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of Yamato plain. It boasts an exceptionally
long history in Nara, and is home to many
Shinto shrines that have retained their origi-
nal exteriors. Don’t miss a variety of gourmet _
foods there! There is an endless lineup of
delicious foods, wonderful people, and great’
shops. It is a perfect route for travelers who
like to enjoy local specialties.
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house on the old road of Shinmachi. This spot is highly regard-
ed for foodies who have visited many established urban restau-
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- P rants. Why? It’s all about the vegetables. “Use five senses when
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cooking,” says Chef Nakatani, who transforms over 50 kinds of
seasonal vegetables freshly picked in the morning into course
meals. These vegetables boost the taste of Yamato beef steaks as

well as giving some spices to them.
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2-5-17 Honmachi, Gojo-shi, Nara Pref.

RERAMGHAR 2-5-17

Phone_0747-23-5566 *BRH ZFH

Open_Lunch 11:00-12:30 or 12:30-14:00 / Dinner 17:30-20:30
(reservation recommended)

Closed_Tuesday / Parking lot capacity_25 cars (free)
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S) Open_8:00-19:00 / Closed_Tuesday, Wednesday
Phone_0745-66-0609 / Parking lot capacity_15.cars (free)

Parking lot capacity_5 cars (free)



Patisserie Client
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Modeled after a French countryside patis-
serie, the café uses the fruit, wheat, eggs
and other natural ingredients locally pro-
duced in the rich soil in Gojo. It offers
rustic cakes and sweets uninfluenced by
the latest trends. The inside of the café al-
lows you to feel the personality of the
owner who loves nature and Gojo, and its
sweets are full of warmth that even at-
tracts customers from abroad at first sight.
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4-1-5 Denen, Gojo-shi, Nara Pref.
RERRAMGD 4-1-5
Phone_0747-26-2330
Open_10:00-18:30,
salon de the 10:00-18:00 (LO 17:30)

Closed_Wednesday
Parking lot capacity_13 cars (free)

Baaku
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“I want to make something delicious with

”

only natural ingredients,” says Ghieko
Izusawa, whose own child had allergies,
and who started Baaku 30 years ago along
with other mothers like her. The ham and
bacon at Baaku contain none of the five
major allergens and are made from slow-
raised “Baaku pork” at Izusawa Farm, lo-
cated at the foot of Mt. Kongo. This meat
was pickled and aged with local vegetables
and spices for two weeks.

THROFEMIZF TERL LD EDL Yooy FHAT
VF— o R RED AT S AR S0EFICH S FET
FORBELEH HRESKT vy v EMEDR LA
L N=2 R, SENLERRRE TR Y THE S
e 1D R R HTHR E 284 212 2BREGRAAT
FBL AT B,

719 Owa-cho, Gojo-shi, Nara Pref.
EREAGEDHIFET19

Phone_0747-25-0701

Open_9:00-17:00 (restaurant 11:00-14:00)

Closed_Wednesday, Sunday
Parking lot capacity_10 cars (free)

Umemoto Tofu
AL 5 &5

Located in a residential area just off the
highway, Umemoto Tofu is a tofu shop
that has been open for over 100 years.
Since Hiromi Umemoto became the third-
generation owner, taking over the shop
from her predecessors, she has shown hos-
pitality like no other shop does. Ms.
Umemoto says, “I want to see the happy
faces of customers.” She offers tofu sam-
ples and serves tea to customers. With her
hospitality and warm smile, it is no won-
der she has a legion of fans.
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53-3 Nagara, Gose-shi, Nara Pref.
REREAATRE63-3

Phone_0745-66-0007

Open_10:00-until the time darken or supplies last

Closed_Sunday, Monday
Parking lot capacity_30 cars (free)

Latte Takamatsu
ZyTRPED
Unable to forget the delicious milk that she tasted in
Hokkaido, Kuniko Takamatsu started her dairy farm
in her hometown, in the Katsuragi Highlands. She
started from zero at the age of 22, when she was
young, and looked after as many as 37 cattle, tops. She
has also taken up the challenge of processing dairy
products using freshly squeezed milk. She had opened
a café, located on a hill so that customers could taste
her fresh products. There, customers can enjoy her
well-known products such as ice-creams and puddings.
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278-3 Yamaguchi, Katsuragi-shi, Nara Pref.
RREBMAILO278-3
Phone_0745-62-3953
Open_10:00-17:00 (December-March 10:00-16:00)

Closed_Tuesday (December-March Tuesday, Wednesday)
Parking lot capacity_30 cars (free)

Katsuragi no mori -
restaurant Asuka
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Katusragi no mori offers a variety of dishes, includ-

ing Japanese and Western cuisine, and pastries. The
chef draws from his diverse culinary experience and
works together with young cooks. Among them, the
two best dishes are a chef’s recommended pasta full
of fresh local vegetables such as eggplants, tomatoes,
and Malabar spinach, and a cheese baguette backed
on a ceramic plate with salad. Please enjoy its fresh-
tasting dishes that can only be found here.
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1096 Teraguchi, Katsuragi-shi, Nara Pref.

RERRERWMFO1096

Phone_0745-69-6921

Open_9:00-16:30 / Dinner 18:00-21:00 (reservation required)
Parking lot capacity_50 cars (free)




Shimoichi (:\\ Oketune began as a store selling wooden buckets. Today, it is a well-established sushi restaurant that has been passed down through four
A generations of the family. Oketune is well-known and beloved by residents of the local community, who frequently order sushi from Oke-
TN tune for seasonal events and meals with family and relatives. From authentic hand-rolled sushi (nigirizushi) to the Nara specialty,

persimmon leaf sushi (limited seasonal item), as well as rice bowl meals that come with noodles, the restaurant offers a full menu

featuring many items. It is the perfect place for savoring Japanese food without having to dress up for the occasion.

Oketune
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13-1 Shimoichi, Shimoichi-cho,
Yoshino-gun, Nara Pref.
RERREFHMTHA TMH13-1
Phone_0747-52-2445
Open_9:00-19:00 (LO18:30)
Closed_Thursday

Parking lot capacity_8 cars (free)

Sato
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572-1 Narai, Yoshino-cho, Yoshino-gun,
Nara Pref.
RREEFREFMHAF572-1
Phone_0746-32-8658
Open_12:00-22:00

Open daily except otherwise noticed
Parking lot capacity_15 cars (free)

Tourists and locals alike keep this stop busy all week. The menu has grown to over 50 items including Japanese, Chinese, or Western
dishes by responding to customer requests. Says the owner with an impressive smile, “Yoshino is a treasure trove of ingredients.

Since I can pick a variety of ingredients depending on the season, I always look forward to cooking with the best ones.”

. . . . . . . . .. N . . .
This restaurant is run by the Hashimoto family, who have been cultivating mushrooms for 30 years. Their homegrown, organic shiitake, \\17()/ ngashl Yoshino

shimeji, lion’s mane mushroom, nameko, and maitake mushroom dishes are a joy to eat. The shop’s signature dishes are its rice bowl full
. . . . L HIA]
of wild boar meat and mushrooms that melt into a salty-sweet broth, and its full course meal of mushrooms charred over a charcoal fire. A
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1601 Washika, Higashiyoshino-mura,
Yoshino-gun, Nara Pref.
FREEHHREEFNER1601
Phone_0746-42-0991

Open_9:00-19:00

(restaurant 11:00-19:00 LO 18:00)
Closed_Thursday

Parking lot capacity_3 cars (free)
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Tofu Chaya
Havyashi
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551 Yoshinoyama, Yoshino-cho,
Yoshino-gun, Nara Pref.
REREHMEFHEFILGET
Phone_0746-32-5681

Open_9:00-17:00 (LO 16:30)
Closed_Tuesday

No parking spaces available

Please park at nearby parking lot.

Mr. Hayashi inherited this tofu shop from his grandfather. His signature tofus, which local customers love, are made from clear water
from Mt. Yoshino and soy milk produced in Japan. They have rich flavor. Tofu Chaya Hayashi has opened to promote tofu’s charms.

You can enjoy several kinds of special tofu dishes such as tofu set meals, tofu ramen, and soy milk soft-serve ice cream there.
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326-3 Dobara, Kurotaki-mura,
Yoshino-gun, Nara Pref.
REREFHMRENEIR326-3
Phone_0747-62-2712
Open_11:30-17:00
Closed_Sunday

Parking lot capacity_10 cars (free)
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1433 Kangakuji, Takatori-cho,
Takaichi-gun, Nara Pref.
FREBHHBHMAIH RS 1433
Phone_0744-52-1008

Open_Lunch 11:30-14:00 (reservation
required) / Dinner 17:00-22:00 (LO 21:30)
(reservation recomended)
Closed_Lunch Monday, Tuesday /
Dinner Monday

Parking lot capacity_10 cars (free)

Situated in central Nara Prefecture and 97% covered in forest is the village of Kurotaki. For 30 years, Akichan has thrived as travel lodge
that caters to both local tourists and to school sports club retreats. Popular dishes are the travel lodge’s set plate featuring grilled
red-spotted masu salmon flavored with salt, red-spotted masu salmon sashimi (reservation required), and sake made from young red-

spotted masu salmon. Take in this peaceful place that is surrounded by nature, and delight in the unique and hardy masu salmon dishes.

Takatori Castle is considered one of the three great mountain castles of Japan, and Yamato Yoshinaga is a restaurant located along the cobbled
streets of the neighboring castle town. Previously a brewery, Yamato Yoshinaga has been transformed into a stylish restaurant. You will be hosted
at the restaurant by the owners, Mr. and Mrs. Yoshinaga. At lunchtime, the restaurant offers a bento meal comprising mainly home-grown
vegetables. At night, you can order items from the 4 la carte menu in the style of a Japanese gastropub (izakaya) or choose from the set courses.

You can expect to enjoy Japanese dishes arranged creatively and beautifully based on everyday dishes that all Japanese people are familiar with.

Kinari-Tei is a 10-minute drive from the Ikehara Dam, which is famous as a bass fishing hot-spot. A popular dish at Kinari-Tei is the
mana (locally grown green vegetables) udon set. This set features mana mehari zushi (cooked rice wrapped in pickled takana mustard
leaves), which uses local Shimokita harumana greens, a specialty of Shimokitayama Village, along with mana udon, mana tofu, and mana

ice cream. The rich flavor and soft texture of the local greens come from the varying day and night temperatures during winter in

Shimokitayama along with the village’s clear waters and rich soil.

Michinori no yado lies forty minutes by car from Nara Park, eastward along Road 80. The guesthouse is in a 130-year-old house
surrounded by terraced rice fields and is run by Mr. Okubo, who has been an organic farmer for 33 years. His idea is to offer dishes that
are cooked with healthy and safe ingredients. He serves its original hotpot and tempura, both of which are full of fresh and homegrown
vegetables, and BBQ chicken. A free range chicken is selected and all chicken parts are grilled. Both your stomach and mind will be
satisfied here.
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282 Kamiikehara, Shimokitayama-mura,
Yoshino-gun, Nara Pref.
REREFMTIILA iR 282
Phone_07468-5-2001
Open_11:30-21:00 (LO 20:30)
Closed_2nd and 4th Tuesday

Parking lot capacity_90 cars (free)
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1222 Hirodai, Yamazoe-mura,
Yamabe-gun, Nara Pref.
RRELDELFEN LR 1222
Phone_0743-85-05625

Open daily except otherwise noticed
Parking lot capacity_10 cars available at
sake shop “Bonko”
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250-2 Oudahiro, Uda-shi, Nara Pref
RREFRHAFRIEE 2560-2
Phone_0745-83-9977

Open_Mon-Fri 11:30-21:00 (LO20:00) /
Sat, Sun, Holiday 11:00-21:00 (LO20:00)
3 Lunch 11:00-14:00 /

Cafe 14:00-17:00 / Dinner 17:00-21:00
Closed_Thursday

(Everyday open in Apr, Aug)
FHELEE

Parking lot capacity_150 cars (free)
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2217 Taie, Sakurai-shi, Nara Pref.
RREMHTAFER2217E
Phone_0744-49-0880

Open_Lunch 11:30-13:30 / Dinner
17:30-20:00 (reservation recommended)
Closed_Mondays (Tuesday when
Monday falls on a national holiday)

/ Mondays and Tuesdays for lunch
Parking lot capability_20 cars (free)

At Shamoji, you can enjoy large amounts of seasonal vegetables delivered directly from the Inasa district of Yamato Highland. These are
produced by Green Worm 21, a local farm that specializes in organic cultivation. The menu highlights the four seasons of Yamato
Highland, with items such as the seasonal tempura set meal and the salad bar with vegetable offerings that change by the day. Depending
on the season, you may even be able to try dishes featuring a local specialty known as “Uda Gold Burdock” (udakingobo). Drop by the
restaurant after a visit to the renowned hot spring, Akinonoyu.

This French inn (L’ AUBERGE) overlooks a beautiful idyllic rural landscape that spreads as far as the eye can see. Chef Kobayashi

wishes to offer dishes that can only be found here. He has a passion for using fresh, local and seasonal ingredients, cooked in the best
way to bring out their flavors. After enjoying dinner at the restaurant overlooking a spectacular evening view, have a good night’s sleep
on a comfortable bed to restore yourself spiritually and physically.

Located in a renovated 60-year-old house, time seems to stand completely still when you enter Furusato no Shoku Sarara. The restaurant Asuka
serves month-watering dishes made with local ingredients. The flavors of home-cooking that bring to mind the visage of the person who -
had made the dishes are sure to satisfy both the eyes and palate. WHEHN

Furusato no Shoku
Oku-Asuka

Sarara
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137 Kayanomori, Asuka-mura,
Takaichi-gun, Nara Pref.
REREMHMABENAER137
Phone_0744-54-5005 (reservation
recommended by the previous day)
Open_11:00-16:00

Closed_Monday to Wednesday, August
1st-30th, December 21st-January 31st
Parking lot capacity_4 cars (free)

Mitsue
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Pizzeria e Trattoria
@ renonce
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168 Kozue, Mitsue-mura, Uda-gun,
Nara Pref.

RERKFRBELN MR 168
Phone_0745-95-3303
Open_11:00-15:00 (Saturday, Sunday
and National holiday 11:00-18:00)

¥ Unitl supplies last

Closed_Monday, Tuesday (Wednesday
when Monday or Tuesday falls on a
national holiday)
REOBEIEBTHAKS

Parking lot capacity_10 cars (free)

Before becoming the owner of Pizzeria e Trattoria renone, Mr. Takenaka, had been director of an event and the stage. Attracted to the
natural beauty of Mitsue Village, he decided start business in the area. His concept is ‘Bring the best out of the ingredients’. The restau-

rant serves authentic Italian pizzas topped with ample vegetables grown in the rich soil in Mitsue.
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1105 Higaimoto, Oyodo-cho,
Yoshino-gun, Nara Pref.
RREHEFRAEMIKIEER 1105
Phone_0747-52-8866
Open_17:00-22:00
Closed_Sunday

Parking lot capacity_15 cars (free)

Houei
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1262-1 Imai, Soni-mura, Uda-gun,
Nara Pref.
RR\FRBEWN S HH1262-1
Phone_0745-94-2154
Open_11:00-14:00
Closed_Monday

Parking lot capacity_10 cars (free)

Torikin has been serving yakitori (skewered chicken) for 30 years. This izakaya ( Japanese gastropub) is run by Kazuhiko Koyama and special-
izes in yakitori. He is beloved for his frank and warm-hearted disposition. All the seats are occupied as soon as the door opens. The secret to its
popularity lies in fresh ingredients. The owner himself purchases and prepares chicken that is caught every morning. He grilled chicken and
vegetable skewers right before the customer’s eyes. Customers can enjoy watching this live performance while they dine. The meat is sealed in its

flavor and juicy when the skilled chef cooked. Customers can be satisfied with a range of chicken dishes including raw and grilled chicken.

Houei’s specialty is a type of chikara udon, which was first created five years ago by the owner along with help from the local residents.
Using choice ingredients found both locally and from the surrounding area, this silky smooth udon is mixed in a thick ginger broth, and
is topped with mochi rice cakes stuffed with Uda Kin Gobou (burdock root) from the city of Uda, and spinach tempura with delicious
spinach made in the village of Soni, where the temperature difference is extreme in summer. Stop on by Houei and the Soni Highlands.

Just what is the secret to Hide’s popularity? The answer lies with the restaurant’s yakisoba fried noodles featuring thick cuts of pork and
its sandwiches that are full of seasonal fruit, all prepared by the Chair of the Kawakami Sightseeing Association, Hideo Nakagawa, and
his wife. Its popularity also lies with its coffee, which is brewed in a siphon with spring water. Visitors from as far away as Hokkaido and
Nagasaki come for the mellow flavor of the spring water that soothes minds and tired bodies.

Before opening his restaurant, Kazunari Nishide spent about a year sampling gyoza (dumplings usually filled with ground meat and vegeta-
bles that are wrapped in a thin dough) around Japan, eating it almost every day in search of the taste he was looking for. Mr. Nishide, who
comes from Higashiyoshino, makes the fillings himself, preferring to stuff his gyoza with generous amounts of Chinese cabbage—and only
he knows how to make them. He hopes that his healthy and bite-sized gyoza are a hit with young and old customers alike.
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12-4 Kashiwagi, Kawakami-mura, Yoshi-
no-gun, Nara Pref.

REEHFH/II LREAR12-4
Phone_0746-54-0640

Open_8:00-16:00

Closed_Thursday, Friday

Parking lot capacity_2-3 cars (free)
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Gyoza Takasumi
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807-5 Kuzumoto-cho, Kashihara-shi,
Nara Pref.

RERERHEAM807-5
Phone_0744-24-4244
Open_12:00-22:00 (LO 21:45)

/ Lunch 12:00-14:00

Closed_Tuesday

Parking lot capacity_6 cars (free)
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220 Detani, Totsukawa-mura,
Yoshino-gun, Nara Pref.
RREHEFRHZ/INHA220
Phone_0746-64-0256

Open daily except otherwise noticed
Parking lot capacity_20 cars (free)
*Short stay plan including onsen &
dinner available.

(16:00-20:00, reservation required)
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666-7 Kawai, Kamikitayama-mura,
Yoshino-gun, Nara Pref.
RREEFR LIILAIATE666-7
Phone_07468-2-0171

Open daily except otherwise noticed
Parking lot capability_6 cars (free)

At the southern tip of Nara Prefecture lies Japan’s largest village, Totsukawa. Since the days of old, the hot spring town of Totsukawa
has never needed re-used hot water for its bathes and there are a lot of ryokan ( Japanese style hotels) using 100% pure hot water from
natural hot springs. One of those natural hot springs is Kamiyu Hot Spring, where its spring water is used to raise plump eels for its suc-
culent dishes. Kamiyusou’ grilled eel, along with its deer tartare and sweetfish sashimi, all use as many local ingredients as possible to
ensure the freshest tastes.

This guesthouse with bright yellow walls is located along Route 169. “Even if the population here has gone down, the warm human touch

has not been changed.” says Ms. Fusa Kitaoka, who started the guesthouse 50 years ago. Her granddaughter, Yuki, runs it now. At
dinner, guests can enjoy grilled venison purchased from local hunters and grilled Yamato beef. It is recommended to visit Keitokuji
Temple, 1 minute away by car, where you can experience Zen meditations.

The holy men and shrine worshipers visiting Mt.Omine which is the top 100 famous Japanese mountains keep Tenkawa Village’s Doroga-
wa Onsen bustling. At this 330 year old hot spring inn, you can enjoy a special tofu that is made with the mineral-rich (especially in calci-
um) gurgling waters of Tenkawa Village. The allures of this inn are its rooms with private open-air baths, its large communal baths for

followers of traditional Chinese medicine, and its different types of hot springs.

Forty minutes by car from Koyasan is Hotel Nosegawa, located in Nosegawa Village, home to Tateri Koujinja, one of Japan’s three
Koujinja shrines. The village is known for its kashiki nabe (hotpot), which uses duck, wild boar, pheasant, and local vegetables. The
secret of kashiki nabe’s flavor is in the freshness of the ingredients, and hotel manager Mr. Nakmura’s very own soy sauce broth
unchanged for 20 years.

Tenkawa
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240 Dorogawa, Tenkawa-mura,
Yoshino-gun, Nara Pref.
RREHFHX)INRII240

Phone _0747-64-0336

Open daily except otherwise noticed
Parking lot capacity_15 cars (free)

@ Nosegawa
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426 Kitaimanishi, Nosegawa-mura,
Yoshino-gun, Nara Pref
FREEFRFB)INILSELI26
Phone_0747-38-0011

Open daily except otherwise noticed
Parking lot capacity_31 cars (free)
*Dinner: reservation required




The culture in Nara has been passed
down through generations for a long time.
The area is embraced by beautiful
natural surroundings; clear water
flowing through the rivers and the
stunning mountains including the tallest
mountain in Kansai region. The cuisines,
hot springs, and accommodations here
take the greatest advantage of these
blessings from nature. You will encoun-

ter a warm welcome by them.
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http://www.okuyamato.pref.nara.jp/
utsukushiki-nippon-nara/

The website, “Beautiful Japan”, offers
videos free of charge that cover the
beautiful nature of Nara including
comments from locals.
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