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About Matsudo's Farm Attractions

Matsudo City is known as the birthplace of the Nijusseiki Pear
(20th Century Pear). Every August, tourist pear orchards open for
visitors, offering freshly harvested pears for direct sale and pear
picking experiences. Different orchards cultivate various pear va-
rieties, so visitors are encouraged to explore multiple farms and

compare their flavors.

In spring, some farms also provide delicious, sweet strawberries
by direct sale - be sure to stop by!
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Matsudo Pear Farming Agritourism Association (Goko and Mutsumi areas )

(j) mENE Komiya-nashien 047-713-7018
@ HXHE Kajitsu-en 0120-041-740
ENES Masuda-en 047-387-0340
@ EHEE Sakai-nashien 047-387-3894
&) | Emm Zama-nashien 047-387-7035
@ O Yamaguchi-noen 047-387-7023
(?) HRE Takemura-nashien | 047-387-4328
@ NERR Kawakami-nashien | 090-3519-5671
@ FORKE Noguchi-kajuen 047-384-1359
d@ TDOHEHEE | Mutsumi shii-nashien | 047-387-5609
@ FOEE Noguchi-noen 047-387-6639
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Ishii-noen
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Kasho Matsukyu

[ EE41-2 411-2 Kanegasaku

M 047-387-3319 @ED Thursdays & the 3rd
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mon

FRfN424F R, S Rt LB A 2280
MEFE, 2P0 Lok, BMEz 1 £ TaA
EIRAHDE~ L MAITBRALED D NART
LU ET, BEDMENEFORRELHYET,
ESBHIRA S hIh, FHNERTFLERELLE AR,
A traditional Japanese confectionery shop established
in 1967, with over 50 years in business in Kanegasaku.
Their specialties include dorayaki (fluffy pancakes filled
with sweet bean paste), Funega Deruzo (sweet bean
paste wrapped in pastry), and wagashi (Japanese
confectionery) inspired by Matsudo. A vending ma-
chine selling wagashi is located outside of the store.
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Butagoya

EB A&FO6-17-9 6-17-9 Goko
0 080-3273-7279 Mondays
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A ramen and dim sum restaurant that opened on May
1, 2018, the first day of the Reiwa era

The extensive menu offers delicious dishes, with au-
thentic tantanmen, handmade dim sum, and Welsh
onion (negi) dumplings being a favorite ameng cus-
tomers.
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Chiba Tomii Goko Main Store
B 4 1E408-328 @D 408-328 Kanegasaku
13 047-388-7500 January 1st
B1A1H
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Since its founding in 1973, this shop has been famous
for its signature Peanut Sable, a baked treat made with
locally grown peanuts from Chiba. The crisp texture
and savory peanut flavor creates a delicious harmony.

Rasho Tonchan Matsudo Goko Branch
B £71415-10 415-10 Kanegasaku
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Bringing a breath of fresh air to the classic Rasho-style ramen,
featuring a rich, aromatic pork broth. The homemade noodles
are crafted with a firm {exture, available in both thin and thick
varieties. One free extra serving of noodles (kaedama). Enjoy
with crispy Welsh onions (negi) and flavorful chashu pork.

1) Open year-round

Yougashi Kobo Iwamoto

B R&7-2-43 7-2-43 Goko
3 047-388-3424 3rd Tuesday & 3rd
@ B3N Wednesday of the month
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Their popular “lwamoto Pudding’, as well as other confections
and baked sweets made with chocolate are available Each
dessert is moderately sweet, making them popular among cus-
tomers of all ages. Their custom-decorated cakes with hand-
drawn designs (reservation required) are also a popular choice!
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Katsutoku
B AE1-23-25 1-28-25 Goko

3 047-388-0511 @ED Mondays & Tuesdays
@ Bk
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It has 2 hidden-gem appearance on the outside, with a relaxed din-
ing space on the inside. The crispy, juicy, and generously porfioned
tonkatsu, Popular options include fillet cutlet, loin cutlet, and the
striking chicken katsu set meal, made with an entire chicken thigh.

@Pain
Pain de La Terre
B ARE1-23-6 1-23-6 Goko

@ 047-710-5050 Mondays & Tuesdays
@ B-k
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Using a long, low-temperature fermentation process, this
bakery enhances the natural “umami” (pleasant savory
taste) of its bread while utilizing a variety of yeasts to bring
out distinct flavors and textures. All breads are made with
only using butter as fat/oil for a rich and creamy taste.
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Kazusantonmin

@ AE5-1-1 511 Goko

n- No regular closing days
@ FEH
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One of Chiba’s most renowned ramen shops with a
charismatic owner who crafts a one-of-a-kind bowl of

ramen.
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Teuchi Sanuki Udon Genfuji
& f&E1-33-20 1-33-20 Goko

M 047-383-4613 Tuesdays & every 20d Mor-
(@ k52 Bses)  dayof the month (open on holdays)
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A restaurant serving Sanuki udon and okonomiyaki. Udon noodles
are freshly bailed upon order, offering & firm noodles with & smooth

texture paired with a clear, flavorful broth.The all-you-can-eat oys-
ter special {reservation required) Is also highly recommended.

Kyoraku Takagi

B = Aa8-64 8-64 Rokkodai
3 047-388-3687 Wednesdays
B &
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A soba restaurant that prides itself en using 100% do-
mestically sourced flour from four different regions.
Their signature Tenzaru Soba pairs smooth, firm soba
noodles with freshly fried tempura, including jumbo
shrimp, white fish (kisu) and vegetables.Please enjoy
the relaxing dining experience in the spacious interior!

®LICO Dog Cz

Yousaiken
@ AEMm2-15-14 2-15-14 Goko-minami

13 047-385-4031 Wednesdays &
@ K- Thursdays
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A machichuka (traditional family-run style Chinese restau-
rant) operating for over 40 years. The restaurant is known
for its ramen topped with a famous chashu pork, plump
dumplings stuffed with filling, large fried chicken pieces.

Pomme Soeur

(B 7x%4-5-1 ARELIFEI 4-5-1 Mutsumi Ishiha-
© 047-311-7950 ra Bldg.

@ FEk No regular closing days
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Made with an original recipe, their chiffon cake using locally
sourced eggs from nearby farms is their specialty.Cus-

tom-made cakes for birthdays and parties can be made upon
order.

LICO Dog Café&Dining

(B ABAL13E3 L -2REI08 4-134-3 Rokkodai,
3 047-384-1735  Grace Mutsumi 103
@ K Wednesdays
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The café offers generously portioned daily lunch spe-
cials, a la carte dishes, beverages (alcohol included),
and desserts. Homemade treats and meals for dogs
are also available.

Sushi Kappou Sankakuya

(B NEL-25-7
[ 047-388-2215
@x
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A long-established sushi and traditional Japanese cuisine restaurant with
& history spanning 70 years in Matsudo. The cwner personally visits the
market each moming to select the finest ingredients. Enjoy in-season fla-
vors and beautifully presented dishes starting with speciatties like unagi
(griled eef). The reasonably priced lunch sets are also recommended!

5-26-7 Mutsumi
Thursdays
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matsudo



