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Japanese tra?ltlonal—pa?erned eco-bags forevery- | s heen selling traditional Japanese lucky charms Highl a j ?th ich Mi
day use and "Bunka Tabi" socks with split toes are for over 300 years since Matsudo was an inn town. ' '% ytrecct>mmen elt rlamentvw d e tlsc;soui
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HOUGETSU vo e IV /Sugu Yaru Ka | MATSUDO WEST
/Yakiri-no-Watashibﬁ?u’e* — 9 ’ /Special Bara-chirashi
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FHADMEIC, FHREDHAH. A baked confection with honey blended into the ) AEINET. BESAEK,
A Japanese sweet, "monaka", baked in the shape of the dough, made to commemorate the 40th anniver- An assortment of fresh raw fish decorating a bowl of
Yakiri ferry boat. Delicious black bean paste, white bean sary of Matsudo City's "Sugu Yaru Ka (Action-Now ‘ rice so beautifully that you almost hesitate to dig in.
paste, and black sesame paste flavors are available, as well Division)". But when you do, it's so worth it!
as rotating limited-time seasonal fillings. FEE @i 8047-362-2535 ‘ DABES WMERAERE §047-368-8020
FIEF 188 ©047-362-2785 #\F1281 W AEE = #AF1809 @ XM®H FET12-12 ®REH

4\ / 4aN ‘ ‘“’
ol B Tg s e

/ am:% B35
|
ho L P ’ , P 'h . Ir ‘"ﬂm‘fhskfzﬁb
g EIPE BOULANGERIE ; ) RYOUTEI .
l 3 LA MASIA { , TOMIYOSHI
4_1‘-'5 Fi‘ 32 /Tojo Anpan i /Kodalpo-
“\ § Kenchin-mushi - 4

KATSUSHIKAYA “'.\\_/ ¢ \p el
AShagan Busis 2 TONETRE RN £, PR o
_ _ TDINVICEFE )\ =i
RETH—ORR/C THTHE TSEREFE | o oty gagenscr,
WET#’F&”°#7&77)§%T‘¢° All breads here are made with "Nanbu Wheat"
Manufactured at the City's only school lunch bread | 511 [wate Prefecture. "Tojo Anpan” is recom-
factory, and sold directly at the factory and the
Tojotei shop. Feel its light and crunchy texture!
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Tomiyoshi's signature dish that has been handed

down from generation to generation without any
mended by the Matsudo City Tourism Association. ‘ changes for over 100 years.
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OKASHI KOUBOU PONY ' MATSUDO BEER
/Brandy Cake e
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A satisfying Tomita-produced ramen for hearty
appetites. Come and try it!
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i Freshly-brewed homemade craft beer that can
Made with an abundance of locally-grown, fresh, be ordered for eat-in, or purchased by the bottle
high quality pears. On hot days, best served chilled. | or by weight to go.
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/Yakiri
KURIHARA SHUHAN Negi Croquette
/"Tojo-tei"

sake & shochu
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Sake and Shochu (sweet potato or barley based) ' The Unaju comes in two varieties, "Matsu" & "Take".
inspired by Tojo-house, an Important Cultural How about a nice glass of sake while the eel is being
Property of Japan. ‘ broiled?
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A must-try local food with the exquisite flavors
of potatoes, olive oil, and Matsudo's designat-
ed variety of leek.
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Meaty and lean Aussie rib steak.
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Crispy-grilled Anago kabayaki over rice. Anago
tempura rice bowls are also available.
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Exceptional soba using a rare Chiba-raised buck-
wheat called "Chiba Zairai" that has been stone-
ground to give it a rich aroma.
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A Tonkatsu pork cutlet restaurant managed by the
famous ramen joint, Tomita, where you can taste
stunningly-succulent TOKYO-X pork!
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Nihachi-soba made with domestic buckwheat flour
and crispy tempura using seasonal ingredients are
their two specialties.
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FIFADBR (G, SIEFNCHEEBELLET, XAllinformation is current as of the date of publication and is subject to change. Please check with each facility before you visit.
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Located by the Edogawa River, you can easily

enjoy cycling along the riverbed if you rent a bike here. %7
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The ultimate gourmet pizza with plenty of "pancetta’,
a salt-cured pork belly salami, is very popular!
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SOBA DOKORO SEKIYADO /Seiro-soba
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Soba noodles made with stone-ground buckwheat

are superb. Their popular sweet, Warabi-mochi, is

also a must-try.
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You haven't experienced Matsudo until you've eaten
here. Japan's No.1 tsukemen. A superb bowl served
with the heart and soul of a master chef is a master-
piece to behold.
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The carefully and thoroughly simmered demi-glace
sauce and fluffy eggs are a perfect match!
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Stone-ground homemade
soba flour, TEUCHI SOBA, NIOKA
/Jo-Ebi-Tenmori
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A satisfying dish of stone-ground, homemade soba
noodles with 2 prawns and 4 kinds of vegetable
tempura.
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They offer 9 different types of tasty "freshly boiled
pasta”, popular for its reasonable price.
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You can get an excellent fresh, quality sushi lunch
for under 2,000yen!
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"Sweet & sour pork tenderloin with black vinegar,
Zienjiang style" is a customer favorite. Take-out is
also available.
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Tuna, salmon roe, squid, natto and other ingredients
are mixed together in a bow! to make this famous
specialty of Kintarozushi.
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KISSA 1ZUMI /Pork Ginger
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A dish loved for its taste that has remained un-
changed for 50 years. Its homemade sauce will surely
pique your appetite.
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Inquiries on Publication
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Inquiries on more Matsudo tourism information
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