条下ル東塩小路町 721-1
京都タワーサンド B1F
Kyoto Tower Sando B1F, 721-1 Shiokoji-cho, Shimogyo-ku, Kyoto
OPEN 11am-11pm（Last order: 10:30pm）
CLOSED Irregular holidays

(closed according to Kyoto Tower Sando's schedule)
PRICE ￥1,200-2,000
SMOKING No
WEB http://www.daiki-suisan.co.jp/kyototower̲sushi/

SU SHI

o
How t

1

4

E AT

Rather than sitting wherever you
like, please wait for the staff to
guide you to your seat.

Take whatever sushi you want from
the conveyor belt. Please take it
when it is within your reach.

2

5

Once you are seated, the staff will
take your order for drinks, soups and
anything other than sushi.

If the sushi you want to eat does not
appear on the conveyor belt, please
place your order on the touch panel.

3

6

Please make your own tea (free of
charge). There are cups above where
you are seated. Please put the powdered
tea in the cup and add hot water.

The sushi that you order from the
touch panel will be brought to you
by the staff.

KAITEN-ZUSHI
MANNERS
Once you have taken a plate,
you cannot put it back on
the conveyor belt
Be sure to take the plate, not
just the sushi
The sushi that you order
from the touch panel will be
brought to you by a waiter
or waitress, so you do not
have to take the same sushi
from the conveyor belt

7

When you are ﬁ nished eating,
please pile your plates. The staff
will count your plates and tell you
how many there are before you pay.

8

The cost of one plate depends on
the plate’s design. Please check the
price before you take a plate from the
conveyor belt.

(1 plate ranges from ¥108 to ¥540)
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ENJOY HIGH-QUALITY SUSHI
MADE BY PROFESSIONAL
SUSHI CHEFS AT THIS RESTAURANT
HIDDEN IN PONTO-CHO
This Edo-style sushi restaurant uses only the best
ingredients. The sushi is made piece by piece by skilled
sushi chefs. A reasonably priced lunch course is
available, and the dinner course includes fi sh that are in
season and sake that is perfectly paired with the dishes.
Have a wonderful time at this restaurant that feels like
a hideaway, since there are only 7 seats available.

錦 鮨しん
鮨 ん 先斗町店
鮨し
先斗
斗町店
店
NISHIKI SUSHISHIN

DOWNTOWN KYOTO
MAP P

33 F-3

7

PONTO-CHO LOCATION
ENGLISH MENU

Wi-Fi
Wi
Fi

TEL 075-744-1953
075 744 195
1953
3
ADDRESS 京都市中京区先斗町通四条上ル東側 鍋屋町 232-12
232-12 Nabeya-cho, Nakagyo-ku, Kyoto
OPEN Lunch: 11:30am-2:30pm (Last order: 2pm),
Dinner: 5pm-9:30pm (Last order: 8pm)
Bar (Bar CHIDORI): 10pm-2:30am (Last order: 2am)
CLOSED Irregular holidays
PRICE

Course from ￥3,780

CAPACITY 7 seats SMOKING No
WEB https://www.sushi-shin.net/
https://www.villapontocho.net/
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Course from ￥9,720

SEASONAL DISHES THAT INCLUDE
JAPANESE COOKING TRADITIONS
This Japanese restaurant is located inside
HOTEL HEIAN NO MORI KYOTO, a location
that is convenient for sightseeing the
Higashiyama area. They recommend their
seasonal gozen meal (¥1,350 for lunch, ¥1,850
for dinner), which changes monthly. In March,
the Hina Sushi Gozen Meal is specially made
for Girls Day (Hina Matsuri) to celebrate girls
growing up. You can enjoy gorgeous chirashizushi (unrolled sushi) with the whole family,
as well as clams boiled in an earthenware pot.

ホテル 平安の森 京都 京料理・割烹 洛々
HOTEL HEIAN NO MORI KYOTO
KYOTO CUISINE - KAPPO RAKURAKU
ENGLISH MENU

HIGASHIYAMA
MAP P

30 D-3

8

Wi-Fi COUPON

TEL 075-761-3139
ADDRESS 京都市左京区岡崎東天王町 51
51 Okazaki Higashi-tenno-cho, Sakyo-ku, Kyoto
OPEN 11:30am-2pm (Last order: 1:30pm), 5:30pm-8:30pm (Last order: 8pm）
CLOSED Open every day SMOKING No
WEB https://www.hmi-ryokan.jp/heiannomori/

GET YOUR FILL OF WAGYU STEAK!
Indulge in a Frenchstyle Teppanyaki
course. Our courses
start with French
hors d’oeuvres and
fi nish in style with
a Japanese Black
Wagyu steak. We
use steaks that have
matured for two
weeks to develop its flavor. The meat being grilled in
front of your eyes is also a splendid performance!

鉄板焼きステーキ

素福

TEPPANYAKI STEAK

SO-FUKU

TEL 075-256-0333
ADDRESS 京都市中京区木屋町通三条上ル
上大阪町 521 京都エンパイアビル 8F
Empire Bldg. 8F, 521 Kamiosaka-cho, Nakagyo-ku, Kyoto
OPEN 5pm-11pm (Last order: 9pm)
CLOSED Irregular holidays

DOWNTOWN KYOTO

AVERAGE ¥12,000
SMOKING No

MAP P

33 E-2

9
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SABA-KA I D O

SABAKAIDO

THE ROAD THAT
CONNECTS THE SEA TO
THE ANCIENT CAPITAL

NOT ONLY FOOD, BUT CULTURE,

WAKASA BAY

T

FUKUI
OBAMA
KUMAGAWAJUKU

KUTSUKI

LAKE BIWA

TOCHU

KYOTO

OHARA
DEMACHIYANAGI

SHIGA
KYOTO

he group of routes connecting Kyoto with
the port of Obama are called Wakasa-kaido,
or Saba-Kaido. Its origin dates back around
1,500 years ago, between the Asuka and Nara
periods, when seafood and other ingredients were
brought to the ancient capital from the province
of Wakasa known as Miketsukuni. Miketsukuni
refers to a region that produced food offerings for
the Imperial Court in
ancient times. The high
quality seafood that
was delivered from
Wakasa were noted
as being from Wakasa
and was sought after
A
A. A plate in Obama marking the start of the Saba-kaido Road
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SA B A-KA I DO

߉Ө
Saba kaido
T

he Saba-kaido Road (or Mackerel Road) starts from Obama in Fukui
prefecture and continues on to Kyoto. Tradesmen used to walk the
Saba-Kaido Road for the entire day to deliver seafood from Obama
to Kyoto. The ingredients from Obama that were used in dishes in the
ancient capital are still drawing attention from chefs in Kyoto today.

IS TRANSPORTED ON THE SABA-KAIDO ROAD
by the people in the
ancient capital even
after the court was
moved from Nara to
Kyoto. Large amounts
of saba (mackerel) are
B
used in the Saba-zushi
that is indispensable during festivals in Kyoto and
seafood such as Wakasa guji (tilefi sh) and Wakasa
karei (flounder) are still important in the food
culture of Kyoto. Of the various routes from Obama
to Kyoto, the route on which the largest quantity of
goods was transported was the one from Kutsuki
to Ohara. Kumagawajuku, located on the border
of Omi province, prospered as a post town located
B. Scenery in Kumagawajuku

along this road. There were over 200 houses there
from the early Edo period (1603-1868) to the mid Edo
period. Even now, you can still see what the town
was like. Wakasa was also a key point in connecting
maritime traﬃc from the continent and the north.
The Wakasa-kaido Road was the focal point for the
land route to the capital, and is where festivals,
Buddhism and other cultures entered Japan. This
led to many different
cultures taking
root in Japan. It is
registered as a piece
of Cultural Heritage
Linking the Sea to
the Ancient Capital.
C

C. A stone monument marking the entrance to Saba-Kaido Road (in Demachiyanagi)

23

SABA-KA I D O

ENJOY OBAMA'S (FUKUI PREFECTURE) DELICACIES IN KYOTO

Y

AMABANA HEIHACHI TEA HOUSE INN was founded in 1576. This
tea house was a resting place beloved by the people when they
went back and forth on the Saba-kaido Road (Mackerel Road). A
dish of rice and barley with grated yams was created to commemorate
the history of the tea house. Mr. Sonobe, the 20th generation owner
commented "Since there were also bandits, travel back then was putting
one’s life at risk. I feel that the travelers, before starting on a life or death
journey, wanted to eat something nice.” With the construction of the
railroad and the Saba-kaido Road being abolished, it became diﬃcult to
obtain seafood and this tea house became a restaurant that specialized in
river fi sh about 100 years ago. Mr. Sonobe has also created new specialties
as well. "Wakasa-style kaiseki
Japanese Cuisine was born when
we returned to the origin of
the shop and used ingredients
from Wakasa to prepare dishes.
Obama has a treasure trove of
delicious ingredients from fi sh
and shellfi sh to vegetables and
buckwheat.”

山ばな

平八茶屋

YAMABANA HEIHACHI
ENGLISH MENU

NORTH KYOTO

TEA HOUSE INN

Wi-Fi

TEL 075-781-5008
ADDRESS 京都市左京区山端川岸町 8-1
8-1 Yamabana-Kawagishi-cho, Sakyo-ku, Kyoto
OPEN 11:30am-9:30pm (entrance until 7pm)
Lunch: 11:30am-3pm (entrance until 2pm)
CLOSED Wed.

from ¥3,500 to ¥5,500 (excluding tax)
¥13,000 (excluding tax and service charge)
WEB https://www.heihachi.co.jp/english/
PRICE
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MAP P
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Heihachi Sonobe
Currently active as the 20th owner of
YAMABANA HEIHACHI TEA HOUSE
INN. He has visited Obama many
times, and giving consideration
to the fact that his tea house had
continued for 100 years as a river
ﬁ sh specialty restaurant, and the
history of the tea house itself,
selected the use of Wakasa guji
(tileﬁ sh) in the Wakasa-style kaiseki
Japanese Cuisine. He is currently the
chairman of the tea house. He also
received the Contemporary Master
Craftsmen award in 2016.

SA B A-KA I DO

SALTED MACKEREL AND MACKEREL SUSHI THRIVE HERE

I

ZUU was founded in 1781 and is known for its Saba-zushi (MackerelShaped Sushi). In a time when there was no refrigeration, mackerel
caught in Obama (Wakasa) were salted for preservation before being
transported to Kyoto. During transport, mackerel that was salted just right
was paired with vinegared sushi rice to make mackerel sushi. The 8th
generation shop owner, Shogo Sasaki says “These days, the mackerel is left
to mature in a refrigerator cooled not by electricity, but by ice, as is the
vinegared rice and kelp we use to wrap the sushi. We do our best to keep
our method of preparing sushi the same as it was when our restaurant
was founded while thinking of ways to come up with flavors that go with
current trends.” What is interesting about mackerel sushi is that the flavor
changes over time. Sushi made fresh
in the shop will taste different from
a roll that has matured for a few
hours, and has an umami flavor. “You
really have to try it for yourself. I
want everyone to go to Obama, try
the local ingredients and experience
the wonderful nature there for
themselves” says Mr. Sasaki.

いづう

HIGASHIYAMA

IZUU

MAP P

35

Shogo Sasaki
The 8th generation owner of
IZUU. After he graduated from
university, he trained at a sushi
restaurant in Osaka for three years
before going back to Kyoto. In
addition to thinking of ways for
customers to enjoy trendy ﬂ avors
while keeping their traditional
method of preparing sushi, he is
also a member of “Mebaekai”, a
group of young chefs in Kyoto. He
is one of the next generation of
chefs specializing in Kyoto cuisine.

11

ENGLISH MENU
TEL 075-561-0751
ADDRESS 京都市東山区八坂新地清本町 367
367 Kiyomoto-cho, Higashiyama-ku, Kyoto
OPEN 11am-11pm (Sun., public holidays until 10pm)
*Take-out reservations can be made from 8am
(reservations can be made at the shop entrance)
*Take-out on Tuesdays is until 3pm
CLOSED Tue. (Open on public holidays) PRICE from ￥2,430
SMOKING No WEB http://izuu.jp/
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HAVE FUN STUDYING
JAPANESE HOME COOKING
KYOTO DAIDOCORO (“Kyoto Kitchen”) located in the
area of Sanjo-Kawaramachi is the perfect place to
stop by during your travels. It is easy to access from
Kyoto’s popular tourist spots and major hotels. An
instructor will guide you through the process of
making dishes that are commonly eaten in Japanese
households. You will also have a chance to try
Japanese sake as well! Even if
you do not have confidence in
your Japanese, instructors who
speak English are available.
You’ll have a great time
speaking casually about your
trip, what you fi nd mysterious
about Japan and hearing a lot of
information about the area.
You can choose from 3 different courses. The
most popular is the 3 hours Course. Nikujaga
(beef and potato stew), kinpira gobo (seasoned
burdock), takikomi gohan (rice cooked with various
ingredients) and miso soup are examples of dishes
that are served in this course. These dishes are
known to Japanese people as ofukuro no aji (mom’s
home cooking). You will also learn authentic
recipes for Japanese soup stock, an essential part of
Japanese cuisine, made from kelp and dried bonito.

In addition, you can listen to lectures
about the artistic side of Japanese
cuisine, including topics such as
Nejiri-ume, the art of how to thinly
slice a carrot into the shape of a plum
blossom. The instructor teaches you
about Japanese
soup stock,
miso and other
ingredients
during your
lesson, but as
you will have hands-on experience, you can learn
about Japanese food culture fi rst hand. Do not
hesitate to ask the instructor any questions!
A Bento (Boxed Lunch) Course is also available.
Learn how to make the colorful side-dishes found in
boxed lunches, including octopus-shaped wieners
and neatly wrapped omelets. Their Teppanyaki
Course, where you can try your hand at making
okonomiyaki (savory Japanese pancakes), yakisoba
(fried noodles) and
gyoza (pot stickers),
has also received
positive feedback.
Eating authentic
Japanese cooking that
you made in Kyoto
with chopsticks while
taking the time to
talk with new friends
– these are things
that can only be
done at this cooking
classroom.

京都だいどころ
KYOTO DAIDOCORO
MENU
¥ 7,020

Bento Course

¥ 8,640

33 E-2

¥ 11,340

TEL 075-754-8585
ADDRESS 京都市中京区恵比須町 435-2 ひじかたビル 4F
Hijikata Bldg. 4F, 435-2 Ebisu-cho, Nakagyo-ku, Kyoto
OPEN 10am-9pm (Reservations required) CLOSED Wed. and Fri.
SMOKING No WEB http://daidocoro.com/
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MAP P

ENGLISH MENU

3 hours Course
Teppanyaki Course

DOWNTOWN KYOTO
12

Marutamachi St.

ENJOY "KYOTO-ESQUE"
FLAVORS AND PRODUCTS

Heian-Jingu Shrine

TONITONI
ROHM
Theatre
Kyoto

Nijo St.

Okazaki Park

Kyoto City Zoo

This cultural facility was established in Okazaki,
a popular spot with tourists. A belt-shaped screen
reminiscent of a traditional picture
scroll shows scenes from one of
Kyoto’s big three festivals, the
Festival of the Ages (Jidai Matsuri).

Niomon St.
Higashioji St.

Sanjo St.

Kyoto Municipal
Museum of Art

Kyoto City Subway Tozai Line
Higashiyama

This cafe is supported by a tea shop that was founded around
450 years ago. You can experience making Japanese tea in a
small teapot (from ¥650) for an experience that is different
from the more common matcha green tea making. They can
also recommend Japanese sweets that go well with tea.

A Salon de KANBAYASHI
ENGLISH MENU
TEL 075-585-5181 OPEN 10am-6pm (Last order: 5:30pm)
WEB https://www.salondekanbayashi.com/

This bar is run by a long-standing sake company that was
founded in 1726. You can try a 90ml glass of their Kagura
sake (¥250) and purchase a bottle of it afterwards.

B 神宮酒場
JINGU SAKABA
TEL 075-585-5205 OPEN 10am-6pm

Search for jingu̲sakaba.kyoto on Instagram

There are chopsticks of all colors and styles available at this
shop, including chopsticks made from bamboo of Kyoto.
These playful chopsticks are perfect for those looking for
Japanese souvenirs.

C 箸や万作
HASHI YA MANSAKU
ENGLISH MENU

COUPON

TEL 075-754-8855 OPEN 10am-6pm WEB https://www.wagokoro.co.jp/

Brilliant artists have created modern paper lanterns
and CG of festivals that are on display in this space
that captures the essence of Kyoto. A playhouse is
expected to be opening there early this summer.
京都・時代祭館 十二十二
KYOTO JIDAI MATSURI HALL
HIGASHIYAMA

TONITONI
ENGLISH BROCHURE

Wi-Fi

MAP P

31 C-4
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TEL 075-752-1022
ADDRESS 京都市左京区岡崎西天王町 97-2 ／ 97-2 Okazaki Nishi-tenno-cho, Sakyo-ku, Kyoto
OPEN 10am-6pm CLOSED Open every day SMOKING No WEB http://1022.kyoto/
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SHOP & GALLERY of

Ceramics

The Kyoto Ceramic Center is conveniently close to
the KIYOMIZU-DERA Temple. Gorgeous ceramics
that have been polished by craftsmen, as well as
works from young potters in Kyoto are on display.
You can see Kyo-yaki pottery being made as soon
as you enter the center. Observe different pottery
making processes, including molding the clay on the
round, rotating potter’s wheel, “shaving” (pictured)
to get the beautiful lines, or imprinting patterns
for a gorgeous fi nish. There is no fi xed production
schedule, so you are sure to see something new each
time you stop by! Personal exhibitions from the
potters are on display on the second floor.

Take Some Home
The term “Kyo-yaki” encompasses many different
styles of pottery. You can fi nd a variety of goods such as
accessories, miniature home decorations and chopstick
holders (from ¥756), as well as traditional bowls used for
matcha green tea. You can enjoy and purchase this wide
range of Kyo-yaki pottery.

Japanese Tea Cups
Yu-nomi (Japanese-style tea
cups) are often used when
drinking hot drinks. They are
known to be occasionally
used for cold alcohol as well.

Sake Sets
There is a wide selection
of sake bottles and glasses
in many different shapes,
colors and textures. Tokkuri
(bottles used to hold sake),
gui-nomi (cups for drinking sake) and choko (small
cups for drinking sake) are
available.

京都陶磁器会館
KYOTO CERAMIC CENTER
ENGLISH SPOKEN

ENGLISH BROCHURE

Wi-Fi COUPON

Vases

TEL 075-541-1102
ADDRESS 京都市東山区遊行前町 583-1

583-1 Yugyomae-cho, Higashiyama-ku, Kyoto
OPEN From 10am to approx. 6pm
(Last admission: 5:30pm)

HIGASHIYAMA

CLOSED Thu. (Closed if public holiday)

MAP P

35

14

SMOKING No
ADMISSION Free
WEB http://kyototoujikikaikan.or.jp/
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TAX-FREE

8%

COUPON

+

2%

Although the Chinese characters for “ﬂ ower” and “container” are used for the word
“vase” (ka-bin) in Japanese,
these beautiful and artistic
vessels attract enough attention that it is common
that they alone are used as
interior decorations.

FEELING EXHAUSTED?
SIT BACK, RELAX,
AND GRAB A PINT!
Your home away from home. 5 great pubs in Kyoto

PIG AND WHISTLE

Our irish pubs are a favourite among international and local friends alike.
Don’t know any Japanese? No problem! We have an English menu & English
speaking staff. Whether you’re in Kyoto for a day or a lifetime, it will feel
like your home away from home. This is a place for beer lovers. How many
beers on tap? As many as we can fit behind the bar! We also have a wide
variety of whiskey, wine, bottled beer and cocktails. So sit back, relax, grab
a pint & chat with new friends! Be our guest!
KYOTO STATION

ROKKAKU

GION

MAN IN THE MOON
ROKKAKU LOCATION

KARASUMA

DOWNTOWN KYOTO
MAP P

33 D-3
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MAN IN THE MOON
KARASUMA LOCATION

TEL 075-744-6655

TEL 075-741-7743

ADDRESS 京都市中京区柳馬場通六角下ル
井筒屋町 418-1
418-1 Izutsuya-cho, Nakagyo-ku, Kyoto

ADDRESS 京都市下京区因幡堂町 713
井筒因幡堂町ビル 1F
Izutsu Inabado-cho Bldng. 1F,
713 Inabado-cho, Shimokyo-ku, Kyoto

OPEN 3pm-2am
Sun. and public holidays: until 12am

MAN IN THE MOON
KYOTO STATION LOCATION

KYOTO STATION AREA
MAP P

34
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MAN IN THE MOON
GION LOCATION
TEL 075-551-8177

ADDRESS 京都市下京区東塩小路釜殿町 31-1
近鉄名店街みやこみち内 西外側
Miyakomichi Kintetsumeitengai,
31-1 Kamadono-cho, Shimogyo-ku, Kyoto

ADDRESS 京都市東山区花見小路末吉北西角
清本町 376 星の子鈴宝ビル 1F
Hoshinoko Suzuhou Bldg. 1F,
376 Kiyomoto-cho, Higashiyama-ku, Kyoto

OPEN 11am-2am
Fri., Sat.: until 4am

OPEN 5pm-3am
Sun. and public holidays: until 12am

TOKYO BRANCH

PIG AND WHISTLE

TOKYO SHIMBASHI LOCATION

KYOTO LOCATION

TEL 03-6435-7172

TEL 075-761-6022

ADDRESS 東京都港区新橋 3 丁目 15-4
TKK 第 2 ビル 1F
TKK Daini Bldg. 1F, 3-15-4 Minato-ku, Tokyo

ADDRESS 京都市東山区三条大橋東入ル
大橋町 115 尚美ビル 2F
Shobi Bldg. 2F, 115 Ohashi-cho,
Higashiyama-ku, Kyoto

OPEN 3pm-4am, Sun. until 12am

31 B-5

16

HIGASHIYAMA
MAP P
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HIGASHIYAMA
MAP P

33 F-2
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OPEN 5pm-1am
Fri., Sat.: until 2am

SMOKING No

ENGLISH MENU

MAP P

OPEN 3pm-2am
Sun. and public holidays: until 12am

TEL 075-672-2522

MAN IN THE MOON

DOWNTOWN KYOTO

Wi-Fi

CLOSED Open every day

AVERAGE ¥2,000 SMOKING Yes

Irish Pub MAN IN THE MOON
http://www.maninthemoonpub.com/

British Pub PIG AND WHISTLE
http://pigandwhistle.org.uk/
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北大路通

今出川通

Sawaragicho

Shimodachiuri

63

51 P49

P48

Takeyamachi

丸太町通

下立売通

京都府庁

50

椹木町通

出水通

Demizu

下長者町通

上長者町通

一条通
中立売通

Kitaoji

上御霊神社

京都迎賓館

Kyoto State
Guest House

53

丸太町駅

竹屋町通

MARUTAMACHI Stn.

京都御苑

Kyoto Gyoen
National Garden

京都御所

Kyoto Imperial
Palace

今出川駅

IMADEGAWA Stn.

相国寺

P49

Kamigoryo Shrine

Shokokuji Temple

北大路駅

鞍馬口駅

Ichijo

京都府立植物園

Kyoto Botanical
Garden

KITAOJI Stn.

P55

KURAMAGUCHI Stn.

北山通

Kyoto Prefectural Office

Shimochojamachi

Kamichojamachi

Nakadachiuri

晴明神社

Seimei Shrine

西陣織会館

本法寺

Honpoji Temple

Nishijin Textile Center

Imadegawa

妙蓮寺

Myorenji Temple

Marutamachi

建勲神社

Kenkun Shrine

船岡山公園

Funaokayama Park

Kit aoji

大徳寺

Daitokuji Temple

今宮神社

Imamiya Shrine

Kitayama

北山駅

KITAYAMA Stn.

神宮丸太町駅

JINGU
MARUTAMACHI Stn.

梨木神社

Nashinoki Shrine

出町柳駅

DEMACHIYANAGI Stn.

北大路通

Kitayama

京大病院

今出

川通

御蔭通

真如堂

通

平安神宮

8

岡崎神社
丸太町

熊野神社

Marutamachi

Okazaki Shrine
Heian Shrine

金戒光明寺

P21

Shinnyo-do Temple
Konkai Komyoji Temple

吉田神社

Yoshida Shrine

茶山駅

CHAYAMA Stn.

Kit aoji 北 大 路 通

一乗寺駅

ICHIJOJI Stn.

修学院駅

SHUGAKUIN Stn.

D

Kumano Shrine

聖護院

Shogoin Temple

京都大学

Kyoto University

北山通

Mikage

Imadegawa

知恩寺

Chionji Temple

元田中駅

MOTOTANAKA Stn.

Kyoto University
Hospital

36 P43
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61

下鴨神社

Shimogamo Shrine

松ヶ崎駅

MATSUGASAKI Stn.

C

白川通

3

2

1

Senbon 千 本 通

大宮通

Omiya

B

地下鉄烏丸線

A

堀川通

Horikawa

線

CENTRAL KYOTO

七本松通

Shichihonmatsu

Subway
Karasuma Line

川

京阪鴨東線

茂

Keihan Railway Oto Line

賀

東大路通

r
ive

Higashioji

n

山本

L ine
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Eiz a

R
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鉄叡
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30
Shirakawa
霊鑑寺

Reikanji
Temple

安楽寺

Anrakuji
Temple

法然院

Honenin
Temple

銀閣寺

Ginkakuji
Temple

3

2

1

6

5

4

四条通

京都鉄道博物館

Kyoto Railway Museum

御池通

52

五条通

A

東寺駅

Nishikikoji

高辻通

Takatsuji

Gojo

Manjuji

Kujo

京都駅

KYOTO Stn.

京都タワー

Kyoto Tower

五条通

B

万寿寺通

松原通

仏光寺通

16 P29

九条通

渉成園

京都市役所前駅

錦小路通

Bukkoji

Shosei-en Garden

東本願寺

四条通

Shijo

Ayanokoji 綾 小 路 通

烏丸駅

KARASUMA Stn.

押小路通

KYOTO
SHIYAKUSHO-MAE Stn.

三条駅

SANJO Stn.

河原町駅

KAWARAMACHI
Stn.

建仁寺

Kenninji
Temple

祇園四条駅

GION SHIJO
Stn.

京阪三条駅

KEIHAN
SANJO Stn.

三十三間堂

東福寺駅

C

sen Lin

e

今熊野観音寺

Imakumano kannonji Temple

線

hinkan

湖線（東
JR琵琶

道新幹

aido S
JR東海

JR Tok

智積院

清水寺

Kiyomizu-dera
Temple

高台寺

Kodaiji Temple

知恩院

Chionin Temple

京都市動物園

)
aido Line
o Line(Tok
）
JR Biwak
海道本線

八坂神社

Chishakuin Temple

妙法院

Sanjusangendo
Temple

七条通

TOFUKUJI Stn.

Shichijo

七条駅

岡崎公園

Kyoto Municipal Museum of Art
京都市美術館 Kyoto City Zoo

Yasaka Shrine

東山駅

13 P27
Okazaki Park

HIGASHIYAMA Stn.

みやこめっせ

Miyakomesse

細見美術館

Kyoto National Museum
SHICHIJO Stn. 京都国立博物館 Myohoin Temple

豊国神社

ロームシアター京都

ROHM Theatre Kyoto
Hosomi Museum

Toyokuni Shrine

HIGASHIYAMA P35

清水五条駅

KIYOMIZU GOJO Stn.

L in

TOJI Stn.

Oshikoji

Higashi Honganji Temple

五条駅

GOJO Stn.

Matsubara

KYOTO STATION AREA P34

西本願寺

Nishi Hongwanji Temple

四条駅

SHIJO Stn.

蛸薬師通

六角通

三条通

姉小路通

烏丸御池駅

KARASUMA
OIKE Stn.

二条通

ra

東寺

Takoyakushi

Rokkaku

Sanjo

Aneyakoij

二条城前駅

NIJO-JO MAE Stn.

Nijo
寺町通

JR
Na

Toji Temple

P50

55

梅小路公園

Umekoji Park

京都水族館

Kyoto Aquarium

七条通

Gojo

四条大宮駅

SHIJO OMIYA Stn.

大宮駅

OMIYA Stn.

京都三条会商店街

阪急京都線

Shichijo

丹波口駅

Oike

P49

Kyoto Sanjo Shopping Street

Hankyu Railway
Kyoto Line

TAMBAGUCHI Stn.

嵐電嵐山線

Randen
Arashiyama Line

Shijo

二条駅

JR Sagano Line

千本通

Senbon

JR嵯峨野線

堀川通

Horikawa

Kintetsu Railway
Kyoto Line

Higashinotoin 東 洞 院 通

NIJO Stn.

油小路通

富小路通

DOWN TOWN KYOTO P32-33

Nishinotoin

Aburanokoji

高倉通
Takakura
堺町通
Sakaimachi
Yanaginobanba 柳 馬 場 通

Ebisugawa 夷 川 通

西洞院通

麩屋町通

二条城

大宮通

Omiya

新町通

Shinmachi

烏丸通

Karasuma

室町通

Muromachi

御幸町通

Nijo Castle
(Nijo-jo)

近鉄京都線

本線

京阪

Tominokoji
Fuyacho
Gokomachi
Teramachi

鴨川

Kamo River

河原町通

Kawaramachi

ay
ail w
an R
Ke i h

通
東大路

蹴上駅

KEAGE Stn.

金地院

D

永観堂

Eikando Temple

Smoking area

Bicycle Parking

Temple

Shrine

南禅寺

Nanzenji Temple
Konchiin Temple

地下

鉄

線
東西
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Higash
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線
良
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6

5

4

DOWNTOWN KYOTO

Nijo

NIJOJO-MAE Stn.
二条城前駅

高倉通

Takakura

東洞院通

Higasinotoin

間之町通

車屋町通

Kurumayacho

Ainomachi

烏丸通

両替町通

室町通

Karasuma

Ogawa

Aburanokoji

押小路通

Ryogaemachi

Oshikoji

Muromachi

新町通

Shinmachi

ANAクラウンプラザホテル京都

衣棚通

釜座通

Kamanza

ANA CROWNE PLAZA KYOTO

二条城

Koromonotana

西洞院通

Nishinotoin

Nijo Castle
(Nijo-jo)

小川通

油小路通

二条通

Kyoto International Manga Museum
京都国際マンガミュージアム

Oike

Subway Tozai Line

御池通

地下鉄東西線

KARASUMAOIKE Stn.
烏丸御池駅

60

Villa Aneyakoji

Hotel Gimmond Kyoto

P54

ホテルギンモンド京都

姉小路別邸

Aneyakoji

姉小路通

Kyoto Kaleidoscope Museum
京都万華鏡ミュージアム

The Museum of Kyoto

Villa Sanjo Muromachi KYOTO

Kyoto Sanjo
Shopping Street

京都文化博物館

Books OGAKI

ヴィラ三条室町・京都

大垣書店
烏丸三条店

京都三条会商店街

Sanjo

三条通

Mitsui Garden Hotel
Kyoto Sanjo

堀川通

三井ガーデンホテル
京都三条

Rokkaku-do Temple
六角堂

Hotel Monterey Kyoto

Yaoichi Honkan

ホテルモントレ京都

八百一本館
六角通

Horikawa

Rokkaku

Wings Kyoto

Takoyakushi

蛸薬師通

Nishikikoji

錦小路通

P38

Misayama Park

地下鉄烏丸線

三井ガーデンホテル京都新町別邸

ウィングス京都

Subway Karasuma Line

Mitsui Garden Hotel Kyoto Shinmachi Bettei

御射山公園

25
P16

Books OGAKI
大垣書店 四条店

LAQUE
Shijo Karasuma
LAQUE
四条烏丸

Hankyu Railway Kyoto Line
阪急京都線

Shijo

5

Sumitomo Mitsui
Daimaru Dept. Store
Banking Corporation
大丸
三井住友銀行

KARASUMA Stn.

21

P37

烏丸駅
四条通

Tokyu Hands
Ikenobo Junior College
池坊短大

Mitsui Garden Hotel Kyoto Shijo

COCON
KARASUMA

三井ガーデンホテル京都四条

東急ハンズ

Bank of
TokyoMitsubishi UFJ

29 P39,53

三菱東京UFJ銀行

Ayanokoji

綾小路通

SHIJO Stn.
Karasuma
Kyoto Hotel

四条駅

からすま
京都ホテル

Bukkoji

仏光寺通

Daiwa Roynet Hotel
Shimogyo
Police Station
下京署

Takatsuji

32

高辻通

ダイワロイネットホテル
京都四条烏丸

Hotel Nikko
Princess kyoto
ホテル日航
プリンセス京都

Bukkoji Temple
佛光寺

Shrine
Temple
Post office
Police station / Police box(Koban)
Shopping arcade, Underground shopping arcade
Seven Bank ATM(P10)
ATM information is current as of Feb. 1, 2018.
Currency exchange(P10)
Bicycle Parking
Smoking area
￥1,000 Fine for smoking in prohibited areas

THE RITZ-CARLTON KYOTO
二条通
柳馬場通

富小路通

麩屋町通

御幸町通

寺町通

Yanaginobanba

Tominokoji

Fuyacho

Gokomachi

Teramachi

Nijo

二条通

FORTUNE GARDEN KYOTO
フォーチュンガーデン京都

Kyoto Hotel Okura

Kyoto City Hall

京都ホテルオークラ

京都市役所

KYOTO SHIYAKUSHO-MAE Stn.
Oike

京都市役所前駅

Zest Oike

御池通

姉小路通

寺町専門店会商店街

Aneyakoji

Teramachi Shopping Arcade

ゼスト御池

P58

64

Kyoto Royal
Hotel&Spa

Honnoji Temple
本能寺

9

京都ロイヤル
ホテル＆スパ

京阪鴨東線

堺町通

Sakaimachi

ザ・リッツカールトン京都

Keihan Railway Oto Line

Nijo

P21

19

Tenshoji Temple

P29

天性寺

12

SANJO KEIHAN Stn.

P26

三条京阪駅

Sanjo Arcade
Sanjo

三条商店街

三条通

MOVIX Kyoto
MOVIX京都

66

Mikihan
Ryokan

P60

Pontocho Kaburenjo

Mina Kyoto

先斗町歌舞練場

ミーナ京都

22

Nishiki Tenmangu Shrine
錦天満宮

Nishiki Market 錦市場

P14-15

4
OPA
オーパ

KYOTO
TOURIST
INFORMATION
CENTER

Pontocho Park
先斗町公園

鴨川

P52

Kamo River

58

先斗町通

P13

Pontocho

河原町通

3

木屋町通

蛸薬師通

京都BAL

Kiyamachi

Takoyakushi

65

ラウンドワン

Kawaramachi

P29

ROUND1

新京極商店街

15

P58

KYOTO BAL
寺町京極商店街

生祥児童公園

Shinkyogoku Shopping Arcade

Seisho Jido Park

Teramachi Kyogoku Shopping Arcade

六角通

三条駅

P37

三木半旅館

Rokkaku

SANJO Stn.

川端通

27

Kawabata

P39

7

P20

KAWARAMACHI Stn.

Books JUNKUDO

河原町駅

ジュンク堂書店 京都店

Shijo
四条通

Takashimaya Dept. Store
Fujii Daimaru
Dept. Store
藤井大丸
綾小路通

Bukkoji

仏光寺通

南座

京都マルイ

GION SHIJO Stn.

28 P39

祇園四条駅

Ke i h

an R

a

Ayanokoji

髙島屋

Takatsuji

四条通

Minamiza
Theater

Kyoto
MARUI

il wa
京阪
y
本線

Shijo

Kenninji Temple
建仁寺

高辻通

33

ARASHIYAMA
Gioji Temple
Seiryoji Temple

祇王寺

清凉寺

Nisonin Temple
二尊院

39
Jojakkoji Temple
常寂光寺

P44

Chikurin-no-Komichi
Bamboo Forest
Nonomiya
Shrine

38

Okochi Sanso
Sa
Ro ma g a n o
嵯峨野 ntic Train
ト

ロッコ
列車

嵯峨嵐山駅

43

野宮神社

大河内山荘

SAGA ARASHIYAMA Stn.

49 P46

竹林

天龍寺

ARASHIYAMA
TOROKKO Stn.

P45

トロッコ嵯峨駅

42 P45

嵐電嵐山本線

ROKUOIN Stn.

ARASHIYAMA Stn.

嵐山公園

KURUMAZAKI
JINJA Stn.

鹿王院駅

RANDEN SAGA Stn.
嵐電嵯峨駅

嵐山駅

P46

Line JR嵯
峨野線

Randen
Arashiyama Lin
e

40 P44

44

トロッコ嵐山駅

Arashiyama Park

JR Sagano

SAGA TOROKKO Stn.

P45

Tenryuji Temple

丸太町通

Marutamachi

P44

車折神社駅

48

P46

ARISUGAWA Stn.

47 P46

46

Sanjo

45 P45

Ka

Togetsukyo Bridge

ts

ur

渡月橋

a

有栖川駅

三条通

41 P44
Ri

ve

r
桂

川

Horinji Temple
法輪寺

Iwatayama Park
岩田山公園

Hankyu Railway
Arashiyama Line

HANKYU ARASHIYAMA Stn.

阪急嵐山線

阪急嵐山駅

Arashiyamahigasi Park
嵐山東公園

東本願寺

七条通

Subway
Karasuma Line

Kawaramachi 河 原 町 通

Daiwa Roynet Hotel
Kansai Tourist Information Center

Kyoto Yodobashi

関西ツーリストインフォメーションセンター

59 P53
57 P51

Hotel new Hankyu Kyoto Kyoto Tower

6

京都タワー

京都新阪急ホテル

Shiokoji 塩 小 路 通

P18-19

高倉通

2

Takakura

P5

京都ヨドバシ

東洞院通

西洞院通

ダイワロイネットホテル京都駅前

Higashinotoin

Shichijo

地下鉄烏丸線

Higashi-Honganji Temple

56 P51

Nishinotoin

Horikawa 堀 川 通

西本願寺

Aburanokoji 油 小 路 通

KYOTO STATION AREA
Nishi-Hongwanji Temple

Porta
京都駅前地下街 ポルタ

Campus Plaza Kyoto

Mielparque Kyoto
メルパルク京都

キャンパスプラザ

Rihga Royal Hotel Kyoto
リーガロイヤルホテル京都

Higashishiokoji
Park
東塩小路公園

Bic Camera
ビックカメラ

KyotoCentury Hotel

JR-Kyoto
The CUBE
Hotel Granvia Kyoto
Isetan Dept. 京都駅ビル専門店街ホテルグランヴィア京都

JR京都伊勢丹

京都センチュリーホテル

ザ・キューブ

Kyoto Tourist Information Center
京都総合観光案内所

P29

KYOTO Stn.

17

P2
Toji

東寺通

Hotel Keihan Kyoto
ホテル京阪京都

Kyoto Avanti
京都アバンティ
烏丸通

1

El Inn Kyoto
エルイン京都

Karasuma

Aburanokoji

イオンモール京都

Hachijo 八 条 通
Muromachi 室 町 通

新・都ホテル

Shinmachi 新 町 通

油小路通

New Miyako
Hotel

Aeon Mall Kyoto
近鉄京都線

Kintetsu Railway
Kyoto Line

34

京都駅

Daiwa Roynet Hotel
ダイワロイネットホテル京都八条口

Foreign Friendly TAXI stand

HIGASHIYAMA
HIGASHIYAMA Stn.
Sanjo

三条京阪駅

Sanjo Arcade

a- cho A

SANJO Stn.
三条駅

Pontocho Kaburenjo

通

Kiyamachi

新京極商店街

OPA
オーパ

KAWARAMACHI Stn.

花見小路

P29

P36

26

P38

11

20

Shijo 四 条 通

Minamiza
Theater

Kyoto MARUI
京都マルイ

P38

路通

祇園四条駅

P25

Shorenin Temple
青蓮院門跡

32

P42

一本橋

Chionin Temple
知恩院

31

P42,50

Yoshimoto
Gion Kagetsu
よしもと祇園花月

八坂神社

30

Maruyama Park
円山公園

P39

23

P43

35

大和大

阪急京都線

24

P38

南座

GION SHIJO Stn.

髙島屋

18

P49

Yasaka Shrine

河原町駅

Takashimaya
Dept. Store

東大路通

Hanamiko

辰巳大明神

Pontocho

Shinkyogoku
Shopping Arcade

Tatsumi Daimyojin Shrine

54

i Line

線
地下鉄東西

Ippon-Bashi Bridge

Higashi-Oji

京都BAL

京阪本線

先斗町通

KYOTO BAL

木屋町通

ROUND1
ラウンドワン

Keihan Railway

ミーナ京都

ji

先斗町歌舞練場

Mina Kyoto

Furukaw

三条商店街

Subway Toza

東山駅

三条通

rcade
古川町商
店街

SANJO KEIHAN Stn.

-Oji

Gion Kobu Kaburenjo

33

祇園甲部歌舞練場

Kodaiji Temple
高台寺

Kyoto Ebisu Shrine

Kenninji Temple

Yasui konpiragu Shine

京都ゑびす神社

建仁寺

安井金比羅宮

法観寺
（八坂の塔）
通

m iz

清水

u-za

坂

六波羅蜜寺

ka

Higash

KIYOMIZU GOJO Stn.
Gojo

五条

通

S ann

i- Oji

en -z

34

aka

K i yo

Rokuharamitsuji Temple

坂

東大路

ta
ab a

松原通

産寧

川端

六道珍皇寺

Matsubara

二寧坂

通

Hokanji Temple

八坂通

Ninen-zaka

Yas aka

清水五条駅

京都霊山護国神社

高台寺公園

宮川町歌舞練場

Rokudochinnouji Temple

Kaw

Kyoto Ryozen Gokoku Shrine
Kodaiji Temple park

Miyagawacho Kaburenjo

P42

P42

Yamato

町通
宮川

ho
w ac
ag a
Miy

Kaw

ar a

Kam

ma

oR

chi

ive

r

河原

鴨川

町通

Hankyu Railway
Kyoto Line

62

P55

Higashiyama
Police Station
東山署

14

P28

Jishu Shrine
地主神社

Chawan-zaka
茶わん坂

Kiyomizu Temple
清水寺

P24

JR嵯峨野線

UZUMASA Stn.
太秦駅

線

JR Sagano Line

電嵐山

P43

R
A rash anden
iyama
Line
嵐

常盤駅

白川通

丸太町通

TOKIWA Stn.

10

叡山 電鉄
本線

Marutamachi

37

Shirakawa

NORTH KYOTO

Eiz a
n
Eiz a R a il w
ay
n
叡山 Line

WEST KYOTO

SHUGAKUIN Stn.
修学院駅

Shrine

Shopping arcade, Underground shopping archade

Bicycle Parking

Temple

Seven Bank ATM (Please refer to P10)

Smoking area

Post ofﬁce

*ATM information is current as of Feb. 1, 2018.

Currency exchange (Please refer to P10)

¥1,000 Fine for smoking in prohibited areas

Police station / Police box (Koban)
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J a p a n e s e s t y le K i m o n o B A R

ࢶࡸܠ
KYOTO GION

a bar where yo u c an
enjoy kyoto to the f ullest

You can truly experience Japan at KIRI, which opened in
Gion in Kyoto in 2017. Take off your shoes before entering
and sit at the Japanese-style counter, where you can enjoy
Japanese sake and spirits specially selected by the owner.
The staff wearing kimonos will teach you about sake
and the proper way to drink it, as well as about Japanese
culture. You can also choose your favorite guinomi (cup
used to drink sake), which is Kiyomizu ware, a traditional
pottery style that is popular in Kyoto. All-you-can-drink
options are available, including all-you-can-drink Asahi
beer. Delicious food is served here as well!

着物BAR

Kiri

ENGLISH MENU

HIGASHIYAMA
COUPON

MAP P

35

20

TEL 090-5670-2220
ADDRESS 京都市東山区大和大路通四条上ル弐筋目東入ル末吉町 85
日宝ブリリアント祇園 1F1 号
Nippo Brilliant Gion 1F 1, 85 Sueyoshi-cho, Higashiyama-ku, Kyoto
OPEN 7pm until late CLOSED Sun., public holidays
PRICE from ¥3,000 SMOKING Yes
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RESTAURANT OFFERING AN
IMPRESSIVE ARRAY OF STEAKS
This “steak” bar is conveniently located near the intersection
of Shijo and Karasuma streets. A variety of rare cuts, such as
Chateaubriand and chuck flap, are available. Diced steak in
ample proportions (¥1,069) and tender, lean sirloin tips (¥1,501)
are offered at
reasonable prices.
Cold vegetable
appetizers and pasta
also complement the
steak and roast beef.
Enjoy the meal with
special wines from
various countries
around the world.

ニクバルダカラ
NIKU BAR DAKARA
ENGLISH MENU

DOWNTOWN KYOTO
MAP P

32 C-3
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Wi-Fi

TEL 075-241-4822
ADDRESS 京都市下京区四条通烏丸東入ル長刀鉾町31 四条ビヨンドビル B1F
Shijo Beyond Bldg. B1F, 31 Naginataboko-cho, Shimogyo-ku, Kyoto
OPEN 5pm-12am (Food last order: 11pm, drink last order: 11:30pm)
CLOSED Open every day SMOKING No WEB http://nikubarudakara.com/

MODERN JAPANESE IZAKAYA
DOMA DOMA Japanese style pub (izakaya), where the
indirect lighting creates a relaxing mood. In addition to
the a la carte menu of cheese and vegetables, you can enjoy
fresh seafood such as sashimi. The course menu offers
a Japanese beef sukiyaki course, a chewy beef simmering
hot pot, in addition to the main hot pot dishes. All courses
include appetizers, noodles, and dessert at reasonable
prices. You can add an all-you-can-drink course with over
60 drinks to choose from – from draft beer to sangria.

土間土間 木屋町三条店
DOMA-DOMA

DOWNTOWN KYOTO
MAP P

33 E-2
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KIYAMACHI SANJO LOCATION
ENGLISH MENU

Wi-Fi

TEL 075-211-5000
ADDRESS 京都市中京区木屋町通三条下ル材木町 179 エフエス木屋町ビル 2F
FS Kiyamachi Bldg. 2F, 179 Zaimoku-cho, Nakagyo-ku, Kyoto
OPEN 5pm-5am CLOSED Open every day
AVERAGE ¥3,000 SMOKING Yes
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TAKUMI OKUMURA

GION OKUMURA

匠 奥村

祇園 おくむら

French and Japanese fusion food served in an old
renovated machiya townhouse. Sit down at the
counter or choose the more traditional kotatsu style
tables (placed over a sunken floor) for a different
and relaxing dining experience. Prior reservation
required.

Enjoy Kaiseki-style French cuisine at OKUMURA
GION. The menu includes Kyo-yasai (vegetables),
yuba beancurd skin and seasonal delights prepared
in the tradition of Western cuisine but presented
in a classical Japanese style. Sit behind the wooden
counter and observe the chefs in action.

ENGLISH MENU

Wi-Fi

ENGLISH MENU

HIGASHIYAMA

TEL 075-541-2205

MAP P

35
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Wi-Fi

HIGASHIYAMA

TEL 075-533-2205

MAP P

ADDRESS 京都市東山区祇園町南側 570-6

ADDRESS 京都市東山区祇園町北側 255

570-6 Gionmachi Minamigawa, Higashiyama-ku, Kyoto

255 Gionmachi Kitagawa, Higashiyama-ku, Kyoto

35
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OPEN 12pm-1:30pm, 5:30pm-9pm

OPEN 12pm-3pm (Last order: 1:30pm), 6pm-10:30pm (Last order: 8:30pm)

CLOSED Open every day

CLOSED Open every day

PRICE

from ¥6,500

from ¥15,000 SMOKING No

PRICE

WEB http://www.restaurant-okumura.com/

from ¥5,000

from ¥10,000 SMOKING No

WEB http://www.restaurant-okumura.com/

ORENO PAN
KARASUMA ORIGINAL LOCATION

GION LOCATION

ORENO PAN 烏丸本店

ORENO PAN 祇園店

Get a taste of Okumura’s French trained chefs’ original
and inventive kneaded creations! The line-up includes
bread and baked goods fl avored with Kyoto seasonal
ingredients such as yuzu, Japanese pickles or Houjicha
roasted green tea.

Frequented by Kyoto’s maikos, ORENOPAN GION
LOCATION’s signature bread is the original kare-pan.
A Japanese bun filled with beef curry, stewed to
perfection following the French recipe. Enjoy it as
take-out or inside the shop as sofa seats are available.

Wi-Fi
TEL 075-221-5522

MAP P

32 C-3
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ENGLISH MENU

Wi-Fi

HIGASHIYAMA

TEL 075-525-3303

MAP P

35

ADDRESS 京都市中京区錦小路通烏丸西入ル

ADDRESS 京都市東山区中之町 200

占出山町 320 小島ビル 1F
Kojima Bldg. 1F, 320 Uradeyama-cho, Nakagyo-ku, Kyoto

カモガワビル 1F
Kamogawa Bldg. 1F, 200 Nakano-cho, Higashiyama-ku, Kyoto

OPEN 9am-7:30pm CLOSED Open every day

OPEN 11am-8pm CLOSED Tue.

WEB http://www.restaurant-okumura.com/
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DOWNTOWN KYOTO

AVERAGE ¥850

AVERAGE ¥1,000

WEB http://www.restaurant-okumura.com/
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MADE IN KYOTO
CHOCOLATE
Raw Table / Organic / Low-fat / Sugar-free
MADAGASCAR has been awarded the Bronze Award in
the International Chocolate Awards. It offers new types of
chocolate, rich with cacao and focused on nutritional value,
such as their bean-to-bar chocolates with added superfoods.

COCO
御幸町店

DOWNTOWN KYOTO

GOKOMACHI LOCATION

MAP P

33 D-2
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ENGLISH MENU
TEL 075-708-2010
ADDRESS 京都市中京区御幸町通三条下ル海老屋町 328
328 Ebiya-cho, Nakagyo-ku, Kyoto
OPEN 11am-7:30pm CLOSED Irregular holidays
PRICE From ¥2,000 to ¥3,000 WEB http://www.coco-cacao.jp/

マルイ四条店

DOWNTOWN KYOTO

MARUI SHIJO LOCATION

MAP P

33 E-3
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ENGLISH MENU
TEL 075-252-2110
ADDRESS 京都市下京区四条通河原町東入ル真町 68
68 Shin-cho, Shimogyo-ku, Kyoto

Welcome to KYOTO TOKYU HANDS
TOKYU HANDS is a shop that is fi lled with all kinds of items,
including kitchen supplies, beauty goods, stationery, and
bags, offering visitors fun discoveries and happy surprises at
every turn. And you will also fi nd good souvenirs.

1F
2F

・Bags & Wallets
・Mobile Phone Accessories
・Travel Accessories

3F

・Health & Beauty
・Bath & Relaxation
・Sleep Care

4F

・Kitchen
・Laundry
・Cleaning Supplies

・Stationery
・Design
・Crafts & Material

Chicken and porkbased broth with
umami flavor is the
specialty of this
restaurant.
You can also
enjoy toppings
such as Chinese
barbequed
pork and egg.
MENU

All topping
ramen .............¥1,100
Aito ramen ............... ¥750

DOWNTOWN KYOTO
MAP P

32

麺屋

C-3 29

東急ハンズ 京都店
ENGLISH SIGNAGE

愛都 99号店（祇園店）

MENYA AITO SHOP NO. 99
(GION LOCATION)
COUPON

MAP P

35

30

TEL 075-708-3300
ADDRESS 京都市東山区祇園町北側 344-3 アミカビル 1F
AMICA Bldg. 1F, 344-3 Gionmachi north side,
Higashiyama-ku, Kyoto

TEL 075-254-3109
ADDRESS 京都市下京区四条通烏丸東入ル

長刀鉾町 27
27 Naginataboko-cho, Shimogyo-ku, Kyoto

OPEN 11am-2pm, 5pm-3am
CLOSED Sun. evenings and Mon.

OPEN 10am-8:30pm
WEB http://kyoto.tokyu-hands.co.jp/

FREE
SOUVENIR
STICKER!

HIGASHIYAMA

Near
Daimaru Kyoto
大丸京都店
周辺店舗

CLOSED Irregular holidays

Potage-like soup

Fried chicken (2 pieces) ...... ¥390

Exceptionally: purchase after 8:00pm
Possible until 12:00pm of next day.

SMOKING No
WEB http://menya-aito.com/
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WE ARE PARTICIPANTS IN THE HISTORY OF
THE KYOMACHIYA TOWNHOUSE THAT
LINK THE PAST AND THE FUTURE

Masao Ono

CEO of CAMPTON Inc.

After graduating from Keio University, he joined
SUMITOMO REALTY & DEVELOPMENT CO.,
LTD. He established WEEZ INTERNATIONAL
LIMITED through Citibank, N.A. In September
of 2015, he established CAMPTON Inc.

EXPERIENCE TRADITION IN
COMFORTABLE MACHIYA TOWNHOUSES

K

yomachiya townhouses were the residences
of the common people of the history-rich
city of Kyoto. These buildings exude the
simple, sophisticated beauty of Japan. CAMPTON
has renovated these kyomachiya townhouses to
provide them as lodging facilities. When this
company encountered the machiya townhouse
that is now its head oﬃce, the appeal of its beauty
was the start of its business objectives of “giving
new life to the Kyomachiya townhouses” and the
“preservation of Kyoto’s streetscape”.
Based on his experience as a developer, CEO Ono
wanted to preserve real estate using a method in
which historical buildings are not destroyed. The
method employed was that of renovation to make
buildings suitable for modern times while fully
displaying the good qualities of the old buildings,
so that they can survive into the future while
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producing equivalent economic
value as that of new buildings.
These reincarnated kyomachiya
townhouses function as cozy hotels.
To ensure that visitors experience a
special stay, amenities, bedding, and
heated floors are provided. Meals
are not offered to allow visitors ample opportunity
to enjoy the city of Kyoto and its rich, varied food
culture. Sightseeing recommendations, including
catered food are available for those who wish them.
Through concierge services, the goal is to provide
support for various questions that guests may have.
CEO Ono often mentions “our Kyoto”. He spoke
with a twinkle in his eye, saying that he wants
to introduce many people to the essence of Kyoto
as participants in its long history through the
kyomachiya townhouse.

西陣 五辻

ケンプトン9

ケンプトン10

CAMPTON 9 NISHIJIN ITSUTSUJI

西陣 有馬

CAMPTON 10 NISHIJIN

ケンプトン4

ARIMA

御所南ゑびす

CAMPTON 4 GOSHO-MINAMI-EBISU

Wi-Fi

Wi-Fi

Wi-Fi

ADDRESS 京都市上京区浄福寺通五辻下ル

ADDRESS 京都市上京区浄福寺通五辻下ル

ADDRESS 京都市中京区麩屋町通二条上ル

有馬町 185
185 Arima-cho, Kamigyo-ku, Kyoto

有馬町 185
185 Arima-cho, Kamigyo-ku, Kyoto

布袋屋町 490-2
490-2 Hoteiya-cho, Nakagyo-ku, Kyoto

CHECK-IN 3pm-7pm CHECK-OUT 11am

CHECK-IN 3pm-7pm CHECK-OUT 11am

CHECK-IN 3pm-7pm CHECK-OUT 11am

PRICE from ¥64,000

PRICE from ¥80,000

PRICE from ¥68,000

MAXIMUM NUMBER OF GUESTS 5 people

MAXIMUM NUMBER OF GUESTS 9 people

MAXIMUM NUMBER OF GUESTS 5 people

CHECK-IN LOCATION 512 Washio-cho,

CHECK-IN LOCATION 512 Washio-cho,

CHECK-IN LOCATION 512 Washio-cho,

Higashiyama-ku, Kyoto (inside CAMPTON
Head Oﬃce)

Higashiyama-ku, Kyoto (inside CAMPTON
Head Oﬃce)

Higashiyama-ku, Kyoto (inside CAMPTON
Head Oﬃce)

IMADEGAWA Stn.

DEMACHIYANAGI Stn.

EMMACHI Stn.

Kyoto Gyoen
National Garden
京都御苑

円町駅

JR Sagano
JR嵯峨

MARUTAMACHI Stn.

Line

丸太町駅

野線

Nijo Castle

KYOTO
SHIYAKUSHO-MAE Stn.

二条城

NIJO Stn.

NISHIOJI
OIKE Stn.

NIJO-JO MAE Stn.

二条駅

二条城前駅

JINGU MARUTAMACHI Stn.
神宮丸太町駅

KEIHAN
SANJO Stn.

烏丸御池駅

三条駅

GION
八坂神社
SHIJO Stn.
祇園四条駅

Kodaiji Temple

e

烏丸駅

i Lin

KARASUMA Stn.

四条駅

西線

SHIJO Stn.

阪急京都線

鉄東

Hankyu Railway
Kyoto Line

蹴上駅

a
Toz

西院駅

地下

SAIIN Stn.

Yasaka Shrine

KEAGE Stn.

way

大宮駅

高台寺
京阪本線

GOJO Stn.
五条駅

丹波口駅

東本願寺

西本願寺

KYOTO Stn.

布袋屋町 490-2
490-2 Hoteiya-cho, Nakagyo-ku, Kyoto
PRICE from ¥70,000

KIYOMIZU GOJO Stn.
清水五条駅

Kiyomizu-dera Temple
清水寺

Higashi Honganji Temple

Nishi Hongwanji Temple

Wi-Fi
ADDRESS 京都市中京区麩屋町通二条上ル

CHECK-IN 3pm-7pm CHECK-OUT 11am

Keihan Railway
TAMBAGUCHI Stn.

御所南ほてい

CAMPTON 3 GOSHO-MINAMI-HOTEI

東山駅

SANJO Stn.
KAWARAMACHI Stn.
河原町駅

OMIYA Stn.

ケンプトン3

HIGASHIYAMA Stn.

京阪三条駅

KARASUMA
OIKE Stn.

Su b

西大路御池駅

京都市役所前駅

京阪鴨東線

北野白梅町駅

出町柳駅

Keihan Railway Oto Line

Subway
Karasuma Line

KITANO
HAKUBAICHO Stn.

地下鉄烏丸線

今出川駅

MAXIMUM NUMBER OF GUESTS 8 people
CHECK-IN LOCATION 512 Washio-cho,

Higashiyama-ku, Kyoto (inside CAMPTON
Head Oﬃce)

SHICHIJO Stn.
七条駅

京都駅

ケンプトン2

西洞院

CAMPTON 2 NISHI-NO-TOIN

ケンプトン1

艮

CAMPTON 1

USHITORA

Check-in and inquiries are handled here

ヘッドオフィス

Wi-Fi

Wi-Fi

ケンプトン

ADDRESS 京都市下京区西洞院通六条下ル

ADDRESS 京都市下京区新町通六条下ル

CAMPTON

西側町 492
492 Nishigawa-cho, Shimogyo-ku, Kyoto

艮町 862-3
862-3 Ushitora-cho, Shimogyo-ku, Kyoto

ENGLISH SPOKEN

CHECK-IN 3pm-7pm CHECK-OUT 11am

CHECK-IN 3pm-7pm CHECK-OUT 11am

TEL 075-533-7211

PRICE from ¥62,000

PRICE from ¥59,000

MAXIMUM NUMBER OF GUESTS 6 people

MAXIMUM NUMBER OF GUESTS 6 people

CHECK-IN LOCATION 512 Washio-cho,
Higashiyama-ku, Kyoto (inside CAMPTON
Head Oﬃce)

CHECK-IN LOCATION 512 Washio-cho,
Higashiyama-ku, Kyoto (inside CAMPTON
Head Oﬃce)

ADDRESS 京都市東山区高台寺北門前通下
河原東入ル鷲尾町 512
512 Washio-cho, Higashiyama-ku, Kyoto

HEAD OFFICE
Wi-Fi

OPEN 10am-7pm
WEB http://kyoto-campton.com/

The price varies depending on the number of guests, season, and day of the week. All lodgings are available for two or more guests.
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A 知恩院
CHION-IN TEMPLE
HIGASHIYAMA
MAP P

35

31

ENGLISH BROCHURE
TEL 075-531-2111
ADDRESS 京都市東山区林下町 400
400 Rinka-cho, Higashiyama-ku, Kyoto
OPEN 9am-4:30pm (Admission until 4pm)
CLOSED Open every day
ADMISSION Free
SMOKING No
WEB http://www.chion-in.or.jp/e/

6 min walk
A

B

京都 中勢以

月

KYOTO NAKASEI NIKUZUKI
HIGASHIYAMA

HOW WAS CHION-IN TEMPLE'S BELL MADE?

MAP P

C

HION-IN Temple's bell is 3.3m tall, with a diameter of 2.8m and weighs
about 70 tons. Both the bell and the large bell tower that supports it
are cultural assets that must be seen. Looking at the large bell that
was cast in 1636, you may be wondering how the bell was carried to its fi nal
location. The answer is simple - it is said that it was not carried to the temple,
but cast on a hill on site and then the dirt underneath it was dug out.
It takes about 17 people to swing the large log that hits the bell on New Year’s
Eve. The bell is also rung during the Memorial Service for Honen, the founder
of Jodo Buddhism. If you are in Kyoto during either of those times, be sure to
take the opportunity to listen to the peaceful tone of the bell.
There are several shops and restaurants located in Higashiyama, right at the
foot of CHION-IN Temple. One great restaurant is NAKASEI NIKUZUKI, which
offers meat that is perfectly
B
aged to bring out the best taste.
If you order the hamburg steak
(¥2,980, The vegetables with the
dish may change depending on
availability.) that is half pork
and half beef, there is no doubt
that you will have a wonderful
lunchtime.
If you like sweets made in Kyoto,
C
how about RAKUSHO’s Warabi
Mochi made from warabi starch
and glutinous rice? The Green
Warabi Mochi (¥720) is a perfect
addition to tea time, with
Matcha kneaded into the mochi
batter and with plenty of kinako
(roasted soybean flour) on top.
DONGREE is a shop where you
D
will want to drop in for a coffee
break and buy souvenirs at
the same time. Enjoy locally
roasted coffee beans while
browsing through carefully
selected handcrafted pottery
and accessories.
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ENGLISH SPOKEN
TEL 075-748-1429
ADDRESS 京都市東山区稲荷町北組 573
573 Inari-cho, Higashiyama-ku, Kyoto
OPEN 11:30am-3pm (Last order: 2pm),
6pm-10pm (Last order: 9pm)
CLOSED Irregular holidays
PRICE
￥3,000-¥5,000
￥8,000-¥15,000
SMOKING No
WEB http://www.kyotonakasei.jp/

11 min walk
C

高台寺

洛匠

KODAI-JI

RAKUSHO

HIGASHIYAMA
MAP P

35

33

ENGLISH SPOKEN
TEL 075-561-6892
ADDRESS 京都市東山区高台寺北門前鷲尾町 516
516 Washio-cho, Higashiyama-ku, Kyoto
OPEN 9:30am-6pm
CLOSED Irregular holidays
AVERAGE ￥1,000
SMOKING No (Smoking area available)
WEB http://www.rakusyou.co.jp/

14 min walk
D Dongree コーヒースタンドと暮らしの道具店
DONGREE
COFFEE STAND AND CRAFT STORE
HIGASHIYAMA
MAP P

35

34

TEL 075-746-2299
ADDRESS 京都市東山区池殿町 214-4
214-4 Ikedono-cho, Higashiyama-ku, Kyoto
OPEN 8am-5pm
CLOSED Tue.
PRICE from ￥400
SMOKING No
WEB http://www.dongree.work/

EXQUISITE JAPANESE "KYOTO BEEF" BRAND
RIVALING KOBE BEEF!

WAGYU BEEF LUNCH ACROSS THE STREET
FROM GION YASAKA-JINJA SHRINE

E

njoy reasonably priced, delicious Wagyu
beef at YAKINIKU ISHIYA, which is also
frequented by celebrities. The access and
location of its Gion restaurant is perfect. From the
second floor, guests can see YASAKA-JINJA Shrine.
The steak bowl and hamburger that are limited
to the lunch
menu provide
casual dining,
so drop in on
a break from
sightseeing.
At night,
enjoy highquality Wagyu
beef at other
locations as well
for the total
“Kyoto beef”
experience.

出町店
DEMACHI LOCATION

HIGASHIYAMA
MAP P

30 C-2

36

YAKINIKU

ISHIYA

祇園店
GION LOCATION

焼肉

石屋

HIGASHIYAMA
MAP P

35

35

TEL 075-531-0290
ADDRESS 京都市東山区祇園町南側 539
539 Gion-machi, Higashiyama-ku, Kyoto
OPEN 11:30am-4pm, 5pm-12am
CLOSED Irregular holidays
SMOKING Designated area (11:30am-4pm)
WEB http://www.regee.com/

太秦店
UZUMASA LOCATION

TEL 075-752-2929

TEL 075-384-2929

ADDRESS 京都市左京区田中下柳町 29
29 Tanaka Shimoyanagi-cho, Sakyo-ku, Kyoto

ADDRESS 京都市右京区太秦北路町 25-1
25-1 Uzumasa Kitaro-cho, Ukyo-ku, Kyoto

WEST KYOTO
MAP P

35

37

OPEN 6pm-12am *Fri., Sat.: until 2am

OPEN 11:30am-2pm (Last order: 1:45pm), 5pm-12am (Last order: 11:30pm)

CLOSED Thu. SMOKING Yes WEB http://www.regee.com/

CLOSED Dinner time on Wed. SMOKING Yes WEB http://www.regee.com/
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A 御髪神社
MIKAMI-JINJA SHRINE
ARASHIYAMA
MAP P

34

38

TEL 075-882-9771
ADDRESS 京都市右京区嵯峨小倉山田淵山町 10
10 Saga Ogurayama Tabuchiyama-cho,
Ukyo-ku, Kyoto
OPEN Free to browse at any time of the day
(shrine oﬃce from 10am to 3pm)
CLOSED Irregular holidays
ADMISSION Free
SMOKING No
WEB http://www.mikami-jinja.net/

ອߒ

15 min walk
A

B

発酵食堂

カモシカ

HAKKOSHOKUDO KAMOSHIKA

WHY DO HAIR STYLISTS
GATHER AT ARASHIYAMA?

C

lose to Torokko Arashiyama Station, MIKAMI-JINJA Shrine is located
quietly next to Ogura pound. New hairstylists who are aiming to
pass the Japanese hairdresser national examination, as well as many
working stylists looking to improve their techniques, come here to pray from
all over Japan. And there is a reason for this. This shrine is the only shrine
that enshrines Fujiwara Unemenosuke Masayuki who is considered the
original hairstylist in Japan. Even if you are not a stylist, you can go there to
pray to have beautiful hair forever.
If you want to keep not only beautiful hair but be healthy all over your body,
this is where you should have lunch. HAKKOSHOKUDO KAMOSHIKA is a
cafe and restaurant catering
B
to fermented food. The 8-piece
fermented food plate (¥1,300)
which includes white miso,
pickles and other Kyoto specialties
along with traditional Japanese
fermented specialties such as
natto, pickles, heshiko (fi sh pickled
in rice bran) and fi sh sauce is recommended. Treat yourself to all the umami
(savoriness) and nutrients that are increased with culinary microorganisms.
Beautiful scenery is the best supplement
C
for a healthy heart. NAKAMURAYA
SOZAISEISAKUSHO has a huge lineup of
bentos (lunch sets) and prepared foods that
are perfect for a picnic. With a fried croquette
sandwich (¥270) in one hand, eat and walk
around Arashiyama in springtime!
Getting a coffee to go is great too. You
D
sure will be refreshed while walking,
sipping on coffee that smells good.
SARUT COFFEE is a coffee stand with
3 original blends and 8 single-origin
coffee. This shop grinds to your request,
and will carefully prepare your coffee
using a drip. Their roasted beans are
great as a gift for your family too.
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ARASHIYAMA
MAP P

34

39

ENGLISH MENU
TEL 075-862-0106
ADDRESS 京都市右京区嵯峨天竜寺若宮町 17-1
17-1 Sagatenryuji Wakamiya-cho, Ukyo-ku, Kyoto
OPEN 11:30am-3pm,
Cafe time: 3pm-5pm (Last order: 4:30pm)
CLOSED Sun. and Mon.
PRICE from ￥900
SMOKING No
WEB http://kamoshika.kyoto.jp/

8 min walk
C 中村屋惣菜製作所
NAKAMURAYA SOZAISEISAKUSHO
ARASHIYAMA
MAP P

34
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ENGLISH SPOKEN
TEL 075-863-1888
ADDRESS 京都市右京区嵯峨天龍寺造路町 1
1 Sagatenryuji Tsukurimichi-cho, Ukyo-ku, Kyoto
OPEN 8am-6pm
CLOSED Tue.
AVERAGE ¥100
SMOKING No

15 min walk
D SARUT COFFEE
ARASHIYAMA
MAP P

34

41

Wi-Fi
TEL 075-871-0051
ADDRESS 京都市右京区嵯峨蜻蛉尻町 1-11
1-11 Saga Tonbojiri-cho, Ukyo-ku, Kyoto
OPEN 9:30am-7pm
CLOSED Tue. and 3rd Mon. of the month
PRICE from ￥300
SMOKING No
WEB http://www.sarutcoﬀee.com/

MUST-EAT ARASHIYAMA
GOURMET CUISINE

K

YOMISAISAI
ARASHIYAMA ANJU
serves creative
Japanese dishes
with the fi nest
ingredients Kyoto
has to offer yudofu (boiled
tofu), Kyoto beef, yuba (tofu skins)
and namafu (steamed wheat
gluten). Located on Arashiyama’s
main street across from the
entrance to the bamboo forest,
the restaurant is a fi ve-minute
walk from Togetsukyo Bridge.
The menu features a la carte don
rice bowls and 3,000 to 4,000 yen
courses with seven to nine dishes.
Large paper lanterns mark the location of ARASHIYAMA UDON OZURU.
The noodles - freshly
homemade every day
- have a smooth taste
and a springy texture.
Creative and popular
Arashiyama udon bowls
include Kyoto-style udon
and tempura udon with
namafu and yuba.

京味菜彩 嵐山 庵珠
KYOMISAISAI
ARASHIYAMA ANJU

ARASHIYAMA
MAP P

34
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For French cuisine made
with Kyoto vegetables
and other ingredients, try
ARASHIYAMA KOHAKUDOU. The European hotel
atmosphere is perfect
for relaxing after a long
walk through the Sagano
area. The menu features
the popular hamburger
steak and courses from
2,000 yen in addition to vegetarian options. With an
extensive dessert menu, the restaurant doubles as a cafe
for lighter eating.
Finish off the day with Japanese sweets in the special
seating area at ARASHIYAMA OBUU. Enjoy full views
of Arashiyama and Togetsukyo Bridge from these
sought-after seats, and savor the lip-smacking matcha
green tea and hojicha
roasted green tea parfaits
you will only fi nd in Kyoto. Matcha jelly, shaved
ice, and iced lattes are also
great ways to unwind.

嵐山 琥珀堂
ARASHIYAMA

KOHAKUDOU

ARASHIYAMA
MAP P

ENGLISH MENU

ENGLISH MENU

TEL 075-882-5521

TEL 075-861-0231

ADDRESS 京都市右京区嵯峨天龍寺北造路町 48-3
48-3 Sagatenryuji Kitatsukurimichi-cho, Ukyo-ku, Kyoto

ADDRESS 京都市右京区嵯峨天龍寺立石町 1-4
1-4 Sagatenryuji Tateishi-cho, Ukyo-ku, Kyoto

34
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OPEN 11am-8pm CLOSED Open every day

OPEN 11am-6pm *Extended hours during the spring and fall tourist seasons

AVERAGE ¥3,000 SMOKING No

CLOSED Irregular holidays

WEB http://www.turning.co.jp/

SMOKING Designated area (Terrace only) WEB http://www.turning.co.jp/

嵐山うどん おづる
ARASHIYAMA UDON

OZURU

ARASHIYAMA
MAP P

34
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嵐山 おぶう
ARASHIYAMA

OBUU

AVERAGE ¥1,500

ARASHIYAMA
MAP P

34
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ENGLISH MENU

ENGLISH MENU

TEL 075-881-5514

TEL 075-872-9022

ADDRESS 京都市右京区嵯峨天龍寺芒ノ馬場町 22-4
22-4 Sagatenryuji Susukinobaba-cho, Ukyo-ku, Kyoto

ADDRESS 京都市右京区嵯峨天龍寺造路町 37-17 新八茶屋 2F
Shinpachichaya 2F, 37-17 Sagatenryuji Tsukurimichi-cho, Ukyo-ku, Kyoto

OPEN 11am-8pm
CLOSED Open every day

OPEN 11am-7:30pm (Last order: 7pm)
*Extended hours during the spring and fall tourist seasons

AVERAGE ¥990 SMOKING No

CLOSED Open every day

WEB http://www.turning.co.jp/

SMOKING No WEB http://www.turning.co.jp/

AVERAGE ¥1,000
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YOUR FAVORITES
Here is a treasure island where joy and happiness
spring up! You can surely fi nd your favorites.

ISHIKAWA BAMBOO SHOP is located in the natural
beauty of Arashiyama, Kyoto. Since 1935, our shop
has specialized in the best bamboo products.
At the original location, there are over 1,000 items
on display. At the Shoryuen Shop, across from our
original location, you can watch artisans weaving
bamboo baskets and also partake in the experience.
京都・嵐山

いしかわ竹の店

KYOTO ARASHIYAMA ISHIKAWA

You can exchange 12 different
currencies into Japanese Yen

京雑貨

USD

EUR

KRW

TWD

THB

SGD

CNY
and more

ARASHIYAMA

洛楽

SOUVENIR SHOP RAKURAKU

MAP P

34
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ORIGINAL LOCATION
ENGLISH MENU

Wi-Fi

BAMBOO SHOP
ARASHIYAMA
MAP P

34
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TEL 075-861-0076
ADDRESS 京都市右京区嵯峨天龍寺造路町 35
35 Sagatenryuji Tsukurimichi-cho, Ukyo-ku, Kyoto
OPEN 10am-6pm (April-November)
11am-5pm (December-March)
CLOSED Open every day WEB http://www.takenomise.com/

Tax-free Shop

ENGLISH SPOKEN

Wi-Fi COUPON

TEL 075-864-5130

SHORYUEN LOCATION

ADDRESS 京都市右京区嵯峨天龍寺芒ノ馬場町 3-18

COUPON

3-18 Sagatenryuji Susukinobaba-cho, Ukyo-ku, Kyoto
OPEN 9am-6pm CLOSED Open every day
WEB http://www.rakuraku-kyoto.com

TEL 075-861-5580

ARASHIYAMA
MAP P

34
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ADDRESS Arashiyama Shoryuen 2F (facing the original location)

MATCHMAKING AT
SAGANO IN KYOTO
THE TALE OF GENJI

"MIYABI" CHARM

KING
O
M
S
P
STO
ETS
T
ON THE S

RE

The charm will be
mailed to you after
a special prayer has
been said (¥1,000
including shipping)
Accepting
special prayer for
matchmaking

The Tale of Genji, The God of Love
Sagano Palace

ARASHIYAMA
MAP P

34
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NONOMIYA Shrine
嵯峨野の宮

野宮神社

京都市右京区嵯峨野宮町 1
1 Saganomiya-cho, Ukyo-ku, Kyoto

TEL. 075-871-1972
E-mail：kakeno@jinja.or.jp
http://www.nonomiya.com/
Sagano Tour Starting Point: 5 min. walk from Arashiyama
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The City of Kyoto prohibits smoking in
public outdoor places within the city limits.
A ﬁne of ¥1,000 will be collected from
anyone found smoking within "Public Nonsmoking Areas".

Please smoke at the designated
section and keep to the manners.

POINT-AND-TALK CHART

TRAVEL / TRANSPORT
Where does this bus (train) go?

このバス（電車）はどこへ行きますか？

Where are tickets sold?

切符売り場はどこですか？

Where am I now?

今いる場所はどこですか？

How do I get to _ ?

̲ まで行くにはどうすれば良いですか？

Kono bus (densya) wa dokoe ikimasuka?

Kippu uriba wa doko desuka?

Ima iru basyo wa doko desuka?

̲

made iku niwa dousureba iidesuka?

SHOPPING
May I try this on?

試着してもいいですか？

How much is this?

いくらですか？

Can I use a credit card?

クレジットカードは使えますか？

Please give me a receipt.

領収書をください。

Shichaku shitemo iidesuka?

Ikura desuka?

Credit card wa tsukae masuka?

Ryoshusho o kudasai.

RESTAURANT
May I please see a menu?

メニューを見せてください。

What do you recommend?

おすすめの料理は何ですか？

Does this food have _ in it?

̲ は（食材の中に）入っていますか？

Please bring the check.

お会計をお願いします。

Menu o misete kudasai.

Osusume no ryori wa nandesuka?

̲

wa haitte imasuka?

Okaikei o onegai shimasu.

Beef

Pork

Lamb

Chicken

Fish

Wheat

Egg

牛肉

豚肉

羊肉

鶏肉

魚

小麦

卵

Gyūniku

Butaniku

Ramuniku

Toriniku

Sakana

Komugi

Tamago

Milk
牛乳

Gyūnyū

Get fluent in KYO-KOTOBA (Kyoto dialect)!

O-kini おおきに
Okibariyasu おきばりやす
Gottsuohan ごっつおはん
Kannin かんにん
Sainara さいなら

“Thank you”/arigato. Use it to express your gratitude.
“Don’t give up”/gambatte kudasai. Words of encouragement are meaningful.
“Thank you for the meal”/gochisosama. It is respectful to be thankful for food.
“I’m sorry”/gomennasai. It is nice to apologize quickly and sincerely.
“Goodbye”/sayonara. Use it to express good wishes when parting.

We hope you enjoy your trip to Kyoto!
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Visit a traditional craft workshop!
A WALKING TOUR AROUND
KYOTO IMPERIAL PALACE

K

yoto Imperial Palace is where Emperors of long ago
lived. The vicinity around the palace abounds with
the workshops that supported the reﬁned court culture.
Join a tour where you can experience these traditions
while enjoying the well-preserved remains of the past.

TIME Every Tue. and Fri., from 9am
TOUR LENGTH 90 minutes
PLACE ノク京都ホテル（京都市中京区丸太町通烏丸西入ル大倉町 205-1）
NOKU KYOTO HOTEL (205-1 Okura-cho, Nakagyo-ku, Kyoto)
PRICE ￥2,000 (¥1,500 for guests staying at NOKU KYOTO HOTEL)
CAPACITY First 10 visitors (ﬁ rst-come, ﬁ rst-served basis)
REGISTRATION Register at the front desk of the NOKU KYOTO
HOTEL on the day of the tour.
*Those staying at the NOKU KYOTO HOTEL can register in advance.
*Tour is recommended for age 10 and above

1. NOKU KYOTO HOTEL
A hotel located on the southwest side of Kyoto Imperial Palace, and near the
Marutamachi Subway station. Though it is a lively area close to the town
center, one step into the narrow alleys nearby and you will see an area with
old town houses and workshops where craftsmen create traditional crafts.
NOKU, with its favorable location, has put together this walking tour, so
that guests can truly come in contact with the customs and history of Kyoto.

ノク京都ホテル
ENGLISH SPOKEN

DOWNTOWN KYOTO

Wi-Fi

MAP P

30 B-3
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TEL 075-211-0222
ADDRESS 京都市中京区丸太町通烏丸西入ル大倉町 205-1
205-1 Okura-cho, Nakagyo-ku, Kyoto
SMOKING No
WEB https://www.nokuroxy.com/

City of Kyoto Visitors Host

人見彩香
AYAKA HITOMI (AYAKA)
A truly authentic Kyoto lady, born
and raised in Kyoto.
oto.
Using the English
h skills
she gained studying
ying
in the UK, she conveys
onveys
the attractive
points that Kyoto
o
has to offer.
Her goal is to
become a guide
who can make
her customers
“love Kyoto”.

2. OTHER SPOTS
Many Jizo
(Boddhisatva)
statues are located
around the town
of Kyoto, to protect
the town and
children.
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The decorative
tile on the roof
depicting Shoki
(Chinese: Zhong
Kui), a traditional
Chinese deity is said
to ward off evil.

As the northeast
direction is thought
to be unlucky (kimon),
there is a custom to
plant Nanten (heavenly
bamboo) on this side of
one's property to ward
off malevolence.

3. MAKI SHINTO RITUAL
ARTICLE STORE

A wood workshop that produces Shinto ritual articles used in shrines
such as mikoshi (portable shrines). Using plain wood to represent
purity, the craftsmen connect wood pieces without using metal nails,
and give shapes to wood using traditional techniques that have
been passed down for generations. During the tour, you can visit an
actual workshop and view work that is currently in progress. This
is an opportunity where you can actually hear from the craftsmen
themselves which will surely enrich the quality of your visit to Kyoto.

牧神祭具店

DOWNTOWN KYOTO
MAP P

ENGLISH BROCHURE

30 B-3
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TEL 075-441-7533
ADDRESS 京都市上京区上長者町油小路西入ル甲斐守町 121-9
121-9 Kainokami-cho, Kamigyo-ku, Kyoto
OPEN 9am-5pm CLOSED Sun. and public holidays SMOKING No

ANDO JAPANESE DOLL SHOP

90-year-old store
specializes in decorating
maki-e lacquer-ware
created by skilled
craftsmen. Join the handson maki-e art class to learn
and create your Makie.

YAMADAMATSU INCENSE-WOOD SHOP

YOKOYAMA BAMBOO PRODUCTS SHOP

A long-established store
specializing in incense
wood. Following Japanese
traditional incense culture,
and insisting on natural
materials for its incense
products.

This old bamboo shop sells
goods that are often used
in spaces such as tea rooms
and Japanese gardens.
They also sells bamboo
handicrafts such as flower
baskets.

The tour will include stops to some
traditional craft workshops and shops
where you can look, experience and
buy traditional Kyoto crafts.

SHOYEIDO INCENSE

INUI SHIKKI STORE

This traditional doll shop
sells “Hina Dolls”, which
are used to pray for girls to
grow up healthy. You can
see many elegant dolls at
this shop.

OTHER TOUR STOPS

Since its establishment in
1705, Shoyeido has worked
diligently to perfect the art
of manufacturing Japanese
incense, known as Koh in
Japanese.

OTHER TOURS

DOWNTOWN KYOTO
MAP P

31 A-4

DOWNTOWN KYOTO
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MAP P

NIJO-JO CASTLE TOUR

30 B-3

53

KYOTO STATE GUEST HOUSE TOUR

HIGASHIYAMA
MAP P

35

54

SHIRAKAWA AREA TOUR

TIME Every day, from 10am and from 12:30pm

TIME Every day from 12pm, except Wed.

TIME Every Thu. from 8:30am

TOUR LENGTH 90 minutes

TOUR LENGTH 60 minutes

TOUR LENGTH 150 minutes

PLACE NIJO-JO CASTLE (541 Nijojo-cho,
Nakagyo-ku, Kyoto)
PRICE ￥2,000 (castle entrance fee is not
included)
CAPACITY First 15 visitors (ﬁ rst-come, ﬁ rst-served
basis)
REGISTRATION No reservations

PLACE KYOTO STATE GUEST HOUSE (23 Kyoto
Gyoen, Kamigyo-ku, Kyoto)
PRICE ￥1,500, Middle or High School Student ¥700
CAPACITY First 34 visitors (ﬁrst-come, ﬁrst-served basis)
REGISTRATION Reservations not required
(Advance registration by Internet is given priority)
*There may be temporary closures

PLACE FURUKAWASHUZO (546 Yoshikawa-cho,
Higashiyama-ku, Kyoto)
PRICE ￥2,800 (Breakfast included)
CAPACITY First 10 visitors (ﬁ rst-come, ﬁ rst-served
basis)
REGISTRATION Reservations not required
*Tour is recommended for age 6 and above

https://www.kyotovisitorshost.com/en/
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IMMERSE YOURSELF in JAPANESE

50

EVENTS

M I DN IG HT N EM BUTSU

C H E R R Y B LO S S O M L I G H T- U P

Honen is the monk who founded the Jodo-shu sect
of Buddhism. At CHION-IN Temple, which is the
headquarters of Jodo-shu, the memorial service
on the anniversary of Honen’s death is extremely
important. During this service they hold a variety
of events, one of them is the popular midnight
Buddhist memorial service on the anniversary of
his death, where a long line is formed every year
of people who want to participate. The prayer is
chanted to the night sky from the upper floor of the
temple gate, which is a national treasure. Not only
do believers participate in this special event, but
many tourists do as well. This is a great chance to
learn about Buddhism as you can experience the
traditions of the Jodo-shu sect. These traditions
include the striking of the temple block and the
chanting of the Namu Amida Butsu prayer. As
everyone will experience different emotions
during the service, from those who are enjoying
the sounds of the temple
block to those who are
deeply reflecting on
their ancestors, please
refrain from talking,
taking photos, drinking,
eating or napping.

TO-JI Temple is a world heritage site that was built
when the capital of Japan relocated to Kyoto in the
year 794. The pagoda on the temple grounds is a
major landmark in Kyoto, and you can also fi nd
many national treasures and important cultural
artifacts there as well. The grounds have also
become famous for their cherry trees, especially the
Fuji-zakura tree, which is named after the law of
non-duality (Fuji no oshie in Japanese) popularized
by the Buddhist monk Kobo Daishi. This 130-yearold weeping cherry tree is the main attraction when
it is in full bloom. In order to highlight this tree,
there is a night time light-up event on the temple
grounds from mid-March. The golden lights shining
on the pagoda makes it look grand and majestic,
and the Fuji-zakura tree reflecting on the pond in
the garden looks mystical. The wooden pagoda
which is the tallest in Japan, and the 13-meter tall
Fuji-zakura tree look absolutely beautiful in their
harmony. Do not worry
if you cannot go view the
tree in the evening - the
tree which has become
the symbol of spring in
Kyoto is beautiful all day
and night.

ミッドナイト念仏 in 御忌

HIGASHIYAMA

夜桜ライトアップ

MIDNIGHT BUDDHIST
MEMORIAL SERVICE

MAP P

35

31

KYOTO STATION AREA

NIGHT CHERRY BLOSSOM
LIGHT-UP EVENT

MAP P

31 A-6
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ENGLISH BROCHURE

ENGLISH BROCHURE

DATE Every year on April 18th

DATE Open everyday from Saturday, March 17 to Sunday, April 15 2018

Wi-Fi

(Service held from April 18th to 25th)

TIME 6:30pm-9:30pm (Admission until 9pm)

TIME 8pm-7am (Admission at any time)

PLACE 東寺（京都市南区九条町 1 番地）

PLACE 知恩院（京都市東山区林下町 400）
CHION-IN Temple (400 Rinka-cho, Higashiyama-ku, Kyoto)

TO-JI Temple (1 Kujo-cho, Minami-ku, Kyoto)

ADMISSION Free SMOKING No

SMOKING No TEL 075-691-3325

TEL 075-531-2111 WEB http://www.chion-in.or.jp/e/

WEB http://www.toji.or.jp/en/index.html

ADMISSION ￥500, Junior high school students and younger ¥300

IMMERSE YOURSELF in JAPANESE

CULTURE

FA N TO S S I N G G A M E

SUSHI SEMINAR

You can experience traditional Japanese culture at
this 300-year-old samurai residence, a 7-minutes
walk from Kyoto Station. Various services including
Japanese tea ceremony, kimono rentals, sake tasting
or buckwheat noodle-making are available, and one
of the more popular experiences is the Tosenkyo, a
popular traditional Japanese fan tossing game that
you can play in a tatami room. This elegant game
has been played since the Edo
period, and you have a chance
to experience it in a room
with a view of a traditional
Japanese garden. If you wish,
it is also possible to dress-up
as a courtesan from the Edo
Period while playing (an extra
fee is required; please make a
reservation in advance).

Wanting to make Japan’s best known cuisine, sushi,
is something that often ranks highly on the list of
things that travelers want to do in Japan. At DAIKI
SUISAN, you have the chance to make sushi yourself
- you will even change into a colorful happi (work
coat) so you can feel like a real sushi chef! After
listening to an easy-to-understand explanation
accompanied by illustrated panels, you will watch a
professional sushi chef make sushi before trying it
yourself. If you cannot make it just like the chef, he
will go over what he did with you, so do not worry.
After the lesson, it is fi nally time to eat - the sushi
that you made is sure to be especially tasty! Before
you go, you will receive a certificate
of completion, a hand towel and
candy shaped like a piece of sushi.
This is a special experience in
Japan, so do not miss it!

京都コンシェルジュサロン
KYOTO CONCIERGE SALON
ENGLISH SPOKEN

大起水産 寿司セミナー
KYOTO STATION AREA
MAP P

34
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Wi-Fi COUPON

DAIKI SUISAN
SUSHI SEMINAR

KYOTO STATION AREA

ENGLISH MENU

MAP P

34
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TEL 075-354-5261

TEL 075-746-2119

ADDRESS 京都市下京区文覚町 384

CLOSED Irregular holidays

ADDRESS 京都市下京区烏丸通七条下ル東塩小路町 721-1 京都タワーサンド 2F
Kyoto Tower Sando 2F, 721-1 Shiokoji-cho, Shimogyo-ku, Kyoto
OPEN 9am-9pm
CLOSED Irregular holidays (closed according
to Kyoto Tower Sando's schedule)

SMOKING No

SMOKING No

WEB http://concierge-salon.com/english/

WEB http://www.daiki-suisan.co.jp/

384 Mongaku-cho, Shimogyo-ku, Kyoto
OPEN Experience: 10am-6pm,
Cafe: 10am-6pm, Bar: 6pm-11pm

Tosenkyo (Fan Tossing Game)

Sushi making seminar

TIME 11am-5pm
PLACE Kyoto Concierge Salon

TIME from 10am, 12pm, 2pm, 4:30pm, 6:30pm
*It is possible to have a lesson outside of the times listed above

(384 Mongaku-cho, Shimogyo-ku, Kyoto)

TIME REQUIRED Approx. 60 to 90 minutes

PRICE ¥2,000 per person (comes with wall hanging gift)

PRICE ￥2,160 (8 pieces), ￥2,700 (10 pieces), ￥3,240 (12 pieces)

CAPACITY 6 persons

CAPACITY From 1 person to 24 people

RESERVATION By telephone or email (info@concierge-salon.com).
Reservations must be made at least by noon, 2 days prior to the event.

RESERVATION Make a reservation at the storefront of DAIKI
SUISAN (1F) or by telephone. *Reservations are recommended.
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BRING HOME A PIECE OF KYOTO
In order to enjoy your trip to the fullest, you must try the local
cuisine. Food in Japan and Kyoto is especially delicious. Bring
these recommended souvenirs back to your home country so you
will not forget the taste of the dishes you had during your trip.

All prices include tax (as of February 2018)

Sushi Candle A
(¥734, 10.8cm wide x 3.5cm high)

When you light the flame of this unique
sushi-shaped candle, wasabi will come
out of the tuna. There are two pieces of
sushi, including egg sushi wrapped with a
piece of seaweed, as well as thinly-sliced
pickled ginger on the side - you are sure
to be pleased with the level of thought and
detail. The cup candle with the design
of Chinese characters (of popular sushi
toppings) looks just like a cup that is often
seen in sushi restaurants. It appears as if
there is actually green tea inside the cup,
so it is a wonderfully humorous souvenir.
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Green Tea Candle
(¥734, 5.2cm diameter x 6cm high)

丸善 京都BAL店
MARUZEN

DOWNTOWN KYOTO
MAP P

33 E-2

KYOTO BAL SHOP
ENGLISH SPOKEN
TEL 075-253-1599
ADDRESS 京都市中京区河原町通三条下ル山崎町251 京都 BAL B1F 〜 B2F
KYOTO BAL B1F-B2F, 251 Yamazaki-cho, Nakagyo-ku, Kyoto
OPEN 11am-9pm
CLOSED Open every day
AVERAGE ￥700
SMOKING No
WEB http://www.bal-bldg.com/kyoto/maruzen.html
*The book store has a selection of foreign language books.
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Sushi Clock
(¥12,800, 27cm diameter)

Keychain
(Salmon Roe, Cucumber Roll)
(¥980 each)

This shop in Kyoto Station sells fake food
samples. Craftsmen make the samples in the
shape of the real thing, then brush or spray
paint them to make the elaborate designs, all
by hand. The sushi keychains are especially
popular. The cute soy sauce bottle in the shape
of a fi sh is a familiar sight to Japanese people,
and is also included on the keychain. The sushi
clock is a hard-to-fi nd item that is perfect for
those who cannot get enough sushi.

でざいんぽけっと 京都タワーサンド店
DESIGN POCKET

KYOTO STATION AREA
MAP P

34
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KYOTO TOWER SANDO LOCATION
ENGLISH MENU

Wi-Fi COUPON

TEL 075-354-1123
ADDRESS 京都市下京区烏丸通七条下ル東塩小路町721-1 京都タワービル 2F
Kyoto Tower Bldg. 2F, 721-1 Shiokoji-cho,
Shimogyo-ku, Kyoto
OPEN 9am-9pm CLOSED Open every day
PRICE from ￥480
SMOKING No
WEB https://www.designpocket.kyoto/

For a souvenir for
someone who loves
sushi, how about
this handmade sushi
restaurant dollhouse
kit? The miniature
model’s fi ne details
show off the skills of the
Japanese craftsmen, and
will make you feel as if you are visiting a
real sushi restaurant in Japan. This kit is
made of wood and paper, so it is flat and
compact, making it easy to take around.

東急ハンズ 京都店
TOKYU HANDS

DOWNTOWN KYOTO
MAP P

32 C-3

29

KYOTO STORE
ENGLISH SPOKEN

Wi-Fi

TEL 075-254-3109
ADDRESS 京都市下京区四条通烏丸東入ル長刀鉾町27
27 Naginataboko-cho, Shimogyo-ku, Kyoto
OPEN 10am-8:30pm

Sushi Shop
(¥3,499 / Completed size: 15.5cm wide x 11cm deep x 14.5cm high)

CLOSED Irregular holidays
AVERAGE ￥800
SMOKING No
WEB https://kyoto.tokyu-hands.co.jp/
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KYOTO SEASONINGS
Struggling to ﬁnd the perfect Kyoto souvenir? Try these seasonings!

A

Yuu Miso
・Good for about 40 days at room temperature
・220g (comes with a jar)
・¥3,600

B

Since SHIMOGAMOSARYO's founding in 1856,
this well-established restaurant has offered
traditional Japanese cuisine from Kyoto (Chakaiseki) in the area of Shimogamo. Soy sauce
is an indispensable seasoning for Japanese
cuisine. This restaurant’s head chef invented a
new type of Powdered Soy Sauce through trial
and error. This is a stylish new seasoning with
just the right amount of yuzu accent. Liquid
soy sauce is common , but this soy sauce is in
powder form and can be easily carried around.
It is used in a wide variety of dishes such as egg
dishes, grilled vegetables, tempura, karaage
fried chicken and more. You can enjoy a taste of
Japanese by sprinkling just a little on your food.

A
八百三
YAOSAN

Ryotei Powdered Soy Sauce Gift
・Good for about 240 days
・8g x 3 bags (comes with a special jar)
・¥1,620

B
DOWNTOWN KYOTO
MAP P

32 C-2
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下鴨茶寮
SHIMOGAMOSARYO

ENGLISH SPOKEN

ENGLISH SPOKEN

TEL 075-221-0318

TEL 075-701-5185

ADDRESS 京都市中京区姉小路通東洞院西入ル

ADDRESS 京都市左京区下鴨宮河町 62
62 Shimogamomiyagawa-cho, Sakyo-ku, Kyoto
OPEN 11am-9pm
CLOSED Irregular holidays
SMOKING No
WEB http://www.shimogamosaryo.co.jp/english/

車屋町 270
270 Kurumaya-cho, Nakagyo-ku, Kyoto
OPEN 9am-6pm, Public holidays 10am-5pm
CLOSED Sun. and Thu.
PRICE from ￥900
SMOKING No
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YAOSAN is a yuzu miso specialty store
with a history of 290 years. The interior
of the wooden building will make you
feel like you went back in time to the Edo
period. Originally this shop produced
vegetarian dishes, which eventually led
to the creation of their Yuu Miso (130g
without the jar, from ¥900). Miso is a
traditional Japanese fermented food made
from soybeans. You can smell the sweet
miso and the citrus fragrance of yuzu. It
is generally used as a topping with boiled
daikon radish and namafu (wheat gluten
mixed with rice flour and steamed) but it
is excellent as a dip for bread as well.

NORTH KYOTO
MAP P

30 C-2
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Kyoto is where Japanese traditional food culture is strongly preserved. Not only at restaurants, but every single
dish served in households in Kyoto use that family's special recipe. The following introduces seasonings that
attract people in Kyoto who are food connoisseurs. Surprisingly, these seasonings go well not only with Japanese
food, but also western food such as pasta and bread. Please enjoy these gems that create a new mix of east and west.

C

Kyo Ra-yu (Kyoto Hot Pepper Oil)
・Good for about 365 days
・90g
・¥756

D

Jyako Sansho makes you feel the taste
of good old home-cooking from Kyoto.
Aromatic Japanese grape pepper and
carefully selected soft baby sardines
are cooked for a sweet taste. The Jyako
Sansho is great with white rice, fried
rice, and pasta as well. No artificial
coloring or preservatives are used,
which is great too. It is perfect for
gifts because you can select what gift
wrapping you would like and write
messages according to your request.

OCHANOKO SAISAI is a popular store
that stocks a lot of seasonings using
domestic red pepper such as Ichimi
and Shichimi. The Kyoto Hot Pepper Oil
which combines red pepper used in
Chinese cuisine and hot sesame oil is
very popular. The Kujo green onions,
garlic, spices and other seasonings,
blend together for a umami taste that
gets even better when you chew on
it. The oil is not as spicy as it looks,
so use it not only as a hot pepper oil
but as a sauce over deep fried dishes,
spicy grilled meat or ramen.

Jyako Sansho (Japanese baby sardine
and Japanese pepper)
・Good for 7 to 10 days (when stored in the refrigerator)
・90g
・¥864

C

D

おちゃのこさいさい 産寧坂本店

HIGASHIYAMA

OCHANOKO SAISAI

MAP P
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しののめ
SHINONOME

NORTH KYOTO
MAP P
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SANNEIZAKA MAIN LOCATION
ENGLISH SPOKEN
TEL 075-491-9359
TEL 0120-831-314
ADDRESS 京都市東山区清水三丁目 316-4

316-4 Kiyomizu 3-chome, Higashiyama-ku, Kyoto
OPEN 9am-6pm
CLOSED Open every day
SMOKING No
WEB http://www.ochanokosaisai.com/

ADDRESS 京都市北区小山元町 53
53 Koyamamoto-cho, Kita-ku, Kyoto
OPEN 9am-5pm
CLOSED Sun., public holidays, second Sat.

(Open on the second Sat. of January, July, December)
PRICE from ￥864 SMOKING No
WEB http://www.ojyako.jp/

55

Trust the sushi chef
and enjoy the sushi
the way he recommends

S

ushi has been around japan since the 8th
century, in the early Heian period (7941189). It has evolved from many forms to
become what it is today, but since its inception, it has
always been about the rice. It started off as narézushi, which was fi sh stored in fermented rice for
preservation. The rice was thrown away and only
the fi sh was consumed and usually, only by the
imperial family or aristocrats. In the Muromachi
Period (1336-1573), another form of sushi called
nama-naré was developed, where the fermentation
process was abandoned and rice vinegar was used
perpetuating a kind of sushi called oshi-zushi (boxed
sushi.) During the Édo Period (1603-1868), hayazushi began, a process where rice was mixed with
vinegar and combined with fi sh so they could both
be consumed together. This is similar to chirashizushi where regional flavors and ingredients defi ne
the recipes which are passed down from generation to
generation. Nigiri-zushi, the popular form we know
today, began in the 19th century in Tokyo (also known
as Édo) by street vendors. In those days the fi sh was
cooked as there were no refrigerators. This form
spread throughout Japan and is popularly known as
Édomaé-zushi.
Kyoto, having some of the best restaurants in Japan
draws a lot of foodies and culinary explorers from all
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over the world to enjoy the various options available
to them. What Kyoto is not known for is its sushi
restaurants because of its location being so far inland.
Thanks to current refrigeration and transportation
technologies, it is nowadays possible to get great
Édomaé (Tokyo Style) sushi in Kyoto too.
Two favorites of mine are Tai-Zushi and Tomi-Zushi.
They’re both family-run businesses providing amazing
sushi at prices that won’t break your bank. Both, also
having over 50 years of experience each, have a great
following of repeat customers, including myself. So,
what is amazing sushi? IMHO, I’d have to say that it is
sushi prepared by a sushi master. Many people think
sushi is just fresh fish on rice but there is so much more
to it. Most important is to trust the sushi chef and enjoy
the sushi the way he recommends. More often than not,
sushi is enjoyed by lightly dipping it into the soy sauce
but there are many other ways that it can be appreciated.
Sometimes it is lightly brushed with Nikiri (a mixture
of soy sauce, mirin, and saké) and should be eaten as is.
Other ways include, smoking, searing and even soaking
it in kelp to maximize the flavor of each and every bite.
A sushi master will recommend the best way for you,
but their greatest ability is to be able to hand form each
mound of rice to the perfect consistency, so that when
you bite in, the rice grains flow apart creating heavenly
bliss in your mouth.

Shaheed Rupani
Arriving in Kyoto almost 2 decades ago
from Canada, Shaheed Rupani is still
fascinated with Kyoto’s culture, food and
nightlife. Join us every issue as he shares
his experiences with us.

Tai-zushi is run by
Nakagawa-san. He
is defi nitely a sushimaster. He runs this
place with his son,
Hiroshi and daughterin-law, Shinobu.
Nakagawa-san goes
to the central market
every morning to
choose (with his own
eyes) the perfect
ingredients for the day.
He’s 73 years old and
loves his job because
he cherishes each and
every encounter (ichigo-ichi-é.) and he also
Tai-zushi
loves meeting new
people! The beautiful
cypress counter seats 16 people and the restaurant
does get quite busy but if you wait a bit, a seat usually
opens up. His concept, in order of importance to him,
is to offer the best fi sh, atmosphere and price to all of
his customers and the price is something you’ll smile
about. His standard set (omakasé) is only 2,000yen
and includes sea urchin (uni) and fatty tuna (toro.)
REALLY! Be sure to let him know if you don’t like
something. You can also order a-la-carte. You’re going
to love it no matter what you order!

Tomi Zushi is another interesting place run by
Matsumoto-san, who is the 2nd generation owner.
The other two sushi chefs at the counter are Sanosan and Tamada-san. Their menu is seasonal and the
service has a very homely feel. There is table seating
upstairs but I highly recommend the counter seating
even if you have to wait a bit. It’s always fun to watch
them make the sushi in front of you and listening
to the friendly banter is always interesting. A lot of
regulars come here and the total atmosphere is really
welcoming. If you don’t know what to order, ask for
a recommendation or just copy the people around
you. They will make sushi anyway you like so don’t
hesitate to ask if you have any special requests. The
sashimi is very fresh and cold saké goes really well
with everything. Located in the back streets of Kyoto,
Tomi Zushi is a place where you can enjoy Tokyo style
sushi and have a great time.
If you’re not a sushi pro, here are a few tips for you:
Do not be afraid to use your hands to eat sushi – that’s
how it was done in the past. Use chopsticks for the
ginger or sashimi but don’t rub them together. Have
some ginger between different sushi to cleanse your
palate. Don’t dip the rice in the soy sauce – just the
fi sh. Don’t freak out when they yell irrashaimasé!
Lastly, don’t be afraid to be adventurous – you might
fi nd something new.

Tomi Zushi
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TRY OUR SOFT-SHELLED TURTLE CUISINE
TO ACHIEVE BEAUTIFUL SKIN!
It is said that Suppon (soft-shelled turtle) was a favorite
of Yang Guifei, known in Japan as one of the three
great beautiful women in world history. Suppon is a
one-of-a-kind healthy food with excellent nutrients
that will lead to glowing skin. TSUBAKURO specializes
in Suppon dishes at reasonable prices. Not to mention,
we have Suppon nabe (hot
pot). We also have a wide
range of a la carte items
such as Suppon dashimaki
(Japanese omelette) and
Suppon karaage (deep fried).

ツバクロ すっぽん食堂
TSUBAKURO
SOFT-SHELLED TURTLE CUISINE

DOWNTOWN KYOTO
MAP P

33 E-2
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ENGLISH MENU
TEL 075-251-0234
ADDRESS 京都市中京区木屋町通三条上ル上大阪町516
キヤマチジャンクション 4F
Kiyamachi Junction 4F, 516 Kamiosaka-cho, Nakagyo-ku, Kyoto
OPEN 5pm-12am (Last order: 11:30pm) CLOSED Irregular holidays
AVERAGE ¥3,500 SMOKING Yes WEB http://www.suppon.info/

HEALTHY FOODS NOT CONTAINING
INGREDIENTS OF ANIMAL-ORIGIN

A CAFÉ OFFERING VARIETY OF
VEGETABLE DISHES

1

mumokuteki

Refraining from using ingredients of animal origin as best we
can, we produce variety of dishes primarily made of vegetables organically grown in our own farm located in North Kyoto. You can enjoy healthy foods without worrying about calories. In the same building on the fi rst floor there is a notions
counter selecting the goods on the theme, “Natural and Comfortable Living”. The shop very popular among local women.

mumokuteki
ADDRESS 京都市中京区寺町通蛸薬師上ル式部町 261 ヒューマンフォーラムビル 2F
Human Forum Bldg. 2F, 261 Shikibu-cho, Nakagyo-ku, Kyoto

goods&wears (1F/2F)
TEL 075-229-6996 OPEN 11:30am-8pm

DOWNTOWN KYOTO
MAP P
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cafe&foods (2F)
ENGLISH MENU

Wi-Fi

TEL 075-213-7733
OPEN 11:30am-10pm (Last order: 9pm)
CLOSED Irregular holidays
PRICE from ¥1,000 SMOKING No
WEB http://www.mumokuteki.com/

1.Filling meal, yet very healthy hamburger made of Tofu bean curd. 2.Ramen
in pork bone-like soup made of soya milk, good to vegetarians too. 3.Fried
bean curd lees rich in dietary ﬁ ber yet low calories.
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3

2

PLEASE RESPECT
THE MAIKOS’
PRIVACY
Maikos walking down kagai (geisha district) are in the middle of
their work. Shouting after them
and taking photos like paparazzi
is rude. Please don’t hold them up.

LAST MINUTE
RESTAURANT
CANCELLATIONS
When booking a table, the restaurant not only reserves seats but
also carefully prepares a series
of ingredients and fresh produce
in advance. Please don’t put this
effort to waste. You might be
charged a cancellation fee.

SHOES OFF
ON TATAMI

EAT UP!

To the Japanese the straw tatami
mat is a symbol of the traditional
Japanese tearoom and conveys
the image of cleanliness. When
entering a Japanese-style room,
please wear socks or stockings.

Finishing everything on your
plate is a sign of respect for the
food but also shows appreciation
for the person who prepared it.
Only order as much as you can
actually eat.

MANNERS

THROW YOUR
RUBBISH IN THE BIN
OR BRING IT HOME

IN KYOTO

To truly enjoy your holiday abroad,
it is important to familiarize yourself with some of the country’s basic
customs. This is particularly true for
Kyoto, a city that welcomes a great
number of foreign tourists every
year. It is important to respect the
local laws and customs to ensure that
everyone can enjoy a trouble free and
pleasant stay. Please take note of the
signs posted in shrines and temples so
as to avoid doing or saying anything
that may be considered offensive.
If you are unsure of something, a
friendly English speaking staff member is never too far away.

It is a custom in Japan to keep
public spaces as beautiful as
possible. Hence, the etiquette is
to bring all your rubbish home
with you. You may of course use
any public bins you come across
or ask a shop owner if you may
make use of their bin.

QUEUE-JUMPING
IS AN ABSOLUTE
NO-GO!

SMOKING IS
PROHIBITED
ON THE STREET

RED STOP!
RESPECT THE
TRAFFIC LIGHTS

Whether it is to pay respects at
the local shrine or entering a
shop, Japanese people will always
wait in line. If you arrive after
someone, make sure to join the
end of the queue, even if you are
in a hurry.

Smoking on the street is
extremely dangerous. Embers
may inadvertently cause injury
to people nearby or burn their
clothing. Smoke from cigarettes
may also affect the health of
people near you. Smoking is
prohibited on the streets of Kyoto.

In order to prevent any accidents,
do not cross the street anywhere
else than on a zebra-crossing. It is
also forbidden to begin crossing
when the green light is fl ashing
and about to turn red.
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