


AREA AROUND
HON-ATSUGI STATION

Atsugi is just an hour away from Shinjuku on the Odakyu Line. This booklet will guide you to
Atsugi’s best restaurants, cafés, and bars. Try our famous ramen shops, or how about lunch at
vegan-friendly café? In the evening, say “Kanpai! (Cheers!)” like a local at BBQ restaurants!

BISU _
>  tosesesy |

Slurp the top quality soba noodles

Everyday, the owner, who trained in Kyoto’s famous
culinary scene, makes fresh soba noodles by hand.
If you want a larger serving, add “extra noodle”
option. Soba with duck meat and green onion is
their most popular dish: cold noodles with hot
duck-infused broth on the side for dipping.

| GCold soba noodle
lunch set includes
rice, Japanese pickled
vegetables, and sashi-
'Nakasan Bldg. 2nd floor, 3-1-7 Naka-cho, Atsugi-shi o
[£3046-240-0222 §£411:30am-1:30pm LO, 5pm-8:30pm
LO ZSun. & Mon. (closed at certain times) %13 min
walk from Odakyu Line Hon-Atsugi Sta. MAP P.15
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To put it
simply, “simple is
the best.”

— ATSUGI HONMAHUTEI

Enjoy their signature Shio Ramen

Honmarutei is often packed with noodle enthusiasts. Their
Shio Ramen’s chicken based golden broth and aromatic crown
daisies are a perfect match for the curly ramen noodles. You
can treat yourself and upgrade your topping by adding salt-
crust roasted pork shoulder slices. ©Look for the eye-catching brown sign
with bold white letters. ©Ajitama (mari-

7214-10 Saiwai-cho, Atsugi-shi &3046- nated soft-boiled egg) Ramen

227-3360 £ Fri.-Mon.: 11am-3pm, |
6pm-9pm/Tue.: 11am-3pm 71 Wed. & CHUHA soHBunno ‘
Thu. (subject to change in the event of , ME“VA SHD I

a nationa! holiday) EI& min walk from I

i LmeHon-AtS‘—ugl s e Try their award-winning ramen
E

\ This award-winning ramen shop serves carefully prepared

broth, brewed from prime quality dried sardines and bonito,

paired with homemade straight ramen noodles with great

texture. Their most popular menu item is Ajitama Soba, ramen

topped with carefully marinated soft-boiled egg.

The daisy crown
topping and their
broth is a perfect match!
Try other toppings

too.

7:19-6 Saiwai-cho, Atsugi-shi §3046-228-3978 £411am-10pm
LO ZNone 718 min walk from Odakyu Line Hon-Atsugi Sta.

MAP P.15
We have an English Menu

BON This nostalgic café
RESTAURANT ] restaurant will take you
e — back in time.

Recipes passed down for more than 6 decades

From the food replica models and the classic interiors, you’ll be immersed in the
Showa atmosphere at Café Restaurant Bon. They offer the classic Japanized Eu-
ropean cuisine such as napolitan pasta (Spaghetti with ketchup sauce), chicken
fried rice topped with an omelette, as well as desserts like this lavish parfait.

QOThe food replica models are on
display at the entrance.

I11st basement floor, 2-4-13 Naka-cho, Atsugi-shi £1046-223-7480 £210am-7:20pm LO Z{Wed. "12 min walk from Odakyu Line Hon-Atsugi
Sta. MAP P.15
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@GEven on a weekday, expect to wait
in line. If your group has more than 3
people, you can book a table.

GSuper fresh meat

The smell
of grilled meat sizzling over
charcoal fire will make your

Try various cuts
mouth water.

and types of offal

There are plenty of BBQ restaurants specializing in pork offal
in Atsugi, but this is one of the most well-known and popular
places. They’ve got a reputation for being the best—they al-
ways serve up prime-quality fresh offal. They offer more than
30 types of offal including the popular “shirokoro” (pork fat/
chitterlings) and liver. You can choose from a wide variety of
meat to grill over a charcoal fire at your table.

113-2-21 Naka-cho, Atsugi-shi 046-221-6245 £44pm-9:30pm
WALS LO/Sat., Sun. & national holidays: 3pm-9:30pm LO Z Irregular hol-
idays 15 min walk from Odakyu Line Hon-Atsugi Sta. MAP P.15

@ Sleek, dark and styl- £
ish interiors ©Prime -

quality wagyu beef
will delight your taste |
buds.

If you
want to splurge on
quality beef, this is the
perfect place.

Treat yourself to prime quality beef

If you’re craving prime quality wagyu beef, Waganse is the
place to go- a favorite amongst the foodies. You can grill Hay-
ama beef at your very own table. They have an English menu,
so you can easily order off their a la carte without a hassle.

I 1st floor, 2-7-5 Naka-cho, Atsugi-shi E046-204-6366
VALY 11am-2:30pm LO, 5pm-10pm LO 7ZiWed. 713 min walk from

Odakyu Line Hon-Atsugi Sta. MAP P.15
\ie have an English Meny

Vegan
friendly café
restaurant

O Carefully selected interior
decoration. ©Colorful vege-
tables

2343 FoonhABl{

—

-

Make a healthier choice

At 2343 FOODLABO, you can enjoy a healthy breakfast and
lunch menu, while surrounded by the stylish interiors. The
organic vegetables they use are mostly local produce, and if
you’re vegan, there are options for you too. No artificial addi-
tives or chemical seasonings here!

7+13rd floor, 1-7-3 Asahi-cho, Atsugi-shi &3046-228-2343 £47am-3:30pm
WY LO FZiMon. (if a national holiday falls on Mon., open and closed the follow-
ing day) 13 min walk from Odakyu Line Hon-Atsugi Sta. MAP P.15

. | ©Hareya, a local favorite
since opening 20 years ago.
GHealthy set meal with
hearty portions of fresh vege-
tables (vegan)

Extensive vegan
_\_ menu available!

Organic café friendly to people and the planet

Welcome to an eco-friendly organic haven in Atsugi! Everything
here is made in-house using select ingredients including organic
vegetables. Drinks and desserts are also house made by Hareya.
The popular café is often bustling with health-conscious local food-
ies and features a vegan menu. With advance notice, Hareya can
also accommodate many allergies and other dietary restrictions.

[12-8-6-201 Naka-cho, Atsugi-shi §1046-295-1161 EZCafé:
11:30am-7:30pm LO/Shop:10am-8pm 7 Year-end and new year
holidays ”14 min walk from Odakyu Line Hon-Atsugi Sta. MAP P.15

- NANBANVA GARDEN | a:

You can

3 2 choose between
Nanbanya is a café

and a roaster

Carefully selected beans from all over the
world are all roasted in-house. You can
take a break in the café space, and you
can also purchase coffee beans, or con-
fectioneries at their shop.

ed coffee.

single-origin or blend-

QEnjoy your teatime at the ter-
race. QTry their popular chiffon
cake.

11-1-1 Shimoechi, Atsugi-shi & Café:046-280-5277/Nanbanya:046-205-3177 §£4Café: 11:30am-
4:30pm LO/Lunch: 11:30am-2pm/Nanbanya:11am-6pm 7ZiWed. ”1From Hon-Atsugi Sta., take the bus
bound for Kami-Mimase, etc. Get off at Shimo-Echi Iriguchi and walk for 3 min. MAP P.14
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WAGASHI: TRADITIONAL
JAPANESE CONFECTIONERY

Wagashi is usually paired with green tea or matcha tea. The bitterness of the tea is balanced
out by the sweetness of red bean paste. The main ingredients of Wagashi are beans, starch, and
sugar—dairy are rarely used. They are not too sweet and healthy. Some are even vegan friendly.

@ Monaka

Monaka is made of a wafer casing filled with sweet
bean paste. The casing comes in different shapes
and sizes. Vegan friendly.

@ Daifuku

A ball shaped sticky rice mochi filled with red or
white bean paste. Strawberry is also a very popu-
lar filling. Vegan friendly.

@ Nerikiri

Made with white bean paste and rice flour, Nerikiri
is molded into shapes and designs that reflect the
seasons. Some are vegan friendly.

ushA
UVAMRSAF
— KHIK Ll
e " Estab-
lished more than 230
Legacy of Tradition: years ago, the history

dates back to the Edo

Atsugi’s oldest Wagashi shop period.

Established in 1781, Kikuya Masafusa is a
traditional Wagashi shop. Ayu Monaka is
their signature Wagashi, made of Yuzu in-
fused white bean paste, and it is a favorite
amongst the locals, as well as visitors. The
perfect choice for a Japanese souvenir.

_’; GAyu Monaka is long loved.

11-13 Higashi-cho, Atsugi-shi §1046-221-0009 £29:30am-6pm [ZThu. 1
10 min walk from Odakyu Line Hon-Atsugi Sta. MAP P.15

L

Ingre-
dients are carefully
selected from all over
Japan.

QPerfect for a teatime treat

>  KIGETSU

These edlble art pieces highlight the chef’s
artisanal skills

Just a 2 minute walk from Hon-Atsugi Station, Kigetsu has
been offering artisanal Wagashi since they opened in 1955.
Seasonal Wagashi carefully crafted by highly skilled chefs start
at 130 yen each.

7:14-12 lzumi-cho, Atsugi-shi £3046-228-0397 £49am-4pm 7

SR Sun. %12 min walk from Odakyu Line Hon-Atsugi Sta. MAP P.15
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@You won’t regret the 9-min.
walk from the station! GThe
vivid floral colors are created
using only natural ingredients.

Whisk your own matcha to go
with Wagashi works of art.

- “TO
Ohagl sweets O —
as delicious as they are beautlful

Artisans craft these Ohagi one by one, transforming rice and
sweet bean paste into veritable works of art. The main ingre-
dients are all plant based. Soft and chewy Ohagi are meant
to be eaten the day they are made, meaning this special treat
is reserved for people who visit Atsugi! Eat in to experience
whisking your own matcha tea to enjoy along with the Wagashi.

[:14-3-13 Asahi-cho, Atsugi-shi 3046-212-2868 &4 11am-4pm
LY Z4Sun., Mon. & Tue. %19 min walk from Odakyu Line Hon-Atsugi

Sta. MAP P.15 English available

DISCOVER THE L.OCAL
DISHES OF ATSUGI

The 3 major local dishes of Atsugi are: grilled Ayu (sweetfish), miso pork, and wild boar hotpot

Some of these dishes are available at the 3 places listed below.

@ Ayu (Sweetfish)
Ayu, which can only survive in the unpolluted fresh
water, are in season from June till September.
Grilled Ayu is popular with the locals, but you can
also try tempura too.

@ Tonzuke (Miso pork)

Prime quality pork marinated in special miso
paste is grilled until it’s juicy and tender. Enjoy
while it’s still sizzling hot!

@ Inoshishi Nabe (Wild boar hot pot)

From October through till March, it’s time for
Inoshishi Nabe, a miso based hot pot, which is
rich in protein, low in calories.

Enjoy the
seasonal local
dishes and eel.

©A long-loved restaurant located in the

Nanasawa area.
OKAME
> JnPANESE RESTARURANT

Traditriional cooking methods

They offer seasonal local dishes using edible wild vegetables in
spring, sweetfish in summer, mushrooms in autumn, and wild boar
hotpot in winter. The prime quality eel served at Okame has been
loved by the locals, as well as visitors, for over 8 decades.

11246-1 Nanasawa, Atsugi-shi §3046-248-5511 EZ11:30am-
2:30pm LO, 5pm-8pm LO 7Z Wed. (open if a national holiday falls
on Wed.) "1From Hon-Atsugi Sta., walk to the Atsugi Bus Center
(9) and take the bus bound for Nanasawa. Get off at Banba Ri-

habiri-mae. MAP P.14 English available

S TACHIBANA

Tachibana’s
lunch sets are a
great deal.

ATSUGL

OSit at a table
or on tatami.

Enjoy the taste of Atsugi loved
by the locals

At Tachibana, you can enjoy Kaiseki-style course menu full of
seasonal local produce. Courses on offer include Atsugi’s sig-
nature dishes such as grilled sweetfish, and miso pork.

12-3-1 Asahi-cho, Atsugi-shi £3046-228-2275 £411:30am-
1:30pm LO, 5pm-10pm. Book evenings at least 5 days ahead. /Z
Sun. (if a national holiday falls on Sun., open and closed the following
day) %13 min walk from Odakyu Line Hon-Atsugi Sta. MAP P.15

DATA

_ JIVAKL UNAGI H}BAS’_:I}NA

Treat yourself at this high-end eel restaurant

Hirasawa serves eels cooked in Kansai style, so the eels are basted
in mildly sweet sauce, and grilled over charcoal fire so they have
crispier texture, and stronger umami. Fried young sweetfish are only

available in summer.

712308 Ono, Atsugi-shi £3046-248-2937 £410:30am-2pm LO, 5pm-
7pm LO ZMon. Z]From Hon-Atsugi Sta., walk to the Atsugi Bus Center
(9) and take the bus bound for Nanasawa. Get off at Nakayabashi and
walk 1 min. MAP P.14

Eels have been
one of the staple ingredi-
ents in Japanese cuisine, con-
sidered as “power” food that
helps you beat summer
heat.

QA picturesque tra-
ditional Japanese
restaurant GTheir
pot-cooked rice is
superb (it comes
with Kabayaki set,
Raku, Hou or Shou)
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The only sake brewery in the city, \ N " i = T

= BREWERY AND MORE
Koganei Shuzo Brewery has been brewing award-winning

Why don't you start your night with a dinner at Yakitori bar? Enjoy drinks among the locals! sake from the pure underflow water of Higashi Tanzawa
mountains using traditional methods for more than 200
years. Their production range from sake including Saka-
rimasu, Sagami craft beer, and Koganei craft gin. For a
brewery tour and sake tasting, make a reservation. Contact:
info@koganeishuzou.com

Just a minute
walk from Hon-Atsugi
Station, this stylish bar offers
20 different types of craft
beer on tap.

regularly shake up their beer line-up.

’ TAP “ooM ©Stylish interior design ©©They

Start the evening with a local ale

Sankt Gallen Tap Room only serves their own brews. At this brewery,
not only do they serve regular size beer, but also two types of tasting
sets; four 150ml glasses, or twenty 150ml glasses so you can taste
their whole range of beers. The pizza fresh out of the oven is a per-
fect pairing for their beer.

71769 Nanasawa, Atsugi-shi E046-248-0124 EZ9am-
4:30pm [ZSat., Sun. & holidays (Apr.-Sep.), Sun. & holidays
(Oct.-Mar.) Z1From Hon-Atsugi Sta., walk to the Atsugi Bus
Center (9) and take bus bound for
Nanasawa or Kotakuji Onsen. Get
off at Nanasawa Onsen Iriguchi.
MAP P.14

r12-2-1 Naka-cho, Atsugi-shi E046-230-7017 E4Sun.-Thu. 12pm-10pm Fri., Sat. & Holidays

12pm-11pm ZiNone "1 min walk from Odakyu Line Hon-Atsugi Sta. MAP P.15 @The traditional sake brewery with history

©©OLearn about the production and culture
of Japanese sake. ©At their store, you can
purchase full lineup of their product.

If you're
looking for a rea-
sonably priced delicious
skewers, Junpei is the
place to go.

You can sit at
the bar or on
the roomy sofas.

GPlease inquire the hotel
about happy hour (6-8pm)
©6 bar counter seatings,
E and 13 sofa seatings at
'''' ¥ : tables

Enjoy the
beautiful nature
from the wood-
decked terrace.

@Chicken breast with leeks,
» chicken legs, and meat
balls are the staple order.
But there’s also skin, soft
— R | cartilage, gizzard, heart and

@Locally produced
. vegetables and Atsugi’s
confectioneries QA
spacious wood-decked

@ Stylishly modern interior
GTheir signature Yuzu Shio
Ramen

may have to get in :
line but their top quality
ramen is worth the

—_— liver too. QA friendly neigh- T R 1 terrace

X bourhood izakaya bar ZUND'BA“
Raise your glass and say "ANASA - _ne  —
“Kanpai! (Cheers!)” like a local o I Petaseptiedaierelolelslerens : = SHDHU WA ONSEN | e

- } - - -
Yakitori (char-grilled chicken skewers) is one of Japan’s atl(‘:na:supaherzr withiaidchaglettapicd ND'ICHI | Their signature Yuzu Shio Ramen
cheapest and most convenient traditional dishes. At Junpei, ; " - T ML MO I M XM
the skewers are dipped in special sauce and grilled over char- At Rembrandt Hotel Atsugi, just a 5 minute walk from Find a local souvenir LA S R AR, \?vaters oprt. Afuri%Oyama)
coal fire. Enjoy the smokiness of the skewers with cold beer in Hon-Atsugl Station, you can requ at cozy.and casue}l par, and There is a café, and a local produce shop at the Nanasawa P their‘ Soure.of inspiration, Their POPUIAFIEN dter: Yuzu
the Showa retro style atmosphere. they promise to welcome you with exceptional hospitality. Shoku-no-Ichi (food market). You can shop for a present or a Shio Ramen has light and clear soup with a hint of refreshing
7712-9-12 Naka-cho, Atsugi-shi §1046-223-1551 £24pm-11pm 1:12-13-1 Naka-cho, Atsugi-shi £3046-221-0001 £%6pm-12am zgﬁzemn or enjoy the popular gelato made with local fruits and Yuzu, and char-grilled pork charsiu slices on top.

Y [ZiYear-end and New Year’s holiday (Dec. 31, Jan. 1-2) %15 min

walk from Odakyu Line Hon-Atsugi Sta. MAP P.15
: g

’ hAMBIC 7

LY Z(Sun., Mon. & Tue. %15 min walk from Odakyu Line Hon-Atsugi

Sta. MAP P.15 e have an English Menu

711954-7 Nanasawa, Atsugi-shi E3046-250-0123 &4 Mon.-Fri.
11am-9pm Sat., Sun. & Holidays 9am-9pm /Z Year-end and new
year holidays ”]From Hon-Atsugi Sta., walk to the Atsugi Bus
Center (9) and take the bus bound for Nanasawa. Get off at Ko-
takuiji Onsen Iriguchi and walk about 7-8 min. MAP P.14

We have an

71808 Nanasawa, Atsugi-shi 046-248-5555 £2410am-5pm
[Zi\Wed. "1From Hon-Atsugi Sta., walk to the Atsugi Bus Center
(9) and take bus bound for Nanasawa or Kotakuji Onsen. Get off
at Banba Rihabiri-mae. MAP P.14

glish Menu

The breezy
outdoor terrace is
popular, especially on
a warm sunny day.

= . BENGAL ¢ |
“ AND nEsrAu?;';E"T

©The pub is next to the
EnJoy the Belgian style  prewery. ©©Produced | e

craft beer with in-house yeast :

Atsugi Beer has been brewing Belgian style high qual-
ity craft beer since 1997. At Lambic, right next to the
brewery, you can taste Atsugi Beer ranging from light
ale or heavier ale, with high acidity or stronger bitter

The classic Japanized Western
food restaurant located in the Nanasawa area

This Japanized Western food restaurant is

LA e — i located in Nanasawa area with beautiful (11243-4 Nanasawa, Atsugi-shi E1046-248-0848 S fam-7pm o qowponoaft
7212-12-36 Mizuhiki, Atsugi-shi B3046-222-5959 Amazingly reason- : natural environment. In this stylish concrete LO (Lunch: 11am-2:30pm) ZiTue. Z1From Hon-Atsugi Sta., walk o104 ang pseasoned
45pm-9pm 7Z Sun., Mon., Tue., Wed. & Thu. %120 min - able price of around 600 house, you can enjoy Japanese curry, salis- to the Atsugi Bus Center (9) and take the bus bound for Nanasa- \vith aither demi-glace
walk from Odakyu line Hon-Atsugi Sta. MAP P.14 ’ b yen per pint. bury steak, beef stew and more. wa. Get off at Banba Rihabiri-mae. MAP P.14 or soy sauce.
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