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いけばなの根源
Origin of IKEBANA

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.

2018 Ikenobo Ikebana Spring Exhibition
and Rokkakudo Illumination

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.

Ikebana Exhibition : April 13th to 16th, 10:00 – 18:00
(Exhibits close at 17:00 on April 14th and 16:00 on April 16th. Tickets can be purchased at the door: ¥500)

Rokkakudo Illumination* : April 13th to 15th, 18:00 – 21:00

*Free Admission

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

MAP ❶

TEL075-231-4922

http://www.ikenobo.jp/rokkakudo/yakan.html
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SINCE 1462 [Origin of IKEBANA] 華道家元池坊 Origin of Ikebana Ikenobo
樂美術館 Raku Museum
Well-established shops with over 100 years of history
The origins of food culture in Kyoto
Yusoku cuisine (Mankamerou) and Honzen cuisine (Yamabana Heihachi Tea House Inn)
【GOURMET】

SINCE 1576 [TEA HOUSE INN] 山ばな 平八茶屋 Yamabana Heihachi Tea House Inn
SINCE 1722 [YUSOKU IMPERIAL COURT CUISINE & TAKEKAGO BENTO BOXES] 萬亀楼 Mankamerou
CIRCA 1688-1704 [SUPPON (soft-shelled turtle) CUISINE] 大市 Daiichi
SINCE 1869 [SUKIYAKI, SHABU-SHABU AND STEAK] モリタ屋 Moritaya
SINCE 1615 [KYOTO CUISINE] 京料理 玉家 Tamaya

【SOUVENIRS】

CIRCA 1688-1704 [UJICHA JAPANESE TEA] 丸久小山園 Marukyu Koyamaen
CIRCA 1728-1744 [YUZU-FLAVORED MISO] 八百三 Yaosan
SINCE 1915 [TRADITIONAL JAPANESE SHIBORI TIE-DYE ITEMS] 片山文三郎商店 Katayama Bunzaburo Shoten
SINCE 1893 [ WASHI JAPANESE PAPER CRAFTS] 鈴木松風堂 Suzuki Shofudo
SINCE 1661 [KYOTO-STYLE LACQUERWARE] 京漆匠 象彦 Zohiko
SINCE 1865 [TRADITIONAL JAPANESE ACCESSORIES] 井澤屋 Izawaya
SINCE 1874 [SWEET CHESTNUTS] 林万昌堂 Hayashi Manshodo
SINCE the 1860s [JAPANESE KITCHEN AND HOUSEHOLD HARDWARE AND TOOLS] コタニ金物 Kotani Kanamono
Foreign Friendly Taxi
【KYOTO EXPERIENCES】 Kyo Karakami Experience Karamaru
Waraku / SAMURAI KEMBU THEATER / Marukyu Koyamaen
Kimono Art Workshop Kyo-ya / JAPO-RHYTHM / Happy Cycle Kyoto & E-Cycle.Kyoto
Kyoshoan / Asahido Massage Therapy Clinic / Kodai-ji Zen Temple / Kyoto Lacquer Art Workshop Heiando
[ KUMIHIMO WITH JEWELRY] 水と油 mizu+abura
京都ウォーキングツアー with サムライジョー岡田 Cool Kyoto Walking Tour with Samurai Joe Okada
Shimogamo-jinja Shrine 下鴨神社
World Cultural Heritage Sites and Popular Tourist Spots
Event Calendar Festivals and Cultural Events / Best Times and Places for Cherry Blossom and Autumn Leaves Viewing
関西ツーリストインフォメーションセンター京都 Kansai Tourist Information Center Kyoto
Central Kyoto Area and Arashiyama Area Map
Kyoto Guide Map
龍谷ミュージアム Ryukoku Museum
[JAPANESE CULTURAL EXPERIENCES] ワックジャパン WAK JAPAN

This volume’s cover

A maki-e lacquerwork inkstone box with kicho design, made in the early Showa era (1926–1989) by Zohiko (Hikobei
Nishimura VIII). Created using a variety of maki-e techniques, it is an inkstone box with the motif of elegant kicho
dividing screens. https://www.zohiko.co.jp/webgallery/#

発行・企画・制作・編集／掲載の申し込み・問い合わせ（株）総合企画センター

Published, planned, produced and edited by / Requests to appear in the magazine and inquiries to SOGOKIKAKU CENTER CO., LTD.

〒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
発行人／西村かおる

Publisher / Kaoru Nishimura

取材協力／華道家元池坊、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、萬亀楼、山ばな 平八茶屋
Information compiled with cooperation from Origin of Ikebana Ikenobo, Kyoto City Industry and Tourism Bureau Tourism and MICE Promotion Oﬃce,
Kansai Tourist Information Center Kyoto, Mankamerou and Yamabana Heihachi Tea House Inn
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※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.
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40th Anniversary Special Exhibition

開館 周年記念特別展

40

年

17
−

月 日﹇ 日﹈

6

Deme Mitsunaga (Kogenkyū) Noh mask Hannya
Passed down by Kino family, Collection of Kongō family

24

Saturday 17 March – Sunday 24 June 2018

月 日﹇ 土 ﹈
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OPEN: 10:00–16:30 (Last Admission 16:00) CLOSED: Mondays (except National Holidays)

平成

30

The wabi of Raku and the yūgen of Noh: the aesthetics of form

能 と樂茶碗

幽玄と侘び ―
形の奥にある美意識

The Muromachi period running from
1336 to 1573 is the particular epoch
in the Japanese history noteworthy
for its distinctive culture and a unique
sense of beauty.
The governance ruled by the warrior
class in Kamakura, south west of
Tokyo, during the preceding
Kamakura period was re-installed
back in Kyoto by Muromachi
Shogunate, whereupon the political
and social unification between the
warrior class and the noble class,
together with a strong influence from
spiritualism of Zen Buddhism, gave
birth to a new art and culture
prevailing among the new class in
power in favour of unique Japanese
aesthetics such as yūgen (TN: a subtle
and mysterious beauty that evokes
power and depth to be perceived
beyond words) or wabi (TN: an
austere and quiet beauty found in the
transient, imperfect and incomplete).
Above all it was the Noh theatre and
Chanoyu, the way of tea, that have a
similar underlying aesthetic
philosophy and the two are mutually
inter-influential, despite each
belonging to a totally different genre
of art.
In Chanoyu culture, there are
numerous associations with the
recitation of Noh by means of naming
of a tea bowl or motifs applied on it.
There used to be a custom where the
host and the guest enjoyed reciting
Noh over the tea ceremony, though it
is scarcely happening nowadays.
The art of Noh gave a profound
influence on Raku tea bowl as well. A
sense of beauty inclined towards
reducing decorative elements to
almost nil in the Raku tradition is
also present in the art of Noh theatre
where the physical expression remains
minimal with a use of the Noh mask.
A quiet presence of a Chōjirō’s tea
bowl placed in the small and humble
ambience of a tea room evokes a
similar sensibility as a Noh player
standing with a stylised composure
on an austere Noh stage. The naming
of a Raku tea bowl often finds the
source from Noh plays, while the
shape of a flower vase typically found
in the Raku tradition is associated
with the hour-glass form of a hand
drum, tsuzumi, an instrument used in
the Noh recitation.
This exhibition showcases the
similarity between a sense of beauty
of yūgen and wabi lying behind the
art of Noh and Raku, discovering the
aesthetic threads running through
both by co-featuring Noh masks and
tea bowls.

Chōjirō I Red Raku tea bowl named Dōjōji

ADMISSION: Adults ¥1,000 / University students ¥800 / High school students ¥400 / Junior high school students and younger / Free
Organized by: Raku Museum, The Kyoto Shimbun Supported by: Kyoto Prefecture, Kyoto City, NHK Kyoto Station
Sponsored by: The Kongō Nōgakudō Foundation

MAP ❷ ［Kyoto City Bus］ Routes 9・50 from Kyoto Station. Get off at “Horikawa Nakadachi-uri” bus stop (3 min. walk).
Ichijō-sagaru Aburanokōji Kamigyō-ku Kyoto 602-0923
Routes 201・203 from Keihan Demachiyanagi Station. Get off at “Horikawa Imadegawa” bus stop (7 min. walk).
TEL +81 (0)75 414 0304 http://www.raku-yaki.or.jp/ ［Subway Karasuma Line］ Get off at “Imadegawa Station” (13 min. walk from Exit No. 6).
◀

Raku Museum:

◀

◀
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Kyoto / Raku Museum Next exhibition
“Summer Exhibition (provisional) ”

Jun 30 (Sat)–Aug 26 (Sun), 2018

Shiga / Sagawa Art Museum, Raku Kichizaemon Kan
“Raku Kichizaemonʼs Black RAKU”

Mar 21 (Wed/Nat. hol)–Sep 30 (Sun), 2018

2891 Kitagawa, Mizuho-cho, Moriyama-shi, Shiga
TEL 077-585-7800 FAX 077-585-7810
http://www.sagawa-artmuseum.or.jp/

Well-established shops
with over 100 years
of history
When Emperor Kanmu, the 50th emperor of Japan, had the Imperial Palace built in
what is now the central area of Kyoto city in 794, it ushered in a resplendent age of nobility known as the Heian period. The residence of the emperor, who was the symbol of
Japan and its people, was called “Kyoto Gosho” (Kyoto Imperial Palace), and for over
1,000 years, successive emperors, starting from the transfer of the capital to Kyoto until
1869, have made it their home.
The fact that court nobles, who served the emperor and the Imperial Palace, lived in
Kyoto for such a long time had a major impression on the development of Kyoto’s culture.
The very best in all areas of culture from craft works to cuisine were made in Kyoto. Even
as the times changed and the capital was transferred elsewhere, Kyoto’s high creativity remained unchanged, with the popularity of the tea ceremony, which originated in Kyoto,
refining the world of practical arts even more. Furthermore, in the Meiji period (18681912), in order to replace the sense of loss the people of Kyoto felt after losing the capital
to Tokyo, both the government and the people worked together to invigorate the city. In
this era, many businesses were established with modernization in mind, and many of the
famous shops now known as “shinise”, or businesses with over 100 years of history, had
their start then.
“THE KYOTO PREMIUM SELECTION” aims to introduce businesses born from such
a historical background, along with their greatest products, all of which have spent over
100 years in business. Once you visit them, you will immediately realize the reason for
their longevity. Each shop has products that continue to preserve traditions or new products that have adapted to the times. Many of these products are precious and can only to
be found in Kyoto.
Kyoto is one of the world’s most popular sightseeing cities and Kyoto Prefecture has
roughly 1,500 businesses operating for over 100 years. Please enjoy your trip to Kyoto, as
well as shopping at these old and established stores.
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The origins of
food culture in Kyoto
The traditions of Japanese cuisine still live on in Kyoto to this day.
Mainly using ingredients such as rice, the staple food; side dishes of
seafood and vegetables; and condiments of salt, fermented rice
products (sake, vinegar and mirin), and fermented soybean products (soy sauce and miso), Japanese cuisine preserves their natural
flavors. “Washoku (traditional Japanese cuisine), the traditional
dietary cultures of the Japanese” was added to UNESCO's Intangible
Cultural Heritage list in 2013, raising the government's hopes of
enhancing its global recognition, attracting more foreign tourists
and boosting exports of the country's agricultural products.
Starting with rice cultivation in the Yayoi period (300 BC–300
AD) and after being influenced by Chinese culture in the Nara
period (710–794), by the time Kyoto was made the capital in the
Heian period (794–1185), Japanese cuisine had flourished as part of
an independently Japanese national culture. In those times, the emperor and the nobility governed the country, and the elegant culture
that formed the foundation of modern Japan developed. Social
events were held all year round at the imperial court, as well as traditional banquets to mark seasonal changes. Among them was the
New Year’s “Daikyo”, extravagant banquets hosted by the imperial
family and by servants in their respective residences. At the time,
the focus of attention was on how splendidly ingredients were cut
and prepared, and “Houchounin” (masters of the knife) from within
the imperial palace, in the Office of the Palace Table (in charge of
cooking and serving court food), and outside the palace, became
famous. Cooking, along with academic knowledge, performing arts,
painting and literature, was part of the education of a court noble,
and those who excelled were called “Yusoku” (having great artistic
talent), as was told in “The Tale of Genji”, (a classic novel from the
early 11th century), and the ritual cuisine of the imperial court that
has been handed down to today is known as “Yusoku” cuisine.
By the Kamakura period (1185–1333), samurai warrior households began to incorporate the culture of the imperial court, and
together with the spirituality and recipes of “Shojin” vegetarian cuisine, derived from Buddhist monks who were prohibited from
taking the life of living things, these features were used effectively in

The exterior of Heihachi Tea House Inn during the Meiji period.
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The “Ikama” style of Shikibouchou (Masayasu Ikama, current 30th head)

the creation of what later became “Wabi-cha” (a rustic and simple
style of tea ceremony), and “Kaiseki” cuisine for the tea ceremony.
The Muromachi period (1336–1573) saw the birth of “Honzen”
cuisine, served on legged trays. Samurai retainers invited their
shogun general for a formal meal which had many variations but
consisted mainly of serving “Shikisankon” (three trays of drink and
food), or “Shichigosan Honzen” (three trays of 5 and 7 dishes).
From this ritual was born the “Shikibouchou” rite of the ceremonial
carving knife, with its unique techniques continuing the tradition
from Heian era cooks, and is currently still handed down in a
long-established Kyoto restaurant.
The table manners for Honzen cuisine were elaborate and varied,
depending also on the style and era, but from the Sengoku (warring
states) period to the Azuchi-Momoyama period (c. 1467–c. 1603), a
simplified version became known as Kaiseki cuisine, and was established together with Wabi-cha. The efforts of tea masters Takeno
Joo, who dispensed with the luxurious meals that were served at the
time and offered “Ichiju-sansai” (one soup dish and three side
dishes), and Sen no Rikyu, simplified Kaiseki cuisine to be more
suitable for Wabi-cha. By doing away with the superfluous and complicated aspects of Honzen cuisine, the quality of the food improved,
becoming not only a feast for the eyes, but also the palate.
In the Edo period (1603–1868), demands for banquets to be
enjoyed in a more relaxed mood led to “Kaiseki” (会席) or banquet
course cuisine, spelled with different words but sounding the same
as the Kaiseki (懐石) of the tea ceremony. These two types of Kaiseki
cuisines eventually constituted the mainstream of Japanese cuisine.
As the emperor lived in Kyoto, food was delivered here from all over
the country, and restaurants run by the merchant class prospered. In
addition, many tea houses and inns were operated along the “Kaido”
transportation routes used by itinerant traders, and the large variety
of food cultures that were born in Kyoto spread throughout Japan in
the form of recipe books. It is with such a history that the present
form of Kyoto cuisine more or less achieved completion from the
Muromachi to the Edo period. Today, it is highly appreciated
around the world.
Writer: Masashi Nakamura

Est. 1722 Mankamerou
Yusoku cuisine (Imperial court cuisine)
Mankamerou is the sole successor of the “Ikama” style of Yusoku cuisine in Kyoto. The present head
currently performs these techniques at seasonal festivals. Mankamerou was founded in 1722. Its ancestor worked as a cook in the imperial court in the mid-Heian period, and the restaurant offers dishes
based on the Yusoku cuisine of the imperial court using modern ingredients.

Yusoku cuisine (image)

⬆A New Year ritual to pray for the good health of the Emperor's teeth, the basis for today's weaning ceremony for babies. (Scroll from the early ⬆A scroll inscribed with the menu
Edo period (1603–1868).)
from the time Oda Nobunaga and
Tokugawa Ieyasu had a meal together.

⬆The cuisine shown here is a recreation of the meal in the scroll from the early Edo period. *This cuisine is not currently offered.

萬亀楼
Mankamerou
京都市上京区猪熊通出水上ル
Inokuma-dori, Demizu-agaru, Kamigyo-ku, Kyoto

http://www.mankamerou.com

Est. 1576 Heihachi Tea House Inn
Honzen cuisine (Traditional Japanese Ritualized Cuisine)
Heihachi Tea House Inn was established in 1576. Its specialty is the “Mugi meshi tororo”, a dish that
was served from the very beginning. Strongly glutinous Tsukune-imo yam is grated and poured on
barley rice, and was sought after as a nourishing meal. In recent years, it has begun recreating Honzen
cuisine devised by its ancestor.
An example of Honzen cuisine

⬆The Takanogawa River and Heihachi Tea House Inn during the Taisho ⬆Rosanjin Kitaoji, the renowned artist, with
period (1912–1926).
Heihachi's 18th family head.

山ばな 平八茶屋
Heihachi Tea House Inn
京都市左京区山端川岸町8-1
8-1 Yamabana-Kawagishi-cho, Sakyo-ku, Kyoto

https://www.heihachi.co.jp/english/

⬆In a large Japanese mortar, 50 cm in diameter, the 21st
family head blends in the secret recipe "dashi" stock with
the top quality grated Tsukune-imo yam from Kyoto's
Tanba region to make the “Tororo” mixture.
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老舗

山ばな 平八茶屋

Heihachi
Tea House Inn

SINCE

Restaurant and
accommodations

1576

A long-established and famous restaurant that has
been loved for over 440 years.
Heihachi Tea House Inn, 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. The tea house was even mentioned in his
novels, “Gubijinso” (The Poppy) and “Mon” (The Gate).
The 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
offer a beautiful sight.
Heihachi 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.

⬆From April's Japanese Haute Cuisine course, a colorful menu to accompany a
fine spring day. The meat of the Guji red tilefish is tender and has a light flavor.

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

• Wakasa-style Japanese Haute Cuisine, ¥13,000/¥16,000/¥20,000*
15% service and
Japanese Haute Cuisine of the Season, ¥10,000* *Excl.
8% consumption tax

• Honzen Traditional Japanese Ritualized Cuisine, ¥25,000 (excl. tax, for groups of 4 or more,

please reserve 3 days in advance.)

⬇A peaceful, different world surrounded
by the garden's trees lies beyond the
elegant Kigyumon Gate.

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

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

⬇The main building facing the highway is around
200 years old. It still retains the appearance of the
old tea house.
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➡A guestroom
for visitors
staying at the
inn with a view
of Takano
River. You can
relax in
comfort while
listening to the
flowing water.

MAP ❸

山ばな 平八茶屋
Google MAP
Heihachi Tea House Inn
京都市左京区山端川岸町8 -1
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
URL: https://www.heihachi.co.jp/english/

萬亀楼

Mankamerou

Yusoku Imperial
Court Cuisine &
Takekago Bento Boxes

老舗

SINCE

1722

Mankamerou’s style of Yusoku imperial court cuisine
has been handed down for almost 300 years.
In 1722, the founder established a sake brewery under the name of
Yorozuya, but by 1780, it was impossible to obtain rice due to the
Tenmei Famine. Later becoming a teahouse that served food, the
name was changed to Mankamerou, as it has remained until the
present.
Mankamerou officially continues the “Ikama” style of Yusoku
cuisine, and serves our customers elegant and beautiful food that
includes these traditional skills, while also making adjustments to
ingredients and the like to bring them into the modern age.
Based on the Yusoku imperial court cuisine eaten at seasonal
banquets during Kyoto's thousand year history as the capital, and with
elements from other cuisines, Mankamerou serves original dishes
using the ingredients available on the day.
“Shikibouchou”, the rite of the ceremonial carving knife, dates back
to the Heian period, and performed before formal banquets in the
Imperial Palace. The master of the ritual, dressed in an eboshi hat and
hunting robes, holds a special pair of chopsticks in his left hand and a
long sword-like carving knife in his right, and never touching the
food with his hands, slices fish or fowl on a large chopping board with
a set number of strokes, into a shape representing auspiciousness.
This shape changes depending on the banquet or the type of fish,
but there is a certain manner and form to be followed in which it is
said that the grace and dignity of the practitioner can be seen through
the knife skills. It is a secret tradition passed on from parent to child.
“Shikibouchou” has several schools, but in Kyoto, only the “Ikama”
style of the Mankamerou restaurant survives.

⬆The “Shikibouchou” rite of the ceremonial carving knife, from ¥70,000. (Reservation
required.) Pictured above is an example of part of the ritual performed at events, and
not part of the actual ritual performed at the restaurant. (This image is for illustrative
purposes only.)

⬆Spring Yusoku cuisine displayed on a shimadai table. Yusoku Cuisine
Course from ¥30,000. Kyoto Kaiseki Course, daytime from ¥10,000, nighttime
from ¥15,000. (All prices exclude tax.)

⬆Takekago bento lunch box, where Yusoku and Kyoto cuisine are arranged in
the style of tenshin (dim sum), and served for lunch. ¥5,500.

萬亀楼 Mankamerou
まん

⬅The exterior of
Mankamerou.

かめ

ろう

京都市上京区猪熊通出水上ル
Inokuma-dori, Demizu-agaru, Kamigyo-ku, Kyoto
TEL: 075-441-5020 FAX:075-451-8271
OPEN: 12:00 to 21:00 (Last entry 19:00)
(No regular holidays, closed 4 times a month)
Access: 20 min. from Kyoto Station by taxi
URL: http://www.mankamerou.com

MAP ❹

Google MAP
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大市

Daiichi

老舗

CIRCA

Suppon (soft-shelled turtle)
cuisine

16881704

Daiichi has been dedicated to suppon cuisine since its
establishment 330 years ago.
Since being founded by the first generation Sadahachi Omiya
during the Genroku period, Daiichi has continued as an established
restaurant serving only suppon (soft-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 excavated 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 often eaten in the Imperial 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 first he could not tell the difference
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 left from the stew,
having three extra helpings while repeating “Excellent, excellent!”

⬆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.

登録商標

大市 Daiichi
京都市上京区下長者町通千本西入六番町371
371 Rokuban-cho, Senbon nishi-iru,
Shimochojamachi-dori, Kamigyo-ku, Kyoto
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
URL: http://suppon-daiichi.com/

MAP ❺

Google MAP

⬇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
mochi (rice cakes), with beaten egg poured over the top.
⬅An
elegant
inner
courtyard.
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モリタ屋

Moritaya

老舗

Sukiyaki, shabu-shabu
and steak

SINCE

1869

Try wagyu sukiyaki at Kyoto’s first ever beef specialty
shop, celebrating its 150th anniversary in 2019.
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 close to 150
years of history, it continues to offer the finest beef, to the extent that
“beef ” is synonymous with “Moritaya”.
That 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. They are
renowned as the world’s top brand, and their meat has spectacular
genetic characteristics such as marbling, coloring and tenderness.
The elaborate interspersing of flavorful fat in the red meat gives it a
fine marbled appearance while also giving it a mellow taste. This
flavor and tenderness is Kuroge Wagyu’s biggest appeal and is
second to none.
As Moritaya does everything from raising cattle, production,
supervision, sales and supplies, it can bring out the tenderness and
flavor of the wagyu beef to the maximum. It can also take advantage
of the experience gained in raising cattle to determine the quality of
the meat and fat, and procures Kuroge Wagyu cattle from all over
the country.
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
is a flavor full of tradition that has remained unchanged since
Moritaya’s founding, and has charmed many customers over the
years. 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 where you can enjoy the riverside dining in
the summer. Each has its own different atmosphere, so you can
choose a restaurant to suit various occasions.
⬅Enjoy riverside
dining at the
Kiyamachi shop
from May 1st to
September 30th,
and 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 in
the daytime is
available only during
the months of May
and September.)

⬆Sukiyaki Special Courses: Daytime: from ¥7,500, “Ume” Course ¥3,800. Evening: “Kiwami” Course from ¥10,000, “Ume” Course ¥4,300. Includes: appetizers,
meat (daytime 130g / evening 150g), vegetables, egg, rice, akadashi miso soup,
pickles and dessert. *Prices may change depending on the restaurant.

⬆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 recommended.

モリタ屋 Moritaya
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
Moritaya Shijo Inokuma Main Shop: 2F, 521 Nishikiinokuma-cho, Inokuma-dori, Shijo-agaru, Nakagyo-ku, Kyoto
TEL: 075-842-0298
OPEN: 11:30 to 22:00 (Closed weekdays from 15:00 to 17:00),
Sat, Sun & national holidays 11:30 to 23:00
Access: 10 min. from Kyoto Station by taxi
JR京都伊勢丹店：ジェイアール京都伊勢丹11階イートパラダイス内
Moritaya JR Kyoto Isetan Shop: 11F Eat Paradise,
JR Kyoto Isetan
TEL: 075-365-7788 OPEN: 11:00 to 22:00
Access: Right next to Kyoto Station
木屋町店：京都市中京区木屋町通三条上る上大阪町531
Moritaya Kiyamachi Shop: 531 Kami-osaka-cho,
Kiyamachi-dori, Sanjo-agaru, Nakagyo-ku, Kyoto
TEL: 075-231-5118 OPEN: 11:30 to 23:00 (Closed weekdays
from 15:30 to 17:00), Sat, Sun & national holidays 11:30 to 23:00
Access: 15 min. from Kyoto Station by taxi

MAP ❻
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MAP ❼
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MAP ❽
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Counter Steakhouse
モリタ屋木屋町店 鉄板焼 離 Moritaya Kiyamachi Shop Teppanyaki Hanare (annex)
TEL: Toll-free 0120-77-0298 OPEN: 17:00 to 22:00 (L.O. 21:30)
⬆The main shop is located very
near to the Shijo Omiya intersection. Wagyu beef and vegetables
are on sale on the first floor.

⬆The Kiyamachi shop is at the
back of a long, stone-paved alleyway, and has a typical Kyoto appearance.

URL: http://www.moritaya-net.com
*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.
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京料理 玉家

Tamaya

Kyoto cuisine

老舗

SINCE

1615

A renowned Kyoto cuisine restaurant founded 400 years
ago, located in front of Fushimi Inari-taisha Shrine.
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 designated inn for the shrine and is
blessed with the grace of Inari, the god of rice, sake and prosperity.
The 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. The 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 offers 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.

⬆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. Service charge is extra.). The menu contents
change depending on the seasons.

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

京料理

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

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

➡A building where you
can appreciate Japanese architecture.
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TAMAYA

京都府京都市伏見区深草稲荷御前町73
73 Fukakusa Inari Onmae-cho,
Fushimi-ku, Kyoto
TEL: 075-641-0103
OPEN: 12:00 to 18:30
(reservations 11:30 to 18:30)
Access: 15 min. from Kyoto Station by taxi

MAP ❾
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老舗

丸久小山園

Marukyu
Koyamaen

CIRCA

16881704

Ujicha Japanese tea

Marukyu Koyamaen has been producing high quality teas
for over 300 years. It has repeatedly won first prize at the
Japanese National Tea Competition.
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. The
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 offers elegant tea utensils of original designs.
To date, Marukyu Koyamaen has won first prize at the Japanese
National Tea Competition twenty-one times, consistently demonstrating the superior quality of its products and deep knowledge of
tea growing and processing.
Its finest 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 benefits of the teas,
sweets and the calm atmosphere of the Japanese garden.
➡A wide variety
of teas, including
Matcha, Gyokuro,
Sencha, Hojicha
and Genmaicha,
is available at the
Nishinotoin shop.

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

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

MAP ⓫

もとあん

西洞院店・茶房「元庵」Nishinotoin Shop / Motoan Tea House
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.)
Access: 15 min. from Kyoto Station by taxi
www.marukyu-koyamaen.co.jp/english/

MAP ❿

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）
JR Kyoto Isetan Dept. Store Shop
B1 Tea section (Kyoto Station)
OPEN: 10:00 to 20:00
京都髙島屋店 地下1階 和菓子売場
Kyoto Takashimaya Dept. Store Shop
B1 Japanese sweets section
OPEN: 10:00 to 20:00

Google MAP

Google MAP

MAP ⓬
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⬇Built in a renovated Kyoto-style machiya house:
a stylish fusion of tradition and innovation.
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老舗

八百三

Yaosan

CIRCA

17281744

Yuzu-flavored miso

Yuzu-flavored miso, handed down for generations,
from father to son.
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, including Kyoto Imperial Palace and Chion-in temple.
The yuzu miso created by the first 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. The scent of yuzu is
strong, while it has body and sweetness, with a rich and mellow
flavor. 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 miso in a pretty yuzu-shaped ceramic container. Pictured at the front is the
small 60g size, ¥2,600. This is a limited edition product, reproducing those sold 40
years ago, and is also available in medium 220g and large 510g sizes. The miso
keeps its flavor for about 40 days at room temperature. Also sold in round chipwood boxes starting from ¥900. All prices include tax.

⬆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.

➡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 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.

⬅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.
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八百三 Yaosan
京都市中京区姉小路通東洞院西入る車屋町270
270 Kurumaya-cho, Anekoji-dori, Higashinotoin nishi-iru, Nakagyo-ku, Kyoto
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).

MAP ⓭
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老舗

片山文三郎商店

SINCE

1915
Katayama Bunzaburo
Shoten Traditional Japanese Shibori tie-dye items
A shop specializing in traditional Shibori tie-dye for
more than 100 years.

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).
The Shibori kimonos produced by Bunzaburo had few patterns, and
in those days were extremely simple and fashionable. The 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 left undyed. This skillful method, all done by hand,
continues to be passed down through generations by Kyoto craftspeople.
In 1991, Katayama Bunzaburo Shoten created “Aimu”, a glass plate
which had a soft 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. After 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. These 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
continued to transmit their appeal around the world.

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

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

⬆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, ¥25,000 (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.

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
Kyoto Main Shop: 221 Hashibenkeicho, Takoyakushidori, Karasuma nishi-iru, Nakagyo-ku, Kyoto
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
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.)

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

MAP ⓮
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鈴木松風堂

老舗

Suzuki Shofudo

“Washi” Japanese
paper crafts

SINCE

1893

Japanese paper goods, dyed in kimono patterns that are
part of traditional Japanese culture; the popular square
plates have motifs of Kyoto and Japanese festivals.
Kyoto grew to become the number one producer of kimono, and
Suzuki Shofudo was established in 1893 as a manufacturing wholesaler of paper products. The founder came up with the concept of
rolling kimono fabric around paper tubes that is now taken for
granted. Wooden rods were the norm previously, but the founder’s
idea caused the system to change completely over to paper.
The shop that was opened over a decade ago is filled with original
Japanese goods made of paper. The “ireko box” (nesting box) and
“mangekyo” (kaleidoscope), which have remained since the store’s
opening, are well received and have designs of kimono patterns from
the early Showa period (1926–1989). They are made with a stencil
dyeing method called “kata-zome” that comes from the Kyo-yuzen
dyeing technique for fabrics. The numerous kinds of paper tubes have
a variety of applications; for example, with the round stacking
“wappa” boxes, you can choose a combination of patterns you like,
and use them as containers for small items your own way. There is a
wide range of square plates that are popular with foreign visitors, with
traditional patterns such as “kiku-karakusa” (arabesque with chrysanthemum flowers) and “shochikubai” (pine, bamboo and plum), as
well as designs that represent Japan’s 47 prefectures. Also recommended is origami paper with motifs of Kyoto and festivals in Japan.
Ideal for writing down memories
of your trip is the “monyo
bunko” (patterned notebook), a
plain, paperback-sized notebook
with a cover made of kata-zome
paper. Why not get lots of items
and make a Japanese-themed
section for your bookshelf?
⬅“Monyo bunko” notebooks
with a variety of traditional
patterns, ¥1,400. Regularly
used as diaries.

⬆Using paper that is safe to use with food products, these boxes can be used
for anything from tea, medicine and accessories to all kinds of small articles.
There are many pretty patterns available. “Ireko” nesting boxes. Small ¥800,
medium ¥900, and large ¥1,000. *All prices exclude tax.

⬆Pasta cases are modified paper
tubes made into kitchen utensils.
They have been designed so you can
take out 100g of pasta at a time.

⬆“Tsumi-age wappa” (2 round
stacking boxes with lid, ¥1,200)
can be used as containers for
small items and accessories.

本店：京都市中京区柳馬場六角下ル井筒屋町409・410番地
Main Shop: 409/410 Izutsuya-cho, Yanaginobanba,
Rokkaku sagaru, Nakagyo-ku, Kyoto
TEL: 075-231-5003 OPEN: 10:00 to 19:00
Access: 15 min. from Kyoto Station by taxi
寺町店：京都市中京区寺町通六角
下ル式部町259 舟木ビル1F
Teramachi Shop:
1F Funaki Bldg., 259 Shikibu-cho,
Teramachi-dori, Rokkaku sagaru,
Nakagyo-ku, Kyoto
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⬆The present family head himself makes products precisely by
hand, one by one. At Suzuki Shofudo, the precious culture of
kata-zome continues to be preserved with great care.

MAP ⓰
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哲学の道店：京都市左京区浄土寺
下南田町139
Tetsugaku-no-michi Shop:
139 Jodoji Shimo Minamida-cho,
Sakyo-ku, Kyoto

MAP ⓱

URL: http://www.shofudo.co.jp/
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Show this magazine with purchases over ¥1,000 for a free small Japanese accessory (Main shop only)

京漆器

老舗

象彦

Zohiko

SINCE

Kyoto-style lacquerware

1661

One of Japan's leading urushi lacquerware shops that
has made gifts presented to nobility. Their cups and
boxes for daily use make great souvenirs.
Teramachi-dori (literally, temple town street) takes its name from
the fact that many temples moved here in the 16th century, and is a
street that runs through Kyoto city from north to south. One stretch,
about 500 meters south of Kyoto Imperial Palace Park, is a neighborhood full of antique shops and long-established shops selling
Japanese tea that one cannot help but visit. Zohiko, established in
1661, moved to Teramachi-dori from the Okazaki area in 2014. The
modern, glass-walled store catches your eye. For over 350 years,
Zohiko has been making and selling lacquerware, chosen as gifts to
be presented to Prince Kuni Kuniyoshi, the Prince of Wales and the
Crown Prince of Romania. At the back of the shop is a display of
high quality articles that serve as proof of the shop’s history.
While lacquerware coated with urushi lacquer and decorated with
maki-e work are treated as luxury items, they can still function
excellently as everyday tableware. The “Tsubomi (flower bud) cups”,
sold on the occasion of Zohiko’s move to the Teramachi Main Shop,
can be used for drinking tea or soup, and as they are made of wood,
they are surprisingly light. They fit in your hand, yet do not feel hot,
and are popular items that often sell out. Zohiko’s goods cover a
wide range, including fountain pens made in collaboration with
foreign companies. Visitors from abroad have shown interest in the
amenity boxes that have various uses, and have taken a fancy to the
very Japanese designs of cherry blossoms and cranes. With
outstanding lacquerware and fine customer service polished by
years of business in Kyoto, this shop is definitely worth visiting.

⬆Top: A small box with a design based on "Irises at Yatsuhashi (Eight Bridges)"
by Korin Ogata, who was regarded as one of Japan's representative artists.
Lead and shell inlay has been used to create a simple yet impressive composition. Bottom left: Sense the coming of spring with this small box depicting a
plum tree and a Japanese bush warbler. Yatsuhashi roiro lacquer decorative
box, ¥250,000. Early spring decorative box, ¥280,000. *All prices exclude tax.

⬅Bamboo plate series:
Bamboo trays made by a
craftsman exclusive to
Zohiko. There are color
variations using metal leaf
and color urushi lacquer.
They can be used for serving
desserts or as a place to
keep small accessories.
From ¥3,000.

⬅Hand mirror series: A
small mirror that can fit in
your hand. With their maki-e
lacquer work with typically
Japanese designs, they are
popular as presents, as well
as souvenirs. From ¥4,600.

⬆Tsubomi (flower bud) cups: Available in 3 colors; from left, a yellowish vermillion, a deep amber-like dark brown and a subdued red. The insides are finished
with a layer of white urushi lacquer, so you can enjoy the various hues of the lacquer. ¥6,000 each.

京漆器 象彦 Zohiko

⬆For maki-e lacquerwork where patterns are made by sprinkling gold
powder, attention is given to small details such as the size of the particles.
Zohiko deals with every part of the production process, from the wood base to
the final lacquer finish.

京都寺町本店：
京都市中京区寺町通二条上ル西側要法寺前町719-1
Kyoto Teramachi Main Shop:
719-1 Yohojimae-cho, Teramachi-dori, Nijo-agaru
Nishigawa, Nakagyo-ku, Kyoto
TEL: 075-229-6625
OPEN: 10:00 to 18:00 No regular holidays
Access: 15 min. from Kyoto Station by taxi

MAP ⓲
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@zohiko

URL: https://www.zohiko.co.jp/en/
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老舗

井澤屋

Izawaya

SINCE

Traditional Japanese accessories

1865

A Japanese kimono accessory shop in Gion for over 150
years with goods cherished by geiko and maiko.
Gion, a district east of the Kamogawa River, is one of Japan’s most
prominent geisha towns. As evening falls, geiko (geisha) and maiko
(apprentice geisha) entertainers head towards the teahouses that are
social meeting places for ladies and gentlemen. In one corner, you will
find Izawaya, a long-established shop that has been making the
traditional accessories indispensable to kimonos since 1865. It is loved
not only by enthusiasts, but also by people from all walks of life.
Their bags for kimonos use traditional Kyoto techniques including
Nishijin woven textiles and Kyo Yuzen dyed fabrics, all beautifully
finished and made in Kyoto. The bags have many kinds of patterns, for
example, the “Horaibune” depicts an auspicious design of a ship filled
with treasure, and can be coordinated with an outfit for a celebratory
occasion. A great part of the enjoyment of Japanese clothing, from
kimonos to obi sashes and small accessories, are the patterns, and
Izawaya takes great care to preserve this Japanese culture. Those small
accessories also go well with western clothes, so they are sure to play a
large role in creating your modern and individualistic sense of style
that incorporates the essence of Japan.
For souvenirs, small articles that take up little space in your luggage
are very popular, such as handkerchiefs or hand towels made from
highly absorbent gauze, or a furoshiki wrapping cloth with its distinctively crimped surface. The shop has an amazing variety of goods and
seasonally limited items on display. Used regularly by adults and
children alike, please try these Japanese accessories for yourself.

⬆Front: Bag and purses: After embossing a pattern on pure white tanned cowhide leather, the designs are painted on with a brush, and the surface is finished
with urushi lacquer. White leather party bag, ¥25,920. White leather gamaguchi
clasped purse, ¥11,880. Back right: Chirimen fabric small accessory case,
¥6,300. Chirimen fabric business card holder, ¥3,460. *All prices include tax.

⬅Party bag: “Nenkin
Tsuzure Nishiki (gold
leaf woven brocade)
with Greek grape
pattern”, silk,
¥280,000.
➡Party bag: 2-way
clutch bag "Western
Regions of China
grape pattern", silk,
¥108,000.

Mother and daughter
in matching dresses

⬅“Okonomi Yoji” (assorted picks,
used when eating Japanese sweets)
sets. 3 variations are available:
Summer, New Year and All-yearround. ¥1,200 each. Fun to give as a
gift, or for enhancing home parties.
These cute picks will add a touch of
color to the dining table and liven the
mood.

⬅One-piece dresses
made from yukata
(summer kimono)
fabric. “Asagao”
(Morning glory)
pattern for children,
¥9,720. Also
available in other
patterns.

井澤屋
Izawaya

⬇The shop’s appearance during the
early Showa period (1926–1989).

本店 四条南座前：京都市東山区四条通大和大路西入ル
中之町211-2
Main Shop (opposite Shijo Minamiza Theater):
211-2, Nakano-cho, Shijo-dori, Yamato-oji
MAP ⓳
Nishi-iru, Higashiyama-ku, Kyoto
TEL: 075-525-0130
OPEN: 11:00 to 20:00 (Closed New Year period
and sometime in Feb. & Aug.)
Access: 15 min. from Kyoto Station by taxi
@izawaya_gion

URL: http://www.izawaya.co.jp
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老舗

Sweet

Hayashi Manshodo chestnuts

SINCE

1874

Using a traditional method to make freshly-roasted
sweet chestnuts for over 140 years.
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 sweet chestnuts (known as “Amaguri”) 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 sweet chestnuts 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. The thin layer of astringent
skin between the hard shell and the inner nut is easy to remove
making them perfect for sweet chestnuts. The shop’s owner travels to
China to carefully select the highest quality Kahoku Riitsu chestnuts.
These 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. The 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 off a sweet aroma that drifts around the
front of the shop, drawing in passersby.
Sweet chestnuts are at their most delicious when freshly roasted.
Since opening the shop, Hayashi Manshodo only sells the chestnuts
that are roasted on that day. They are roasted using an original
technique that gives them just the right amount of texture and a
refined sweetness that becomes more flavorful the more one chews.

⬆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 appearance of the shop
has not changed
since the Showa
period (19261989). The
stained glass sign
hung from the
ceiling is still in
use.

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

四条本店：京都市下京区四条通寺町東入ル御旅宮本町3
Shijo Main Shop: 3 Otabimiyamoto-cho, Shijo-dori,
Teramachi Higashi-iru, Shimogyo-ku, Kyoto
TEL: 075-221-0258 OPEN: 10:00 to 20:00
Access: 12 min. from Kyoto Station by taxi
ジェイアール京都伊勢丹店
（地下1階）
JR Kyoto Isetan Shop
（B1）
OPEN: 10:00 to 20:00
Access: Right next to
Kyoto Station

⬆“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.

大丸京都店
（地下1階）
Daimaru Kyoto Shop
（B1）
OPEN: 10:00 to 20:00
Access: 13 min. from
Kyoto Station by taxi

MAP

MAP ⓴

Google MAP

Google MAP

MAP

Google MAP

⬆The main shop is located near
the Shijo Kawaramachi intersection.

URL: http://www.hayashi-mansyodo.jp/en/
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コタニ金物

Kotani
Kanamono

SINCE

the
1860s

Japanese kitchen &
household hardware and tools

Originally made authentic kitchen knives, traditional
Japanese rain gutters and convenient cooking utensils.
Kotani Kanamono is a 7-minute walk from JR Kyoto Station,
located between Higashi Honganji Temple and Nishi Honganji
Temple.
It was originally a blacksmith’s shop at the intersection of
Higashinotoin-dori and Shichijo-dori streets, and was a longestablished company with over 100 years of history. It later prospered as a hardware store, doing business with many local carpenters and building contractors, and has a selection of over 15,000
items, from architectural hardware, metal fittings and tools to
kitchen equipment, professional cookware, baking tools and household goods. In recent years, there has been an increase in the
number of foreign tourists from countries all over the world who
come to buy Japanese knives made with traditional methods by
craftsmen.
“Sweet Marron Caffe” has been added to the second floor,
designed and constructed entirely by Kotani Kanamono, to be a
relaxing, modern space. Decorated with retro-looking furniture
such as “Kaidan Tansu” (Japanese step chests), it is a café where you
can drop by for breakfast or lunch at reasonable prices. Please visit
the special corner for tourists with useful Kyoto sightseeing maps
and tourist information available for free.

⬇In Japan, temples and houses often use Japanesestyle gutters (toyu) for decoration. Gold-colored gutters
are priced at ¥35,000 and ¥46,000. Rain chain gutters
are also available. *All prices exclude tax.
⬅Handmade
craftsman's
scissors.
Top, pruning
scissors,
¥6,000.
Bottom,
bonsai
scissors,
¥6,000.

⬆From the bottom: Super Gold 2
Santoku knife with ebony handle,
¥45,000, Super Gold 2 petty knife with
walnut handle, ¥29,000. Jinzaburou
Kinhagane Shitan Wagara Tsuchime
Suminagashi petty knife, ¥12,000.
Jinzaburou Aohagane Suminagashi
Shoubu knife with shitan (rosewood) ⬆The Sweet Marron Caffe on the second
floor.
handle, 180mm, ¥18,000.

コタニ金物 Kotani Kanamono
京都市下京区七条西洞院東入夷之町686ｰ3 コタニビル1F・2F
Kotani Bldg. 1F & 2F, 686-3 Ebisuno-cho, Shichijo Nishinotoin
Higashi-iru, Shimogyo-ku, Kyoto
TEL: 075-371-8519 OPEN: 9:00 to 19:00
MAP
(Closed Sun. & national holidays)
7 min. walk from Kyoto Station
kyoto_kanamono
COUPON
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Show this magazine to get a 5% discount

URL: http://kyoto-kanamono.com
http://www.kotani-kanamono.co.jp

Google MAP

Japan's first Foreign Friendly TAXI stands!
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 set up special taxi stands, the first in Japan, at JR Kyoto Station’s Karasuma and Hachijo Gates, with drivers and taxis specially certified 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.
Magnetic plate

Sticker

Indicator lamp

VISA x Foreign Friendly TAXI sticker *

* 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.

There are approximately 200 certified drivers who have received training in customer service
and foreign languages. These drivers have special driver IDs or wear special armbands as they
drive to the requested destination and at no extra charge. There are about 100 certified vehicles
in use. These certified taxis have specialized indicator lamps and are marked with magnetic
plates or stickers. There 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.

Credit cards OK!

ICOCA card OK!

* Payment may be made with credit cards or traffic IC
cards. 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

Calling Foreign Friendly TAXIs by smartphone app
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.
The customer indicates their current location and their desired
⬅Look for this logo
when choosing the
destination, and selects the Foreign Friendly TAXI logo when calling
taxi company in the
a taxi. A notification is sent out to all Foreign Friendly TAXIs, and the
app.
nearest one will pick up the customer.
JR Kyoto Station
JAPAN’S
FIRST EVER!

HACHIJO GATE Map MAP

Operating hours: 8:00 to 23:00

Operating hours: 24 hours a day

N

Taxi Stand

Taxi Stand

Bus Ticket
Center

Bus Stop

Foreign Friendly
TAXI stand
Hotel Granvia Kyoto

JR Ticket Shinkansen
Hachijo
Oﬃce
Ticket Gate

ASTY ROAD Dining Area

Bus Stop

Taxi Stand

Hachijo St.
Mielparque Kyoto➡

N

Muromachi St.

⬅JR Central
Ticket Gate

Foreign Friendly
TAXI stand

Walkway

Karasuma St.

Shiokoji St.

Kyoto City
Industry and Tourism Bureau
Tourism and MICE
Promotion Office

Foreign Friendly TAXI Stand Guide

KARASUMA GATE Map MAP
Kyoto
Tower

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

Bus Stop
*Only station wagons and UD
(Universal Design) cars are
available at Hachijo Gate
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Want to experience
Kyoto’s amazing

traditional arts & crafts?
As one of the world's historical cities, Kyoto has plenty of traditional arts
and crafts workshops or plans to enjoy the world of the samurai. They are
the result of many years spent polishing skills and techniques. Many foreign tourists take part in traditional craft workshops, favorably received as
a chance to personally experience the Japanese sense of beauty. One temple
offers the chance to experience Zen and the tea ceremony, which have
caught the interest of famous entrepreneurs and creators from all over the
globe. As it is even possible to see how the recently increasingly popular
Matcha tea is made, you can see with your own eyes how that beautiful
green is created.
You are sure to be amazed by the beauty and power of performances displaying the spirit of the samurai and his clean postures, and of culture experience workshops. Why not rent a kimono and take a leisurely stroll down
the streets of Kyoto, or rent a bicycle and go sightseeing? The majority of
participants come from abroad, so each of these activities are designed to
be enjoyed by foreign visitors.

京からかみ体験工房 唐丸

Kyo Karakami Experience Karamaru

An experience workshop where you can make hand printed cards using woodblocks of traditional patterns.
Kyo Karakami Experience Karamaru opened in 2017, managed under the
supervision of Maruni Co., Ltd., a long-established maker of karakami paper,
and offers karakami experience courses. On the first floor gift shop, there are
goods such as wooden stamps based on woodblock motifs and interior decoration items finished with karakami paper.

What is karakami? It is a type of Japanese paper used mainly for the
paper screens of sliding doors or wallpaper. Its use as wallpaper in hotels and
room interiors creates a warm atmosphere.

KIT
Ⓐ KARAKAMI
Experience Course

1 hour

Scale Karakami
Ⓑ Small
1 hour
Printing Course

You are free to choose any combination
from 9 karakami patterns, gold and silver
paints, and over 10 different card colors,
and print yourself an original postcard.
You can take home what you print, so this
is ideal for a souvenir.

Tour the studio where karakami is
printed, and print karakami paper using
real woodblocks. You will print 3 karakami papers with a 47mm x 28cm size
woodblock, learning from a craftsman.
You can take your prints home.

Days
open
for
courses

Karakami folkcraft paper. Small: 570 x 370mm, ¥1,728. Large: 900 x 600mm, ¥5,616
京都市下京区高辻通柳馬場西入泉正寺町460
460 Takatsuji-dori, Yanaginobanba Nishi-iru,
Senshoji-cho, Shimogyo-ku, Kyoto

MAP

TEL: 075-361-1324 OPEN: 10:00 to 17:30

(Closed Sun, national holidays, Mon, Obon period in summer, New Year period)

http://www.karamaru.kyoto/en/
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Google MAP

Ⓐ

Ⓑ

Tue‒Sat
(except
holidays)

Wed/Fri/Thu
every other
week

Please book
ahead. The
deadline is
Bookings
15:00 the day
before. (Same
day booking may
be possible.)

Please book
ahead. The
deadline is
12:00 the day
before. (Same
day booking is
not possible.)

Start
times

①11:00
②14:00
③16:00

①10:30
②13:30

Fee

Advance
booking
¥1,800
Same day
¥2,100

¥3,900

*All prices include tax.
*Please book from the Karamaru website.

和楽

サムライ剣舞シアター

Waraku

SAMURAI KEMBU THEATER

Experience traditional Kyoto culture
in a 118-year-old machiya townhouse,
close to Sanjusangendo Temple!
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.

Experience the world of samurai with a show and
lessons only at this traditional entertainment spot

Since its opening in 2014, the world of “Kembu” has become very popular
with foreign tourists. You can watch shows performed by Kembu masters.
You can also take part in lessons for an authentic experience.

Show (1 hour)

13:00 / 17:00
Adults: ¥3,000
5-11 year-olds: ¥2,000

Kyoto “kanzashi”
hairpins

Japanese paper earrings

Fee: from ¥1,300
Time: 45 minutes

Fee: from ¥1,000
Time: 1 hour

(pierced and clip-on)

Light lesson (1 hour)

11:00 / 14:30 / 18:30 Adults: ¥7,000 /
5-11 year-olds: ¥6,000

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

① Doing the traditional Japanese bow, beginning the lesson
② Types of Japanese sword and how to handle them
③ Unsheathing, slashing and sheathing with the Japanese sword
④ Trying on the Kimono or Hakama
⑤ Commemorative photoshoot with Kembu poses

*Other workshops are available.
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

MAP

MAP

*Other workshops are available.
京都市東山区三町目35-7 GOZANビル地下一階（三条花見小路東入ル）
BF GOZAN Bldg., 35-7 Sanchome (Sanjo Hanamikoji
Higashi-iru) , Higashiyama-ku, Kyoto

TEL: 075-708-5464
OPEN: 9:00 to 18:00
(No regular holidays)

http://waraku.d-x-b.jp/

Google MAP
もとあん

丸久小山園 西洞院店・茶房「元庵」

TEL: 075-751-2033 OPEN: 11:00 to 20:00
http://www.samurai-kembu.jp

Google MAP

丸久小山園 槙島工場

Marukyu Koyamaen

Marukyu Koyamaen

Learn how to prepare Matcha tea

Tour the Matcha Factory in Uji, Mon - Fri,
email reservation required 4 days in advance

Nishinotoin Shop/Motoan Tea House

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).

Makishima Matcha Factory Tour

Start times: 10:00, 13:30, 15:00
Tour length: about 90 minutes
For min. 2 to max. 40 people
Admission: ¥500, with a ¥500
yen coupon off in-store purchases
on the day. (Free for children
under 15.)
Watch an introductory video,
view the Matcha processing facilities, visit a tea tasting room, visit a
traditional tea house, and learn
how to prepare and enjoy Matcha.
After 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.

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

MAP

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/

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

MAP

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

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

Google MAP

23

キモノアートワークショップ

ジャポリズム

鏡屋

Kimono Art Workshop Kyo-ya

JAPO-RHYTHM

Try your hand at “Shodo” calligraphy in this shop
selling T-shirts and goods with Japanese patterns.

Experience making Yuzen pattern postcards

COUPON

Choose a Yuzen pattern that
you like, and paint it while
looking at the sample. The
finished picture postcard will be
put in a frame on the spot and
you can take it home. Why not
make an original postcard as a
souvenir of your Kyoto trip?
After spending over 40 years
designing kimono Yuzen patterns, the owner started a workshop to teach people the wonders of kimono design.

For people
booking a
calligraphy
workshop,
show this
magazine
and you
will receive
a free
hanging
scroll to
display
your
finished
artwork.

How would you like to make your own piece of original calligraphic art,
assisted by the shop’s designer of Japanese-patterned shirts? Your name will be
converted into Japanese characters, and you can experience calligraphy. Afterwards, you can enjoy shopping for the Japanese-patterned goods in the store.
Fee : ¥2,500(excl. tax), available from 1 person with no reservation.
Time: from about 30 to 90 minutes
Time: 120 minutes
Reservations by email by 8:00 on the day.
¥3,000 per person(frame included).

MAP

京都府京都市東山区上馬町525
525 Kamiumamachi, Higashiyama-ku, Kyoto

TEL: 075-561-0417 Mobile: 090-1963-8650
Email: kyosuke33@gmail.com
https://kojimax1977.wixsite.com/kimono-art-workshop

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)

MAP

TEL: 075-211-0439
OPEN: 11:00 to 20:00
(No regular holidays)
Google MAP

ハッピーサイクル京都

URL: http://japo-rhythm.jp/blog/1193/

Google MAP

イーサイクル京都

Happy Cycle Kyoto

E-Cycle.Kyoto

A 2-minute walk from Shijo Subway Station and
Karasuma (Hankyu Kyoto Line) station

A 2-minute walk from Kyoto Station’s
Karasuma Central Gate

1 day rental fee
Electric bicycle:
(26 inch) ¥2,000
(20 inch) ¥1,800
Normal bicycle:
(26 inch) ¥1,000
3 types of rentals to choose from.

Kyoto city designated rental cycle shops
Happy Cycle Kyoto and E-Cycle.Kyoto have passed all 13 of
Kyoto city’s evaluation standards and is certified by Kyoto city
to operate rental cycle shops that offer safe and reliable bicycles.
京都市中京区観音堂町466番地
（新町室町の間四条上る）
466 Kannondo-cho, Nakagyo-ku, Kyoto
(Road between Shinmachi-dori and Muromachi-dori St.
then go north of Shijo-dori St.)

京都市下京区塩小路町522
522 Shiokoji-cho,
Shimogyo-ku, Kyoto

TEL: 075-746-7942
OPEN: 8:30 to 18:00
https://happy-cycle.kyoto

TEL: 075-354-5468
OPEN: 8:30 to 18:00
https://e-cycle.kyoto

Google MAP
COUPON
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MAP

Show this magazine to get a free original cycling map and free luggage storage service

MAP

Google MAP

京裳庵

朝日堂治療院

Kyoshoan

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.

Asahido Massage Therapy Clinic
Traditional massages in a Kyoto townhouse.
Nationally-certified therapists will ease your
fatigue, both spiritually and physically
Established in 1954, Asahido offers 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.
The clinic has a retro-modern atmosphere, 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.

Japanese Clothing Experience
Fee: ¥2,000
You can try on traditional bridal kimonos still
worn nowadays over your clothes and take souvenir photos with your own camera. (Indoors
only.)

[Limited time from Jun. to Sept.]
Yukata Plan Fee: from ¥7,800
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.)
*Kimono rentals are possible all year round, starting from ¥3,000. MAP
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

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

鷲峰山高台寺

Google MAP

Kodai-ji Zen Temple

Japanese Cultural Experiences (For group tours)
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.

Fee:
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
http://www.asahido.biz/english/index.html

Google MAP

漆芸舎 平安堂
Kyoto Lacquer Art Workshop Heiando
Located in front of Daitokuji Temple’s main gate,
workshops for gold leaf decoration

Zazen Program
(Meditation)
Zazen is a form of mental training. Once participants understand 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 ¥1,500,
Children (under 18) ¥1,000.
Time: approx. 1 hour

Gold Leaf Decoration
Workshop
Fee: ¥4,800 (incl. tax, cash only)
From 1 to 12 persons
Time: 1.5 hours
Reservations: By email by 18:00
the day before or by telephone on
the day.
Workshop times: 10:00–12:00,
13:00–15:00, 16:00–18:00
The artisan’s
skill breathes
new life

A part of
the Japanese
culture receiving worldwide attention, “Kintsugi” is a traditional
craft born from the harmony between nature and human skill. It is
a traditional technique of restoring damaged pieces of ceramics
with lacquer and gold leaf.

MAP
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

http://www.kodaiji.com

MAP

Google MAP

Japanese lacquer “Urushi” artisan
Hiroki Kiyokawa is a lacquer restoration artist, involved with traditional lacquer art and the restoration
of articles from shrines, temples and museums for over
40 years, including buildings, Buddhist statues, ceramics, lacquerware, antique
furniture and artworks, and
cultural properties.

京都市北区紫野門前町14 大徳寺東門前
Daitokuji Higashimon-mae, 14 Murasakino
Monzen-cho, Kita-ku, Kyoto

TEL: 075-334-5012
OPEN: 10:00 to 18:00 (Closed Wed.)
Email: heiando@outlook.jp
https://shitsugeisya.jimdo.com/

MAP

Google MAP
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京都木村家宝飾細工本店

水と油

Kyoto Kimuraya Jewelry Main Shop

mizu+abura

Traditional Japanese “Kumihimo” braids with jewelry
May your wishes come true

Time: Approx. 30 mins
Fee: ¥3,000 per person
(includes workshop & tea) (excl. tax)
Start times: 11:00–11:30, 14:00–18:00
Please call for reservations! TEL.075-279-0333
mizu+abura’s original Kumihimo braid and silver accessories are also available for sale. Please come and visit.

Kumihimo Bracelet Single ¥12,500 each
(*All prices exclude tax.)

Kano Musubi Necklace
¥6,800

Ajiro Big Bangle
from ¥12,000 each

Experience the traditional Japanese Kumihimo technique of braiding a “Kano Musubi” knot. You can enjoy craftmaking while
drinking tea as a souvenir of your trip!
Choose any color of braid and stones and make a charm for your bag or other accessories.
The shapes that forms the Kano Musubi knot resemble the Japanese character for Kano (叶), which has the wonderful meaning
of “making a dream or wish come true”, and is well-known as the knot that is used on shrine amulet bags. Under bright lights made
of famous Shigaraki-yaki pottery, our cheerful staff will carefully teach you the skills (Time: 30 minutes).
The shop also sells Kumihimo jewelry at reasonable prices. Our giant artistic wall that uses over 70m of kumihimo braids can
also be an Instagram spot! Please feel free to come and have a look.

京都市中京区三条通り烏丸西入ル御倉町 70
70 Mikura-cho, Sanjo-dori Karasuma-nishi-iru,
Nakagyo-ku, Kyoto

MAP

TEL: 075-279-0333
OPEN: 10:30 to 19:00 Closed Tue
E-mail：info@mizutoabura.kyoto
http://www.mizutoabura.kyoto
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下鴨神社

Shimogamojinja Shrine

Kamo (Aoi) Festival May 15th

The history of Shimogamo-jinja Shrine, a World Heritage Site, extends at least two thousand years. A recent excavation of the Tadasu-nomori, the shrine’s forest, unearthed artifacts from as long ago as the Yayoi period (circa 400 B.C. ‒ A.D. 300). Fragments of plates and arrowheads were found in good condition throughout the forest excavation site. Artifacts dating from later periods document the evolution of
society around the shrine. On the north side of the shrine is Kawai-jinja Shrine, dedicated to a guardian deity for women, and popular for
praying for beauty. Also within the shrine grounds is Koto Shrine, a series of sub-shrines dedicated to the 12 animal signs of the zodiac.

Yabusame Ritual

Mitarashi Festival

Yabusame, or Yabosame, refers to the shooting of Kabura-ya arrows (arrows
In the Heian period, nobles used to perform puriﬁcation rites at the turning of the
shaped like a turnip) from horseback. Every year on May 3rd, this equestrian seasons in order to be free of sin and uncleanness. It was said that on Doyo no Ushi
archery ritual takes place on the day before the Aoi Festival.
no Hi (late July), soaking your legs in the Mitarashi Pond would purify you, and be
eﬀective against disease and good for the easy delivery of babies. Every year on this
day, there is a foot bathing ritual at Mitarashi Pond, enshrined at the Mitarashi
Shrine within the shrine grounds. Men and women of all ages come to soak their
legs and pray for sound health.

A n nual e vent s

New Year rituals
Jan 1
Hobei Ritual, Heihaku
Donation, Oyakushu Oﬀering,
Wakamizu Oﬀering, New Year’s
Festival, Gonaigi Gokito
Festival
Jan 15
Okayu Festival (Mitobiraki
Ritual)

Spring rituals
Feb 3
Setsubun Festival, Tsuinayumi Ritual,
Tsuinamemaki, Gomagi Ritual,
Goshinpushono Ritual
Aoi Festival rituals
May 4
Saioudai Omisoginogi Ritual (alternating
yearly with Kamigamo-jinja Shrine)
May 14
Katataku Gonin Funa Hoken Festival
Summer rituals
Jun 1
Kifunesha Festival

下鴨神社（賀茂御祖神社）／京都市左京区下鴨泉川町59

Autumn rituals
Oct 23
Shoko Festival
Winter rituals
Nov 23
Niiname Festival
Dec 13
Aioisha Festival
Dec 22
Gonaigi Gokito Festival
Dec 31
Joya (New Year’s Eve)
Festival, Oharai-shiki (Great
Puriﬁcation Rite)

Shimogamo-jinja Shrine ( Kamomioya-jinja Shrine)／59 Shimogamo-Izumigawa-cho, Sakyo-ku, Kyoto

TEL 075-781-0010 Open 6:30‒17:00 all year round http://www.shimogamo-jinja.or.jp
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WORLD CULTURAL HERITAGE SITES AND POPULAR TOURIST SPOTS
西本願寺 Nishi Hongwanji Temple

A

金閣寺 Kinkakuji Temple

醍醐寺 Daigoji Temple

仁和寺 Ninnaji Temple

B

C

D

2075‐371‐5181

2０７５‐４６１‐００１３

2０７５‐４６１‐１１５５

2０７５‐５７１‐０００２

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

下鴨神社
Shimogamo-jinja Shrine

西芳寺
（苔寺）
Saihoji Temple (Kokedera Temple)

龍安寺 Ryoanji Temple

http://www.hongwanji.or.jp/
上賀茂神社
Kamigamo-jinja Shrine

E

F

2０７５‐７８１‐００１１
40 min. from Kyoto Station by taxi

http://www.kamigamojinja.jp/

G

2０７５‐７８１‐００１０

2０７５‐３９１‐３６３１

東寺 Toji Temple

K

2０７５‐７７１‐５７２５

2０７５‐６９１‐３３２５
5 min. from Kyoto Station by taxi

N

2０７７４‐２１‐２８６１

45 min. from Kyoto Station by taxi

O

2０７５‐５５１‐１２３４

http://www.kiyomizudera.or.jp/

宇治上神社 Ujigami-jinja Shrine

八坂神社 Yasaka-jinja Shrine

嵯峨野 竹林の道
Sagano Chikurin-no-michi

U

30 min. from Kyoto Station by taxi

2０７５‐８６１‐４２０４

60 min. from Kyoto Station by taxi

http://www.hieizan.or.jp/

S

15 min. from Kyoto Station by taxi

15 min. from Kyoto Station by taxi

http://www.kodaiji.com/

http://www.yasaka-jinja.or.jp

http://www.kosanji.com/

哲学の道 Tetsugaku-no-michi
The Philosopher’s Walk

T

2075-561-9966

2075-561-6155

2０７７４‐２１‐４６３４

高山寺 Kosanji Temple

P

50 min. from Kyoto Station by taxi

高台寺 Kodai-ji Temple

R

45 min. from Kyoto Station by taxi

比叡山延暦寺
Hieizan Enryakuji Temple

2０７５‐８４１‐００９６
15 min. from Kyoto Station by taxi

http://www.city.kyoto.jp/bunshi/nijojo/

2０７７‐５７８‐０００１

15 min. from Kyoto Station by taxi

http://www.byodoin.or.jp/

Q

http://www.toji.or.jp/

清水寺 Kiyomizudera Temple

二条城 Nijo-jo Castle

L

35 min. from Kyoto Station by taxi

http://www.shokoku-ji.jp/g_about.html

平等院 Byodo-in Temple

M

40 min. from Kyoto Station by taxi

http://www.ryoanji.jp/

銀閣寺 Ginkakuji Temple

2０７５‐８８１‐１２３５
http://www.tenryuji.com/

2０７５‐４６３‐２２１６

30 min. from Kyoto Station by taxi

30 min. from Kyoto Station by taxi

J

30 min. from Kyoto Station by taxi

H

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

天龍寺 Tenryuji Temple

I

http://www.daigoji.or.jp/

http://www.ninnaji.or.jp

http://www.shokoku-ji.jp/k_about.html

三十三間堂 Sanjusangendo Temple

大徳寺 Daitokuji Temple

V

W

A 1.5 km long path stretching from Nanzenji temple to Ginkakuji Temple, famous
for the cherry blossoms.
30 min. from Kyoto Station by taxi

伏見稲荷大社
Fushimi Inari-taisha Shrine

X

2０７5‐561-0467

2０７5‐491-0019

2０７5‐641-7331

10 min. from Kyoto Station by taxi

30 min. from Kyoto Station by taxi

15 min. from Kyoto Station by taxi

http://sanjusangendo.jp

http://www.rinnou.net/cont_03/07daitoku/

http://inari.jp/

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

29

KYOTO EVENT CALENDAR
Festivals and Cultural Events
1
3
4
JAN 8‒12
21
25
2‒4
FEB
25
1
3
MAR
25‒4/7
30
1‒23
1st Sat‒
3rd Sun

4

APR 10

13‒15
13‒16
21‒29
29
1‒4
1‒24
MAY 3
5
15
1
JUN 1/2
5‒6

New Year Celebrations
［All Kyoto shrines］
［Yasaka-jinja Shrine］
Karuta-hajime-shiki
［Shimogamo-jinja Shrine］
Kemari-hajime
［Ebisu-jinja Shrine］
Hatsu-ebisu Ceremony
Hatsu-kobo Flea Market ［Toji Temple］
［Kitano Tenmangu Shrine］
Hatsu-tenjin Market
［Yoshida-jinja Shrine］
Setsubun Festival
［Kitano Tenmangu Shrine］
Plum Blossom Festival
Hina-matsuri Doll Festival ［Hokyoji Temple］
Nagashi-bina Doll Floating［Shimogamo-jinja Shrine］
［Kamishichiken Kaburenjo］
Kitano Odori Dance
［Zuishin-in Temple］
Hanezu-odori Dance
［Kyoto Art Theater Shunjuza］
Miyako-odori Dance
Kyo Odori Dance
［Miyagawa Kaburenjo］
Yasurai Festival
［Imamiya-jinja Shrine］
Cherry Blossom Festival ［Hirano-jinja Shrine］
Rokkakudo Temple Night Illumination［Rokkakudo Temple］
Ikenobo Ikebana Spring Exhibition［Ikenobo Headquarters］
［Mibudera Temple］
Mibu Kyogen Play
［Jonangu Shrine］
Kyokusui-no-utage
［Senbon Enmado Temple］
Enmado Kyogen Play
［Pontocho Kaburenjo］
Kamogawa-odori Dance
［Shimogamo-jinja Shrine］
Yabusame-shinji
Kurabe-uma Horse Racing ［Kamigamo-jinja Shrine］
Aoi Festival
［Kami/Shimogamo-jinja Shrines］
Kifune Festival
［Kifune-jinja Shrine］
Kyoto Takigi Noh Play
［Heian-jingu Shrine］
Agata Festival
［Agata-jinja Shrine］

Yasurai
Festival
Apr 4

Aoi
Festival
May 15

Kyokusui-noutage
Apr 29
&
Nov 3

Agata
Festival
Jun 5–6

Late March~April

Best Times and Places for
Cherry Blossom Viewing

Tetsugaku-no-michi

Kuramadera Temple

30

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

Kamigamo-jinja Shrine, Tetsugaku-no-michi,
Yase, Shinnyodo Temple, Yamashina Canal,
Arashiyama, Sagano, Yoshiminedera Temple,
Kinzoji Temple, Oharano-jinja Shrine, Jingoji
Temple, Kozanji Temple, Kiyotaki, Sanzen-in
Temple, Joshokoji Temple

Late
April

Kinkakuji Temple, Shimyo-in Temple, Byodoin Temple, Ninnaji Temple, Kuramadera
Temple, Bujoji Temple

［Kifune-jinja Shrine］
Kifune Water Festival
Pottery Memorial Service ［Senbon Shakado Temple］
Gion Yoiyama Main Parade Events［Various Yamahoko-machi］
Gion Festival (Main) Parade［Kyoto City Center］
Gion Yoiyama Second Parade Events［Various Yamahoko-machi］
Gion Festival (Second) Parade［Kyoto City Center］
5 day period
before & after Mitarashi Festival
［Shimogamo-jinja Shrine］
Doyo no Ushi no Hi
31(night) Sennichi-mairi Ceremony ［Atago-jinja Shrine］
7‒10
Gojozaka Pottery Festival ［Along Gojo-dori Street］
16
Daimonji Gozan-okuribi Bonﬁre
23/24
Sento-kuyo Memorial Service ［Adashino Nenbutsuji Temple］
7
［Matsuo-taisha Shrine］
Hassaku Festival
4th Mon Kushi (Comb) Festival
［Yasui Konpiragu Shrine］
30
Kangetsu-no-yube Moon Viewing［Daikakuji Temple］
1‒5
［Kitano Tenmangu Shrine］
Zuiki Festival
11‒13
Autumn Mibu Kyogen Play ［Mibudera Temple］
22
［Heian-jingu Shrine］
Jidai Festival
22
［Yuki-jinja Shrine］
Kurama Fire Festival
3
［Jonangu Shrine］
Kyokusui-no-utage
8
［Gion Shirakawa River］
Kanikakuni Festival
7‒12
Ikenobo Ikebana Tanabata Exhibition ［Ikenobo Headquarters］
9‒12
Ikenobo Ikebana Tanabata Exhibition ［Takashimaya Dept. Store］
2nd Sun Arashiyama Momiji Festival ［Arashiyama Hoshokai］
30〜12/25 Kichirei Kaomise Kogyo（Kabuki）
21
Shimai-kobo Flea Market ［Toji Temple］
［Kitano Tenmangu Shrine］
25
Shimai-tenjin Market
［Yasaka-jinja Shrine］
31
Okera-mairi Ceremony
＊Event dates may change due to unforseen circumstances.

7
9‒12
14‒16
JUL 17
21‒23
24

AUG
SEP

OCT

NOV

DEC

Daimonji
Gozanokuribi
Bonfire
Aug 16

Gion
Festival
Parade
Jul 17

Jidai
Festival
Oct 22

Late October~November
Best Times and Places for
Autumn Leaves Viewing
Late
Oct

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

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

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

Late
Nov

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

Nanzenji Temple

Eikando Temple

Sightseeing information center for foreign tourists
外国旅客专用旅游服务处

外國旅客專用旅遊服務處

Memories start from here

KTIC !!

TOURIST
INFORMATION

3F KYOTO TOWER 京都塔3楼
京都塔三樓
观光指南服务
觀光資訊服務

旅游服务处 ／ 旅遊櫃台

Free Wi-Fi

Money
Exchange
Machine

Information
Services

Travel desk

Keihan Railway

Prayer
Room

免费 Wi-Fi
免費 Wi-Fi

Free Internet

外币兑换机
外幣兌換機

礼拜室
祈禱室

上网免费
上網免費

From Kyoto, Kansai throughout Japan

从京都、
关西至日本全国各地 ／ 京都、
關西至日本全域

Day-trip Tours

Accommodation

销售一日游的旅行
販售一日遊行程

住宿设施预约
住宿預約

Baggage Storage &
Delivery Service

Tickets & Passes
for Tourists

行李服务
行李服務

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

Keihan Railway

KYOTO-OSAKA
SIGHTSEEING PASSES

March 31.2019

KYOTO-OSAKA SIGHTSEEING PASS <1day>

1,400

KYOTO SIGHTSEEING PASS
<1day>

[From Osaka Municipal Subway]
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)

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

800
400

Unlimited rides between
Yawatashi and Demachiyanagi Stations
on Keihan Main Line, Keihan Uji Line
and Otokoyama Cable Line

KYOTO-OSAKA SIGHTSEEING PASS <1day • 2day>
Gion, Kiyomizu-dera Temple, Fushimi-Inari
Taisha Shrine, Fushimi Sake Breweries, Uji,
Byodoin Temple, Osaka Castle

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

1,200
600

600
300

＊Prices are as of Feb 1, 2018.
Please visit our website for
more details.

Keihan Railway

Business hours

DAIMARU
SHINSAIBASHI
Kansai International Airport
KIX Terminal1
Kansai International Airport
KIX Terminal2

〈Closed from December 30 to January 3〉

TEL

+ 81-75-341-0280

（FAX）+ 81-75-341-0281

MAP

KANSAI TOURIST
INFORMATION CENTER

（3F Kyoto Tower）

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

Yodobashi
Camera

10:30a.m. - 9:00p.m. TEL +81-6-6244-7100
Daimaru Shinsaibashi Store South Building 2F, Osaka
7:00a.m. - 10:00p.m. TEL +81-72-456-6160
Central 1F, Terminal 1 Building

11:30a.m. - 7:30p.m. TEL +81-72-456-8630
Terminal 2 Building

h t t p : // w w w . t i c - k a n s a i .j p /

Shiokoji Street

Karasuma Street

KYOTO

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

Karasuma Central Exit

KYOTO.station

scan

JR Tokaido Main Line・Shinkansen

Hachijo Exit

JR Nara Line To Keihan
Toufukuji

31

CENTRAL KYOTO AREA AND ARASHIYAMA AREA MAP
Shrine

卍 Temple

World Cultural
Heritage Sites

i

Information

Foreign
Exchange

Post
Office

H Hotel

R Ryokan
(Japanese Inn)

Department Store
Shopping Mall

Central Kyoto Area

Arashiyama Area

Access to Kyoto
from
Kansai International
Airport (KIX)

32

Electronic
Goods Store

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

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

Route

（Nankai Railway, Osaka Subway and Hankyu Railway）

Route （Limousine Bus）

KIX➡（Nankai Airport Express）➡Namba（Nankai）➡（5min. walk） KIX➡Kyoto Station Hachijoguchi Exit
➡Namba（Subway）➡（Subway Midosuji Line）➡Umeda
Fare: ￥2,500
➡（Hankyu Kyoto Line）➡Karasuma or Kawaramachi
Nankai ￥890, Osaka Subway ￥230, Hankyu ￥390 Total: ￥1,510

KYOTO GUIDE MAP
至 貴船神社

Kino

国立京都国際会館

Conference Hall
E Kyoto International
グランドプリンスホテル京都

上賀茂神社

Kitayama

Katsura

東寺 K

Toji Temple

近鉄京都線

Kamitobaguchi

Karasuma-dori

髙島屋
Takashimaya

Higashi
Honganji
Temple

Aburanokoji-dori

上鳥羽
出入口

Kuinabashi

Shirakawa-dori

Testugakuno-michi

Kawabata-dori

Kamogawa
River

Kawaramachi-dori

P16

R

祇園 Gion

Temple

Keage

円山公園 Maruyama
Park

Temple

琵琶湖疏水
高台寺 掌美術館
Lake Biwa Canal
Kodai-ji Temple Sho Museum
Yamashina

S 高台寺

御陵 Misasagi

Kodai-ji Temple

Kiyom 二年坂 Ninenzaka
izu-m
圓徳院
清水道ichi 三年坂
Kenninji
Sannenzaka Entoku-in Temple
Temple
坂
五条zaka 茶わん坂
Gojo
Chawanzaka

JR東海道線 JR Tokaido Line

Jujo

清水寺

Kiyomizudera
Yamashina
Temple
Higashino
三十三間堂 Sanjusangendo Temple

稲荷

山科
出入口

都線
速8号京
阪神高

in
Hansh
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Expre

ute 8 Kyoto Line
way Ro

❾ P12

X Fushimi

Inari-taisha
Shrine

Tamaya

城南宮

Pulse Plaza

Toba
Koizukadera
Temple

長岡天神

Sumizome
Fushimi
Tambabashi

Fushimi Otesuji
Shopping District
伏見大手筋商店街

Fushimi
Soto Kanjo Sen

Nagaokakyo

Teradaya 寺田屋

Chushojima

Ujigawa River

Daigoji D
Temple
Daigo

Fujinomori

Fushimi Momoyama-jo Castle
Ishida

Momoyama
Goryo-mae

Momoyama

Rokujizo

Kangetsukyo

観月橋
Kangetsukyo Bridge

Momoyama
Minamiguchi

至

宇治上神社

To Ujigami-jinja
Shrine

i Line
Keihan Uj

To
至 梅田

To Osaka

至 大阪

To Shin Osaka

至 新大阪

To Yodoyabashi
至 淀屋橋

To Nara
至 奈良

三宝院

Sanpo-in
Temple

Rokujizo

Kohata

P23

至

平等院

To Byodo-in Temple

Uji

Q

Manpukuji
Temple

萬福寺

Kowata
Obaku

To Umeda

Zuishin-in
Temple

醍醐寺

Daigo
Fujinomorijinja Shrine

Ono

Kajuji Temple

Fujinomori

Keihan
Main
Line

Hanshin Expressway
Route 8 Kyoto Line

Me
Nishimuko

Nagitsuji

Oishi-jinja
Shrine

伏見稲荷大社
稲荷 Inari

藤森神社

ishin

res
Exp

Jonangu
Shrine

阪神高速8号京都線

y
swa

Subway
Tozai
Line

Entrance / Exit

Tofukuji
Temple

Fukakusa

地下鉄烏丸線

Temple Yamashina

東福寺

Kamogawa 鴨川東
Higashi 出入口
Entrance / Exit
伏見
Fushimi
Inari

泉涌寺 Sennyuji

Tofukuji

十条

Takeda

京都南I.C

Yamashina

N

Kyoto
National Museum
国立京都博物館

Subway Karasuma Line

Mukomachi

Yamashina

V
Shichijo

Kamitoba
Entrance / Exit

JR東海道新幹線

東山 Higashiyama

Minamiza
南座 Theater

清水五条
Kiyomizu
Gojo

Kujo

Jujo-dori

⓱

Yoshida-jinja
Shrine

Yasaka-jinja
Shrine 知恩院 Chion-in

八坂神社

ジェイアール京都伊勢丹
JR Isetan Department Store

Jujo

吉田神社

Shichijo-dori

Kujo-dori

桂川
Katsuragawa

Kyoto South I.C

Nagaokatenjin

Nishiki Market

Karasuma

京都
KYOTO

JR Tokaido
Shinkansen Line

Higashimuko

Sanjo

Kawaramachi 河原町

Kyoto Tower
京都タワー

Toji

Kintetsu
Kyoto
Line

Shimogamo-hondori

Ogawa-dori

京都水族館
Kyoto Aquarium

Sanjo Keihan

鳥羽街道

ビックカメラ
JR京都駅店
BIC CAMERA
JR Kyoto Station

錦市場

Kyoto
University

Ginkakuji

J Temple
銀閣寺
T

Eikando

Rokkakudo Temple
六角堂

大丸
Daimaru

Hachijo-dori

Hankyu
Kyoto
Main
Line

Rakusaiguchi

Karasuma Oike
烏丸御池

A

Ichijoji

永観堂 Temple
Heian Jingu Shrine
京都市美術館 Municipal Museum of Art
ロームシアター京都
ROHM Theatre Kyoto
京都国際交流会館
Kyoto International Community House
国立近代美術館
National Museum of Modern Art
Kyoto Zoo 南禅寺 Nanzenji

Kyoto
Shiyakusho-mae

Gojo-dori

丹波口
Tambaguchi

Chayama
Mototanaka

Jingu
Marutamachi
神宮丸太町

Marutamachi-dori

東本
願寺
Nishi Hongwanji Temple

Nishioji

Marutamachi

丸太町通

京都東急ホテル
Kyoto Tokyu Hotel Gojo

西本願寺

京都鉄道博物館
Kyoto Railway Museum
Katsura
Imperial
Villa

Katsura

壬生寺

下鴨神社
Demachiyanagi

下立売通

Shimodachi-uri-dori

四条大宮 Shijo Omiya Shijo

西院 Sai

Mibudera
Mibu Temple

西京極

Saihoji（Kokedera）
Temple

Demizu-dori

Omiya 大宮 Shijo-dori

Shimogamo-jinja

F Shrine

JR N
ara L
ine

Katsuragawa
River
Nishikyogoku NishiSports Center kyogoku

Hankyu Kyoto
Main Line

Kyoto University
Katsura Campus
京都大学
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Arashiyama
Main Line

Nishioji-dori

Matsuo-taisha

Arashiyama
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出水通

Sanjo-dori

西大路
三条
Nishioji
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大宮通

Kamikatsura

Shimochoja-machi-dori

Nijojo-mae
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Shisendo
Temple
Ichijoji

Imadegawadori
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Kyoto
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Takanobashi
Bridge

Nashinokijinja Shrine
梨木神社

中立売通

Subway Tozai Line

嵐電
嵐山本線

❷ 一条通
Nakadachi-uri-dori
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Temple
Shugakuin

Kitaoji-dori

Imadegawa

Ichijo-dori
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相国寺
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Oike-dori 二条城前

Nishioji Oike

地下鉄東西線

Randen Tenjingawa

Uzumasa Koryuji

Uzumasa
Tenjingawa

西院
Sai-in

G Suzumushidera Temple
Hankyu
西芳寺
（苔寺）

Omuroninnaji

広隆寺 Toei Kyoto Studio Park JR嵯峨野線
JR Sagano Line

Uzumasa

松尾大社

Matsuo

Enmachi

東映太秦映画村

Arashiyama
Matsuotaisha
Shrine

❺

Shimogamo

裏千家 Urasenke
今日庵 Konnichi-an
Shokokuji Temple

油小路通

嵐山
Arashiyama

Katabiranotsuji

嵐山モンキーパークいわたやま

Arashiyama
Monkey Park
Iwatayama

Koryuji
Temple

Satsueishomae

Rokuo-in

Togetsukyo
渡月橋 Bridge

Uzumasa
Kurumazaki-jinja
Arisugawa

Randen Saga

嵐山
Arashiyama
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Myoshinji
Temple

Hanazono

Kaikonoyashiro

嵯峨野トロッコ列車

妙心寺

晴明神社

Seimeijinja
Shrine

Omiya-dori

Sagano Torokko Railway

撮影所前

天龍寺

Torokko Saga

Tokiwa

Myoshinji
Ryoanji

Utano

Saga Arashiyama

Shakado
Temple

Shugakuin
Imperial Villa

哲学の道

Shin Marutamachi-dori

Toji-in

猪熊通

嵯峨野 竹林の道

U Sagano Chikurin-no-michi

Nishijin

Kitano 千本釈迦堂
Hakubaicho Senbon

Subway
Karasuma Line

Kuramaguchi

表千家
不審庵
Omote-senke
Fushin-an

Nishijin Textile Center

Inokuma-dori

宇多野

Randen Kitano Line
Narutaki

御室仁和寺

Seiryoji Temple
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地下鉄烏丸線

小川通

嵐電北野線

Toji-in
Temple

To
Enryakuji
Temple

Enkoji Temple

Kitaojibashi
Bridge
Kitaoji
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寺ノ内通

Takaragaike

延暦寺

❸

Matsugasakibashi
Bridge

Kyoto Botanical Garden

Teranouchi-dori

-dori

仁和寺

Tenryuji
Temple I

Hiranojinja
Shrine
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Senb

Ninnaji Temple

北野天満宮

Ryoanji Temple

龍安寺 H

大覚寺

Saga

北大路
バス
ターミナル
Kitaoji Bus
Terminal

今宮通

Daitokuji
Temple W
金閣寺
Kinkakuji Temple B Kitano 大徳寺
Tenmangu
Shrine
平野神社

Daikakuji
Temple

Imamiya-dori

京都コンサートホール
Kyoto Concert Hall

Teramachi-dori

Hiraoka
Hachimangu Shrine

Sanpoji
Temple

Matsugasaki

Kitayama-dori

至

Miyake
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Takao Parkway

Imamiya-jinja
Shrine
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Takaragaike Pond
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Horikawa-dori
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Koetsuji Temple

Kamigamo-jinja
Shrine

ケーブル比叡
Cable Hiei

ケーブル八瀬
Cable Yase

Hachimanmae

aR
iver

Joshoji Temple

Genko-an
Temple

Grand Prince Hotel Kyoto

Ropeway Hiei
ロープウェイ比叡

Eizan Cable

Iwakura

Tak
ano

To Kosanji
Temple

Eizan Railway Line

Higashioji-dori

高山寺

Hieisancho
比叡山頂

Eizan Ropeway

叡山ケーブル

Yase
Hieizanguchi

神社仏閣
Shrines and temples
美術館・施設
Museums/facilities
ホテル・旅館・宿泊施設
Hotels/ryokan/accommodations

Tobakaido

至

叡山ロープウェイ

Kyoto
Seikadai-mae
京都
精華大前

Fushimi
Momoyama
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To Kifune-jinja
Shrine

Nikenchaya

世界文化遺産
World Cultural Heritage Sites

M

Obaku

To Uji 至 宇治
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21
sat

❶
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❷
❹

❺

Some exhibits will be changed during the period
of the exhibition for their protection.
OPEN | 10:00-17:00 *Last admission is 16:30
CLOSED | Mondays (but open for April 30th)

〒600-8399 京都市下京区堀川通正面下る
［西 本 願 寺 前 ］

MAP

[ in front of Nishi Hongwanji Temple ]
Horikawa-dori Shomen-sagaru, Shimogyo-ku, Kyoto 600-8399

❸

TEL:075-351-2500 FAX:075-351-2577 http://museum.ryukoku.ac.jp/
High school Elementary & junior
students high school students

Admission fees

General

On the day

¥1,200

¥800

¥400

Groups (of more than 20)

¥1,000

¥600

¥300

• Admission is free for children under elementary school age, and visitors
issued with a physical disability certificate and one guardian.
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COUPON

Access

Google MAP

• 12 min. walk from “Kyoto” Station, JR / Kintetsu / Subway
Karasuma Lines.
• 10 min. walk from “Gojo” Station, Subway Karasuma Line.
• 2 min. walk from “Nishi Honganji-mae” Bus Stop, Kyoto City
Bus Routes 9, 28 and 75.

Show this magazine to get a ¥100

Organized by: Ryukoku Museum, The Kyoto Shimbun, Nikkei Inc.
Special cooperation: Jodo Shinshu Hongwanjiha, Honzan Hongwanji Temple, Tezuka Productions
Supported by: Kyoto Prefecture, Kyoto City, Kyoto Prefectural
Board of Education, Kyoto City Board of Education, Kyoto Tourism
Federation, Kyoto City Tourism Association, NHK Kyoto Station, KBS
Kyoto, FM-Kyoto Inc.
Sponsored by: Society for the Promotion of Buddhism

❶Eighty-four thousand miniature stūpa of Qian Hongchu, China (10th
century), Kurokawa Institute of Ancient Cultures. ❷Square stele with
Buddhist images, China (mid-6th century), Osaka City Museum of Fine Arts. ❸
Standing Shakyamuni at birth, Uniﬁed Silla (8-9th century), Koutokuji Temple,
Hiroshima. ❹・❺“Buddha”, manga serialized in “Kibo no Tomo”, “Shonen
World” and “Comic Tom” from Sept. 1972 to Dec. 1983 ©Tezuka Productions.

Exhibition schedule
Series
Exhibition 2

Thought and Culture
of Buddhism –from
India to Japan– 2

Jul 14 (Sat) – Aug 19 (Sun), 2018

discount for tickets on the day for up to 5 people. *Cannot be used with any other discount coupons.

These are activity plans for families visiting Kyoto, offering cultural experiences that can be enjoyed
safely and are educational, for both adults and children. All are private lessons, and conducted
directly in English or through a translator.

A Authentic Culture Course
Choose 3 from
5 programs:
1. Kimono
2. Tea ceremony
3. Calligraphy
4. Origami
5. Traditional
games for
children

For 4-12 year-old
children

Time

B Kyoto Farm Experience Course

A

3h

B

4h

C

1.5h

D

1.5h

Child

Adult

¥10,000

¥15,000

Child

Adult

¥15,000

¥20,000

Child

Adult

¥9,000

¥13,000

2 people
3 people

C Japanese Cultural Arts with Kimono Course D Martial Arts Course

¥30,000
¥45,000

(＊1)

Go to a real farm to learn about organic farming, Choose 1 from 4 programs:
Choose 1 from 4 martial arts:
and harvest some vegetables. Later, enjoy a meal 1. Japanese traditional
3. Koto
1. Kendo
3. Aikido
dance
with the vegetables you picked at a traditional
4. Shakuhachi ( Japanese 2. Karate
4. Sword fighting
2. Ikebana
flute)
Machiya restaurant nearby.

Available from 2 people including a guardian over the age of 18.
Please inquire about the fee if only adults participate. Prices for Ⓐ‒Ⓒ
are per person. The prices for Ⓓ are as indicated.
(＊1) Up to 3 people including a guardian over the age of 18. Please
inquire for fees for more than 4 people. An additional dojo fee is also
required.

MAP

Cancellation Policy
ⒶⒷ

7‒2 days before: 20% Previous day: 60% Day of program: 100%

Ⓒ Ⓓ After booking: 100%

*Any change of time or day will be subjected to cancellation policy. *Please make sure to come to the
meeting place by 5 minutes before the program starts. *Minimum age: 4 years old. *For children under 3
years old, we may be able to make arrangements privately, so please contact us for further information.
*Regular private arrangement fee is NOT required for more than 7 participants

WA K J A PA N C o .

MAP

TEL: 075-212-9993 FAX: 075-212-9994
Email: welcome@wakjapan.com
Google MAP

<KYOTO WASHIN-KAN>

1-533-3 Yamato-oji Nanajo-agaru,
Higashiyama-ku, Kyoto

http://www.wakjapan.jp/

Google MAP

<WAKWAK-KAN>

761 Tenshu-cho, Nijo-agaru, Takakura-dori,
Nakagyo-ku, Kyoto
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