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About Matsudo's Japanese Pear Orchards
In Matsudao City, known as the birthplace of the 20th Century pear variety, pear orchards
open around the beginning of August where fresh pears are sold directly and pear picking
can be enjoyed. Each orchard grows a different variety of pears, so be sure to make a visit to
different orchards and so that you can compare the taste of the pears!
WEHERAEESEESNEE (EFRTE)
Matsudo Pear Farming Agritourism Association (Takatsuka Area)
%f Ba Orchard TEL E’,if.,'g)
) |=nZnE  Takagon-en 047-391-0878 —
@ | uE Osamu-en 047-391-8077 —
@ | BrE Takakyu-en 070-2621-6316 | —
@ |B5E Takayo-en 047-392-3500 =
® |BzE Takayasu-en 047-392-1490 -
i,‘ELv) AEER Maruso-en 047-392-6300 ==
@ | EE Takashi-en 047-392-6480 —
8 | BEE Takachu-en 047-391-5301 =
© | PERE Yamatojirushi-nashien | 047-392-6981 o}
qo | 4fEE Kamitoyo-en 047-392-6945 =
iy | BEE Takatoku-en 047-392-6946 o)
2 | BEEME  Jinzaemon-en 047-392-6570 =
4y | SHE Takamatsu-en 047-392-9131 o}
a4 | BkE Takasa-en 047-392-5726 =
49 | BA#E  Takamarumatsu-en| 047-392-0813 =
qe | BRE Takadai-en 047-392-9134 o
9 | FETFIE  Heizaemon-en 047-392-9115 o)
is | BRE Takatomao-en 047-392-9147 =
49 | BHE Takashichi-en 047-392-5644 —
20 | BEE Takatsune-en 047-392-5352 =
@) | mEE Takazen-en 047-392-6107 —
22 | BB Chokichi-en 047-392-6866 o)
23 | *H Yamata-en 047-392-5244 —
2 | EHE Takashin-en 047-392-5227 =
55 | BRE Takawa-en 047-392-9344 —
26 | iEPE Taneya-en 047-392-0102 —
o7 | BEER Takagen-en 047-391-5058 o}
28 | S®2E  Takaai-nashien | 047-392-6234 o)
29 | ®E Maruji-en 047-392-6471 0
c0 | BEE Takaharu-en 047-392-6491 O

Hyakurakumon Matsuhidai
EMRE204-13 [ 204-13 Matsuhidai
M047-723-6305

(REIV EE@0pen year-round
BFRCESAEVCIERG (PEIEERE
DREE—T72)DHME. 23> LED
ETULORBWVEIC, KEHDEMDEST
BUBNLANGYET.

This restaurant specializes in Jiangxi rice flour
(baked rice noodles, a specialty of Jiangxi
Province, China), which is rare to find in Japan.
The noodles have a silky texture, and with the large
ingredients added on top it makes for a filling meal.

5 v (EE
@z <12 CASA |SHII
CASA ISHII
{ERARA 204-10 1F EEID204-10 Matsuhidai, 1st floor
B047-387-7172
@K remsm ) Wednesday (e imeguiar ciosing imes)
SUFICIRBBRAARA Y ORERE,
FA4F—F BEFEAN Y, MZEER
NRAVDAZ 1 —ZFPDICIBLWVWANRA
FHENRE LSO D BE. BEEBERTI VD
oL WELLTENTEFT,
For lunch they serve simple meals that are commonly
home-cooked in Spain. For dinner, you can enjoy thelr wide range
of Southern Spain cuisine in the spring and summer, and Northern
Spain cuising in the autumn and winter seasons. There are also a
wide range of wines to choose from as you enjoy a relaxing time.

O=ZIE P35

Kisoba Yabu

E SR IFFIET 1-1 Kushizakiminamicho 1-1
3047-384-1439

@Bk Wednesdays
JHREODRL T<5@BUBVDBEEEZRE
Tho BFEEY P AZ21—HAR. BEE
MARLBZEI S EAEODEREN THD
[EECLUB2 1P| DTHBT. BEIT5E
S0FLLEDEBERATT .

‘h soba noode shap along Sakura-dori in front of Yahashira Cemetery, The set meal
meny s great value and very popular. The ovner is 2 soba craftsman with over 30
ears of experience, and akso the former organizer of Hoode Club 21 Matsudo, 2 group
of saba and udon noode stores who are passionzte i heir research of crafting noodes.

Y .—7 ‘( i .
QEXPT STFRE nmes

Oxaeensss KH=
Oita Nakatsu Karaage YOKATAI
EMmE205 @R 205 Matsuhidai
047-389-6769

(3 088 - 5537k @@ Tuesdays & every 3rd
Wednesday of the month

AIF 100 ME. BRI PREURUEE, 10T
EOUREOIENCRTALTANBRI G 2REDS
VLWDSHIT. eNDEEET, 73 70K, SARFES
M F1-Y—CEDBUERNTHEVLLEARTT.

With 100% Kyushu-raised meat, and soy sauce that is
imported from Nakatsu, Qita, their ultimate tasty karaage is
deep-fried by boys hailing fram Kyushu, using only the finest
ingredients and marinated in a secret sauce. Thanks to the
flavoring of the sauce, the crispy coating, the tender and juicy
meat, all cuts of the meat are popular for their deliciousness.

O =-ra7un FRIE

Meat & Deli Akagiya
BHRRE112-24 @R 112-24 Matsuhidai
3047-387-1702

EBE-#-581,5838 @D Sundays, national
holidays, and the 1st and 3rd Mondays of the month
EEHELLBALBBEN ATOMITICESN
BBARS . JOVT P ISABREDESR
AZa—DEMNO-RAE—=TPHS5E
EHARTY. BASRED[ IS5 -7 —]
TRHBFYDOREFEL PO TVET,

A butcher shop loved by locals for its delicious meats and side
dishes. In addition to croquettes and other fried foods on the
standard men, their roast beef and salads are also popular. Every

Sobadokorokanze

BMRE69-4 MIR69-4 Matsuhidai
047-389-7880

@ A-552,%40 @ Mondays & the 2nd and 4th
Tuesdays of the month
BEEFRVBHEEELOVEREENS
BT ENTEET, BEEPHEEES
A ERICED—REIEPEENRELT
FHEULLWSBEEDDI ZENTEET,

You can choose hetween black countryside soba and
white Sarashina soba. In addition to soba and rice
bowls, you can enjoy seasonal dishes and alcoholic
beverages that were carefully selected by the owner.

|
I
Home Bakery Sanshante
BMRE145-1 @R 145-1 Matsuhidai
3047-384-2505
@A N-K-K Mondays, Tuesdays,
Wednesdays & Thursdays
g TAOREEEL TV S, MREDER
INVBS e BDZDTHHFDOHD /D
ENHBEVLVEAT. BV Ra v FER
Ua—Lle23W,
A long-established bakery in Matsuhidai that has
been in business in the area for over 40 years. All
of the fluffy, sweet breads are popular for their
delicious taste. Their sandwiches are ample in
volume.

Ageno Indian-Asian Restaurant & Bar
BFHFI69I W GuraiEr B 3-6-9 Higashimatsudo,
El Palacio Higashimatsudo 1st Floor
047-710-5588 BHPZE ZHRL LY
@ Please check the website

20 BHUEDA Y FAL—PHRELTD
F—AFT V. EERBTITHIENBEDD
B AZ1—HEET. SV/FPI-A.H
FHAZ1—BHY. BEBRY—VTIH
AW ET.

This restaurant prides itself in its over 20 types of Indian
curries, freshly baked cheese naan, and a variety of Asian
dishes. With an extensive menu, lunch, courses and a kid's
menu, this restaurant can be dined in for a variety of occasions.

OLSRE wFse

Tora Shokudo Matsudo Branch
E@#E1-8-6 [ 1-8-6 Kamishiki
047-311-2355 @3 A+ B2, KAKEFKSD Y
@D Tuesdays & consecutive Tuesday +
Wednesday break twice a month
JVOHZFITEOEENELEFERHTNSS
VERDIERN—-ADEEB ek T AT
NEHOBEETS— AV OFE, TERKRITO
SEHEINLIRZE PO VI VEEARTT,
A restaurant branch of Fukushima Shirakawa Ramen known
for its chewy, handmade curly noodles and clear, light soup
made up of a pork and chicken bone broth and a soy sauce
base. Salty soba and wonton noodles making use of
delicious shrimp and scallop flavors are also popular.

Kaitenzushi Takarabune
ESEMEs88 588 Takatsukashinden
[B047-391-4816 @ B(BHHRBIFN)
EHD Mondays (closed on Tuesday if Monday
is a national holiday)

S0FLL EOEENH2PH =B FEELTL
20EHED). BHSMTEANELERIE. B
KR TVEE TR CELATURREITET.
A conveyor-belt sushi restaurant which is directly
managed by "Sankei," an intermediate wholesaler
with a history of over 50 years. Relax and enjoy
their affordable fresh fish ingredients which are
procured every morning fram Toyosu

M. v
@ DogCate BUBU'S PAW
CAFE & DOG GARDEN BUBU's PAW
BRI 2591 259-1 Akiyama
B047-392-4113@HPECHEEL TN
@@ Please check the website
AEENTELGATE SN T ITT. KT ILPEN

SUbHBR YT AT—ILHBBOT, LDOFEDHE
HORBICTEET, ELUAYBYREATAZ 2!

Website : www.dogschool.co.jp

A café where you can bring your dog for a fun
time. Thanks to being connected to a dog school
with a hotel and an area where dogs can run
around, you can easily consult with the school
for advice on training and other matters. The filet
cutlet sandwich is a popular menu item!

@ raisserc Hayato Yamada

Patisserie Hayato Yamada
(E23/1L1-16-2 DAICHI BLD BALU1F EERM-16-2 Akiyama,
DAICHIBLD Akiyama 1st Floor (8047-382-6897
EBFFEA M No regular closing days
BICEROERS.BETRMEFIVIL
THEETRWEBSREMEERALTHE
FEEO>TVLWET., BORYZ=ERA L HRE
PREDT —F B AR P DEFIOMNTZRE
BFELHeH)  BLELCHSETIHTY,

Always with an inquisitive spirit, we make our sweets using
ingredients that have been tharoughly checked and assured to
be of the best quality. Our limited-time-only cake made with
seasonal fruits is also popular. We also recommend our baked
sweets which have been inscribed with "Matsudo’ as a souvenir.

¢

@515 [FEHE B

Ichigo Koubou Tokita-en Chokubaijo
EBHAREE275-1 (I 275-1 Matsuhidai
M080-7511-1015

EEA-12BTE~ 4AF10-168 (FEUINUREET)
Mondays - Open from late December until
the end of April from 10 A.M. to 4 P.M.
(closes earlier when sold out)
HramlchaLWEITERBEOVWETE
FoPT. sV H G EIR L VBEEEDALIFE > 2.
BLEY I EHNGHBUE. Lo U
BARERELCHBFERDAI—S1 ha&
DLWEIHANVET .

Koubou Tokita-en's direct sale location for strawber-
ries, located in Kamagaya City. Strawberries for sale
include Benihoppe with its strong sweetness and
moderate sourness, Kaorino known for its sweet
aroma, and Starlight with its firm flesh and its steady
sweetness.

Stroll Map of
Higashimatsudo and

Takatsuka Matsuhidai Area
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BEM XElcEbaliEE
T271-8588 #BA&387-5

T 047-366-7327

BAFFRER 8:30 ~ 17:00

FAFFE & -B- . FERFE

2O ERO S b
—REHEEARETE S
F271-0091 AE7-3

T 047-703-1100

HERE 10:00 ~ 18:00

EfRE A BE0EE. 20RA). FREH
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Matsudo City
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