
Heihachi-Jaya
Tea House Inn
Restaurant and
accommodations

平八茶屋

⬆“Deep-fried Shrimp Cuisine”, ¥4,000 
(excl. tax). Japanese tiger shrimp and 
seasonal vegetable tempura, served with 
Heihachi-Jaya’s special dipping sauce.

⬆“Unagi Ippiki Donburi”, ¥4,500 (excl. 
tax). A whole domestic eel is slowly 
grilled, and the fatty eel is served in a 
secret special sauce.

⬇The main building facing the highway is around 
200 years old. It still retains the appearance of the 
old tea house.

➡A guestroom 
for visitors 
staying at the 
inn with a view 
of Takano 
River. You can 
relax in 
comfort while 
listening to the 
�owing water.

⬅Kigyumon 
Gate, moved 
and 
reassembled 
about 400 to 
500 years ago 
from a Zen 
temple in 
Hagi, 
Yamaguchi 
Prefecture.

8-1 Yamabana-Kawagishi-cho, Sakyo-ku, Kyoto

TEL: 075-781-5008
OPEN: 11:30 to 21:30 (L.O. 19:00) (Closed Wed.)
Lunch: 11:30 to 15:00 (L.O. 14:00)
Check in: 16:00 / Check out: 10:00a.m.
Access: 30 min. from Kyoto Station by taxi

• Wakasa-style Japanese Haute Cuisine, ¥13,000/¥16,000/¥20,000*
• Japanese Haute Cuisine of the Season, ¥10,000*  
• Lunchtime Japanese Haute Cuisine, ¥7,000/¥8,000 (excl. tax)
    (All meals require a reservation.)
Accommodation: 1 night stay with 2 meals, from ¥30,000 (excl. tax) 
(price per person for 2 people in 1 private room)
Check in: 16:00 / Check out: 10:00a.m.

A long-established and famous restaurant that has 
been loved for over 430 years.

⬇A peaceful, different world surrounded 
by the garden's trees lies beyond the 
elegant Kigyumon Gate.
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⬆From April's Japanese Haute Cuisine course, a colorful menu to accompany a 
�ne spring day. The meat of the Guji red tile�sh is tender and has a light �avor.

Heihachi-Jaya, located in the serene neighborhood of Mount Hiei 
and the Takano River, was founded in 1576 as a tea house serving 
travelers on the Wakasa Kaido, the trade road that connected Kyoto 
and Fukui Prefecture. It is famous enough that the Imperial family 
has visited during its time spent in Kyoto, as well as the great writer, 
Natsume Soseki. �e tea house was even mentioned in his novels, 
“Gubijinso” (�e Poppy) and “Mon” (�e Gate). 

�e inn has a Japanese garden of almost 2,000 square meters, full 
of rustic beauty. With koi carp swimming leisurely in the pond, 
there is a Japanese atmosphere that has remained unchanged since 
olden times. In the middle of the garden, there are large and small 
Japanese tatami rooms from where you can see the Takano River 
and listen to the sound of water flowing as you dine. In autumn, the 
reddening maple leaves o�er a beautiful sight.

Heihachi-Jaya is renowned for its fish cuisine, and the Wakasa-
style Japanese haute cuisine course is one speciality that uses the 
Guji tilefish, a first-class fish highly prized in Kyoto. Particular 
attention is given to the tableware to make the dish look like a 
beautiful landscape of the four seasons. Aside from the haute 
cuisine courses, there are more casual menu items, such as the 
large shrimp tempura or the Unagi Ippiki Donburi. Eating the 
finest food by a rich and historic restaurant in such a beautiful 
setting is an exceptional experience that is sure to etch itself in 
your heart.

URL: http://www.heihachi.co.jp/english/

⬆The Japanese Haute Cuisine 
of the Season is colorfully 
adorned with seasonal ingredi-
ents, and changes each month.

(*Excluding 15% service and
8% consumption tax )
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