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Kakuenpo

Formed from weathered and eroded granite, this is Shosen-
kyo Gorge's highest peak. Theawhite rock face and trees cre-
_ ateabeautiful contrast.

and unique rock forma i0
you've been transported to another world. Take awalk
on the path along the gorge and lose yourself in the
beauty of nature.
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TESLLBKED RO HFBLIGH EW by o i Forflzoce, 20204 i BBk EE D—
055-287-2111 i X \ AR ¢\ 08 S5 BiHsiLis@on | E E_l!
OPHTRFTM (WBEH) S SAFFIUEE (Y 155 ODOR S @6 W 52— —remoEo
EASESIN GEEI30N ORXES.F1OF L i SR sengataki pamg PR BRAUBHE |
EhBY @508 , SBR1 Shosenkyo Gorge's largest wa- o RBEICEEI NI,
Shosenkyo Ropeway e o terfall, Sengataki Waterfall drops : . . ) .
Sengataki Station at the bottomof W s : 0 meters down a smooth granite Designated as a “Japan Heritage” in 2020!
ve mmntwtomchl’ ; g OCkfac?n"(ﬁ; ianenigaya ., Japan Heritage” refers to stories of Japanese culture and traditions
ugh ! e TR w;man m;nd :semytho oY » toldthroughuniquelocalhistoriesand landmarks, as designated by the
PaRagcercenie Shermoon »  Agencyfor Cultural Affairs. In 2020, the story of Shosenkyo Gorge and

its surrounding cultural properties was designated as the Japan Heri-
tage “Mitake Shosenkyo and the Origins of Koshu's Artisans.”
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E?ER SRS = g %g Shingen Takeda, born some 500 years ago in 1521, was a warlord based
g DO OHITH S LHEEH H % in Kai Province, today’s Yamanashi Prefecture. The city has temples,
X R y y P
| KEEFRICTEELRE, ’% A BR shrines, and historical sites connected to him that are well worth a visit.
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Shingen Museum

Located in the place that was home to
three generations of the Takeda clan, this
museum contains exhibits on the clan’s
history, excavated artifacts, and more.
Free (Special Exhibition: ¥300; free
for high-school students and younger)
[ 9:00 AM-5:00 PM (Last entry: 4:30
PM) @ Tuesdays (Wednesday if Tues-
day is a national holiday)
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Takeda-jinja Shrine

This shrine is dedicated to the warlord Shingen Takeda, the spiritu-
al protector of Yamanashi (formerly known as Kai Province). It was
builtin 1919 on the site of Tsutsujigasaki Palace, which was once the
residence of Shingen, his father Nobutora, and his son Katsuyori.

E3Free entry to grounds (Treasure House: ¥300) (i) Treasure House: 9:30
AM-4:00 PM @B Open all days of the week (Treasure Museum closed on
Wednesdays)
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® Shingen no Yu Yumura Onsen £055-233-7570 P16C2
Z(? H According to legend, this historic hot |, OBFHENST3-36-1 QIREXFRHSESRND .4"
:;LI :g' spring was discovered in 808 by the fa- GHEE500 B~ 1685302 D EX @305 SN
% W mous Buddhist monk Kobo-Daishi, and
£ ) even visited by the warlord Shingen Take Kai Zenkoji Temple
l{) = da and his troops to heal their battle This temple was founded in 1558 by Shingen Takeda, who feared that the original Zenkoji Temple would be destroyed by fire in the
) B f wounds. Itisalso famous as a hot spring fa- battles of Kawanakajima (in whatis nowNaganoPrefedure) ‘The simul unveiling of Buddhist images atsix Zenkoji temples,
A vored by noted cultural figures such as the which takes place once every seven years, is suheduled for 2022. Various associated events will be held at Kai Zenkoji Temple.
L woodblock artist Hokusai and the novelist E3Admission: ¥500 T 9:00 AM-4:30 PM @ Open all days of the week
Osamu Dazai. The waters are said to beau
tify the skin and relieve fatigue
L} A 3
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With well-established local wineries like Sadoya (P. 5), Kofu’s cuisine is best savored with wine. Enjoy local specialties at
noted restaurants with an ample selection of fine wines from Yamanashi Prefecture and all over the world!
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Four Hearts Cafe

Yamanashi Restaurant meli-melo

This restaurant prides itselfon its Italian cuisine actively showcasinglocal in-
gredients like Kofu-grown vegetables and local brands such as Koshu Wine
Beef, Koshu Probiotic Crystal Pork, Shingen Chicken, and Rihoku Rice. It
also offers a wide selection of Yamanashi wine.

(0 11:30 AM-3:00 PM (LO 2:00 PM); 6:00-9:00 PM (LO 8:00 PM) (dinner until 8:30
PM on Sundays and holidays (LO 7:30 PM)) @®&Mondays (Tuesday if Monday is a
national holiday); the first and third Tuesday of each month

For over 15 years, this café has featured the owner’s carefully select-
ed lineup of wines exclusively from Yamanashi and exquisite dishes
made with seasonal organic vegetables grown by local farmers. This
is a restaurant where you can experience Yamanashi’s culinary rich-
ness as offered by an owner who presides over wine tourism.

[T 6:00-11:00 PM last order @@ Sundays and Mondays
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FHEEBEYT ST 208RL k.
GBFHADOA1-14-10 QIRBFHFRMHOSHESID B116309~
1363043 1765303 ~238F BFER(GUFIIEBDH) @=L
BISTRO MAISON DE ROUGE
‘The owner, asommelier, specializes in pairings of local vegetables and
wine. The menu features food made from carefully selected ingredi-
ents as well as more than 20 kinds of Yamanashi wine by the glass.

[ 11:30 AM-1:30 PM,5:30 PM-11:00 PM @ Irregular closings and
lunchtime on weekends/holidays
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Pinot Noir
720mé ¥5500 ZF#) B1~1765 QAR @1006
Domaine Q Thiswinerysuccessfully grows its own Pinot Noir grapes,
avariety considered extremely difficult to grow in Japan. Every year on July
31 it releases “NouNouVeau,” (a play of words on Beaujolais Nouveau), its
first wine of the season.
E3Winery Tours: Free (Time: About 15 min.; reservation required)
(@33 11:00 AM-5:00 PM @ WTuesdays
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CHATEAU SAKAORI WINERY 720mé ¥1650
This winery located on a picturesque hillside maintains strict standards for
sanitation. It specializes in producing tasty, reasonably priced wines from
Koshu and Muscat Bailey A grapes.

E35Self-guided tours: Free; Staff-guided tours (20 min.): ¥300 [ 9:00
AM-4:00 PM (Self-guided tours: Until 3:30 PM; Staff-quided tours:
9:00-11:30 AM and 1:00-3:30 PM) @ Year-end and New Year's holidays
(some special New Year’s hours)
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The Kofu Basin is known for grape produc-

tion, and winemaking in Yamanashi was

S IXBRA3E(1870) 3SR THE > fco B
BHBZ3T(FU—hHh, RELTEE. EhEho
T14F)—DR/EZEUVAT,

each winery.
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SADOYA

([©0120-25-3108 GE® P16B2 |
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SADOYA

This historic winery was established in 1917. The
sprawling premises also contain a chapel, restaurant,
wine boutique, and tasting room. Take a tour to learn
all about winemaking in Kofu.

B3 Tours: ¥1,000 Starting at 11:00 AM on weekdays, 11:00
AM, 1:00 PM, 2:00 PM, 3:00 PM, 4:00 PM on weekends/holi-

days (reservation required; about 40 min.; up to a dozen or
so people) *Times, etc. subject to change. Tuesdays
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Shingen Wine

At this tiny winery, a single staff member manages everything
from harvesting to winemaking, Enjoy a leisurely tasting ses-
sion while learning all about wine.

B Winery Tours: Free (Time: About 10 min.) [ 8:00
AM-6:00 PM @ Open all days of the week
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Kai Blanc

launched in Kofu around 1870. The city is
home to historic wineries, with tours avail-
able. Enjoy the distinctive character of

QFLERDES
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Chateau
Brillant Mur

750mé ¥3300
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The birthplace of
Japanese wine!

The Japanese wine industry
was bornin Kofuin the 1870s.
Yamanashi Prefecture is now
home to about eighty win-
eries, producing numerous
wines that have drawn inter-
national acclaim.

2016 RET 5>

Ebikazura 2016

720mé ¥1650
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In the city center, close to Kofu Station, there are many izakaya (Japanese pubs) where you can enjoy
their own specialty drinks and appetizers in a warm atmosphere.
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N - o § Salted koji pickled
INED YA XD TNENSHIRE RNEABHEODE | tofu (45lices) ¥300 |
BEZEBATHT, Y Miso-marinated cheese with sake I

lees crackers (6 pcs.) ¥500 §

@BFMADAI-20-21 @REFRBOHBESID BYSH~2165 Homemade pao cai

LO @B, FEK(ESInstagram TRER) @5L (Chinese pickles) ¥300 §
Hakko Sakaba Kaeru no Yorimichi e 2 = W
This restaurant featuresa large variety of smalldish- ;7" fsiiisrossnrosssrnssess
es made with koji (malted rice) from a local brewer.  : @=HEOY
Since the dishes are small, you can compare avariety - @i

while enjoying a leisurely drink of sake. ﬁ B Q : |
[P Evening-9:00 PM (last order) @ Sundays and ir- : ; =] |
regular closings ©055-244-6555 . Y RETTE—
@D P1683 Sy BREA

IWMBEDA > DEFHN. 2EEMDOBEXES540

bzb, BEDHDOBIFAZ W (AERED) HELH.

@B A DAI-15-8 BIRBAFERD S HEHID B17~
2365307 @B6E. ZHBOFEKBY @L

Sakaba Hibi

In addition to Yamanashi wine, try sake from all over
Japan starting at ¥540 per cup, along with dishes like <
sashimiand skewered fish grilled vertically over an open
hearth. The daily special set of four side dishes (obanzai)
is also popular.

() 5:00-11:30 PM @@ Sundays and two irregular closings per
@47 *: /?/T*ﬁ@i@é TH NS month
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y |
i OBANZAI ¥1,100 §
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¥ Homemade beef
innards stew ¥580 §
§ Deep-fried whole |
¥ chicken ¥890 #
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Koshu Nikomiya

This place is known for its Koshu red wine stews and
deep-fried whole chicken with crispy skin. Try it with
a local Yamanashi sake. Koshu horsemeat sashimi @R 2 SEIE X HIR
and Koshu giblet stew are also great choices. THR-BESATIRDD
@1 4:00-11:00 PM @@INone

EEEEE—
¥ ASMENU { |

QA#D)  -1540m §
s RBOH AT
---1100H
BN S EXT N
BeRGRFRENE
TAVRY-EY!
Osashimi 4 varieties
(for two) ¥1,540
Honjitsu-no {
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Hops&Herbs
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Hops&Herbs

BRSNS LD

This pub offers eight different craft beers includ-
ing one made using natural yeast from Yamanashi
peaches. There s a tasting set, and you can buy bot-
tles to bring home.

M 5:00 PM-midnight (weekends/holidays from
noon) @M Tuesdays
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Sakanaya Chikara

Try a platter of assorted sashimi made with the best fish of the
day according to the season and availability. There are also great
deals on alcohol such as ¥290 highballs.

(M 5:00 PM-midnight (weekends/holidays from 3:00 PM)

@ Open all days of the week

age & Hell
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| Assorted sashimi ¥750

(per person); the photo
is for three
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§l Straw seared bonito,

# 2kinds

§ Deep-fried
| moray eel
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Maruhachi Yakitori-ten Heiwa-dori-ten

The grilled chicken thighs are excellent. You can choose between mature and young chick-
ens. Locals prefer mature birds, as they are more flavorful the more you chew.

(3 4:30-9:30 PM @@ Sundays
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Warayaki Kumakatsuo J— § E

e i
Fresh bonito lightly seared over burning straw is the specialty | % g | A %
here. The straw imparts a fragrant scent that stimulates the appe- "'li; e Il i) s
tite, and the fish is seared in a thrilling way just before serving. - *_f f"\ ;‘J
[ 5:00-11:00 PM (food LO 10:00 PM, drinks LO 10:30 PM) (Fridays [ H
and Saturdays till 11:30 PM; food LO 10:30 PM, drinks LO 11:00 PM) ¥
@ Ssundays 2
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Y RERMENU 7
;LL\E%EEintmﬂﬁwmfti Onatrip to Yamanashi, don’t miss ' " er—lz )
. regional dishes long adored by lo- ) TR =Rt OoE  --650M
wm< h bﬂﬂﬂﬁéﬂté’f:u:ﬁﬁﬂ§¥ L&o cals. The two main specialties are ' \ : ; % -850/

hoto noodle stew and chicken gib- ZIEBIFHAN T
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¥850 §

FBFI254 (1950) EHICBDHDEER LTEREIh, | N | Fried noodlesinsauce §
HOOHEREW MDY, ; : i 850 |
What is KOFU TORIMOTSUNI ? P FL &R : 5
This dish was invented around 1950 as a way to use up chicken |
giblets. The giblets are simmered in a salty-sweet sauce.

|
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Kisoba Kiri BAGh3

Serving many local sakes and dishes, this restaurant bustles with tourists and locals
alike. Its specialty is chicken giblet stew with a strongish sauce. Crispy fried noodles
in sauce are also popular.

[ 11:00 AM-2:00 PM, 5:00 PM-midnight (LO 11:00 PM) @) Wednesdays
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EUNUH BN ARBRERLEETL N2,F>5&5 isthebirthplace of Kofu's chicken giblet stew.

The exquisite textures of fresh chicken liver,
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Corps to Bring People Together Over Kofu Torimotsuni
InJapanese, “torimotsuni” (stewed chicken giblets) forms a pun
with “en o torimotsu” (to bring people together). This group pro-
motes Kofu City as a place where Kofu Torimotsuni can bringall
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Torimocchan
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ative cuisine in a relaxed, modern Japanese atmosphere.
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What is HOTO ?
This local dish consists of
wide noodles, pumpkin,
and other vegetables sim-
mered in a miso-flavored
broth. It is said to have
been eaten by the warlord
Shingen Takeda between
battles.

— — o

z AT MEN K
D EEPDIEIES

s (6]0]
“¥®055-233-5917 (I P16B3 *
EICT o e BRREREDIA
TIEZOADED, BEERLYHD
OEH, EL&58. 1Z5E5, #1171
VREDZYE—EICIHEETE S,
@PBFHPR-13-8 DIRBRRD SES

@roa-BEL 135 @1185309~226%(2185L0) DR
BEESOES @:EBDI1 VN—F T %F A 11
Rz Edoya ] 4 ‘ Koshu Hoto Kosaku
b OEREI/S

Kofu Kitaguchi Ekimae-ten
The hoto noodle stew is filled with

3 ©055-252-9818 P16B1 g . nourishing vegetables like pumpkin,
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As the name suggests, the signature menu
item, “All of Kai,” allows you to enjoy local
specialties such as horsemeat sashimi, sim-
mered abalone, loach stew, hoto, and local
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What is OZARA ?

Sometimes referred to as the summer
version of hoto stew, cold noodles slight-
ly thinner than those used in hoto are eat-
en with a warm, soy-sauce-flavored dip-
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ping sauce.
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Chiyoda

Apopular place to enjoy local specialties, this restaurant

is also known as the first to add ozara noodles, normally

thought of as a home-cooked meal, to its menu.

(@ 11:30 AM-1:30 PM; 5:30-10:30 PM (Weekends/holi-

i days: 11:30 AM-2:00 PM; 6:00-8:00 PM) @ Mondays (ir-
regular closings on weekends and holidays)
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Koshu Gyunabe Ryori Kobaiya

Enjoy the delicious taste of Yamanashi. Course meals are prepared
with Koshu beef, Koshu Fujizakura pork, and Shingen chicken ac-
cording to budget. Yamanashi ingredients are used even in lunchand
ala carte dishes.

@ 11:30 AM-2:30 PM (LO 2:00 PM), 5:00-9:30 PM (LO 9:00 PM) *Sun-
days/holidays till 9:00 PM (LO 8:30 PM) @ ®Mondays
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There are many restaurants around Kofu Station
that use local ingredients such as vegetables and
chicken from Yamanashi!
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The super-popular hamburgers and daily fresh cuts of meat @BT. ET. FEWTELHZ8% Sushi Combo

are superb. You can also enjoy over 100 wines, including those ﬁﬁg
from Yamanashi, in a stylish 1tmoaphere
[ 6:00-11:00 PM last order @ Sundays
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The high-end sushi here is recognized as delicious even by Ya-
s 2FEF04100% . manashilocals who like sushi. In addition to an all-you-can-eat &3
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;(\ | % Enjoy the rich chicken broth made by cook-

3 ; f% ing fresh chicken until it melts. Try a bite
= £ and you'll be hooked.
I Y (M 11:30 AM-2:50 PM last order, 5:30-8:50 PM
W1 last order (closes when broth or noodles run

out) @MWednesdays

| v ASMENU 7 |
| s B LK OBER
HERR  860F
d SoFoAEA=a2—. |
R HEHRBRDY |

LBAETS whét\

g @080-3029-7513

@B P168B3
KSLKBIYYHRECE T
ZATHLKNAFTEIORWS—
AVE, EBENSEHDS
—Xv, EhhEOLEVS
—X880MHDIEH. DEH
PRUVIAZ2—HEBE,
©F i 1 b 51-9-5 BIRB
R 5 & H19) G18F~F]2
5 @B 178 @l
Mendokoro Mensai

A ramen shop with a good at-
mosphere where the female pro- S5
prietor welcomes diners until
late at night. It has plenty of iza- §
kaya-style dishes and drinks in
addition to classic and season-
al ramen and the unusual lemon
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ramen (¥880).
1 6:00 PM-2:00 AM @B Sun-
days/holidays
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§ porkset
- Thisizakaya has a calm Japanese atmosphere. Lunch, started to ensure ingredients are used with-

out waste, is now very popular. You can enjoy authentic cuisine here at a reasonable price.

(@ 11:00 AM-2:00 PM last order, 5:00-10:30 PM last order @®Sundays (If Monday is a national hol-
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Just outside the South Exit of Kofu Station is a side street lit with
old-fashioned red lanterns. It is lined with distinctive establish-
ments such as izakaya boasting dishes made with Yamanashi ingre-
dients and bars where you can enjoy music and a drink.
@ Depends on the establishment

iday, open on Sunday and closed on Monday)
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Seventeen unique restaurants occupy a single floor of a building. The
shared area, surrounded by seven eateries serving sashimi, Chinese
cuisine, skewer-grilled food, and other delights, is especially worth
visiting.

@@ Shared area; 6:00 PM-1:00 AM (last order) @ Sundays (Monday if
Saturday through Monday is a three-day weekend)




S EICEN S, Z2bYDI—k—EX1—=UHEAT
<hBERIMERBEDN T TOATYLLS.

Relax with fine coffee and desserts at classy cafés.
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AKITO COFFEE

This café prides itself on its hand-drip coffee, starting
at ¥450. Choose from among two or three kinds of sea-
sonal beans. The six to seven flavors of pound cake are

also tempting.
(T3 9:00 AM-6:00 PM @ Mondays
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Terasaki COFFEE

The selection of coffee beans changes regular-
ly, with offerings including Hunkute beans from
Ethiopia, popular for their clear, refined acidity.
An espresso is ¥250.

7:30 AM-6:00 PM (Opens at 10:00 AM on week-
ends/holidays) @ Two irregular closings per month
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COFFEE LOUNGE Donguri

This Western-style café has been op-
erating in Kofu for over 50 years by an
owner who took it over from his par-
& ents. You can enjoy a variety of limit-
2 ed-edition seasonal sweets and drinks.
/ @I Weekdays 9:00 AM-7:00 PM, Sat-
urdays 10:00 AM-6:00 PM (@Sun-
days/holidays
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@R »roE< BEEHHS  Chiteraisé Terrace Kofu Marunouchi-ten
DTHBEAHELREDPEL  Besides classic cakes and baked goods, this shop sells
THBTTD originalice creams and other items. Witha comfortable

eat-in space and lunches including pizza and curry, it is
a good place for a meal or break.
(7 9:00 AM-9:00 PM @ Open all days of the week
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ll Premium blueberry tart
¥660 (1 slice)
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SIAM Cafe

As well as authentic cuisine prepared by a Thai chef, coffee made with beans sourced
directly from contracted farms is also a must. It’s a great place to enjoy the Thai atmo-
sphere with drinks and small dishes at night.

(3 11:00 AM-10:00 PM (LO 9:00 PM) @ )Open all days of the week

i Holiday lunch set
(galette & drink)
¥1,53
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Galette Café Sukima no Jikan L'heure vide ECETS
Galettes made by the owner who trained in France, the home of the galette, are crispy outside
and springy inside. In addition to lunch, tea time with crepes and cakes is irresistible.

(@3 11:30 AM-6:00 PM last order (Sundays/holidays till LO 4:00 PM) @ Mondays (Tuesday if Mon-
day is a national holiday)
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Published by KOFU City.

Designed, edited, and produced by JTB Publishing.

*The information contained herein is current as of January 31, 2022. Please be aware that
information may change a er publication and it is recommended that you con rm informa-
tion by phone or other means prior to your visit. Transportation information may change
depending on natural disasters and seasonal conditions; please check with the relevant
transportation organization prior to traveling. In principle, the prices in this pamphletin-
clude consumption tax based on the tax rate at the time of information gathering. Events,
facility hours, etc. may be changed due to the COVID-19 pandemic or to measures to pre-
vent the spread of infection. Admission fees, etc., listed in this pamphlet are for adult cus-
tomers, In principle, New Year holidays, Obon holidays, and Golden Week holidays are
omitted from the regular holidays listed in this pamphlet. In general and unless otherwise
noted, the business hours listed in this pamphlet are the opening and closing times of each
facility. Please note that last orders and last entries may be 30 to 60 minutes earlier than the
listed closing times.
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