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In 2019 and 2024, come see a majestic festival
held only once every five years.

The Ofune Festival has been celebrated
in Kitaibaraki City since ancient times.
A sacred ship bearing a mikoshi (portable shrine} g
is pulled through the streets, .
making for a stirring sight.
Don't miss the chance

to experience it for yourself!

-

h !..I . e ;
the Ofune Festival? o/ ’m
Hald in spring once every five years at Sawawachigi j\

Shrine, dedicated to tha kami or Shinto delty of
fishing, the Ofune Festival prays for a bountiful
catch and safety at sea. It has been designated
an Important Intangible Folk Cultural Proparty by
the Japanese government. The centerpiece of the
fastival is a lavishly decorated wooden ship baaring a
mikoshl, or portabla shrine. Pulled by a huge crowd,
it travals through the city streets by sliding over
woodan pallats, to tha accompanimeant of caramaonial
ship-launching songs and sacred music,

Faatival’s Eve ands.
Main Festival starts.
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Fastival's Eve starts.
Main Festival ands.

The mikeshi Is carried
oul of tha shring,

Festival Highlights,

Donit/miss;these!

The ship turning at a right angle is
an impressive sight.

The friction between the wooden
pallets and the bhottom of the ship
creates an unforgettable burning
smell,

a
I

Day 1 Festival’s Eve
@ Departure from the Festival Office

& F‘Li'nnsiun of zhip from Higashicho to Nishicho
(sccompanied by cersmonial ship-launching
songs/sacrad music)

& Ritual performed at shrine to transfer daity into
mikoshi

Main Day of Festival

[ Tuna Festival ceremony

@ Ritual performed at Sawawachigi Shrine
{accompanied by ceremonial ship-launching songs/
sacred music)

@ Procession from Nakacho to Nishicho
[ ] Tikusm procession; mikoshilifted onto ship

@ Procession of ship from Nishicho
to Higashicho

3
@ Mikoshitaken off ship in Higashicho
Shiogori (purification with seawater) ritual
performed at temporary shrine near 0tsu Fishery
Cooperative Market No. 2.

£
@ Departure from temporary shrine
near Otsu Fishery Cooperative Market No. 2
Mikoshi returnad to shrine via front approach
{Nakacho)

i
@ Rituals performed at shrine

3

Ny )

Wooden pallets are lined up on the ground.

T
e

Mayor Minoru Tovoda

Kitaibaraki has a mild climate due
to its location on the Pacific coase,
amd a rich narural envirenment. Hor-
spring baths can be found throughout
the cify.

With landmarks like the Tenszshin
Memorial Museum of Art and
beautiful gorges, Kitaibaraki is one of
Ibaraki Prefecture’s leading rourism
destinations. It is also heme to the
frshing harbors of Chsa and Hirakata,
s0 visitors can enjoy fresh seafood
at the city's inns, guesthouses, and
restaurants, The monkfish hotpot
served in winter is especially well-
loved, having even won a narionwide
]'I.IJ'IP{!I comperition rwice.

he Ofune Festival, in which a
sacred ship s pulled through the cigy
streets, is like no other in Japan. It's
also held only once every five years,
50 1 highly recommend vou take the
chance to experience this powerful,
soul-srirring specracle for yourself.




An authentic
Kitaibaraki
specialty!

Kitaibaraki’s famous local specialty, monkfish, is in season from Novamhdr‘h: March.
It is considered a delicacy on par with fugu or blowfish.
You'll never forget the taste of the tender flesh and creamy liver]

The secret recipe
uses lots of liver.

Kitaibaraki's monkfish
hotpot has won first
place twice in a
nationwide hotpot *
compatition!

Marumitsu Ryokan
730293-46-0569 LTI F2AT)

The dobu-jiru soup here uses
lots of monkfish liver for a rich
and luxurious taste, Orders
start at two dinars, for ¥3,780
per person. Other delicacies
like sashimi are also availabla.

taliiw shop run
Ryokan. The
sells

e
Hu‘rumltw-

LDATAS
Z¥5 Hrakatacho, Kital-

baraki [Z)~5 min. by car
from JA Otsuke Sla-
tion [ 11:00 AM-2:00
PM (Rasarvation ra-
quirad] @ Opan 7 days/

wook B 15 2paces "mﬁﬁ;hﬂllh

i thick and tender!

Monkfish @ Facts

Become a monkfish connoisseur!

Why is monkfish carved
while hanging?

Since the surface of
monkfish is too slimy
and slippery to prepara
on a cutting board like
other figh, it is usually
hung from a matal hook
through thé lower jaw
while cutting.

Shinohara

Bekkan
720293-46-1231 [T F2a a1

This inn offers hot-spring
baths flowing directly from the
source of Hirakatako Onsen,
as weall as dobu-jire monkfish
liver soup with an exguisitely
savary taste for ¥3,780 per
person. Lunch can be reserved
for parhes of 7-8B or mora,

GIAMYG62-2 Hirakatacho, Kitaibaraki
BE~5 min. by car from JR Otsuko
Station [F12:00-2:00 PM {Resarvation
raqquirad] @ Closad: Iragqular closings
10 spaces

Minshuku Kanekyu
730293-46-1486 [ P24 A7)

This guesthouse with a hot-
spring spa prides itself on its
monkfish cuisine. Monkfish hot
pot is ¥2,160 per person, whila
dobu-jiru soup is ¥3,240 par
person (orders of both starting
at two diners).

I 1576-3 Hirakatache, Kitaibara-
Kl E=5 min. by car from JA Otsuko
Station [FJ1:00 AM-2:00 PM; 5:00-9:00
PM @ Closod: Decomber 31-January 7
B16 spacas

.,-——L.f'f-_-“"-—
/ Tomozuae

Boiled monklish Nash Is
aaten with a mixture of
dry-roastad monkfish
liver, vinegar, miso, and
sugar

Minshuku Uohiko
30293-46-1020 P24 A1
The accommeodation plan includ-
ing monkfish cuisine is ¥10,000
per night. For those who just
want to dine, a local seafood
course meal starts at ¥3,000,

23029346 .
‘Saito Shoten M'Ils sets of
boiled mnntmh flesh, skin,
-and stomachs with. mnﬁﬁar‘ad
misa mm:x: amrdi’riln tbiﬂva
company’s or rm recipe,
ﬂlrl;‘ mmu.

\\ soup{orders starting at two dinars).
Ny

A rich finish
daikon radish
o

Minshuku
Maruyu
0293-46-0374 [ FAAT)

This relaxing guesthouse offers
delicious food and soothing hot-
spring baths. The rich monkfish
hotpot for ¥1,620 per parson is
preapared in the style of dobu-jiru

{FTATNZ35-4 Hirakatacho, Kitaibaraki
=5 min. by ear fram JR Otsuko Station
(55:00-9:00 P | Ressrved iresd)

@Closed: Imegular closings

7 spaces

Try monkfish!

Must-Try
” Food Repurt 1

Looks as good
as it tastes!

IR 13338 Hirakatacho, Kitalbarakl
BE-5 min. by car from JA Otsuko Sta-
tion () 11:00 AM-3:00 PM @ Closed:
Iragqular closings [ 20 spacas

A la
carte!

Minshuku Todai
730293-46-3454 [T #2163

This neat, homey guesthouse
stands right below the Cape
Otsu Lighthouse (P12). Mank
liver is ¥865, while deep-fried
monkfish is ¥1,500.

Minshuku Sagamiya
0293-46-0512 [T FEAET)
Thea key to tha delicious taste of
the most popular menu itam, the
monkfish hotpot, is the miso-
flavorad broth combining monk-
fish liver and kelp dashi stock.
Try it for ¥2,160 per person (or-
ders starting at two diners).
(D301 Hirakatacha, Kitalharakl [5-5
min. by car from JR Otsuko Station
By reservation @ Closed: lrregular
closings @ spaces
..-"_"{-'-F-_-H-‘\'_
y .
[ Deep fried
l::ri-’.:l'..' fiied monkfish
flash, skin, and fins %
are a parfect snack
while drinking!

Mankfish liver

The creamy texture will
melt in your mouth. Ponzu
sauce and momifi-oroshi
{grated daikon radish with
chili |>r_|r-p-'-r: provide ra
fraghing accants.

CHSUEE, Kitaibaraki
E‘Iﬂ-nin.h-.- car from JR Otsuko Sta-
tion (Binguire directly, @ Open 7 days’
wook [@20 spacos



* Sashimi

V = R
rice bowls)

3
&y

Compare the taste at

thi diffaraiieal famous restaurants!
The toppings achiave
the perfect balance
of ingredients like sea
urchin and bath rad-
and white-fleshed
fish. Since tha shop is
diractly run by a fish-
oiy cooperative, the
prices are raasonabla
as walll

lchiba Shokudeo

T20293-30-2345 [ Faaz
An eatery wholly ownad by the
COtsu Fishery Cooperative. In
addition to sashimi rice bowls
for ¥1,350, hearty set meals
like tempura and grilléd fish are
also popular offerings, starting
al ¥1,500,

GIAED 7B9-3 Miida, Sekinamicho, Ki-
taibaraki B=8 min. by car from JR
Dasuko Station (FI1:00 AM-3:00 PM @
Cloged: Wadnesdays (Thursday if
Wadnezday Is & national holiday) 100
EpacRs

Restaurant

Matsunoya
730293-46-3282

Hearty sashimi rice bowls

are ¥2.200. The seafood

outlet store (P13) also of-
fers fresh seasonal tastes,
including the popular
deep-fried greesneye and
maonkfish hotpot.

A A6E Niida, Sekinamicho, Ki
taibaraki B -5 min. by car from JR

The Oyashico and Kuroshio currents meet off the coast of
Ibaraki Prefecture, making it ene of Japan's best fishing
grounds. The fishing harbors of Hirakata and Otsu are filled

with the fresh bounty of the seal

Taste the differencel

Rice bowls are topped with 7-8
kinds of seasonal seafood. The
ganarous sizes of the pisces

.| let you enjey sashimi to your

i heart's content.

o sy
.

Tenshinmaru
£30293-46-7801 [0 F2a 63

This is the place if you want to
eat your fill of seafood. It also
offars a range of seasonal dish-
€3, like lwagaki oysters in sum-
mear and monkfish in winter,
Sashim nce bowls are ¥1,500.

I 10 Otsuche, Kitaibaraki -7
min. by car from JR Otsuko Station
11:30 AM-1:30 PM: dinner reserva-
ticng acceptaed starting from 630 PM
{resarvation recuired) i Closed | Mon-
days {Tuesday if Monday s a nalional
holiday] @15 spaces

Fine

catch!

Oshokujidokoro

Futatsushima
30293.42.0183

This restaurant inside the Fu-
tatsushima Kanko Hotel (P13)
15 nght in front of the rock for-
mation known as Futatsujima
Island. In addition to seafood, it
also offers an extansion selec-
tion of meat dishes,. including
Hitachi Wagyu beef and the
“Rose” brand of high-gquality
lacal pork.

EIAEN 2653 Isohara, lsoharacho, Kital
harakl {inslds the Futatsushima Kanko
Hotal) [5-5 min, by car from JA [Bohs-
ra Station G'IHJU ANM-2:30 PR B0
500 PM @ Closed: Imegular closings
@50 spaces

lwagaki oysters
(raw)

Starting at ¥600 :

apiece

Thase firm oystars taste
baat raw.

Seafood

Taste the season’s

itaibaraki{Seafood

eason|Calendar,

Taste the bounty of the seal

Must-Try A
Food Report 2

Funamori

Jumary
Fobirmary
March

| Lﬁt—- arient clim
|

{sashimi boat):
Serves 4-5
Starting at ¥12,900

In this axtravagant styla

of sarving sashimi, a boat-
shaped dish is filled with
the freshest ssafood.

ot

Takasagoya
720293-46-0032 [T Fza 3]

A restaurant serving sushn and
other Japanese cuisine located
right by Otsu Fishing Harbor.
The most affordable option for
sushi made with freshly caught
seafood is the lunch sat (avail-
able Monday through Saturday)
for ¥1,080,

‘Deluxe sushi ¥1,944
Flounder, Japanass amberjack,
conger sal, ate.

IR 2650 Otsucho, Kitsibaraki 5-5
min. by car from JR Otsuko Station
[OT:00 AM-2:00 PM; 500-10:00 PM @
Closed : Thursdays [@2 spaces

Kihei

sashimi set
N ¥1,620

Lunchtime anly

=0293-42-0213
A luxurious restaurant with a
close view of Futatsujima |s-
land, specializing in traditional
dishes that look as good as they
taste. The meanu changes twice
a month, but a favorite is the
lunchtime Chef's Recommeand-
ed Set for ¥1,230, which is limit-
ad to twenty diners.

G 2650 lsohara, lsoharacho, Kital-
baraki {inside the lsohara Seaside Ho-
talj E-6 min. by car fram JR Kohara
Swatlon [11:30 AM-2:30 PM; B00.9:00
PM @ Closed. Wednesday lunch (some
irreguiar closings as well) (@50 spaces

Ohamamaru Uoriki

T20293-46-5995 [T Faa 63

Situated along the lzura Coast
with beautiful views of the
Pacific Ocean. In addition to
entrees like sashimi, grilled fish,
and tampura, a variety of sat
meals are also available starting
at ¥1,299,

I 1-131 Bura, Otsucho, Kitalbaraki

| Taste the difference! |

| Rica bowls abundantly toppad with .y

| Juxurious ingredients like sea urchin N
and salmon roa showcasa tha chaf's
passion and the season’s flavors.

Crisuko Station (31100 AM-Z:00 PM;
5:00-8:00 PM (Weekends/holidays:
00 AM-3:30 PM and 4:30-8:00 PM) @
Closed ! Wednesdays {confirmation
required if Wednesday is a national
holiday) @160 spaces

E-9 min. by car from JR Otsuko Sta
tlon (B 1:20 AM-3:00 PM; also open
£:30-8:30 PM Friday-Sunday @ Closed .
Wednesdays {open if Wednesday s a
national holiday; some irregular clos-
ingsi [@10 spaces

F | *Some menu options are only available seasonally.




Seriously delicious!

Savor th e

of'the;

Peaceful countryside stretches out before you on a drive along the Hanazono River.
Amid this natural bounty, don't miss the chance to try some tasty delicacies!

Edible wild plants

Freshly picked wild plants taste great in stews or tempura,
Thanks to the wisdom of locals, plants picked in spring are
r.al-l- prasarvad to give Iham a longer shelf Life.

d in oil
AWild udo browne
and boiled bracken w';th
S0y SAauce {both p!lu?ﬂ
according to ma B

Hitachi
Wagyu beef

The Hitachi brand of Wagyu beef taken
only from Japanese Black cattle is the
pride of Ibaraki Prefecture. & simple staak
i5 the best way to enjoy the fine, tender
maat and rich flavar.

150 g juicy sirlol
steak for

Hanazono
beef

This prized brand consists exclusivaly of
Hitachi Wagyu baef with a rating of Ad
or higher taken from eattle raised in tha
northeast of Ibaraki Prefecture. Since
supply is limited, dining requires a prior

Fresh chicken liver is flavored with soy
sauce and sugar for a sweet and salty
taste. Since it first appearad on menus
after World War I, this dish has become a
baloved spaclalw of _
the lsohara region.

resarvation.

JT

160 g steak fo
'an unheheuahle

: ¥3,960
Choose from mrlmn

or nhwﬂ

A variety of edible wild plants
sprout in the mountains
around Hanazono Gorge from
April to May, including but-
terbur, wild udo, and bracken.
Around this time, local restau-
rants pick lots of these plants
and salt them so that thay can
be eaten year round. Howey-
ar, if you want to enjoy the
unigquely bitter taste of fresh,
flavorful, and nutritious wild
plants, then you'd batter visit
Lwhilu thayre in season!

Savor the taste of the mountains!

Must-Tr '
1l el

W ] Food Report

0Lu pinus Club

30293-30-0607 [ 7 67

NN 2747 Arubata, Hanakawacho, Kiteibaraki (inside the Mount Akane
lodge) [5-20 min., by car from JR Isohera Station (1100 AM-3:00 PM
@ Open T diys'week [ 50 spaces

eHitntsugi Steak

o0293-42- 11N

Y 1-96 Toyoda, lsoharacho, Kitaibaraki 5 -4 min. by car from JR lsoha-
ra Statlon [11:30 AM-2:00 PM; B:00-200 PM @ Closad: Mondays and third
Tussday of aach month D6 spaces

@Yamag uchiya

0293-42-0273 IIE'!FE_FEI

(D 3-4-16 Honcho, Isoharacho, Kitaibaraki 5]-2 min. walk from JR lsohara
Station D130 AM-230 PM; 5:00-230 PM @ Closod; Sundays [I6 spaces

QMasubuchi Gyoen

0293-43-9210 @ F=LE)

(4653 Hanazono, Hanakawacho, Kitalbarakl F-26 min. by car from
JR Ischara Statlon (310:50 AM-4:30 PM @ Closed: Wednasdays (open (f
Weadnesday & a national holiday) (G20 spaces

'. GGvngun Tanchiki
0293-43-1311 & Fad B4

GEA200-3 Isohars, lsoharacho, Kitalbaraki (insida Toshimaya Tsukiha.
mig-no-yul [F-3 min by car from JA lsohara Station [ 1:30 AM-2:00 Ph;
5:20-2:00 PM (dinner by reservation only) @ Open 7 dayahwesk

@50 spacos

o Noka Minshuku Yamagata
730293-43-9132 [IWFzc2)

362 Hanakawacho, Kitaibaraki [B]-25 min. by car from JR
lsahars Station [incuire directhy. i Closed: During rics planting snd har
vesting season [ 30 spaces

DFreshwater fish|

Farm-raised char, rainbow trout, masu =
salmon, and other fish are served at =
restaurants along the Hanazono River. You
can catch vour own fish at aquaculture -
ponds, and some rastaurants will even
prepare them for you on the spot.

i of
ar, or ma
BI-.:.-uth edible wild pl
A\ starting 8t ¥1

% ¥6.480. You can also make 1 sight of 3“-“““."!""“‘"“.“ ! _-E 2 :'1 with the simple, traditional
D+R& - a razervation to enjoy the fram 1,200 species blooming i T foad:
2 i ‘ typ  food and doburoku withot onthe grounds. b4
sashimi 5““'““9 at ¥600 & 5.5 staying the night. _ ;%
 serving S

B (piotro serves "‘“[_.. g

Japan's indigenous wild yam is so rare
that it is known as “the king of wild
plants.” Artificial cultivation has flour-
ished in Kitaibaraki City, producing yams
as tasty and nutritious as those grown in
the wild.

-mwmch doburoku is the best?

You can enjoy differant kinds of dobureku throughout Kitdibaraki City for only: ¥450 per 180 mé serving.
Each has |ls own unique flavor, so why not compare them along with'some local mnd-? : 2

It's swaat

finizhl

XA Noka Minshuku
Yamagata

Doburoky is a kind of unrefined sake brawead in Japan since ‘ancient
times. Although it is made from rice and kaji mold, unlike régular sake,
it iz not filtarad after farmantation. This meaans rice particles are laft
behind, giving it & distinctively sweet taste. Kitaibaraki City is one of
the areas in Japan that have received special permission for doburoku
brewing. Try sumalhlng a ittle different from the traditional sake!

Its It's full-bodied JR
il Sakurano Soba . {ed Masuhuchl
= This rﬂlawﬂﬂ'lsmlufd' : ﬁ‘fﬂ E!ll
its handmade soba noodles This restaurant serves farm-
that include wild yam as a “ raised freshwater fish like

Thiz cozy guesthouss
serves old-fashioned cui-

sine featuring edible wild thickener. The dry doburoku masu salmon, char, and raio-
plants. One night with two . goes well with the noodles. how trout as well as dishes
meals and 3 complimantary Fram June to July, custom- e with adibls wild plants.

glass of dobuniky starts at ars can engoy the gargeous Enjoy a glass of doburoky




@Fried fishcake

Availablelherexyi

10

Great to give and receive!

Souveni

Guide

Learn about Kitaibaraki's specialty products.
You can find everything here, from artisanal crafts to tasty delicacies!

Dloma Marine Products
¥360 for twa
The lish paste contains golden
threadhn bream, for a tender tex-
ture that's impossible Lo resist!

Marlne products
Dtsu Harbor Cooperative Assaciation

of Maring Product Pracessors

Ditterent kinds of dried lish and @ variety
of other marine products représenting the
ragion’s bast arn sald hera. The monkiizh
ROTpot 20t Includng dippang Sauce is & tavor-
ite among tourists.

A Maeken (contact)
=0293-46-551

Kitaibaraki Museum of Fishing History ("Yo-Soro™)
TT0293-46-8600 [T Fea a3 | (1000 = 13
Mount Akane Lodge

TT0253-30-0607 [T FZ DI (T4EY = P15

B Hioki Food Products

{Hioki Shakuhin)
20253-46-1308
Popular products are the homemade saury stew
with chili peppers and leck, mackerel in miso sauce,
and vinegared mackersl, all conveniantly vacuum
packed to ensure a long shelf life.
GEAIY4TE Hirakatacho, Kitalbaraki (3-5 min, by car
from JR Oisuko Station [F8:00 AM-6:00 PM @Closad:
Sundays BMNons

Vinegared
octopus snack

Sakanaya Maruichi

¥324 per package
This luxurious snack is made with thick = %
slices of frazh octopus from Hirakats
Fishing Harbor and apple cider vinegar.

{Dalkokuya Sulsan Shutuhlnj
20293-46-0495 [ FEH

The fizh pazte for the famous fried monkfizh cakes |

is made by pounding together fresh monkfish amd
high-quality Alaska pollock with a stone mortar.

(ARG 2 Hirakatacho, Kitalbaraki -5 min. by car |

from JR Otguke Staticn FE00 AM-G:00 PM @ Closad:
Irragular elosings [@None

D Otomo Marine Products
{Otarno Sulzan Shobkuhin)
0293-46-6545

Thiz shop sells fisheake products such as burdock |
root wrapped in fishcake (¥250 for ten), and fried |
gardine pazta {¥500 for four pieces). Or, try the vari- |

ety pack of six kinds for ¥1,700.

OS5 Kitacho, Otswcho, Kitaibaraki £-6 min. |

walk from JR Otsuko Statlon [38:00 AR-
@ Closed: Tussdays [D30 spaces

G000 PM

monkfish cake

Daikokuya Marine Products
¥1.080 per box (contains &)

This fried fishcake includes monkfish skin
and flash. v tastes grost warmad up as wall.

Rice-stuffed squid

Starting at ¥200 per package
{contains 2]

Sequid fram Hirakata Harbor is snuffed with
bath regular and glutinous rnce, and Havored
with a sweet-and-salty sauce,

aibaraki Museom of Fishing History
, Mount Akane Lodge, and some inns in

Y840 per package
Kitmbaraki's specualty, monkfish, 15 made into chips using
an exchusive recipe, for a crispy and delicious snack.

730293-46-0420 (DT Pzaaz]

This marine product store offers fresh seafood and
dried fish, The chewy, freshly cooked local octopus
has baen a popular seller for almost sicty years (P19),
(GININ1067-1 Hirakatacho, Kitaibaraki B-3 min, by
car fram JR Otsuko Station 59:00 AM-G:00 PM

@ Closed: Tuesdays [VWednesday il Tuesday 15 a ne-
tional holiday) @15 spaces

F Otsu Harbor Cooperative

Association of Marine
Product Processors
£$0293-46-0127

This association made up of seventeen local maring
product processars salls and promotes products like
dried fish at avents all over Japan. Products from some
processors can be purchasad at outlets like the “Yo-Soro™
shop (P19). Contact the association for details.

RN 121-31 Osuche, Kialbarak

lzura monaka | - \_—/
o (G)

{wafer cakes filled Isohara manju

w:th bean jam) iataamad yeast buns)
¥84 each

This popular souvenir of the lsohars area consists
of broen-sugar-flavored batter stuffod with Bghtly
swaatenaed fing- grained boan pacte.

¥1,183 for pack ol 8

¥1,800 for pack of 12

The white water cakes are filled with sweot white
bian pasta mixed with seawaed, whils the brown
ones ara filled with Black bean jam.

(P Hitachi_
Oguro Pie
¥185 each

These crispy pies are filled with an criginal local
varigty of scarlet runner baan.

o Ujo-no-yume

Hu'nlrrr.l Conlectionary
¥95 each
¥1,240 for pack of 12
(B Strawberry daifuku V2,050 for pack of 20
: nee ca kes Et uffed The baked cuter layer &5 a deliciously moist com-
Wit h hrE'a n |-Ei I"nj bination of sweet white bean paste, eggs, and
hutingus rice four.
¥216 each

Thesa chewy rice cakes stulfed with Northamn
Ibaraki's Tsurutsuki brand of strawberrias won
first prize in 4 local swadls contest!

Ceramics

 730293-42-0248

0Macﬂr0ns

Djawaya
Starting at ¥150 each

This tan-favar lineup incledas chocolate, raspharry,
and chastnat,

G Isohara Manju Shop

Yamamitsuya @Izura Tenshin-yaki

ngm_mug [ mar EZZE | Emown for its colorful macarons, this shop also of-

Isohara manju steamed buns are s popular that they || fers a variety of other Western-style and Japanese Ton n mic wars
always sell out. If you want some, be sure to arrive by || SWeels. = g

2PM. | (EEREN2-72 [sohara, lsoharacho, Kitalbaraki B-7 min ¥2,000

walk fram JR lachara Station [39:30 AM-7:00 PM

| @Closed: Imagular closings (@5 spaces This strang work by Kenji Asano of the Society for Study of

2197 lBohara, lsoharacho, Kitalbaralkd -6 min
1 , 8 Izura Tonshin-yaki ik about 15 cen in diamater,

walk from JR lschara Statlon 35000 AM-4:00 PM [until
sold out) @ Closod: Imegular closings @10 spaces

H Fugetsudo Sweets Shop J Mannenya Confectionery Hrervresrrae sy

T20293-46-0612 [T Fzaai] T30293-42-0241 [ P23 €4 The popular strawberry daifuku rice cakes and cus-

This traditional Japanese confectionery has a warm
and friendly feel. It is known for its dorayaki (bean
paste wrapped in pancakes) and pie made with an
origmal local variety of scarlet runner bean.
472 Hirakatacho, Kilatharaki -6 min. by car
from JR Otsuko Station (38:30 AM-T:00 PM @Closed:
Irresguiar chosings [ 2 spaces

This shop sells exquisitely handmade traditional con-
fections. Sugary yet tart sweets made with whole
Japanese apricots are a popular traat, for ¥130,
GINTNE26-1 Kisara, lsoharacho, Kitadaraki [Z]-10 min
by car from JR kohara Station (D8:00 AM-E:00 PM

@ Closed: Irregular closings [B2 spaces

tard pudding made with local eggs sell out quickly, so
you'll want to get here early. The shop is also ined
wyith lzura Tenshin-yaki ceramic ware by about twenty
different artists,

EYERETT Hirakatacho, Kitaibaraks [:; -3 min. by car
froam JR Cisuko Statkon (5900 AM-E5:00 PM @ Closod:
Ireguiar closings [Q20 apaces

n



( Two-day, one-night trip!

ILearn about

cean
overs!

The interior of the shop is led with works of
Tenshin-vaki ceramic ware by various artlm

(1) Tengokoro
£30293-46-8730 e 2753

This shop sells local souvenirs and pottery
including lzura Tenshin-yaki ceramic ware,
a traditional Kitaibaraki craft dating back to
the 1700s (P11).

(o =+Pi1] A

L u...—r-.....l"

with majestic views of the vast o
You can learn about the achieve
of two of Kitaibaraki's most disti

9 Museum of
Ujo Noguchi

T0293-43-4160 warLFINTY

Attached to the Kitaibaraki Mussum of
History and Folklore, this museum displays
many items including calligraphy and man -
uscripts in Noguchi's own hand.
GIAEN 130-1 koharn, oharacho, Kitaibaraki = 51
min. by car "ulr JR lso-
hara '\[i[u"\"l '-I 160 AR
4:30 PM E.ﬁ. Irn sslon
¥I10 @ Closad: Mondays
[Tuasday if Monday Is j;'l
a national holday] u,r",:l i
I\_'shwi:-.-

@ Futatsushima
Kanko Hotel

and taste the bounty of the sea.
Come answer the call of the ocean JIJI'BBZB

ey

T20293-42-0183 werLixlid

This hotal stands right in front of the Futatsu-
jima Island rock formation. All of the gueast
rooms have a spectacular ocean view.,

e
|IH.!- FN2553 Isohars, Isoharscho, Kitaibaraki (55 |

min. by car from JR lsohara Station ﬁ1 night
| with 2 meals staring at ¥16.660 (@50 cpaces

v
o Automaton Clo

T0293-43-1111 mark
iKitaibaraki City Tourist As

Enfter the hyrical world of

Uljior Mogpuchi,

9 Gyogun Tanchiki
0293-43-1311 werGEED

This restaurant is part of Toshimaya Tsuki-
hama-no-yu (P16). The Mikazuki Sat for
¥3.780 includas a colarful assartment of
sashimi and other traditional dishes.

.l- N
(GIAED = P3 )

Tha hatal prides ltself on §s
dishes made with fresh sea-
tood transporied live from the
markat daily,

@ Isohara Beach/

Futatsujima Park
£30293-43-1111

(Kitsibaraki City Tourist Association)
maP [FITTN varIFELER

The Isohara area was the birthplace of Ujo §|
MNoguchi, a poat and lyricist of children's
songs. At 9 AM. 12 PM, 2 PM, and évery
hour from 4 ta 7 PM, this automaton clock
outside the East Exit of lsohara Station
plays a childran’s song written by Noguchi, =5

- !
| GE Y Honcho, koharacho, Kitaibaraki () Qulside 1
| the East Exft of JA tsohara Station E3Fron ﬁN"JI'IE-/

A sandy beach stretches on for about 1.3
kilomeaters. Off the shora lies the symbaol of
Isohara Beach, the rock formation known
as Futatsujima Island.

Birthplace & Museum
f'l:*F.Tﬂlsr-lmr-i. ksoharacho, Kitaibaraki [B1-6 min t-q

T20293-42-1891 war LHIN

Ujo Naoguchi lived here from his birth in

car from JR leohara Station EJFree [@None |soma
| parking spaces avallabie along boach)

1882 until he moved to Tokyo around the h . % Lit up at night!
age of fifteen. Feal the ocean breeze as you 2 e ltth AvGE 'h' s0a of sohara, Futatsujma stand i it
learn about Noguchi's roots. up fream sunea to 0 P

.| Ujo Noguchi was...
...a poet and lyricist of childran's songs, famous for
wiriting nursery rhymes such as Manatsy no ko ("Soven

) IMI::!'lllih'lan }and Shabondama(”Soap Bubbles™), Enjoy a full set of rprrry

The racks hovering in
tha darkness craate &
fantastical sght.

L]'_]_[:I-.n' !- Iul' ara, mohi 1r.pd1u Kiaibaraki [_[ =3 T |r|
by car froam JR Bsohars Statior '\.f']"_l 00 AM-3:00 P
ﬂa\«.lm:s»inw: V100 @ Closed : Imiduilar closings Ex
| Spaces

12

9 Tenshin Memoria
Museum of Art
£30293-46-5311 werLz1A

This museum displays material related to
Tenshin Okakura and works by artists with
connactions to the lzura area, such as the
painter Taikan Yokoyama. The lobby offers
a panoramic view of the Pacific Ocean,

Twao-day, one-night

o 2
(ININ2082 Otsucho, Kitalbaraki -6 | | Temshin Dkakura was_..
min. by car from JR Otsuke Statlon ..an aristic leader and critic borm -
[(Q9:00 AM-5:00 PM (opens &t 930 AM in | | in'1853. He s known hroughoutthe. | he museum exhibits items
OctoberMarch) [ Admission: ¥190 (sep- | | workd for The Book of fea, an essayon:  2CWUAllY usad by Okakura.
arate fee for special exhibitions) ther significance of the Tea ceremany H
@ Closed: Mandays (Tuesday f Monday | | in Japanesa cultura, which wae .

1L-i.<. & national koliday) [@ 1725 spaces pubdicheid i Mo ork. "

9 Izura Rokkakudo

T20293-46-0766 wmarIEITA

Tenshin Okakura visited the lzura Coast
with the painter Shuzan Hida around May
of 1903, He liked the area so much that he
designad this hexagonal retreat there two
years latar.

'rm&‘::?j: Otsucho, Kitaibaraki [B-2 min |'|-'.--“I
car fram JR Otsuke Statlon [8:30 AM-E:20 P
isome saasonal variation) ERAdmission¥ 300 (frea
ltor chilldren below high-school age; group dis-

count available) @ Closed: Mondays (Tuesday if
'~'1r> nday is o national holiday); year-end and Mew
‘s holidays n.;'J BaCas

@ Kitaibaraki Musauma <

of Fishing History
(“Yo-Soro”)

T0293-46-8600 wArEFIFER

Laarn about Kitaibaraki's traditional culture
and fishing industry., The "Monkfish Cor-
ner” axplains the different edible parts of a
mankfish using models, You can also play
a game in which you make a monkfish on
thu: screen Ilg ht up.

ﬂﬂﬂaﬁ 2 ’um A %rlur smicho, Kitalbaraki [=- I.“
min. by car from JR Otsuko Station D“f 0 AR
E:00 PM (Last eniry: 4:30 PM) (3 Admission: ¥300
@ Chosed ; Wednesdays (Thursday i Wednesday &
| & nation holiday) m.:.._r_ BPACES
\

eﬂestauranthuhaki )
£30293-46-1111 wrrzrA

This restaurant is part of the ltsuura Kanko

Hotel Taikanso (F16) in a cove along the

lzura Coast. Emjoy a breathtaking view of

thi Pacific along with your meal.

"m:'.?? Omnucho, Kitalbaraki (inslde the |r.‘i--_ll.l".’|-'|
Kanko Hotel Takansa) EI-' mir. by car from JH |
Dtsuko Station F111:00 AM-3:0( : BD0-B:00 PM
@ Closad: Imeguiar closings [§100 spaces

L=

Sashiml rice bowd mads with frashly caught
seafood for ¥1,8500

© Cape lzura Park /
Cape Otsu Lighthouse

{lzurs Misaki Koan/Otsu Misaki Todal)
0293-43-11M
(Kitmibaraki City Tourist Assootation)

MaP [ZIEER

From Cape lzura Park, the vast expanse
of the sea looks like a Japanese painting.
The brilliantly white Cape Otsu Lighthouse
stands |'||.vf:-1|r|:|u,,-I

ﬂm Zura, Qtulll-h‘:il
Kitaib '||‘|n.|n 0 miln, [y
car from JR Otsuko Sta
| tion B Fren (16 spacos

The Ilghlhausn guldﬁa Capa lzura Parttu:nhsnr
ships around Otsu Fishing  vation tower offers a

Harbor. spactacular view aof the

Pacific Ocean.
B8 Look $lEa () Stay £ Shopping
B Hot spring l?‘mh:u 13



mountain

lovers!

Travel west from the city's center
and you’'ll find peaceful countryside scenery.
Listen to the babbling of clear streams,

and try your hand at unigue activities.
These soothing moments will take you away

@ Hanazono Shrine
0293-43-9212 warpzFI=]

This stately shrine near Hanazonoe Gorge is
said to have been founded by the shogun
Sakanoue no Tamuramars in the year 795,
The grounds are home to massive Japa-
nesa umbrella pines and cadars that are
over 500 years old.

(m":-l."-? Hanazono, Hanakawacho, Kitaibaraki |
| El o min. by car fram JR leohara Station ElFros

| E&0 spaces

from the stresses of the everyday!

0293-43-1111 marLzX=]
(Kitnibaraki City Tou rist Association)

Day 1: START!

These falls with a 80-meter drop are locat-
ad behind Hanaraono Shrine, The walk from
the parking lot takes about ten minutes up
a hiking trail.

'_L!_E_‘Hill'l ond, Hanakawacho, Kitaibarak
[E-35 min. by - 2

JR |-!.l|'|.|' 1 B

ELLETE R & )

Eizomuro Hiking
Course 5
This coursa inchudes 7
an obhsarvation deack
that affere viows of §
Mount Fuji. The trail
sharts near Nanatautak 5
Falis and hmwau ]

o Hanazono Gorge

ﬂﬂ293 43-1111 WD
(Kitaiharaki City Tourist Association)

A designated Prefectural Nature Park, this
scenic gorge is beautiful yvear round, with
rhododendrons in spring, fresh greenery in
early summer, and colorful maple and oak
laaves in fall.

Baautthul rhododendrons bloom n fromt of the

[ SR espona, Rinshapiho, KdRualn T e n Ut O M Breathe i the
E-30 min. by car fram JR Izohara Station e kanal

ElFres [@MNone

© Masubuchi Gyoen )
£$0293-43-9210 v 17050

This restaurants offers fresh-
water fish like masu salmon
and char, as well as dishes
made with adible wild plants,
There is also a fishing pond
an the pramizes, Purchasa
any fish you catch, and the
restaurant will cook it for you,
Fishing polas and bait can be 5
u5ed free of charga.

gETETERT ey

Tak in the natural basuty of th changing sessons,

he premises.
14

fiasmwmsan

@ Mount Akane Lodge .

£30293-30-0607 werzers @)’

Thanks to its location on a hill, all of this
facility's rooms overlook the Pacific Ocean,
In addition to Japanese-style rooms with
tatami-mat flooring and mixed Japanese-/
Wastern-style rooms, guests can also re-
sarve the rustic mountain lodge,

I____'jﬂ.d a7 Aruhata, Hanaks 3, Kitaibars I-.
=) [

iin. by car from JR | rl‘wl:ul:ﬂ'l
g .':II 2 meals sla ring ol ¥I1Q ‘ll.,l':- A Spaae .-I

‘thuai.nl:irr i bty seisong

g
“F |
'L |
1=
as
am
am
am
im
1w

A coy kedge with views of the Pacific

(Jiro Hiruta Sr.:ulpture Gallery
Tlnsglllirvlu:ltil:l = e

Akane Lodge dis- -
plays works by Jiro _
Hiruta, & sl:ulptur
from K|Ialharakr
B Admission Fros

[0 220 AM-5:00 P

L=

230293-43-1111 weorzam
(Kitaibarakl City Tourlst Assoclation)

The: area arcund Ibarak! Prefectura’s north-

ernmost dam has been converted into a
park. You can also try fishing for Japanesa

crucian carp.

[ GEREY Aruhata, Hanakawacho, Kitaibaraki B -'.:'l\'-"
min, by car from JA lsohara Station [3Free 24

| spaisd

This dam on the Hanazono River is a well-known
spaot for viewing fall faliage.

Two-day, one-night trip (Mnuntam}

05|I|ca Glass Studlu

T20293-42-3550 werlZle)

a This glass workshop is attached
to Mount Akane Lodge. Staff
mambers offer lazsons in glass-
blowing and sandblasting.

"rm:lf"..

%
) AM-4:30 PM (See P25

| glass-wWorking lessons. )

+ First and third Wednesday of

anth [Q50

Spachs
o

Firat, tha maltan glass ks blown into a bubble.

.--'ov-vvv-v--vp

r

I:malu beautiful warks of glass in the
glassblowing lasson.

(2) Doyo no Mori (¥(]
Fureai Park

T30293-30-0607 wmerZIER
(Maunt Akane Lodga)

A sprawling park with a barbecue area. All & W
barbecuing equipment and supplies are ﬂ»ﬂ
provided (by reservation).

Kitail |',1~.| | i

) BS ] ’
i. ] 2
R R i i, e
1 1 g S . .

Food s ¥2,080 per person, while the facility usage lee
{including equiprmént rental) is 200 par person.

e
AN Z A7 Aruhata, Hanekawacho
s of Mount Akans Lodge) {ﬂ -2 min

JR lEohara Station [S)8:00 AM.-2200
PhA: 3:00-7:00 PM (opan April-Novamber)
.'-'|1'|1-'-~ ik il ] O Saa50 ull. BalES

eﬁreen Workshop
T30293-30-0607 mar Lzl .

[Mount Akane Lodge) o Jnm n]' 'rﬂ'"‘;’l'B

0293-42-0767 weIzZTE

This infermational facility offers farming
workshops as well as pirzza-making lessons
using a real brick oven.

fmk?d'-‘ Azuhata, Hanakawoacho h_-l._: barak
|.'_-||-__:r|_1|||'_|-.::‘. Moun I.ih wive Losdge) H 20 miin
by car from JR lechars
P (Plrza-making les

and « ¥1,620 par picra.)

This temple was founded by the influential
priest Jikaku Daishi in the year 858, The
hill behind it is coverad with thirty-thras
statues of the goddess Kannon, thought to
date to the Edo pariod (1603-1868),

"'1 » by

B 0pan |

ha, Kitaibaraki |

m 33 Aruhata, Hanak:

| E-15 min. by ca 3 station (0200
AM-EDD PM (e 0 P DetobaeMareh) |

| B3 Admission 1 7 dovaiwesk [@None |

| (Tree parking lot located naartny

You can eaat your frashly baked plzza on tha spot.
{Lessons am for a mnimum of 10 pizzas.}

The lIm:hod roof hu a rustc feal.
{5 Day spa (3TsLook (P()Ear () Stay o) Play ?j Shapping 15



An npen-alr hﬂﬂ'l wherelyou'canfeel i" -
the fresh sea breeze

Therestl
SCEI‘IEI‘M

Stay alony the beach il you wanl to

escape from the everyday against

the backdrop of crashing waves. The
©+ majestic scenery will rejuvenste ml

] P
.

Isohara Seaside Hotel
720293-42-0213 oo pears ) 0 B4 g

This hoteld stands in front of Isohara’s symbol,
the Futatsujima Island rock formation. All the
rooms look out onto the ocean, 5o guasts can

enjoy a soundtrack of crﬂshmg Waves,

(Y 2EE0 lohara, lsoharacho P itaibaraki [F-5 min
by car from JA lscham Station [ Chadk-in: 3 P l..l.-:-ci
oaat: T1.AM Ej": |:=-'_|Il{ with. 2 mesaks starfmg of ¥13.300

50 spaces

.ﬁ.noull:lu-:-r ba‘thwrﬂ'u a pm-:-rmuc vmcfﬂ‘nnp-:-nm

Yunoami Onsen

Shikanoyu Matsuya
730293-46-1086 [T F2iEz) 4 04 3

Legend has it that wounded desr once soaked
in this mineral spring to heal themselves. The

water has a distinctive reddish-brown color

due 1o its high iron content. Tha inn's dinnar &

includes a complimentary salt-grilled rockfish
for each diner.

IR 1435 Kamlokeshime, Sakinamicho, Kitalbaraki
E]-i"- mire by car from JR Odsuk e (5K i
3 P A

] 1
b

Lk

ey I
LES (oD |

I:-:c‘-' —
Itsuura Kanko Hntel

Taikanso @&®

T0293-46-1111 [ Fad B

Both the guest rooms and outdoor bath have

an ocean view. Enjoy a relaxing soak while A

gazing out at the vast expanse of water. J— = o
{r-m_jﬂ;l” l:.r.~'.|.rh-E_;rL'l.a..-.ar..i-.. Fr IIF-u in. by car fr I-i; L
JR Otsuko Statlon (BChed-inc. 3 Pl L*«nhc- i AN

e | I?j|!l'; with Z meals ;IJ.: ng at 15680 5100 spaces o st’

- - L |
Shiosai no Yado : bathSJ
Akatsukien estostayliyon
T20293-46-5891 [O0g Faaai| 04 0y m u M hunm bath.
This guesthouse offers beautiful views of the " L‘ﬁmml and your 'H'

Pacific and cuisina featuring fresh local fish

from Hirakata Harbor. The baths use granite — ' o e
fnr an opulent feal,

-

Toshimaya

Tsukihama-no-yu
730293-46-1311 (I Fzaed) 04

The waters at this hot-spring inn feal soft,
and will leave your skin silky-smooth. There
is also a panoramic bath with a spectacular

view.
L T e Eoharacho, Kilnibarak E 3 rmin.
by rar from . a Station [Chedcire 3 PV Ched-

ht with 2 maals starting at ¥14,040

Urwind with a soothing soak In the hot-spring baths.

‘m;fmﬂ 2=

( fs qea

Lo
Thia tile designs In the bathroom give a retro feal.

16 "WUnavailabde in busy seasons 2 Day-spa use with meal IReservation requined

|accomm ndatlons
[tomatch
o YOUT pur pose.

From panoramic views

of the Pacific Ocean

to delicious meals

and steaming hot-spring baths,
Kitaibaraki's hotels
and inns offer a variety of draws.

Feastto'your heart's'content
on seafood frnm leakata Fishing

Tukamwa R\,rukan
730293-46-0418 [ FaaAT] 0 @47 gx

This cozy inn can accommodate up to three
parties a night. Guests can enjoy seasonal
delicacies such as hotpot and other monkfish
dishes in winter, and raw sea urchins and
wagaki oysters in summer,

{m 41 Hirakatacho hl1|||||’1lh[_-] B min by car

Tha thres-story wodden
siruciure has an old.fashe

ioned charm.
D 3-3-22 Honcha,
baraki [F~2 min walk from
ot OChweck-in: 4 P

aht with 2 maals

a8
120 spaces

Kappo Ryokan Sarashlna :

T20293-42-1159 [ FEES] !?
Feast an monkfish hotpot, season- |
al saafood, and ather fregh maring
delicacies at this inn conveniently |
located only a two-minute walk

from lsohara Station,

Isoharacho, Kitai-

The building is modeled after
traditional teahouss architechu,

Yamani

Gosaku _
T20293-46-1178 (IR Feaar] 1 €8

This hot-spring guesthouse is famous for
its monkfish cuisine. Starting at ¥14 190 for
ona night and two meals, the Monkfish Full-
Course Plan {unavailable in July and Au-
gust} includes delicacies like maonkfish liver
and tamoruae (boilad monkfish dipped in
vinegared miso and liver).

D273 Hirnkatacho, Kitatharoek] E‘, -5 rmvin. by car

stion (DChedcine 2 PR Chack-out
2 meads '_.'.|'|l1i|'|l__; R ] Hl'.' e i

R',mkan Seikaitei
730293-46-0408 [ Fzaaq) L4 0

Locatad at the other end of a tunnel from
the harbar, this inn's quiet and secluded
atmosphere is part of its appeal. The tasty
breakfast includes dried fish and local fried
fisheake,

[ DATA [Hie} I-Ill"'.'l‘ £ Caibarakl E" B min. by cor
frormy JH Ot & HiChed-in: 3 PM / Check-out: 10
AM E31 rilcEhT 1" 2 mals 1AM ) at Wi Bh0

2 10 spaces

IR lsohara
Chéck-out: l--f ol can also o just for lunch, with a
tarting &t ¥70H0  pork shabi-shabi colrse startng at ¥4.000
{resanvation recuiredl.

Minshuku Mm‘h
m

(L)

St

ifﬁl{] :
ni 0 L

Hot spring (4 Day spa l"'!."fukaia 17



Recommended

Spots

in Kitaibaraki

Discover the city’'s best spots,
from sushi restaurants that sarve freshly caught seafood,
to hidden gems known only to locals,
and marine product outlets perfect
for souvenir shopping.

Isohara

.
y Cafe Musee
0293-43-3778 (g rad a4

Enjoy the finest coffes, from espresso to Ja-
pan's original flannel-drip method. The cafe is
attached to an art gallery, adding to the ele-
gant ambianca.

(D Yamada Bullding 1F 1216-3 lsohara, koharacho

Kitaibraraki [(5-10 min. walk from JR lschara Station

[ 11:00 AMSE:00 PAM @ Closed : Mondmys [ spaces

"

@Deluxe Norwe-
gian-style opan
swdwich Tor YE20

G cappuccing ks
¥E0. The aromatic
flanmakdrp colfes
for ¥480 is also
popular.

I

18

Isohara

L ]
)
730293-42-3553 [ FAE]

This Chinese-style restaurant near lsohara
Station is beloved by locals for its reasonable
pricas and ganerous portions, The popular
Fried Rice Set is ¥200.

D 1-3-20 Honcho, lsoharacho, Kiatbharak! =-2 min
wealk from SR lsohera Staton 53170040900 PV

@ Closed: Sundays [iNone

ﬂﬂmﬁwdﬂmﬂa‘ldsulﬂldm ramen.

s ‘.I"'_\n'l JH Eohars S
PM: T ._IJ- W00 PV B Clos

- Isohara

%
“ 20293-42-0671 [ Fea &5

In addition to sashimi and sushi made with
only the freshest seasonal ingredients, monk-
fish and blowfish hotpot are also popular
meani itams.

Y 1-3-1 Honcho, lsoharacho, Khalbarakl F-3 min
walk fram JR lsohara Station (5 1:00 AM-Z-00 PM; 4:00
We00 PM @ Closad: Tussdays 6 spaces

@The mwtfﬂ-prmd sushi for ¥1,200 is reasonably
pricesd, bt vaany filling.

® i
i
T0293-42-0720 [ FEAES

This sushi restaurant prides itself on fresh-
ness of its fish, and its nigin-style sushi has
genarously sized toppings. Families and
groups can relax in ong of the private rooms
{reservation required),

(Y225 ksohara, lsoharacho, Kitaibaraki B-2 min.
walk from JB leohara Station D'l'-:'.l." AM-130 PM: 500
9:00 P\ @ Clozed . Mondays Tuesdays 6 spaces

@Tha Daduxe Sushl for ¥3.800 is toppad with gansrows.

porans of fresh sealood.

730293-42-0014
This sushi restaurant only & two-minote walk
from Ischara Station is popular among locals.

like handmade fried fishcakes for ¥6040.

It algo offers a variaty of the area’s specialties, @The rastaurant iz closa
to the station and always
packed with lacals.

1 Honcho, Isoharacho, Kitaiba -r~|k| B-2 @The Deluxe Sushi for ¥3.200
Seation (100 aM-200  bs the chefs prida, with frash-

: Sundeays [@6 spaces  ness that can't be baat.
Isohara

& -
20293-44-6700 4 AG |

This restaurant is popular for its roast beef
rice bowls and steak rice bowls as well as
Salisbury steak made with the Ujo no Sato
brand of local basf.

{(IEYING-161 Isohara, lscharaden, Kimibaraki BE16 min
walk from JR lschara Station 31230 AM-2:30 PM; 5:30-
B:30 PM (last order) @ Closed: Sundays, Mondays,
and Tussdays [lunch only on Wednesdays and

Thursdoys) @8 spaces
Goast beef rce
bovd (100 g regu-
lar aire with salad
4 and miso soup)
for ¥1.677

Isahara
X Natural Restaurant Pumpkin

0293-42-1818 [ F

Treat yourself to healthy cuisine featuring
frash, locally picked organic vegetables and
additive-frea saasonings. The Brown Rice
Lunch Platter for ¥1,080 s a nutritionally bal-
anced and hearty meal.

(D222 ohara, boharacho, Kitaibaraki Bl-2 min.
walk from JR lsohara Stafion [512400-2:00 PM; 6008200
P .Cnc-:-ﬂ Sundays B2 spaces

@Tha wall-halanced Bronwn Rica Lunch Platier comns
with & fress drink,

- Dtsu/Hirakata
ﬁ Restaurant Marsala

T0293-46-1877

At this restaurant located near lzura Rokkaku-
do, diners can enjoy the sound of the waves
and views of the Pacific Ocean below while
sampling uniquely Japanesse interpretations
of Western cuisine. Terrace seating is avail-
able.

PN 16 rura, Oisucho, Kitaihar !kl[:] J min. by car
from JR Crauko Statlon [ 11:30 AM-3:00 I-"M Ee00-2:00
PV @ Closed | Tuesdays (some irregular closings as
wall) 310 spaces

Otsu/Hirakata
ﬁ Sakanaya Maruichi
20293-46-0420 [T Priaz]

This marine product store mainly handles
fresh local fish from Hirakata Harbor. Prod-
uets sold include dried willowy flounder or
saabraam starting at ¥324, and various kinds
of fish pickled in sake leas or miso for ¥432
per package. It is also open for lunch from
11:320 AM to 2:30 PM on Saturdays and Sun-
days.
LOATAR Y
@ The sashimi st
far ¥1.100 faaturas
slx or saven kinds
of seatond, most of
them locally caught.

. Dtsu/Hirakata
ﬁ" “Yo-Soro” Product Center

[ mapr LI
T20292-46-1900 T20293-46-2762
{Mansmiura Shotén) {Marusas Shoten)

0293-46-0041 ‘©0293-46-6388
{Ninben} {Ebitoraj
TE0293-46-6500 Furuzmol
This outlet sells fresh seafood shipped directhy
from Otsu Harbor, dried fish, manne products,
and other Kitaibaraki specialties. With Ichiba
Shokudo (P6) located next door, you can anjoy
both shopping and eating at the same time.
Contact individual stores for details.
I 7893 Mida, Sekinamicho, Kiaibaraki [Z=6 min
by car from JA Otsuke Station (%00 A-E00 PM
@ Closed: Wednosdays lThlw.-I.':-..- if Wodnasday i a

med el h|_||..'|.'|','| ﬁ‘ll}lj' SRS
bt Ll o (BThis is the place 1o
buy maring products,
& You can stop for a bite
| o eat a3 el

- Otsu/Hirakata
w Morimoa

$0293-46-3277

With an excellent location looking down on
the fishing harbor, this restaurant offers op-
ticns like a sashimi et for ¥1,500, crab pilaf
{with salad and miso soup) for ¥1,480, and
monkfish hotpot for ¥3,000 per person lorders
start at two paople).

(AR 143 Hirakaiacha, K:I.‘nl:.:r.qu] 5 mir by car from
JA Ormukn Swtion 1000 AMEDGD PM [Evendings by ms
ervation onky) i Closad Irrl--:i..ll.;r -:.I-\_'-:::r:;_j'_- [:;]-'1 SECES
& The Sashimi Set
comes with three
kinds of sashimi,
homamade shio-
kara (salted and
fermented seafood

by I"...I.
=i . paste), miso soup,
1 and other side

r P" = , dishes.
el

Isohara
ﬁ Kuriyama Meat Shop

T20293-43-0298 g Pe4 EE|

This shop is known far its bone-in, deep-fried
chicken lollipops. The chicken is marinated in
a secret sauce, giving it a slightly sweet and
irresistible taste,

(Y 3-3-3 Honcho, lsoharedho, Kitaibaraki B2 min.
walk from JA lsohara Statlon (D900 AMT:00 PM @
Closed: Mondays [0 spoces

Ever 1Mdﬁmbﬁﬂummld A dany.
Nakago

ﬁ Ofukuro Bento, Nakago Store

0293-42-4741 [T Faa g5

This local boxed-lunch shop has been in busi-
ness for thirty-five years. The most popular
optian is the Romantic Banto, a decadant
combination of gnllad maat and friad chicken.
(AN O/ Shimosakural, Nakagos cho, Kitaibarakl Bs
svalk from JR Eohara Station [0 g (00 ARLSEDD P
.'..lp"'l'l T L,,,-.-.r b mul'] SACS

@The hearty Romantic Bento for ¥745

e Nakago
Sichuan Kitchen Soten

ﬂ 720293-43-4000 [T P2 5]

The hotel-trained chef whips up authentic
Sichuan-style cuising with spicy yet complex
flavors, One popular dish i the scorched rice
with seafood (salty) for ¥972.

I 2473 Onoyasashl, Makagodho, Kitalbarak] 5-2
e vvolk from JH h—1:r|._|rr:;-N..¢..:|:._|4:- Station GT‘I.‘;.'..'I Ak-
2100 PA {larst o) S:00-5100 PM (lest onder) (Evenings by
resanyEton onlyl opon for dinner only on Fridays, week-
onds and national holidays @ Closed - Mondays (some
unfixed consecutive hoBdays as wall) 16 spacos

4 “lﬁ! 3 Rosa”™brand lo-

cal pork and garfic
scapes stir-fried in
oyster sauce for
¥ix

o Otsu/Hirakata
s

T20293-46-3208 [ Fza s

This large outlet store is packed with seafood
products. Its pride is the additive-free dried
fish products made at the processing plant
naxt door, which bring out the fish's natural
urmarmi flavor,

FAFNES Nida, Sskmamicho, Kitaibarak) EI -5 rrwin, by
car from JR Otsuke Staton [R00 AM-E00 PM

@ Closed: Wednasdays [confirmation required if
Wednasday & a natiohal holiday] [B40 spacos

GRokkakuage fried
fishcakes ar: ¥A00 for
fowr.

$The monkfish
hotpot set is ¥3,600,

Nakago

@k Nakago Onsen Toryanse

T0293-44-0026 [ FEEE

The spacious stone open-air bath 1s known
for the quality of its water. There is also an
anarmaous bancquet hall with tatami-mat floor-
ing, a lounge, and an eat-in area.

(TN 1748 Hitana, Makagachs, Kimibarakl F5-5 min,
by car from JR Minami-Nokego Station (0 10:00 AM-
S00 P £ wB00 (¥B00 on weskends and national hol-
icdenys); W00 after 400 P @ Closad: First and thicd
Waednesday of each month {Thursday if Wednesday
i a natlonal holiday) @100 apaces

iEII iSHuwlm 2k Day spa 19



Kitaibaraki offers many invaluable learning experiences with masters
of their fields and unigue hands-on programs!

Try your best and make lots of special memories!

Learn about/

thefishin

_—— e e —

*\ : bl R Put on your life jacket

iL]FiuﬂstLv and set sail!

on Kitaibaraki's seas![ &

Set sail from Otsu Harbor in a By

small boat and get a firsthand : ra : - K =

loak at seine-haul fishing. The L | ; = | _______ # .

fish eaptured are mainly white- : i : ——_l#ﬁ:"“ —

hait, but may alsa include spea- " = . . P -

cies like flc;:rlndﬂr, saal::reapm, ' AEIHEI:“LTH:FIM““ — A winch at the sterm

Japanese seabass, or salmon, R 7 u-snn:g fiish ﬁﬁﬁ d“h:“lmﬂl'}:um
> to haul up the net.

depending on tha season. You

can even take your catch hame. = l g n""
E3¥25,000 per boat (up to 12 people can ride T . l 1
-!_‘ 1 1;. .. _." I\_ ]

[ Reservations: Kitaibaraki Museum \ (@Starting at 1 PM on weekdays (morning
of Fishing History ["Yo-Soro”) time slots may be available depending on season);
Reserve at least one week in ad- | | srarting at 10 AM on weekends and national hol-
vance. Session lasts aboutone hour, idays @ Closed: May 2-3; third Sunday in July;

| 20293-46-8600 [0 August 13-16; spring and fall equinoxes; December

|[(CTAD = P13) 28-Fabruary 11 (closed seazon for fishing)

st =

Sobanoodle making;

| e e

'

Pottery/making,

I k!

Sakurano Soba |
0292-42-2306 [

CIEREY 1138 Azuhata, Hanokawacho,
Kitaibaraki (£-15 min. by car from JR |

Children welcome

Try making candlesticks, simple
plates, and other pottery in the
styla of Tenshin-yaki ceramic
ware, a local craft that is prized

Careful instruction
with small class sizes

Make soba noodles incorporat-
ing wild vam, a local spacialty,
Careful instruction is provided

lsohara Staticn [0 1:00 AM-2:00 PM

: 2 |
for its uniqus texturs, so that evan first-timers can @ Closad: Monday. Wadnasday
Tengokoro master everything from han- |20 spaces |
T20293-46-8730 (Mo raa iz | dling the flour to kneading the ~—— il

dough.

(GIAED = F11)

Schedule:
Imguire diractly.

{9:30 AM-4:00 PM; by
reservation)

MNo. of Participants:
Starting at 2

Fea: Starting at ¥2,500
[T T S0N

Finished pieces are
shipped abhout ona
maonth later with pay-

mient on dedivery.
LY A

Starting at 10:00 AM
{by reservation)
Mo. of Participants:
Starting st 4

Foe: ¥2,940 par bowl
{4 participants)

20

Even

K'-TFHH-FIFH—TKI EVEMT
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your trip!

Ofune Festival

This spectacular festival designated an In-
portant Intangible Folk Cultural Property by
the Japanese govarnment is held in spring
once every five years at Sawawachigi
Shrine in the Otsucho area. A ship bearing
a portable shrine is paraded through the
streets to the sound of sacred music. The
fastival is next schaduled to be hald in 2019,

Hanazono Sasara

This shishi-mai or lion dance is held an-
nually at Hanazono Shrine (P14) in the
Hanakawacho area. A lion-masked dance is
performed to the sound of flutes and taiko
drums. The festival is said to hava originat-
ed in a ritual dance dedicated by the samu-
rai warlord Minamoto no Yoriyoshi and his
san Yoshiia to pray g .
for victory against
rebellious forces in
the north during the
eleventh century.
Location:

Hanazono Shrine

s

ugust 16
Otsu Bonbune Nagashi

This event designated an Important Intan-
?ibh Folk Cultural Property of Ibaraki Pre-
actura has baan hald since the Ede period
{1603-1868) as part of the local observance
of Obon, the Japanese festival of the dead.
Wooden boats about 2.5 meters long baar-
ing offerings for the spirits of the dead are
hered at the waterfront, and the Jangara
enbutsu folk dance
is performed to com-
memorate the souls
of the departed.

ik = =

Location:
Otsu Fishing Harbor

Mid- to late August
Citizens” Summer Festival
City residents eagerly await this summer
avent every year. In addition to a hula-dang-
ing parformance, free movie screening,
nm:li fireworks, mlé;
selling a variety el
local specialties g =)
also bring delight td b
festivalgoers.

Location: Around |so-
hara Station

ar ctober
Nordic walking

Start from the Kitaibaraki Museum of Fish-
ing History (*Yo-Sara”), and stop by cul-
tural landmarks like
lzura Rokkakudo and
the Tenshin Memaorial
Museum of Art while
feeling a refreshing | oal?
ocean breaza, xap, SN
Lozation: Kitaibaraki Masoum of Fishing Higtory {"Yo-Soro”)

Early November

Ujo no Sato Minato
Festival (Port Festival)

Huge crowds gather for attractions like the
mankfish carving demonstration, monkfish
hotpot, hand-fishing for saury, and grilled

Hanum}u I:Ibu:ff. Other
events include song
performances and a "ﬂ# ¢

bazaar. F,
Lecation: Dtsu Fishing Harbar é .

te January

or early February

As the birthplace of monkfish dobu-jiru
soup, Kitaibaraki hosts this food festival
bringing together monkfish producers from
across Japan. You
can taste each area’s
monkfish cuisine.
Location: Kitatharaki

Muzaum of Fishing History
{"Ya-Soro ")

Hands-0On E:’-ll’iﬂﬂl:lll
Event Calender

Kitaibaraki hosts many unigue events throughout the
"% Year. Use this calendar to help you plan the timing of

“Seasonal
Flowers &
Plants
A trip to Kitaibaraki can be a chance to
see beautiful seasonal flowers and fall
foliage!

In early spring especially, gorgeous
blooms provide a feast for the eyes.

Early to late April
Dogtooth violet
Location:

Early to mid-May
Rhododendron
Lacation:

Hanazono Shrine

i Mid-June to mid-July
. Hydrangea
Location:

e Around Azuhata,
Hanakawacho

Early to late August
Dranga sSUurprise
lily

Location:
Araund Mizunuma Dam

Early to late
Movember
Nippon daisy
Location:
Magahama Beach

Ty
Early to mid-February ﬂ )

Amur adonis
Location:

Mext to Silica Glass
Studio

21
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Alrp urt Access

"H‘ﬁ’iﬁ'{ﬁ'ﬁi‘*-ahmm Sta. (11 min. on the Keskyu Line) me Mito Sta. L-.
o E {~1 e, 30 min, by JR Joban Line HitachiTokiwa Limited Expross train s Isohara Sta, |
}ﬁaﬂq (=55 min. on the JR Johan Ling)

{Narita Airport = Mito Sta. (-2 hr. by airport shuttle bus) = Isohara Sta.
[~E5 min. on the JR Joban Lina)

(Iaraki Alport = Mito Sta. {~40 min, by Kanto Ralbvay Bus) = kohara Sta.
{~55 min. on the JA Joban Line) |

am anioda Aliport = Stwito Expwy. Route! (Haneda Ling)es Joban Expwry. [
Misato IC = Kitaibaraki IC (Total: ~2 hr, 30 min.)

(Marita Airport = Shin-Kuko Expwy. Airport IC = Higashi-Kanto Expwy,

Marita JCT = Kan-O E Taici JCT = Johan Expiy. Tsukuba JCT =
Kitaibaraki IC [Totat -2

= Higashi-Kanto Expwy. Ibaraki Alrport IC = Joban Expwy.
Tesrmokye JCT= Kitaibaraki IC (Tatal: - She 15min )

e e e 4 i b W |

Shinsei Jidosha Taxi, bohara Office
TT0293-42-1144

Takhyo Taxi
TT0293-46-2155
Hedwva Taxl
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