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Ikebana is one of the representative aspects of traditional Japanese culture, and ikebana 
began with Ikenobo.

Rokkakudo Temple is said to have been founded by Prince Shotoku about 1400 years ago. 
Priests who made floral offerings at the Buddhist altar of this temple lived near a pond (the 
Japanese word “ike”), in a small hut (called “bo”). For this reason people began to call the 
priests by the name “Ikenobo.”

In 1462, the name Senkei Ikenobo first appeared in historic records as a “master of flower 
arranging.” Senno Ikenobo, who was active in the late Muromachi period (mid-16th century), 
established the philosophy of ikebana, completing a 
compilation of Ikenobo teachings called “Senno 
Kuden.”

Senno Ikenobo taught, “Not only beautiful 
flowers but also buds and withered flowers have life, 
and each has its own beauty. By arranging flowers 
with reverence, one refines oneself.” 

Arranging flowers and finding beauty in flowers – 
these are linked to a heart that values nature and 
cares for other people. This is the spirit of Ikenobo 
Ikebana.

Over 1,000 ikebana arrangements by ikebana teachers and students from all over Japan will 
be exhibited at the Ikenobo Headquarters. And Rokkakudo Temple, the birthplace of ikebana, 
will be beautifully illuminated by lanterns in the evening.

いけばなの根源
Origin of IKEBANA

w w w . i k e n o b o . j p

2017 Ikenobo Ikebana Spring Exhibition
and Rokkakudo Illumination

Ikebana Exhibition: April 7th to 10th, 10:00 – 18:00
(*Exhibits close at 17:00 on April 8th and 16:00 on April 10th. Tickets can be purchased at the door: ¥500)

Rokkakudo Illumination: April 7th to 9th, 18:00 – 21:00

一般財団法人池坊華道会
Ikenobo Society of Floral Art

京都市中京区六角通東洞院西入堂之前町248池坊会館
Ikenobo-kaikan, 248 Donomae-cho, Higashinotoin nishi-iru, Rokkaku-dori, Nakagyo-ku, Kyoto
TEL075-231-4922
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Kyoto was born from the founding of Heian-kyo city in 794, and has developed over those 1200 years as a center for 

politics, culture and industry of Japan. Even now in Kyoto, traditional techniques of the highest quality continue to be 
handed down and cherished.

In Japan, Kyoto Prefecture has the highest number of well-established stores with histories of more than a hundred 
years, with over 1,800 on the list. “THE KYOTO PREMIUM SELECTION” aims to introduce a selection of such 
businesses of Kyoto cuisine, traditional Kyoto arts and crafts, and Kyoto souvenirs. These traditional businesses have 
been nurtured by 1200 years of history, and their craftsmen put their heart and soul into making products only the 
finest of which this free magazine will showcase.

Kyoto has now become one of the world’s most popular sightseeing cities. Why not include a visit to these old and 
established stores during your sightseeing in Kyoto?

Planning, editing and publication by / Requests to appear in the magazine and inquiries to SOGOKIKAKU CENTER CO., LTD.

企画・編集・発行／掲載の申し込み・問い合わせ（株）総合企画センター

※本誌掲載の記事・写真の無断複写・複製・転載を禁じます。
*The copying, reproduction or reprinting of any articles and photos in this magazine without permission is expressly forbidden.

取材協力／京都市産業観光局観光MICE推進室、関西ツーリストインフォメーションセンター京都、株式会社丸久小山園、松田桃香園
Information compiled with cooperation from Kyoto City Industry and Tourism Bureau Tourism and MICE Promotion Office,

Kansai Tourist Information Center Kyoto, Marukyu Koyamaen Co., Ltd. and Matsuda Toukouen

This volume’s cover A painting by Souseki, depicting the process of tea picking to tea production during Japan’s early modern period. 

〒604-8151 京都市中京区蛸薬師通烏丸西入ル橋弁慶町223番地光洋ビル5F
5F Koyo Bldg., 223 Hashibenkei-cho, Takoyakushi-dori, Karasuma Nishi-iru, Nakagyo-ku, Kyoto 604-8151

☎075-255-3224   URL：http://sk-c.jp   Email：info@sk-c.jp
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[Origin of IKEBANA]　池坊　Ikenobo  SINCE 1462

Special Feature: Ujicha
【SOUVENIRS & EXPERIENCES】
[UJICHA JAPANESE TEA]　松田桃香園　Matsuda Toukouen  SINCE 1630
[UJICHA JAPANESE TEA]　丸久小山園　Marukyu Koyamaen  CIRCA 1688-1704
[YUZU-FLAVORED MISO]　八百三　Yaosan  CIRCA 1728-1744
[FU (wheat gluten) AND  YUBA (tofu skin)]　半兵衛麸　Hanbey Fu  SINCE 1689
[TRADITIONAL JAPANESE SHIBORI TIE-DYE ITEMS]

片山文三郎商店　Katayama Bunzaburo Shoten  SINCE 1915
[POTTERY SHOP]　嘉祥窯　Kashogama  SINCE 1914
[AMAGURI CHESTNUTS]　林万昌堂　Hayashi Manshodo  SINCE 1874
[JAPANESE CANDLES]　中村ローソク　Nakamura Rousoku  SINCE 1887
[JAPANESE WHEAT FLOUR CRACKERS]　田丸弥　Tamaruya  SINCE Edo period

【GOURMET】
[KYOTO PICKLES AND MISO]　田辺宗　Tanabeso  SINCE 1875
[SUPPON (soft-shelled turtle) CUISINE]　大市　Daiichi  CIRCA 1688-1704
[SUKIYAKI, SHABU-SHABU AND STEAK]　モリタ屋　Moritaya  SINCE 1869
[TEA HOUSE INN]　平八茶屋　Heihachi-Jaya  SINCE 1576
[KYOTO CUISINE]　京料理 玉家　Tamaya  SINCE 1615

Recommended Kyoto Experiences　Kodai-ji Zen Temple / Waraku / Marukyu Koyamaen /
Ochanokosaisai / Kyoshoan / JAPO-RHYTHM / Asahido Massage Therapy Clinic
Event Calendar
World Cultural Heritage Sites and Popular Tourist Spots
Foreign Friendly Taxi
関西ツーリストインフォメーションセンター　Kansai Tourist Information Center
Central Kyoto Area And Arashiyama Area Map
Kyoto Guide Map
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It is said that tea first entered Japan in the early 9th century, 
when Kyoto was still the capital. Two priests who had 
travelled to China brought back tea, which was consumed by 
the Emperor and the nobilty. In the early 13th century, the 
Zen priest Eisai, who was studying in China, brought back 
tea seeds, and tea cultivation began in Kyoto’s Togano-o and 
Uji regions. Eisai, who had experience studying in China 
twice, not only passed on how to cultivate tea, but was also 
the first in Japan to write about tea in a book called “Kissa 
yojoki” (Treatise on Drinking Tea for Health). In it, he 
described tea as an “elixir for maintaining one’s health”, and 
praised its wonderful e�ects. 

In the 14th century, Ujicha (tea from Uji), was held in very 
high regard by the shogun, Ashikaga Yoshimitsu. Also, 
around this time in Uji, a method of cultivation that covered 
and shielded budding plants from sunlight called “Ooishita 
saibai” had started, and was said to greatly improve the taste of the tea. �us, Uji became an undis-
puted top-class region for producing tea. Furthermore, “Wabi-cha”, a style of Japanese tea 
ceremony performed by tea master Sen no Rikyu, became successful, which lead to “Chanoyu” tea 
ceremonies, in which Matcha tea is whipped using a tea whisk and served in tearooms, growing in 
popularity among statesmen, feudal lords and upper-class merchants. Ujicha continued to develop 
to even greater heights.

By the 17th century, Ingen, a Chinese priest who came to Japan to establish the Oubakusan-
Manpuku temple in Uji, introduced the concept of drinking steeped tea called “Karacha” (also 
known as Kamairicha, where tea leaves are pan-fried). Taking a hint from this method, a tea 
farmer from the Ujitawara district that neighbored Uji invented the process of making what was to 
become the green tea known as “Sencha”. Sencha began to spread through the country via Edo and 
Kyoto. 100 years later, a high quality Sencha called “Gyokuro” was invented in Uji and has its 
origins in the Sencha producing method. 

The history of Ujicha

Eisai (Yosai)
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In Uji, the “Ooishita saibai” method is used to produce 
Tencha (the tea leaves used for Matcha) and Gyokuro. In this 
method, the tea field is covered for a certain period with reed 
or straw screens, or black cheesecloth canopies, that shut out 
about 98% of the sunlight from the tea leaves, and is a 
method that is probably like no other cultivation method in 
the world. �e new buds grown with this method have a very 
vivid green color. Shading the leaves results in tea with a 
high amount of theanine, which provide the umami 
(delicious tasting) element, and allows tea to grow that feels 
rich and deep in flavor.

�e majority of tea leaves of high quality teas are picked by 
hand once a year. �e reason for handpicking is that it allows 

one to choose only the buds and thus make a taste worthy of 
a high quality tea. �ese selected tea leaves are usually 
steamed, rolled and dried. Steaming was not originally a part 
of the process, but with the invention of Sencha by an 
Ujitawara tea farmer, this technique was firmly established, 
and bestowed Gyokuro and Sencha with the flavors and 
beautiful colors of the teas they have now.

Ujicha was onced loved by the shogun, and its taste is 
highly rated even to this day. In particular, in the Tencha 
section of the National Tea Fair of Japan held by the Ministry 
of Agriculture, Forestry and Fisheries, Ujicha teas have won 
first prize almost every year.

The making of Ujicha,
the highest grade of Japanese tea

Characteristics of tea leaves

Matcha

Ujicha buds

“Aracha” (unre�ned tea) factory Matcha factory

The “Ooishita saibai” method

Gyokuro Sencha

Although there are many varieties of teas consumed in 
Japan, Tencha, Gyokuro and Sencha are the most repre-
sentative. Tencha is grown in the “Ooishita saibai” 
method and a�er picking, the leaves are steamed and 
dried without being rolled. A�er being dried, only the 
so�er leaves are ground with a millstone, and the 
powdered form is called Matcha. Gyokuro is also 
cultivated the same way, but a�er steaming, the leaves are 

dried as they are rolled, which di�ers from Tencha. It has 
a characteristically mild taste that no other tea leaves 
have, and is ranked as the best of all green teas. Sencha is 
grown in open fields without being shaded, and is manu-
factured the same way as Gyokuro. Sencha, having 
absorbed much sunlight, contains many catechins 
antioxidants, and has a refreshing and astringent taste. It 
is the most commonly drunk tea in Japan.

Writer: Mayumi Furuichi

Carefully 
handpicking 
only the 
buds of the 
tea leaves.
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Matsuda Toukouen

Matsuda
Toukouen

松田桃香園

Fushimi Main Store
Ujicha Japanese tea 

⬇“Kyo no omatcha shimahyo” (Let’s drink Kyoto 
Matcha), from ¥100,000. Matsuda Toukouen’s original 
tea set for anyone wanting to enjoy Matcha. It is the 
result of the skills of many craftsmen. As it is easy to carry 
around, you can offer heartfelt hospitality anywhere. 

⬆The shop as it was built originally in the 1800s. (Photo taken in 
the early Showa period)

⬅Matsuda Toukouen 
Matcha.There are also 
a wide variety of teas 
available, such as 
Gyokuro, Sencha and 
Hojicha.

2001

京都市伏見区新町4丁目456
松田桃香園

4-456 Shinmachi,
Fushimi-ku, Kyoto
TEL: 075-601-1017
OPEN: 9:30 to 19:00 
(Closed Tues.)
Access: 20 min. from 
Kyoto Station by taxi

Kita Ritsugen, an ancestor, was designated as the Tea Master by 
the Shogunate. He performed “Ocha Tsubo Chatsume no Gi” for 
the Edo Shogunate in 1669, which is an honorable ceremony for 
tea producers. �e ceremony is held yearly in the season of new 
tea leaves. First flush leaves are put into a tea jar called a “cha 
tsubo” to preserve them for a certain time. Tea was considered a 
very precious product in old times. �e Shogun’s endorsement 
made Toukouen a very reputable tea producer. �en, the family 
company of Matsuda Toukouen began to sell Ujicha to the 
Akimoto feudal lord in Yamagata, located far from Kyoto in the 
north part of Japan. �e founder, Chaya Gohei (1617-1705), had 
already started to produce Ujicha around this time. He started 
Toukouen using the Kita family crest as his emblem. As Gohei VII 
worked for the Tokugawa Shogunate in the Fushimi area, he was 
given the family name of “Matsuda”. He was also allowed to carry 
a Japanese sword. �e present owner is the 13th generation of the 
Matsuda family.

Matsuda Toukouen started producing tea in Fushimi because of 
the construction of Fushimi castle. When Toyotomi Hideyoshi 
ordered its construction, all kinds of workers were gathered and 
Fushimi flourished as a center of commerce. �e government 
selected the Matsuda family as the Ujicha producer. As the castle 
grew, so did Fushimi as a town, together with Toukouen’s tea 
business. In this way, tea became an indispensable drink for work-
ers to relax and unwind.

Toukouen is allowed to sell Ujicha which is favored by 
Oubakusan-Manpuku temple in Uji, Kyoto. As the temple has been consid-
ered the center of the Sencha Tea Ceremony in Japan, this is a very presti-
gious advantage for Toukouen.

�e Chinese high priest Ingen was 
once invited to Oubakusan-
Manpuku temple, and it was built by 
the Japanese government and the 
Imperial Court. �e temple had a big 
influence on introducing Chinese 
culture and Sencha.

Matsuda Toukouen’s 13th genera-
tion owner continues to preserve 
tradition, and always strives to meet 
new challenges. �e famous sightsee-
ing spot, Fushimi Inari-jinja Shrine 
is 10 minutes away by taxi.

⬆The highest quality grade of Matcha (Koicha, literally “thick tea”) 
freshly ground with a stone mill inside the store.

Founded over 380 years ago, Matsuda Toukouen has 
been providing high quality tea since the Edo period, 
in Kyoto’s Fushimi region.

老舗

1630
S I N C E

Google MAP

URL: http://www.toukouen.jp/*All prices exclude tax.

Recommended

Uji Sencha Tea
from ¥2,000

Uji Gyokuro Tea
from ¥3,000

Uji Matcha Tea

from ¥1,500

from ¥3,000
High Quality

Regular 

Tea jars (Cha tsubo)

@matsudatoukouen
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Marukyu
Koyamaen Ujicha Japanese tea

丸久小山園

⬆Please appreciate the �ne taste of high-quality Uji Matcha.

➡Drinking tea 
is also possible 
on the tatami 
mats of the tea 
room inside the 
Nishinotoin 
shop.

➡A wide variety 
of teas, including 
Matcha, Gyokuro, 
Sencha, Hojicha 
and Genmaicha, 
is available at the 
Nishinotoin shop.

JR Kyoto Isetan Dept. Store Shop
B1F Tea section (Kyoto Station)

ジェイアール京都伊勢丹店
地下1階銘茶コーナー（京都駅）

OPEN: 10:00 to 20:00

Kyoto Takashimaya Dept. Store Shop
B1F Japanese sweets section

京都髙島屋店 地下1階 和菓子売場

OPEN: 10:00 to 20:00

Nishinotoin Shop / Motoan Tea House

www.marukyu-koyamaen.co.jp/english/

Nishinotoin-dori, Oike-sagaru, Nakagyo-ku, Kyoto
京都市中京区西洞院通御池下ル

TEL: 075-223-0909  OPEN: 9:30 to 18:00 
(Shop), 10:30 to 17:00 (Tea House) 
(Closed Wed. Open on national holidays.)
Access: 15 min. from Kyoto Station by taxi

西洞院店・茶房「元庵」 
もとあん

With a history of more than 300 years in Uji, the most 
famous tea district in Japan, Marukyu Koyamaen has for 
continuous generations been among the foremost producers 
of Matcha (powdered green tea) for schools of Tea Ceremony, 
temples and shrines. �e Koyama family, now in their 11th 
generation, also produces a wide range of green leaf teas, like 
Gyokuro and Sencha and special green tea products for 
drinks, food, ice cream and confectionery. In addition, it 
o�ers elegant tea utensils of original designs. 

To date, Marukyu Koyamaen has won �rst prize at the 
Japanese National Tea Competition twenty-one times, con-
sistently demonstrating the superior quality of its products 
and deep knowledge of tea growing and processing. 

Its �nest teas enjoy great popularity in Europe, Asia and the 
American continent. Tea enthusiasts, as well as curious 
beginners, are invited to visit the Tea House and shop in 
Kyoto. Please take the time to enjoy the taste and refreshing 
health bene�ts of the 
teas, sweets and the 
calm atmosphere of the 
Japanese garden.

Marukyu Koyamaen has been producing high quality 
teas for over 300 years. It has repeatedly won �rst 
prize at the Japanese National Tea Competition.

老舗
1688-
1704

C I R C A

Google MAP

Google MAP

Google MAP

⬇Built in a renovated Kyoto-style machiya house: 
a stylish fusion of tradition and innovation.
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Yaosan Yuzu-�avored miso

八百三

270 Kurumaya-cho, Anekoji-dori, Higashino-
toin nishi-iru, Nakagyo-ku, Kyoto

京都市中京区姉小路通東洞院西入る車屋町270

TEL: 075-221-0318   OPEN: 9:00 to 18:00,
National holidays 10:00 to 17:00 (Closed Sun. and Thu.)
Access: 10 min. from Kyoto Station by taxi, 1 min. walk 
from Subway Karasuma Oike Station (Exit 3-2).

⬆Yuzu miso in a pretty yuzu-shaped ceramic container. Right: 220g medium size, ¥3,600. Left: 
510g large size, ¥6,700. There are also limited edition products, reproducing those sold 40 years 
ago in a small 60g size for ¥2,600. The miso keeps its �avor for about 40 days at room tempera-
ture. Also sold in round chipwood boxes starting from ¥900. All prices include tax.

⬆The wooden sign inside the shop is precious item carved by famous Japanese 
artist Rosanjin Kitaoji in his youth. This is the original, while a replica hangs outside.

⬅Yuzu miso goes well with 
other fermented foods such 
as butter and cheese. It can 
be spread on bread, and 
grilled with some butter on 
top. Warming the miso 
increases the aroma and 
makes it delicious.

⬅The building is 
an attractive 150 
year old machiya 
townhouse. The 
shop interior's 
stone-paving keeps 
it cool, perfect for 
preserving the yuzu 
miso.

Since its establishment in the middle of the Edo period, 
Yaosan has specialized in making yuzu miso for about 
300 years. Originally starting as a caterer of Buddhist 
vegetarian cuisine, it served temples and shrines, includ-
ing Kyoto Imperial Palace and Chion-in temple. �e 
yuzu miso created by the �rst generation owner quickly 
became an integral seasoning, eventually winning a high 
reputation. Increasing demand led to the business 
specializing in yuzu miso.

Deep in the heart of Kyoto's Saga region, famous for 
the Sagano Scenic Railway and the Hozugawa River Boat 
Ride, is a village called Saga Mizuo, long known as a 
yuzu-growing area. High quality yuzu is harvested there 
to make the miso with a secret method, handed down for 
generations, from father to son. �e scent of yuzu is 
strong, while it has body and sweetness, with a rich and 
mellow �avor. It goes spectacularly well as a topping on 
furofuki-daikon (simmered Japanese radish) and 
kamonasu-no-dengaku (grilled eggplant with miso), 
dishes that any Japanese person knows. It is delicious 
with nama-fu (fresh wheat gluten), konnyaku (Japanese 
yam jelly) and tofu. It can also be eaten in a variety of 
ways; on its own with some tea or sake, added to a little 
hot water to make a dressing, or spread on bread like a 
jam. As it is high in nutrition, it is popular among people 
of all ages as a natural food. Please try the taste of this 
appealing yuzu miso that has survived through the ages 
for yourself.

Yuzu-�avored miso, handed down for gen-
erations, from father to son.

⬅High quality yuzu from 
Saga Mizuo are delivered to 
Yaosan in late autumn, and 
then prepared for use with 
selected ingredients at the 
back of the shop.

老舗
1728-
1744

C I R C A

Google MAP

➡Kamonasu-
no-dengaku, a 
standard dish in 
Japanese cuisine. 
Yuzu miso goes 
so well with 
vegetables.
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Hanbey-Fu Main Shop

FuFuFu and... by Hanbey-Fu Ginza Shop
(Opens Apr. 20)

Bento Museum (Entrance free) Main Shop 2F

Hanbey-Fu Fu (wheat gluten) and
yuba (tofu skin)

半兵衛麸

お辮當箱博物館（入館無料）本店2階

半兵衛麩

べんとう

433, Shonin-cho, Toiyamachi-dori 
Gojo-sagaru, Higashiyama-ku, Kyoto

京都市東山区問屋町通五条下ル上人町433

TEL: 075-525-0008   Freedial: 0120-49-0008
OPEN: 9:00 to 17:00
Access: 15 min. from Kyoto Station by taxi

⬇The main shop’s Kyoto machiya style building.

⬆Hanbey-Fu's yaki-fu (grilled and dried fu) is made by adding specially 
selected �our to raw wheat gluten and handmade one by one by craftsmen.

Hanbey-Fu was founded in 1689. It was started when the �rst 
generation Hanbey, who was working as a chef in the Kyoto Imperial 
Palace, mastered the production process for fu (wheat gluten) and 
opened a shop. Since then, it has continued to make no compro-
mises on the water, the ingredients and the manufacturing methods, 
and makes each product by hand with the utmost care, maintaining 
the traditional �avors.

�e main shop is located near the Gojo Ohashi bridge. In the past, 
this area used to be a food market. In this 100 year old traditional 
Kyoto townhouse which still has its well and kitchen hearth, visitors 
can shop while looking at the garden. �ey are also free to visit the 
Bento Museum, also at the site, and peruse old documents about fu. 
�e cafe serves dishes such as sweet red bean soup with fu. Since its 
founding 327 years ago, Hanbey-Fu has protected "Kyo-fu" (Kyoto 
wheat gluten), a traditional Kyoto ingredient and is committed to 
continually supporting Kyoto and Japanese culture.

Kyo-fu is a traditional Kyoto ingredient that has been eaten since 
the Muromachi Period (1336-1573). As well as being eaten at the 
Imperial court, it was an important source of protein for ascetic Zen 
monks who cannot eat meat or �sh as it had high nutritional value. 
It spread to the merchant classes during the Edo period (1603-
1868), and is now an important part of Japanese cuisine.

�e main ingredient of Kyo-fu is gluten, the protein of wheat. It is 
used in miso soups, simmered dishes, sukiyaki and hotpots. 
Recently, it has been used like croutons in soups, or cooked with 
tomato sauce and cheese. 
As it is so�, it is o�en used 
in baby food or nursing 
care food. It can also be 
conveniently stored at 
regular temperatures. It is 
Hanbey-Fu's wish to see 
more people enjoy fu in a 
variety of dishes.

Continuing to preserve its traditional �avors using 
specially selected ingredients, water and techniques.

老舗

1689
S I N C E

ふふふあん by 半兵衛麸 銀座店

B2F GINZA SIX, 6-10-1 Ginza, Chuo-ku, Tokyo
東京都中央区銀座6-10-1 GINZA SIX B2階

URL: http://www.hanbey.co.jp

⬆Mushiyashinai cuisine ¥3,000. A light course fea-
turing a selection of fu and yuba dishes prepared in 
a variety of techniques. (Reservation required)

⬆The lineup of products inside the main shop.

⬆As an ingredient in miso soup, a 
classic Japanese soup, yaki-fu is 
widely used in Japanese households.

⬆"Soupe de OFU" 1 packet ¥400. Flavors include 
pumpkin, cheese, basil, black pepper and red 
pepper. Ideal for soups, salads and western cuisine.

➡Hanbey-Fu’s second �oor Bento Museum 
displays bento (packed meal) boxes lavishly 
decorated with lacquer and inlaid mother-of-
pearl made by craftsmen to match the seasons 
and personal tastes. Even after more than a 
hundred years, they still remain outstandingly 
beautiful, both artistically and technically. The 
museum aims to share how strongly the people 
of ancient times felt about the spirit of Japan’s 
four seasons with regards to food.

Google MAP

Google MAP
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片山文三郎商店
Katayama Bunzaburo
Shoten Traditional Japanese Shibori tie-dye items

⬆Before the dyeing process, threads are bound tightly around parts of the 
fabric. As these threads resemble shellfish, this became known as “Bai 
Shibori”, named after a type of shellfish called “bai”. Bai Shibori Frilly 
Scarves (Medium), where Shibori is only applied in the middle to create 
frills on both ends, ¥18,000 (excl. tax).

⬆Many gorgeous and unique fashion items and interior goods are inside, full of 
the world of Katayama Bunzaburo Shoten, where tradition meets modern times.

Katayama Bunzaburo Shoten is a Shibori tie-dye specialty shop that 
has been in business in Kyoto since the Taisho period (1912-1926). It had 
its start when Bunzaburo Katayama established a top-quality Shibori 
tie-dye kimono manufacturing shop in 1915, specializing in Kyoto’s own 
“Kyo Kanoko Shibori” (Kyoto-style fawn pattern tie-dye). �e Shibori 
kimonos produced by Bunzaburo had few patterns, and in those days 
were extremely simple and fashionable. �e styles were ahead of the 
times and Katayama Bunzaburo Shoten grew from there to become 
known as a specialist for Shibori tie-dye.

“Kyo Kanoko Shibori” is the general term in Kyoto for the Hitta 
Shibori technique that creates a pattern similar to the spots on a fawn’s 
back. Made by binding parts of the fabric with threads to resist the dye, 
what is most important is achieving the pattern by concentrating on how 
much of the cloth is le� undyed. �is skillful method, all done by hand, 
continues to be passed down through generations by Kyoto cra�speople.

In 1991, Katayama Bunzaburo Shoten created “Aimu”, a glass plate 
which had a so� Japanese indigo-dyed piece of hemp fabric sandwiched 
in the middle. It won the highest award in the MADE IN KYOTO Best 
Design Exhibition and became the impetus to branch out into new fields. 
A�er becoming the third generation owner, Kazuo Katayama carried on 
making traditional Shibori kimonos, and his strong wish to present the 
unlimited possibilities of Shibori tie-dye to modern daily life meant 
positively encouraging the development of innovative products like 
interior goods and Western clothes. Aside from Shibori kimonos, the 
shop handles a variety of products such as Western clothes, scarves, 
accessories, hats, bags, parasols, noren (Japanese shop curtains), and 
Shibori lanterns. �ese products, with their unique and bold forms 
embracing the irregular textures of Shibori, appeared in the catalog of 
New York’s Museum of Modern Art in 2005, and since then have contin-
ued to transmit their appeal around the world.

A shop specializing in traditional Shibori tie-dye for more 
than 100 years.

老舗

1915
S I N C E

⬆Bai Shibori "Crescent Bag", 
¥38,000 (excl. tax).

⬆Moku Shibori "Wa Scarf", 
¥28,000 (excl. tax).

⬇The brightly colored noren shop curtain in the 
doorway of the old Kyo-machiya townhouse 
built in the early Showa period welcomes visitors 
to the shop.

Kyoto Main Shop: 221 Hashibenkeicho, Takoyakushi-
dori, Karasuma nishi-iru, Nakagyo-ku, Kyoto

京都本店：京都市中京区蛸薬師通り烏丸西入ル橋弁慶町221

TEL: +81 (0)75-221-2666  OPEN: 10:00 to 18:30 
(10:00 to 18:00 on Sat., Sun. & National holidays) No regular 
holidays (Closed during the New Year holidays with special 
holidays during the summer. Please inquire for details.)
Access: 10 min. from Kyoto Station by taxi

URL: http://bunzaburo.com/en/

銀座店：東京都中央区銀座6-7-8 銀座フロンティアビル2階
Ginza Shop: 2F Ginza Frontier Bld, 6-7-8 Ginza, 
Chuo-ku, Tokyo
TEL: +81 (0)3-3573-3135  OPEN: 11:00 to 19:30 
(Closed Mon. and during the New Year holidays 
with special holidays during the summer. Please 
inquire for details.)

Google MAP

Google MAP
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Kashogama Tea ceremony utensils
and Kiyomizu pottery 

嘉祥窯

⬆A sample of tea ceremony utensils. Front: Anagama-�red tea bowl with a 
glazed chidori (plover) bird design, ¥80,000. Middle: The impressive round shape 
of the Musashino tea utensil, ¥120,000. Back: The anagama-�red Iga Mizusashi 
(water jug) with a commanding presence, ¥700,000. (All prices exclude tax.)

⬆The current fourth-generation owner has been active 
abroad in America, China and Italy.

⬆Sake cups in a variety of styles are popular souvenirs among foreign 
visitors, with a wide range of prices starting at tens of thousands of yen.

⬆At the Shiga prefecture workshop, the anagama kiln is fueled with wood. 
Reaching temperatures of about 1,300˚C, the �ring of the pottery can take 
about a week. As the �re requires almost constant supervision, it is a hard pro-
cess that takes much physical and mental strength.

From its foundation in 1914 in the Kiyomizu area, the birthplace 
of the traditional Kyoto cra� of Kiyomizu-yaki ceramics, Kashogama 
pottery has been creating tea ceremony utensils and tea bowls for four 
generations. Kyoto ceramics have developed along with the tea 
ceremony, and a variety of works has been made to meet the high 
demands of tea masters. Kashogama continues this tradition, 
making various di�erent styles of pottery that is distinctive of Kyoto.

A characteristic of Kashogama is its use of noborigama (ascending 
kiln) or anagama (cave kiln) wood-burning kilns in order to bring out 
a beautiful, natural texture. In particular, the anagama kiln has one of 
the most primitive of designs, built using a sloped tunnel shape, and 
where moisture in the earth makes high temperatures in the cham-
ber di�cult to achieve. Because of this, a lot of �rewood is used. �is 
produces a large amount of ash that forms a rich, natural glaze, 
which gives a beautiful glass-like quality known as vidro (from the 
Portuguese for glass). �e end result is the creation of a unique 
beauty.

�e shop displays bowls, jugs, tea containers and vases, with a 
variety of artistic styles to suit di�erent situations and uses. �ese 
are high quality works that are simple yet sturdy, and extremely 
elegant.

Please come and feel the essence of this Kyoto-born culture here at 
Kashogama.

Spreading the beauty of Kiyomizu-yaki ceramics from 
Kyoto to the world.

⬇Popular sightseeing spots such as Kiyomizudera Temple and Kodaiji Temple 
are no more than a 10-minute walk away, and the shop has electric pottery 
wheels to experience pottery-making for yourself.

3-343 Kiyomizu,
Higashiyama-ku, Kyoto

京都市東山区清水3-343

TEL: 075-531-0056
OPEN: 10:00 to 17:00
Access: 15 min. from 
Kyoto Station by taxi

老舗

1914
S I N C E

URL: http://www.kashogama.com

Google MAP
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Hayashi Manshodo
林万昌堂

Amaguri
chestnuts

⬆As they roast, the chestnuts and small stones circulate inside the roaster 
that has been used for over 80 years. The craftsman always maintains the 
condition of the chestnuts, adjusting the heat and occasionally stirring to 
ensure the chestnuts are roasted evenly.

➡The appear-
ance of the shop 
has not changed 
since the Showa 
period (1926-
1989). The 
stained glass sign 
hung from the 
ceiling is still in 
use.

➡The most popular “Amaguri in a bag” comes in 2 sizes; a regular size and a 
special large Amaguri size that is 1.5 times bigger. Regular 150g bag, from 
¥600. Specially Selected Large Amaguri 150g bag, from ¥650.

⬆“Kuri (chestnut) Ice”, ¥310. To ensure that the fragrance and flavor of the 
original Amaguri is not lost, the flavor of the vanilla ice cream has also been 
fine-tuned. There are 2 types; the Paste type with the deep and concentrated 
flavor of Amaguri, and the Crisp type, mixed with coarsely chopped Amaguri.

⬆The main shop is located near 
the Shijo Kawaramachi intersec-
tion.

At the intersection of Kyoto’s ever-bustling Shijo-dori street and 
the Shinkyogoku Shopping Arcade stands Hayashi Manshodo, 
opened under the shop name of “Kuwaiya Buhei” in 1874. During 
the Taisho era, the shop’s Amaguri sweet chestnuts were enjoyed as 
souvenirs by patrons of the theater in the Shinkyogoku area. Ever 
since, it has been loved by the people of Kyoto as well as tourists as 
Kyoto’s number one Amaguri specialty shop.

Hayashi Manshodo only uses “Kahoku Riitsu” chestnuts from 
China’s Hebei Province. Kahoku Riitsu are packed with nutrition, 
with the nut itself being strong and sweet. �e thin layer of astringent 
skin between the hard shell and the inner nut is easy to remove 
making them perfect for Amaguri. �e shop’s owner travels to China 
to carefully select the highest quality Kahoku Riitsu chestnuts.

�ese chestnuts, together with small stones, are placed in a large 
roaster, and taking into consideration the hardness of the chestnuts 
and the climate, the roasting temperature and time are meticulously 
adjusted, and roasted for about one hour. �e small stones used are 
resilient river stones that transmit and retain heat well, and as they 
are tough, never fragment during roasting and allow the chestnuts to 
be roasted to perfection. As the shell of the chestnut roasts, the 
sugars begin to caramelize, giving o� a sweet aroma that dri�s 
around the front of the shop, drawing in passersby.

Amaguri are at their most delicious when freshly roasted. Since 
opening the shop, Hayashi Manshodo only sells the chestnuts that 
are roasted on that day. �ey are roasted using an original technique 
that gives them just the right amount of texture and a refined sweet-
ness that becomes more flavorful the more one chews.

Using a traditional method to make freshly-roasted 
Amaguri chestnuts for over 140 years.

Shijo Main Shop: 3 Otabimiyamoto-cho, Shijo-dori, 
Teramachi Higashi-iru, Shimogyo-ku, Kyoto

四条本店：京都市下京区四条通寺町東入ル御旅宮本町3

TEL: 075-221-0258  OPEN: 10:00 to 20:00 
Access: 12 min. from Kyoto Station by taxi

Daimaru Kyoto Shop
（B1）

大丸京都店（地下1階）

OPEN: 10:00 to 20:00
Access: 13 min. from 
Kyoto Station by taxi

JR Kyoto Isetan Shop
（B1）

ジェイアール京都伊勢丹店
（地下1階）

OPEN: 10:00 to 20:00
Access: Right next to 
Kyoto Station

URL: http://www.hayashi-mansyodo.jp/en/

老舗

1874
S I N C E
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Nakamura Rousoku
中村ローソク

Japanese
candles

⬆In the Edo period, these painted candles were traditionally placed on Buddhist 
altars instead of �owers, but they are popular nowadays as interior goods and 
souvenirs inside and outside Japan. Impressive Japanese candles with hand-
painted "Fujin Raijin-zu" (Wind God and Thunder God Screens) artwork by a Kyoto 
artist. 1 candle, ¥54,000. (Height: 25cm. Includes stand and box.)

There is a candle-making work-
shop at the Otsukaimono Honpo 
shop, where you can make an 
original Japanese candle that is the 
only one of its kind in the world. 1 
candle (height: 16.5cm), ¥2,700 
(price includes the candle, box and 
workshop fee). Time: 30 to 60 min-
utes. Up to 6 persons at one time.

Nakamura Rousoku, founded as Nakamura Shoten in 1887, has 
been making Wa-Rousoku (traditional Japanese candles) for 130 
years. Although Western candles have become considerably popu-
lar, Wa-Rousoku have many charms that Western candles do not. 
�e biggest di�erence is in the raw materials. While Western 
candles are made with paraffin from oil, Wa-Rousoku are made with 
pure vegetable-based wax such as from the fruit of the Haze tree. As 
well as being friendly to the environment, they create less soot and 
drip. �e small amount of soot also has the merit of rooms being less 
likely to get stained. Second is the distinctive way they burn. �e 
hollow inside allows air to flow, creating a large and slow-moving 
flame and a mysterious, elegant atmosphere. �e flame also sways in 
places with no wind, and does not blow out easily. �e final di�er-
ence is the color of the light. �e light of Wa-Rousoku made from 
vegetable-based ingredients is a subdued orange in comparison to 
Western candles. �is is due to the melting point of vegetable-based 
wax being lower than oil-based wax, and thus looks gentler and 
warmer to the eye.

Electricity has meant less demand for candles these days, but by 
keeping the traditional methods of manufacture, Nakamura 
Rousoku continues to pass on their appeal by producing new 
Wa-Rousoku like scented candles and products that can be used as 
interior decorations.

�e “Otsukaimono Honpo” shop near the shopping center area of 
Shijo Kawaramachi is a showroom where Wa-Rousoku candle 
painting workshops are held and candles are sold.

Japanese candles that combine traditional techniques 
and beauty.

Nakamura Rousoku: 
57-8 Takeda Mitsukui-cho, Fushimi-ku, Kyoto

中村ローソク：
京都府京都市伏見区竹田三ッ杭町57-8

TEL: 075-641-9381
OPEN: 9:00 to 17:30  (Closed Sun. & National 
holidays, 2nd and 4th Sat.)
Access: 15 min. from Kyoto Station by taxi
*There are no workshops available here.

TEL: 075-221-1621
OPEN: 11:00 to 19:00 (No �xed holidays)
Access: 15 min. from Kyoto Station by taxi

Otsukaimono Honpo Shop: 
430-4 Sakurano-cho, Teramachi-dori, 
Rokkaku-sagaru, Nakagyo-ku, Kyoto

おつかいもの本舗： 
京都市中京区寺町通六角下る桜之町430番4

URL: http://www.otsukaimono.net/

老舗
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⬆For some reason, you can 
keep on looking at the swaying 
�ame that moves even when 
there is no wind.

⬅Painted 
candles. 
Left: Maiko
Right: 
Yasaka-no-to 
pagoda
1 candle, 
¥1,361 (Height: 
11.5cm). 
Candles 
painted with 
Kyoto scenery 
are popular 
with foreign 
visitors.

URL:http://www.kyorousoku.jp/english/
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田丸弥
Tamaruya

Main Store
Japanese wheat
�our crackers

⬆"Shirakawaji" 12 packets, ¥972. The raised karakusa (arabesque) pattern repre-
sents the Shirakawa river in the east of Kyoto, and the golden and black sesame 
seeds are grains of sand.

•"Shirakawaji" can also be bought at “Shijo Center” (East of Shijo and Teramachi-dori street intersection).

⬆As you go through the shop curtain of the main 
store, there is the "showing room" with products 
on display in the style of Kyoto from the past.

⬅Baked 
carefully and 
evenly by the 
intuition of a 
skilled baker.

Tamaruya's origin is said to have been in Kyoto's 
Tamba region with an inn called Tamaruya Yahei, 
where travelers were welcomed with confectionery. 
From the Meiji period, the store came to rest at its 
present location and made confectionery the family 
business. �e current owner is the 17th generation 
owner.

"Osen" is Kyoto dialect for senbei, a lightly baked 
cracker made with wheat �our. "Shirakawaji" is Tama-
ruya's main and most famous product, with sesame 
seeds added to the dough. �e manufacturing method, 
as handed down by the Buddhist monk Kukai (Kobo 
Daishi, in the year 804), is faithfully observed to this 
day, as each one is hand made.

Tamaruya's motto of "Confections are their maker", 
that each confection is a unique expression of the one 
who made it, is held in the same spirit as the saying 
"Chazen Ichimi" (Tea and Zen are one). �e path of 
confectionery making is the same as human develop-
ment, and it continues to deliver sincere hand-made 
�avors.

Along with "Shirakawaji", �lling the mouth with its 
aromatic sesame, "Miso Hangetsu", miso-�avored in 
the shape of a crescent, and "Kibunegiku", made with 
eggs and the �nest peanuts, their delicious confections 
are simple yet re�ned, making the best use of their 
natural ingredients.

�at their long-loved products are still presented in 
the shop as they were in the past is also distinctive of 
Tamaruya. �e nostalgic charm of Kyoto still remains.

⬅The full two-story building of the 
main store was built about 90 
years ago. It still has the elegance 
of old Kyoto Machiya townhouses.

Main Store: 5 Shichiku-Higashi-Takanawa-cho, Kita-ku, Kyoto
本店:京都市北区紫竹東高縄町５

TEL: 075-491-7371  OPEN: 8:30 to 17:30 (Closed Sun. & 
National holidays)
Access: 30 min. from Kyoto Station by taxi, located near 
Kitaoji Station, Subway Karasuma Line

堀川店：京都市上京区堀川寺の内下ル東側
Horikawa Store: East and south side of Horikawa- and Teranouchi-dori 
street intersection
TEL: 075-414-1531  OPEN: 9:00 to 17:30 (Closed Thu.)

Tamaruya's motto of "Confections are their 
maker" is cherished in spirit.

老舗
S I N C E
Edo

period

URL: http://www.geisya.or.jp/~tamaruya/
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Kyoto pickles and miso Tanabeso
田辺宗

218 Seiryu-cho, Demachi Masugata-agaru, 
Kamigyo-ku, Kyoto

京都市上京区出町枡形上がる青龍町218

Freedial: 0120-06-1269
OPEN: 10:00 to 21:00  (Closed Wed.)
Access: 20 min. from Kyoto Station by taxi.
5 min. walk from Demachiyanagi Station 
(Keihan/Eizan Line).

TEL: 075-213-3559
OPEN: 11:30 to 15:00, 17:00 to 21:00 (Closed Wed.)

老舗

1875
S I N C E

⬆Murasaki Shikibu, ¥2,600. In response to their popularity, the tomato pickles and 
gindara no saikyo-yaki are now standard items. The pickles used for the sushi vary 
depending on the season. In spring, pickles such as bamboo shoots, akakabura red 
turnips and hiroshimana leaves pickled shibazuke-style (pickled with salt and red per-
illa leaves) are used. *All prices exclude tax.

⬅Miso and pickles are sold 
on the �rst �oor. The red miso 
used in the restaurant's aka-
dashi miso soup starts from 
¥450 for 300g. The pickles 
made by the restaurant's 
chef are beautiful to look at, 
using fruit as well as veg-
etables.

Tanabeso, a shop specializing in miso and Kyoto pickles, is a 
10-minute walk from the World Heritage Site of Shimogamo-
jinja Shrine. Although the shop, renovated in 2014, is very 
modern-looking, it has a history going back to 1875. Since its 
founding, it has made its own miso and pickles in-house. Chefs 
from famous restaurants come to buy its miso, the taste of which  
enjoys an established reputation. �ere is a wide variety of pick-
les available, from traditional pickles to the lightly-pickled “Asa-
zuke” types and seasonally-limited items.

�e shop also operates the Shunsai Dining Aoisho restaurant 
on the second floor, o�ering bento lunch sets and kaiseki cuisine 
courses as well as à la carte menu dishes. “Murasaki Shikibu” is a 
highly-regarded lunch menu item known for its beautiful ar-
rangement in a lacquered box with high sides called “Fuchidaka”. 
It contains gindara no saikyo-yaki (sablefish cooked with Saikyo 
miso), sashimi (raw fish), a deep-fried food, tomato pickles and 
2 dishes of the day. It also comes with chawanmushi (savory egg 
custard), akadashi miso soup and five pieces of Kyoto tsuke-
mono sushi. �e white miso 
used to make the gindara, as 
well as the miso and pickles 
used in the restaurant, are all 
available to buy from the first 
floor shop. Please consider the 
miso and pickles, loved by 
Japanese people since ancient 
times, as souvenirs.

⬆Nama shibazuke, ¥450. Made from 
a classic recipe with cucumber and 
eggplant pickled with red perilla leaves.

⬆Cheese miso pickles, ¥800. Cream cheese 
is pickled in white miso for several days to 
produce a taste that goes well with wine.

⬇It may be necessary to wait in line for the restaurant during the busy tourist seasons. 
The shop is a short walk from the Kamogawa River, lined with cherry blossom trees.

A well-known shop selling miso and Kyoto pickles, 
essential to Japanese cuisine. Tsukemono (pickle) 
sushi can be enjoyed at the second �oor restaurant.

Google MAP

Shunsai Dining Aoisho旬彩ダイニング 葵匠

URL: http://www.tanabeso.jp

⬆Elements of the disused miso 
storehouse are part of the interior, 
making a uniquely Japanese shop.

⬆You can enjoy à la carte dishes and kaiseki cuisine in the evenings. The kai-
seki course (¥8,000) includes gindara no saikyo-yaki and tsukemono sushi, 
and appetizers where you can appreciate the four seasons of Japan.
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Daiichi
大市

Suppon (soft-shelled
turtle) cuisine

371 Rokuban-cho, Senbon nishi-iru, 
Shimochojamachi-dori, Kamigyo-ku, Kyoto

京都市上京区下長者町通千本西入六番町371

TEL: 075-461-1775
OPEN: 12:00 to 13:00, 17:00 to 19:30 (Closed Tues.)
Access: 20 min. from Kyoto Station by taxi

⬆Daiichi’s suppon nabe (hot pot) is cooked all at once in 2,000 degree Celsius heat 
with coke, a method characteristic of Daiichi. The suppon cuisine course, ¥24,000 
(price includes tax and service), comes with simmered suppon meat, suppon nabe 
(served in two parts to enjoy it piping hot), zosui rice porridge, pickles and fruit.

⬇The outer appearance has remained the same since its establishment 330 years ago.

⬅The 
suppon soup 
is used to 
make a 
porridge, 
adding rice 
and   (rice 
cakes), with 
beaten egg 
poured over 
the top.

Since being founded by the first generation Sada-
hachi Omiya during the Genroku period, Daiichi has 
continued as an established restaurant serving only 
suppon (so�-shelled turtle) cuisine for around 300 
years and 18 generations, with the present building 
having remained unchanged for that time.

Daiichi’s name is widely known, even overseas, with 
many customers throughout the ages and from various 
circles of society. Suppon dishes even appear on the 
very best menus in Europe and America. Suppon in 
soups in Japan is a sign of fine cuisine.

Suppon is traditionally known to be highly nutritious 
and invigorating, and suppon as a food has been exca-
vated at an archaeological site dating from the Yayoi 
period called the Toro ruins. In the Edo period, the 
“Kiyushoran” (an encyclopedic book on cultures) and a 
recipe collection called “Kan-ei Ryourishu” mention 
that suppon should be eaten in soups. It was believed to 
revitalize, cure various diseases and make women’s hair 
longer.

Suppon is rich in good quality protein and amino 
acid, is an alkaline food as well as being an animal, and 
its fat has the same unsaturated fatty acid as plants. It is 
a fat peculiar to suppon that is not found in any other 
animals or fish. Because of this, it was said that suppon 
was prized in China, where healthy food was believed 
to lead to a healthy body, and o�en eaten in the Impe-
rial court, with a history of use spanning five thousand 
years.

In 1968, Louis Vaudable, the owner of the famous 
Parisian restaurant Maxim’s, came to Japan to sample 
the local cuisine, visiting not only tourist spots but also 
provincial areas on a quest for taste. When he came to 
Daiichi, at �rst he could not tell the di�erence between 
suppon and the sea turtle used in French cuisine, as its 
taste was difficult to express. However, he apparently 
took a fancy to the zosui rice porridge made with the 
dashi stock le� from the stew, having three extra help-
ings while repeating “Excellent, excellent!”

⬅An elegant 
inner courtyard.

Daiichi has been dedicated to suppon cui-
sine since its establishment 330 years ago.

登録商標登録商標

URL: http://suppon-daiichi.com/

老舗
1688-
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Moritaya
モリタ屋

Sukiyaki,
shabu-shabu
and steak

⬆Sukiyaki Special Course: daytime ¥7,500, evening ¥7,800. Includes: plate of 5 appetizers, 
meat (daytime 130g/evening 150g), vegetables, egg, rice, akadashi miso soup, pickles and des-
sert. There are various sukiyaki dishes to enjoy from ¥3,800 (daytime) and ¥4,300 (evening) with 
the content depending on the course.

⬆Special steak course (evening only) from ¥6,500. Includes: appetizer, 
wagyu sirloin steak, seasonal salad, rice, akadashi miso soup, pickles 
and dessert. There are various courses with different amounts of meat. 
Each restaurant has reasonably priced steak menus that are also recom-
mended.

⬅The Kiyamchi 
shop becomes full 
with customers for 
riverside dining. It 
is an ancient 
tradition, dating 
back to the early 
17th century when 
merchants would 
provide seating or 
open tea stalls for 
the bustling 
crowds watching 
shows or visiting 
street vendors on 
the riverside.

⬆The main shop is located very 
near to the Shijo Omiya intersection. 
Wagyu beef and vegetables are on 
sale on the �rst �oor.

⬆The Kiyamachi shop is at the 
back of a long, stone-paved alley-
way, and has a typical Kyoto ap-
pearance.

Moritaya had its start in 1869 when the founder, 
Unosuke Morita, set up a farm in the Saga area and 
began selling beef and milk. Sukiyaki also grew popular 
at around this time, and it is said that Kyoto, full of 
enterprising spirit, was where it spread most quickly. 
Moritaya was Kyoto’s first ever beef specialty shop. With 
148 years of history, it continues to o�er the finest beef, 
to the extent that “beef ” is synonymous with “Mori-
taya”.

�at uncompromising devotion to quality is based on 
an integrated business. Moritaya has a special farm in 
Kyotamba with its clean water and air, where it raises 
excellent Kuroge Wagyu (Japanese black beef) cattle 
with love and passion. �ey are renowned as the world’s 
top brand, and their meat has spectacular genetic 
characteristics such as marbling, coloring and tender-
ness. �e elaborate interspersing of flavorful fat in the 
red meat gives it a fine marbled appearance while also 
giving it a mellow taste. �is flavor and tenderness is 
Kuroge Wagyu’s biggest appeal and is second to none.

Each slice of beef, whether eaten as sukiyaki, shabu-shabu or grilled with 
olive oil, has a mellow flavor and melts in the mouth. It has charmed many 
customers over the years since Moritaya’s founding. Aside from the main 
restaurant which faces Shijo Street, there is the JR Kyoto Isetan shop with 
its view of Kyoto Tower and the city, and the Kiyamachi shop along the 
busy Kiyamachi-dori street. Each is easy to access. In particular, you can 
enjoy the famous riverside dining in the summer from May to September 
at the Kiyamachi shop. Spend a blissful time viewing the Kamo River and 
Sanjo Bridge in the daytime and the neon lights along the river in the 
evenings. (*Riverside dining during the daytime is only available during 
the months of May and September.)

Try wagyu sukiyaki at Kyoto’s �rst ever beef 
specialty shop. 

*Other branches:  Tokyo Marunouchi shop  03-5220-0029 
 “Lucua 1100” shop in Osaka  06-6341-1029
*Prices exclude tax. A 10% service charge will be added to your bill.

Shijo Inokuma Main Shop: 2F, 521 Nishiki-inokuma-cho, 
Inokuma-dori, Shijo-agaru, Nakagyo-ku, Kyoto

四条猪熊本店：京都市中京区猪熊通四条上る錦猪熊町521番地2F

TEL: 075-842-0298  OPEN: 11:30 to 23:00 (Closed weekdays 
from 15:00 to 17:00, closes at 22:00 on Sun. & National holidays)
Access: 10 min. from Kyoto Station by taxi

Kiyamachi Shop: 531 Kami-osaka-cho, Kiyamachi-dori, 
Sanjo-agaru, Nakagyo-ku, Kyoto

木屋町店：京都市中京区木屋町通三条上る上大阪町531

TEL: 075-231-5118  OPEN: 11:30 to 23:00 (Closed 
weekdays from 15:00 to 17:00)
Access: 15 min. from Kyoto Station by taxi

JR Kyoto Isetan Shop: 11F Eat Paradise, JR Kyoto Isetan, 
901 Higashi-Shiokoji-cho, Karasuma-dori, Shiokoji-
sagaru, Shimogyo-ku, Kyoto

JR京都伊勢丹店：京都市下京区烏丸通塩小路下る東塩小路町901 
ジェイアール京都伊勢丹11階イートパラダイス内

TEL: 075-365-7788  OPEN: 11:00 to 22:00 
Access: Right next to Kyoto Station

URL: http://www.moritaya-net.com

老舗

1869
S I N C E

Google MAP

Google MAP

Google MAP
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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.

京都市左京区山端川岸町8-1

老舗

1576
S I N C E

⬆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 )

Google MAP
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Kyoto cuisineTamaya
京料理 玉家

73 Fukakusa Inari Onmae-cho, 
Fushimi-ku, Kyoto

京都府京都市伏見区深草稲荷御前町73

TEL: 075-641-0103
OPEN: 12:00 to 18:30 
(reservations 11:30 to 18:30)
Access: 15 min. from Kyoto Station by taxi

老舗

1615
S I N C E

京料理 TAMAYA

⬆The photo shows Tamaya's famous "Daimyou Bento" lunch set, ¥5,400, with its three-layer 
stacked boxes, and the kaiseki cuisine course, starting from ¥8,640 (Prices include tax. Ser-
vice charge is extra.). The menu contents change depending on the seasons.

⬅The katoumado 
bell-shaped window was 
transferred from the old 
building.

⬅In the Edo period, these 
signs were distributed to 
inns by various organiza-
tions to notify their 
members that where they 
were staying was safe and 
reliable. Tamaya has kept 
many of these old signs to 
this day.

Facing out onto the Fushimi-kaido road in front of 
Fushimi Inari-taisha Shrine and near the large gate at 
the front approach, Tamaya has long been the desig-
nated inn for the shrine and is blessed with the grace of 
Inari, the god of rice, sake and prosperity. �e founder 
of Tamaya was a vassal of the feudal lord Toyotomi 
Hideyoshi, and as a reward for his distinguished 
service, was bestowed with this property. �e second 
generation owner opened a teahouse. Since receiving 
the name of “Tatebajaya” (rest station teahouse) in 
1615, it has to this day welcomed visitors to Fushimi 
Inari-taisha Shrine for some 400 years. In the Edo 
period, it was known for being the teahouse patronized 
by the feudal lords of each province who came to pray 
at the shrine on their way to Kyoto. Over the years, it 
has undergone several modifications and refurnishings. 
In 2012, the old restaurant building was completely 
renovated, and while it continues to be an example of 
Japanese architecture that is full of atmosphere, it has 
opened a new chapter in its history. Tamaya o�ers 
authentic Kyoto cuisine, and you can enjoy the delicate 
flavors of a Kyoto kaiseki course dinner that takes 
advantage of seasonal ingredients, or its famous 
“Daimyou Bento” (feudal lord lunch set). Please drop 
by on your visit to Fushimi Inari-taisha Shrine.

⬅Chaired seating is 
available in a Japanese 
tatami mat room.

➡A building where you 
can appreciate Japa-
nese architecture.

A renowned Kyoto cuisine restaurant founded 
400 years ago, located in front of Fushimi 
Inari-taisha Shrine.

Google MAP
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Zazen is a form of mental train-
ing. Once participants under-
stand how to do Zazen, they can 
incorporate it into their daily 
lives.

Contents: Instruction on how to 
do Zazen, Zazen meditation and 
a tour of Kodai-ji Temple 
grounds
Fee: Adults ¥1,000,
 Children (under 18) ¥700.
Time: approx. 1 hour

Tour length: about 90 minutes

京都市東山区高台寺下河原町526
526 Kodai-ji Shimokawara-cho, Higashiyama-ku, Kyoto
TEL 075-561-9966　URL: http://www.kodaiji.com

鷲峰山高台寺 Kodai-ji Zen Temple
Japanese Cultural Experiences
(For group tours)

Zazen Program 
(Meditation)

10 or more participants
Advance reservations required

*Some reservations are declined due to 
temple events. 
*All explanations are in Japanese. We do 
not arrange for translators.

Google MAP

Making bamboo “kanzashi” hairpins as used in Kabuki and Japanese paper 
origami earrings are popular with foreign tourists. Feel the museum quality 
antiques inside and experience Japanese “wabi-sabi” at your own pace.

Watch an introductory video, 
view the Matcha processing facili-
ties, visit a tea tasting room, visit a 
traditional tea house, and learn 
how to prepare and enjoy Matcha.

A�er the tour, you can visit the  
shop with many varieties of fresh 
Ujicha teas such as Matcha and 
Hojicha, along with Matcha 
sweets, perfect for souvenirs.

Start times: 10:00, 13:30, 15:00

For min. 2 to max. 40 people

Fee: from ¥1,000
Time: 45 minutes

Itomaki Andon (thread spool lamp):  Fee: from ¥3,000 / Time: 60 minutes
Chopsticks making:  Fee: ¥3,000 / Time: 60 minutes

Kyoto “kanzashi”
hairpins

Fee: from ¥1,000
Time: 1 hour

Japanese paper earrings
(pierced and clip-on)

Experience traditional Kyoto culture
in a 117-year-old machiya townhouse,
close to Sanjusangendo Temple!

京都市東山区大和大路七条下ル辰巳町602
602 Tatsumi-cho, Yamato-oji,
Shichijo-sagaru,
Higashiyama-ku, Kyoto

TEL 075-708-5464
OPEN: 9:00 to 18:00
(No regular holidays)
URL: http://waraku.d-x-b.jp/

和楽 Waraku

Google MAP

Learn how to prepare Matcha tea Tour the Matcha Factory in Uji, Mon - Fri,
email reservation required 4 days in advance

京都市中京区西洞院通御池下ル
Nishinotoin-dori, Oike-sagaru, Nakagyo-ku, Kyoto
TEL 075-223-0909
OPEN: 9:30 to 18:00 (Shop), 10:30 to 17:00 (Tea House) 
(Closed Wed. Open on national holidays.)
www.marukyu-koyamaen.co.jp/english/

丸久小山園  西洞院店・茶房「元庵」 
Marukyu Koyamaen
Nishinotoin Shop/Motoan Tea House

丸久小山園 槙島工場
Marukyu Koyamaen
Makishima Matcha Factory Tour

1 hour course:
10:00 to 11:00
From 2 to 4 people
Weekdays only
Please call to make 
a reservation.
¥1,500 per person
(sweet included).

Google MAP

京都府宇治市槙島町中川原172-4
174-2 Nakagawara, Makishima-cho, Uji-shi, Kyoto Prefecture

TEL 0774-20-0909 (Japanese only)
Minimum 4 day advance reservation required

www.marukyu-koyamaen.co.jp/english/factory/index.html Google MAP

もとあん

Admission: ¥500, with a ¥500 
yen coupon o� in-store purchases 
on the day. (Free for children 
under 15.)

Recommended  Kyoto  Experiences

*Other workshops are available.
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Custom blend of shichimi 
(10g) ¥540. *¥648 in a can.

おちゃのこさいさいOchanokosaisai

Shichimi (seven �avor chili 
pepper) is a seasoning unique 
to Japan made with the main 
ingredient of cayenne pepper 
and six other spices. In Japa-
nese cuisine, it is sprinkled on 
udon or soba noodles, but 
also goes well with other 
dishes such as pastas and 
soups, changing the taste to 
one with a sharp bite.

Look forward to how it 
tastes!

You can try on traditional bridal kimonos still 
worn nowadays over your clothes and take souve-
nir photos with your own camera. (Indoors 
only.)

京都市中京区東洞院通り錦小路上ル元竹田町638
638 Mototakeda-cho, Higashinotoin-dori, 
Nishikikoji-agaru, Nakagyo-ku, Kyoto

URL: http://www.kyoshoan.com
TEL: 075-251-1500  OPEN: 10:00 to 18:00

*Kimono rentals are possible all year round, starting from ¥3,000.

Experience traditional Japanese clothing
in an elegant Japanese house!
Only a 3-minute walk away from Nishiki market,
no reservations are needed, so feel free to drop by.

�ere are many places to try out authentic Japanese traditions in Kyoto.
Make your trip more enjoyable by experiencing history and culture in a deeper way.

Shichimi is a hot spice that Japan prides itself on.
Make your own original blend!

Fee: ¥2,000
Japanese Clothing Experience

You get to keep the yukata, belt, 
geta shoes and dressing accessories. 
Enjoy the Kyoto summer without 
having to return anything at the end. 
(You can choose the yukata, belt and 
shoes from a selection of several 
dozen.)

Fee: from ¥7,800
[Limited time from Jun. to Sept.]
Yukata Plan 

京裳庵 Kyoshoan

Established in 1954, Asahido o�ers the 
traditional Japanese non-oil massages of 
“shiatsu” and “anma”. Shiatsu and anma are 
massage therapies that involve applying 
pressure to the body with fingers and hands 
(pressing, kneading, tapping, shaking and 
pinching) to improve one’s health.

�e clinic has a retro-modern atmo-
sphere, and is a place for relaxing not only 
the body, but also the soul. It is conveniently 
located near a busy shopping area, and ideal 
for healing the tiredness caused by travel.

Traditional massages in a Kyoto townhouse.
Nationally-certified therapists will ease your
fatigue, both spiritually and physically.

朝日堂治療院
Asahido Massage Therapy Clinic

Fees:
60 minutes ¥6,000
90 minutes ¥9,000
*Major credit cards 
accepted.

京都市中京区麩屋町通り姉小路下ル下白山町293-3
293-3 Shimohakusan-cho, Fuyacho-dori,
Anekoji-sagaru, Nakagyo-ku, Kyoto

TEL 075-221-0432
OPEN: 13:00 to 23:00 everyday
*Reservations taken from 12:00 to 21:30
URL: http://www.asahido.biz/english/index.html Google MAP

You can experience writing your favorite kanji character on a card (le�), or 
putting your name on goods you bought (right). �is is possible with one 
person without a reservation. 

With a brush, write your own name converted
into Japanese characters and get it printed on
towels and bags

ジャポリズム JAPO-RHYTHM

Fee (Includes goods, cards and workshop) : from ¥2,500 to ¥5,500 (incl. tax)
Time: from about 30 to 90 minutes

京都市中京区新京極通り三条下ル
桜之町407-1 詩の小路ビル2F奥
Back of 2F Utanokoji Bldg,
407-1Sakurano-cho, Nakagyo-ku, Kyoto
(facing Shinkyogoku-dori street,
diagonally opposite the MOVIX cinemas)

TEL: 075-211-0439
OPEN: 11:00 to 20:00
(No regular holidays)
URL: http://japo-rhythm.jp/blog/1193/

Google MAP

京都市東山区清水三丁目316-4
316-4 Kiyomizu 3 Chome, Higashiyama-ku, Kyoto

おちゃのこさいさい産寧坂本店：
Ochanokosaisai Sannenzaka Main Shop:

OPEN: 9:00 to 18:00

京都市中京区錦小路通堺町西入ル中魚屋町497
497 Nakauoya-cho, Nishikikoji-dori, Sakaimachi Nishi-iru, Nakagyo-ku, Kyoto

おちゃのこさいさい錦店：
Ochanokosaisai Nishiki Shop:

OPEN: 9:00 to 18:00

Google MAP

Google MAP
Freedial: 0120-831-314  URL: http://www.ochanokosaisai.com

Google MAP
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KYOTO EVENT CALENDAR

Aoi
Festival
May 15

Kyoku-
sui-no-

utage
Apr 29

&
Nov 3

Yasurai
Festival

Apr 4

Jidai
Festival
Oct 22

Agata
Festival

Jun 5–6

Gion
Festival
Parade
Jul 17

Daimonji
Gozan-
okuribi
Bon�re
Aug 16

Best Times and Places for
Cherry Blossom Viewing 

Late March~April

Kiyomizudera Temple, Hirano-jinja Shrine, 
Daigoji Temple, Chion-in Temple, Nanzenji 
Temple, Heian-jingu Shrine, Maruyama Park, 
Tofukuji Temple, Shojiji Temple, Daikakuji 
Temple, Hirosawa-no-ike and Osawa-no-ike 
Ponds, Jonangu Shrine

Kamigamo-jinja Shrine, Tetsugaku-no-michi 
(The Philosopher's Walk), Yase, Shinnyodo 
Temple, Yamashina Canal, Arashiyama, 
Sagano, Yoshiminedera Temple, Kinzoji 
Temple, Oharano-jinja Shrine, Jingoji Temple, 
Kozanji Temple, Kiyotaki, Sanzen-in Temple, 
Joshokoji Temple

Kinkakuji Temple, Shimyo-in Temple, Byodo-
in Temple, Ninnaji Temple, Kuramayama 
Mountain, Bujoji Temple

Best Times and Places for
Autumn Leaves Viewing 

Late October~November

Nison-in Temple, Sanzen-in Temple, 
Kurama Temple, Kifune Temple, Bujoji 
Temple, Toji-in Temple

Nijo Castle, Ginkakuji Temple, Kinzoji 
Temple, Yoshiminedera Temple, Tofukuji 
Temple, Manshu-in Temple, Joshokoji 
Temple, Kanshuji Temple

Nanzenji Temple, Jonangu Shrine, Ninnaji 
Temple, Kiyomizudera Temple, Arashiyama, 
Sagano, Shojiji Temple, Byodo-in Temple, 
Entsuji Temple, Koetsuji Temple, Kozanji 
Temple, Jingoji Temple, Shisendo Temple, 
Sekizanzen-in Temple, Jakko-in Temple, 
Joruriji Temple, Kiyotaki

Eikando Temple, Zuishin-in Temple, 
Anrakuji Temple, Sekihoji Temple

Late
 March～
  Early
   April

Late
 Oct

Early
 Nov

Mid
 Nov

Late
 Nov

Mid
 April

Late
 April

Festivals and Cultural Events

＊Event dates may change due to unforseen circumstances.

1
3
4
8‒12
21
25
2‒4
25
1
3
25‒Apr 7
30
1‒23
1st Sat‒ 
3rd Sun
4
7～10
7～9
10
21‒29
29
1‒4
1‒24
3
5
15
1
1/2
5‒6

New Year Celebrations
Karuta-hajime-shiki
Kemari-hajime
Hatsu-ebisu Ceremony
Hatsu-kobo Flea Market
Hatsu-tenjin Market
Setsubun Festival
Plum Blossom Festival
Hina-matsuri Doll Festival
Nagashi-bina Doll Floating
Kitano Odori Dance
Hanezu-odori Dance
Miyako-odori Dance
Kyo Odori Dance
Yasurai Festival
Ikenobo Ikebana Spring Exhibition
Rokkakudo Temple Night Illumination
Cherry Blossom Festival
Mibu Kyogen Play
Kyokusui-no-utage
Enmado Kyogen Play
Kamogawa-odori Dance
Yabusame-shinji
Kurabe-uma Horse Racing
Aoi Festival
Kifune Festival
Kyoto Takigi Noh Play
Agata Festival

［All Kyoto shrines］
［Yasaka-jinja Shrine］
［Shimogamo-jinja Shrine］
［Ebisu-jinja Shrine］
［Toji Temple］
［Kitano Tenmangu Shrine］
［Yoshida-jinja Shrine］
［Kitano Tenmangu Shrine］
［Hokyoji Temple］
［Shimogamo-jinja Shrine］
［Kamishichiken Kaburenjo］
［Zuishin-in Temple］
［Kyoto Art Theater Shunjuza］
［Miyagawa Kaburenjo］
［Imamiya-jinja Shrine］
［Ikenobo Headquarters］
［Rokkakudo Temple］
［Hirano-jinja Shrine］
［Mibudera Temple］
［Jonangu Shrine］
［Senbon Enmado Temple］
［Pontocho Kaburenjo］
［Shimogamo-jinja Shrine］
［Kamigamo-jinja Shrine］
［Kami/Shimogamo-jinja Shrines］
［Kifune-jinja Shrine］
［Heian-jingu Shrine］
［Agata-jinja Shrine］

JAN

FEB

MAR

APR

MAY

JUN

7
9‒12
14‒16
17
21‒23
24
31(night)
7‒10
16
23/24
7
4th Mon
30
1‒5
11‒13
22
22
3
8
2nd Sun
30‒Dec 25
21
25
31

Kifune Water Festival
Pottery Memorial Service
Gion Yoiyama Main Parade Events
Gion Festival (Main) Parade
Gion Yoiyama Second Parade Events
Gion Festival (Second) Parade
Sennichi-mairi Ceremony
Gojozaka Pottery Festival
Daimonji Gozan-okuribi Bonfire
Sento-kuyo Memorial Service
Hassaku Festival
Kushi (Comb) Festival
Kangetsu-no-yube Moon Viewing
Zuiki Festival
Autumn Mibu Kyogen Play
Jidai Festival
Kurama Fire Festival
Kyokusui-no-utage
Kanikakuni Festival
Arashiyama Momiji Festival
Kichirei Kaomise Kogyo（Kabuki）
Shimai-kobo Flea Market
Shimai-tenjin Market
Okera-mairi Ceremony

［Kifune-jinja Shrine］
［Senbon Shakado Temple］
［Various Yamahoko-machi］
［Kyoto City Center］
［Various Yamahoko-machi］
［Kyoto City Center］
［Atago-jinja Shrine］
［Along Gojo-dori Street］
 
［Adashino Nenbutsuji Temple］
［Matsuo-taisha Shrine］
［Yasui Konpiragu Shrine］
［Daikakuji Temple］
［Kitano Tenmangu Shrine］
［Mibudera Temple］
［Heian-jingu Shrine］
［Yuki-jinja Shrine］
［Jonangu Shrine］
［Gion Shirakawa River］
［Arashiyama Hoshokai］

［Toji Temple］
［Kitano Tenmangu Shrine］
［Yasaka-jinja Shrine］

JUL

AUG

SEP

OCT

NOV

DEC

22



WORLD CULTURAL HERITAGE SITES AND POPULAR TOURIST SPOTS

*Taxi times from Kyoto Station are approximate, as they may vary due to traf�c conditions.

Nishi Hongwanji Temple

5 min. from Kyoto Station by taxi 30 min. from Kyoto Station by taxi 40 min. from Kyoto Station by taxi

40 min. from Kyoto Station by taxi

30 min. from Kyoto Station by taxi 35 min. from Kyoto Station by taxi 5 min. from Kyoto Station by taxi 15 min. from Kyoto Station by taxi
http://www.tenryuji.com/ http://www.shokoku-ji.jp/g_about.html http://www.toji.or.jp/ http://www.city.kyoto.jp/bunshi/nijojo/

45 min. from Kyoto Station by taxi

45 min. from Kyoto Station by taxi

30 min. from Kyoto Station by taxi

15 min. from Kyoto Station by taxi 50 min. from Kyoto Station by taxi 60 min. from Kyoto Station by taxi
http://www.byodoin.or.jp/ http://www.kiyomizudera.or.jp/ http://www.hieizan.or.jp/ http://www.kosanji.com/

15 min. from Kyoto Station by taxi

40 min. from Kyoto Station by taxi

http://www.hongwanji.or.jp/ http://www.shokoku-ji.jp/k_about.html http://www.ninnaji.or.jp http://www.daigoji.or.jp/

40 min. from Kyoto Station by taxi 30 min. from Kyoto Station by taxi 30 min. from Kyoto Station by taxi

http://www.ryoanji.jp/http://www.kamigamojinja.jp/ http://www.shimogamo-jinja.or.jp/

2075‐371‐5181

Kinkakuji Temple

2０７５‐４６１‐００１３

Ninnaji Temple

2０７５‐４６１‐１１５５

Daigoji Temple

Kamigamo-jinja Shrine
上賀茂神社

醍醐寺

下鴨神社

2０７５‐７８１‐００１１

Shimogamo-jinja Shrine

2０７５‐７８１‐００１０

Saihoji Temple (Kokedera Temple)

2０７５‐３９１‐３６３１

Ryoanji Temple

2０７５‐４６３‐２２１６

Tenryuji Temple

2０７５‐８８１‐１２３５

Ginkakuji Temple

2０７５‐７７１‐５７２５

Toji Temple

2０７５‐６９１‐３３２５

Nijo-jo Castle

2０７５‐８４１‐００９６

Byodo-in Temple

2０７７４‐２１‐２８６１

Kiyomizudera Temple

2０７５‐５５１‐１２３４

Hieizan Enryakuji Temple

2０７７‐５７８‐０００１

Ujigami-jinja Shrine

2０７７４‐２１‐４６３４
2075-561-6155

Kosanji Temple

西本願寺 金閣寺 仁和寺

西芳寺（苔寺） 龍安寺

天龍寺 銀閣寺 東寺 二条城

Yasaka-jinja Shrine八坂神社

平等院 清水寺 比叡山延暦寺

宇治上神社

高山寺

2０７５‐８６１‐４２０４

A 1.5 km long path stretching from Nan-
zenji temple to Ginkakuji Temple, famous 
for the cherry blossoms. 

15 min. from Kyoto Station by taxi

30 min. from Kyoto Station by taxihttp://www.yasaka-jinja.or.jp http://www.kodaiji.com/

10 min. from Kyoto Station by taxi
30 min. from Kyoto Station by taxi

Tetsugaku-no-michi
The Philosopher’s Walk

2０７5‐561-0467

Kodai-ji Temple

Sanjusangendo Temple三十三間堂

哲学の道

Fushimi Inari-
taisha Shrine伏見稲荷大社

高台寺

2075-561-9966

This bridge spans and divides the Hozu 
and Katsura rivers in scenic Arashiyama. 15 min. from Kyoto Station by taxi

http://sanjusangendo.jp http://inari.jp/

Togetsukyo Bridge

2０７5‐641-7331

Sagano Chikurin-
no-michi 渡月橋嵯峨野 竹林の道

2０７５‐５７１‐０００２

A B C D

E F G H

I J K L

M N O P

Q R S T

U V W X
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Taxi Stand

Taxi Stand

⬅JR Central
　Ticket Gate Mielparque Kyoto➡

Taxi Stand

Bus Stop

Bus Stop
Bus Stop

JR Ticket
Office

Shinkansen
Hachijo

Ticket Gate

Hotel Granvia Kyoto

Shiokoji St.

Hachijo St.

Karasum
a St.

M
urom

achi St.
W
alkw

ay

Bus Ticket
Center

Kyoto
Tower

ASTY ROAD Dining Area

Foreign Friendly
TAXI stand

Foreign Friendly
TAXI stand

N

N
*Only station wagons and UD 
(Universal Design) cars are 
available at Hachijo Gate

Japan's �rst Foreign Friendly TAXI stands!

Calling Foreign Friendly TAXIs by smartphone app

Due to the recent sudden increase in the number of visiting travellers from abroad, Kyoto City, in 
collaboration with the Ministry of Land, Infrastructure and Transport, taxi business associations, 
the Kyoto Taxi Operation Center and other bodies, has put into practice an endeavor to improve the 
language skills of taxi drivers and to improve the environment for accepting the needs of foreigners. 
Foreign Friendly TAXI has begun its trial by setting up special taxi stands, the �rst in Japan, at JR 
Kyoto Station’s Karasuma and Hachijo Gates, with drivers and taxis specially certi�ed by Kyoto city's 
taxi companies. Although they are taxi stands with priority for foreigners, the taxis may also be used 
by people with large suitcases, wheelchairs and baby carriages.

* To improve the environment for acceptance of foreign visitors to Japan, and as a measure to increase travel consumption and revitalize the Kyoto area, 
Kyoto City entered into a comprehensive regional vitalization partnership agreement with Visa Worldwide Japan on December 1, 2015. As part of this 
agreement, the “VISA x Foreign Friendly TAXI” stickers will be placed on these taxis.

VISA x Foreign Friendly TAXI sticker *

Indicator lamp

StickerMagnetic plate

Kyoto City
Industry and Tourism Bureau
Tourism and MICE
Promotion Of�ce

JAPAN’S
FIRST EVER!

�ere are 170 certi�ed drivers who have received training in customer service and foreign 
languages. �ese drivers have special driver IDs or wear special armbands as they drive to the 
requested destination and at no extra charge. �ere are 101 certi�ed vehicles scheduled to be in 
use. �e certi�ed taxis have specialized indicator lamps and are marked with magnetic plates or 
stickers. �ere are also handy Point-and-Speak foreign language sheets available for foreign 
travellers to use where they can point to words or phrases they wish to say.

According to a survey carried out in March and July of 2016, there were many requests for the 
ability to use Foreign Friendly TAXIs from places other than Kyoto Station. From March 1st, 2017, it 
is now possible to specify Foreign Friendly TAXIs from the “Japan Taxi” smartphone app when 
calling for a taxi.

�e customer indicates their current location and their desired 
destination, and selects the Foreign Friendly TAXI logo when calling 
a taxi. A notification is sent out to all Foreign Friendly TAXIs, and the 
nearest one will pick up the customer.

⬆QR code download 
link to the “Japan 
Taxi” app.

* Payment may be made with credit cards or traf�c IC 
cards (IC card readers are to be installed by August, 
2016). There are wagon type cars and Universal Design 
taxis which have space for more than two large pieces of 
luggage such as suitcases. 

A Point-and-Speak 
foreign language sheet

⬅Look for this logo 
when choosing the 
taxi company in the 
app. 

Credit cards OK! ICOCA card OK!

Operating hours: 9:00 to 23:00
KARASUMA GATE Map

Operating hours: 24 hours a day
HACHIJO GATE Map

Foreign Friendly TAXI Stand GuideJR Kyoto Station
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外國旅客專用旅遊服務處外国旅客专用旅游服务处

Sightseeing information center for foreign tourists

MAP
Yodobashi
Camera

KYOTO.station 

Shiokoji Street
Karasuma Central Exit

Hachijo Exit

JR Tokaido Main Line・Shinkansen

JR Nara Line To Keihan
Toufukuji

K
arasum

a S
treet

KANSAI TOURIST
INFORMATION CENTER

（3F Kyoto Tower）

ht tp : //www.t ic - kansa i .jp/

Information
Services 观光指南服务 ／ 觀光資訊服務

从京都、关西至日本全国各地 京都、關西至日本全域
From Kyoto, Kansai throughout Japan

ATM

Free Wi-Fi
免费Wi-fi
免費Wi-Fi

Free Internet
上网免费
上網免費

Prayer
Room
礼拜室
祈禱室

Money
Exchange
Machine
外币兑换机
外幣兌換機

旅游服务处 ／ 旅遊櫃台Travel desk

Accomodation
住宿设施预约

住宿預約

Tickets & Passes
for Tourist

外国游客专用特惠车票及周游卞
外國遊客專用特惠車票及周遊卞

Baggage Storage
and Delivery Service

行李服务
行李服務

销售一日游的旅行
販售一日遊行程

Day-trip Tours

Keihan Railway

京都塔3楼 
京都塔三樓3F KYOTO TOWER

TOURIST
INFORMATION

Memories start from here
!!KTIC

Keihan Railway

Gion, Kiyomizu-dera Temple, Fushimi-Inari
Taisha Shrine, Uji, Byodoin Temple, Osaka Castle

Osaka Municipal Transportation Bureau: 
Unlimited rides on all subway, New Tram and bus lines
Keihan Railway: Unlimited rides on all lines of the Keihan
Railway and Otokoyama Cable Line (excluding the Otsu Line)

Unlimited rides on all lines of Keihan Railway and
Otokoyama Cable Line (excluding the Otsu Line)

Unlimited rides between
Yawatashi and Demachiyanagi Stations

on Keihan Main Line, Keihan Uji Line
and Otokoyama Cable Line

KYOTO-OSAKA SIGHTSEEING PASS <1day>

Gion, Kiyomizu-dera Temple,
Fushimi-Inari Taisha Shrine,

Fushimi Sake Breweries,
Uji, Byodoin Temple

KYOTO SIGHTSEEING PASS
 <1day>

3F Kyoto Tower（3 minutes’ walk from JR Kyoto Station Karasuma Gate）

10:00a.m. - 6:00p.m.
Business hours

+ 81-75-341-0280
（FAX） + 81-75-341-0281

TEL

〈Closed from December 30 to January 3〉KYOTO

DAIMARU
SHINSAIBASHI

Kansai International Airport
KIX Terminal1

Daimaru Shinsaibashi Store South Building 2F, Osaka

Central 1F, Terminal 1 Building
TEL +81-72-456-6160

TEL +81-6-6244-7100

7:00a.m. - 10:00p.m.

Kansai International Airport
KIX Terminal2 Terminal 2 Building

TEL +81-72-456-863011:30a.m. - 7:30p.m.

10:30a.m. - 9:00p.m.

Gion, Kiyomizu-dera Temple, Fushimi-Inari
Taisha Shrine, Fushimi Sake Breweries, Uji,
Byodoin Temple, Osaka Castle

KYOTO-OSAKA SIGHTSEEING PASS <1day • 2day>

KYOTO-OSAKA
SIGHTSEEING PASSES

March 31.2018

scan
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Route1（JR express）
KIX➡（Airport Express Haruka)
➡Kyoto
Fare: ￥3,690

Route2（JR）
KIX➡（Kansai Airport Rapid Service）➡Osaka
➡（JR Special Rapid Service）➡Kyoto
Fare: ￥1830

Route3（Nankai Railway, Osaka Subway and Hankyu Railway）
KIX➡（Nankai Airport Express）➡Namba（Nankai）➡（5min. walk）
➡Namba（Subway）➡（Subway Midosuji Line）➡Umeda
➡（Hankyu Kyoto Line）➡Karasuma or Kawaramachi
Nankai ￥890, Osaka Subway ￥230, Hankyu ￥390 Total: ￥1,510

Route4（Limousine Bus）
KIX➡Kyoto Station Hachijoguchi Exit
Fare: ￥2,500

Access to Kyoto
from

Kansai International
Airport (KIX)

CENTRAL KYOTO AREA AND ARASHIYAMA AREA MAP 
Shrine Temple World Cultural

Heritage Sites
Post
O�ce

Foreign
Exchange HotelInformation H Ryokan

(Japanese Inn)
Department Store
Shopping MallR卍 i

Arashiyama Area Central Kyoto Area

Electronic
Goods Store
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