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Shiki Shunsai Yawaragi
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|Id Vegetable Cuisine Sukune Chaya

REIR I<REE

@0791 -63-0331 'WP1SB1
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Chilled Sanshin somen set meal ? b1ﬁ$30% ®11 17H2}( GH?'FLO) 17

1,760 yen 228F XEIRAITHIH AR @304 Enjoy locally sourced seasonal cuisine in various styles,
g ey i Sanshin, the highest grade of Ibo no Ito somen including set meals, mini kaiseki, and original dishes. In summer,
AP EECBEED [ =H %, h - 1 N ; ; : ;
e 5 - oodles, is produced only in small amounts. Sukune : e 7 o dishes featuring locally caught ayu (sweetfish) are available.
- 7“ljtf“?®02§’m%&hﬁt Chaya is the only restaurant in Japan that serves it. 1Z7-A 5 (1 A51) OSOH KIS IE2 AR~ Address: 392 Shono, Yamasaki-cho, Shiso / Access: 5 min. drive
Tatsuno YT Address: 22 Shimokajo, Tatsuno-cho, Tatsuno / Botan nabe (one serving) 6,050 yen. from Yamasaki IC on Chugoku Expressway / Hours: 11:30—

Please order at least two servings.
B H x4 Af1 Photo shows four servings.

REHEOREAE. 17 RV EREHI TORL
'(H:b?i&uuo REHIHFIE11A158~3AE

Firm ultra-thin Sanshin noodles,
served with dipping sauce
made with Tatsuno soy sauce
and dashi stock

Access: 30 min. walk from JR Hon-Tatsuno Station 14:00, 17:00-21:00 / Closed: Tue. and Wed. / Parking: 20 spaces
/Hours: 11:00-17:00 (last order at 16:00),
17:00-22:00. Dinner is by reservation only. /

Closed: Thur. / Parking: 30 spaces

T >0

Ibo no Ito hand-stretched
somen noodles

. : f~ n . = L aal ae ) P9000500000000800000 00000 0 00500 000000dI0BAR00 00000 c0C ear A specialty dish featuring Shiso Wild boar in a rich White
5 LI i ﬂ ﬁ ~ T\?Iﬁtﬁg?t:ac df iT::" ﬁ miso broth. Served from November 15 to around March.
;E 1% )b ¥\ FEFRIDS S ARER Hand-stretched somen making - )
il FEESDAERBIBISEETERE WL 5T D
BB TEDMERFBOBRIXTEM. resh morning-caug
Try hand-stretching somen noodles. whitebait rice bowl 900 yen Wild mountain yam dishes
Allow about an hour. AP RORLA EBEAAEL E ﬁg Wi Ig 3
e BT E{ER. M RO H ;
@600 @9~178 *2BFETCOE W2504 () BOBTINSIZ "ww )

R4t Contact

FEATFH QR KB (KRERSSUZORAIEZ AR
Fee: 600 yen / Hours: 9:00-17:00. Reservations required at least two days in advance.
/Closed: Mon. and Tue. (as well as on museum holidays and the following day)

Tai somen (hot) 1,400 yen

(ol ARA=2—
A popular set meal of

Made with premium raw

. whitebait carefully selected by
- local fishermen. Available

. year-round because the eatery
is also a fishing operator.

ERDARERE Z5HANE @ 0791-65-9000 THP14B3 somen and red sea bream
""""" = S \Somen no Sato Ibo no Ito Museum / simmered in sweet and T
Savory soy sauce

Somen noodles, botan nabe hot pot, and more

‘RS IEHEAT-L

Restaurant lori
LRSSV

@4 0791-65-9000 (12P14B3
(BRTHRERE Z5HANE)
Somen no Sato |bo no Ito Museum

HERTHRERE T5HADE]

Located within the Somen no Sato Ibo no Ito Museum. Somen and hot

Same-day-catch seafood

BENRN

Tsudau Suisan Restaurant

2BFKELRFSY

Restaurant Kaede no Sato

LARSHRDE

@5 0790-75-3999 EnIRH 153 HE)

PSETHI0H @118E~1485304 (1485L0) || =2—

ISHRE SHADITH S DA RRDEN HETEHD M ;28 iEep15E2 IOPUE i S | |
ﬂ 2B ERIAROBEERALLES—XVEAR. ERBHOMITELTI100 FLLEDE EORBEHBRA PINOVRETIR || 10 ored yam rice
— ©rLoREAIS BENARKL 204 02N O BEFORATKEREELRNSV, FEEXTNERRBEIVENIPREE | bowl 1680yen

LB EI R S ST 2o G102 Q1 BERN—ZTIBEATIRAFRE RIREFOLRIBTY STRBIDUER.  angormsmke

C |/ O T FIE~148530% R (BN HEIRER) @704 DENEH—EEELTIHRDZ S, OETEHEEARES1 @hEESEELIBIC | HMUEERETESEIR

Must-try local flavors

BRI RIEDRERZR L. BRICEEN TV SEBET7

WBDEZRETE S “CCEITOK"Z TR !

Nishi-Harima, blessed with fertile land and the rich fishing grounds

of the Harima Sea, abounds with high-quality ingredients.

nyumen noodles can be enjoyed a la carte or in set meals. Ibo no
Ito-style ramen is also a popular option. Address: 56 Okumura,
Kamioka-cho, Tatsuno (inside Somen no Sato Ibo no Ito Museum) /
Access: 10 min. drive from Tatsuno IC on Sanyo Expressway / Hours:
11:00-21:00 (last order at 20:00). Lunch until 14:30 / Closed: Mon.
(open if public holiday, closed following day) / Parking: 70 spaces

@7 oDmiEAIE2850 QILEEHENE
EHEFICHSETH209 @108300~
1485309 (L-HRE.fLHIE~158530 )
@kig (5AHE~10A I3 k-KiE) @704
A restaurant operated by Tsudau Suisan, a
century-old fishing enterprise in the Murotsu
waters. It offers panoramic views of the Harima
Sea and serves oysters and other seafood
throughout the year. Address: 850 Murotsu, Mitsu-cho, Tatsuno / Access: 20 min. drive from Tatsuno
IC on Sanyo Expressway / Hours: 10:30-14:30 (until 15:30 on Sat., Sun., and public holidays) /

A signature dish
highlighting the flavor and
texture of wild mountain

x1-HIE 4R A IE~1585304 (1585L0) @ED
ERA G HFEICHET S @655

A restaurant located within the Minami Haga Roadside
Station (—=P13). Meal orders include unlimited refills of
Shiso-grown Koshihikari rice, miso soup prepared with
Haga miso, and salad. Address: 8-1 Yasuga, Haga-cho,
Shiso / Access: 30 min. drive from Yamasaki IC on
Chugoku Expressway / Hours: 11:00-14:30 (last order
at 14:00); until 15:30 on Sat., Sun., and public holidays
(last order at 15:00) / Closed: Same as Minami Haga

yam

Savor the bounty of both land and sea through local cuisine. FVESRESEA (1 AM) D Closed: Wed. (Wed. and Thur. from mid-May to Oct.) / Parking: 70 spaces Roadside Station holidays / Parking: 65 spaces
H(%umon yaki-udon (one serving)
- “ LAk 700 yen
t 7R (B4 AM) EEIE2 AR Photo shows two servings. —= N i N
L JE ,,,,,,,,, \ tf-l,‘» Kamlgorl Handmade Noodles & f?xj_'{ﬂth
Family set (serves 3 to 4) INBEAL L EL AN ELPSHE 2B Japanese Cuisine Tsukasa-an (HL—o\1 ) IR
3,500 yen AHBICERIEN—ZDZLA SLHE
..... ) Enshin Moro-d ) ?;]5@.*[]& a@ Namaste Moro-don (noodles with
e A specialty dish of horumon {ISHIE HOI0-E0M curry dipping sauce) 1,000 yen
iﬂ%_g:{; %fg;:'g&v) (mainly small intestines) and udon H’L‘\ED th @4 0791-52-6003 2P15A2 ‘ 'T:Elt/bi"f/l*ﬁu}l/—
o ) ,f\f l_‘L o ”,..\. Slot noodles in a rich miso-based P . N TR TN A
ofl:/rggg?esafb[r)grheawy rﬁgal ots sauce. ZIEBC DX FRFHSZENE AT
BOZIEWBIFRY1—LERDBEED || An original dish where you
S BED =k dip Moro-don noodles in
12?% )SOF RISEFRBORZEDER ndianzstylelcurmy

Horumon Udon & Tepp‘anyaki Fuiji
RIVEYSE A
IRIRGESE AL

Horumon yaki-udon
stir-fried noodles

RIVEY
BRES

Yakiniku Shin-Sayo
A Sk
@1 0790-82-3398 (T)P14A3

BAF1 50 £ (1975) IR DEHBAIEEEZIZDY DRIV
EVEBRENFDHEFEREFHORATET I,

Eh

PRISZERMUTLD,

B LEEIAIF19-5 DIEERSHEEEEH=
ICH5ETH209 @11~148517~218F
OFEHR @105

A soba restaurant known for its authentic handmade
noodles using premium buckwheat flour. It serves generous
daily lunch specials and sushi and tempura featuring Seto
Inland Sea fish in the evenings. Address: 19-5 Daimochi,

N n Kamigori / Access: 20 min.

Tea Room Yacht

-82- ( R N g drive from Harima-Shingu oo
@ 0790-82-2915 (HP14A3 Horumon ya s — @EAAMERA1001-3 @HEEBHZELREICH>ETHESH g;t’f tn Y s0ven || 1Con Harima Expressway / B3k Established back in 1967, it's known
RIVEVBESSEAIX HTTDE  dipping sauce of local soy sauce and BUE~14130% (£ IE~1485) 168303 ~198F et [ P RN oY Ye 1 Hours: 11:00-14:00, for its house-specialty Indian
BB B HI211~198F @K, I r iR ks @8A HECERALLE || 17:00-21:00/ No fived @ 0791-52-0911 @P15A2 chicken curry made with select

ﬁtu*ngiau}a}—cj‘l/ypbr: ITIiS_O blended as you Iikg. The(e’s also

a wide range of other dishes, like

DIFFLTELE . HFHBES R  okonomiyaki and teppanyaki. Address:

A yakiniku (grilled meat) restaurant established in 1975. The owner
takes pride in using only premium Japanese Black wagyu beef for their

FTUP Ao7=—dho holidays / Parking: 10
HMOFBREIIEED | spaces

BAR1 42 £ (1967) B DEHERZRE, T3>  boullon and spices, drawing

visitors from far and near. Address:

SRS R E DA = 1—t e, 30734 SaySO, Sayé) / AECGSS: 5 min. specialty offal. The reservation-only yakiniku is also recommended. AIRE PRI RICTEDRAVRRAFFIAU—M 35 Ekimae, KamigoriC/ Access: A
- drive from Sayo IC on Chugoku Address: 1001-3 Sayo, Sayo / Access: 5 min. drive from Sayo IC on Topped with tenderly  BHAPS ~ )= short walk from JR/Chizu Express
©1£AET-F3073-4 @REIBEHE  Expressway Hours: 11:00-14:00, Chugoku Expressway / Hours: 11:00-14:30 (Fri. until 14:00), simmered, swegt and BMT, I"“%f b6§<0)j_7J1J‘;ﬁn5° __ Kamigori Station / Hours:
EIERICHSETHSS @11~1485, 17:00-20:00/ Closed: Tue. evening, 16:30-19:00. 11:00-19:00 on Sat., Sun., and public holidays / Closed: savory beef tendon. ® L ERETERAT 35 JR- HERITLEER» 59 < 8:00-18:00 (curry from 11:30) /
17~208F @M 1R KB @304 Wed. / Parking: 30 spaces Tue. and Wed. (may also be closed on other days) / Parking: 8 spaces Choice of noodle H8~188F (HL —I31185304 ~) @HEE @104  Closed: Sun. / Parking: 10 spaces

10

types available.

N



