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Ad 1-3-16,Sumiyoshicho0287-23-3614

0287-22-4828

0287-22-2448

0287-22-2084

0287-28-0038
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Ad 68,Kurobanemukoumachi

Ayu Monaka   Seasonal sweets 
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Ad 4,Kurobanemukoumachi

Ayu Monaka

Basho Tabi Nikki
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Ad 1-12-25,Sumiyoshicho
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Ad 1-2-18,Yamanote
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Ad 2-6-34,Yamanote
P
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Japanese Sweets 

A traditional Japanese and Western bakery store established in 1904. 
We have some famous sweets and baked goods, as one of the major 
bakeries in northern Tochigi. 

Open everyday
Gohomochi (20pack Nasuno potato(18pack

(shop in Ohtawara)

Homely and hearty baked goods and pastries. Dorayaki and Tansan Manju 
(steamed bread made with baking soda.) are popular.

Kamedaya Kashiten

Kimuraya

1st and 3rd Sunday of every month
Ohtawara Icho Monaka (bean-jam-filled wafers) (16pack

Izumi
A bakery established 90 years ago.We aim to continually to maintain the 
traditional & original flavor of each ingredient.

You can order just one or more.

Founded in 1855. We maintain the traditional flavor.
We make handmade Hokkaido Azuki (small bean paste).

Sun
Jomon Monaka (bean-jam-filled wafers) 

Aigetsudo Honpo ( in Ohtawara and Kurobane)

Onkashitsukasa

Okashi no Koshimaya

H Mon
Red pepper Dorayaki (Japanese pancake)   Yokan (sweet bean jelly) Both

Ad 2024,Sakuyama
Mon P

Kanbe Manju

ShogetsuJapanese Confectionery

Sawaya Kashiten

Innami　Kashiten

Shop (in Hotel Kagetsu)Hana

Nakamuraya Kashiho

We consider sweets as foods for heart in our lives.

You can enjoy 3 different flavors of bean paste in Ayu Monaka (a wafer cake 
filled withsweetened bean pastes). Purple bean paste, Azuki (small bean 
paste) and Yuzu (citron fruit) paste.

Our Ayu Monaka (a wafer cake filled with sweetened bean pastes) has been 
loved as a souvenir in Kurobane Nakagawa for 60 Years.

Haiku poet Basho loved Kurobane. We make special cakes branded with 10 
haikus of Basho. He wrote emotional Haiku.

You can enjoy the refined tastes of Dainagon (a kind of bean paste) and Yuzu 
(citron fruit) bean paste in Ayu Monaka.
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Ad 2505-1,Sakuyama

8 kinds of Jouyo Manju (Japanese style bun stuffed with Azuki)
Wed

Tue

2,Kurobanemokoumachi 

Kurobanemukoumachi

No fixed holiday

No fixed holiday
Ayu Monaka (a wafer cake filled with bean pastes)

Nakagawa River specialty

Open everyday

1piece: 10pieces:

10pieces:

0287-28-0204

0287-54-0444

0287-54-0208

0287-54-1105

0287-54-1587



Sake
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Ad 1227,Shimoishigami0287-29-0011

0287-22-2239

0287-98-3477

0120-54-0175
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Ad 1-1-28,Sumiyoshicho
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Ad 2166,Hiruhata
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Ad 102,Kurobanemukoumachi
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Ad 797-1,Susagi0287-57-0107

We deal in local Sake such as Kyokko, Daina and Tentaka.
We introduce local Sake with the history of Kurobane.

Founded in 1866.
The handmade sake brewery nurtured in the great Nasu region.

You can look around the inside of our Kura (Sake brewery) if you make a reservation in 
advance.You can try drinking 6 kinds of Sake.

Founded in 1881. We make not only Sake but also wine and liqueur from local 
fruits grown in Tochigi.

The owner himself works in the Sake brewery, which is Ikejima’ s family motto.
Our aim is to make a true local Sake.

Hoshidaya Sake ten

A
O
R

H
Ad P

Open everyday
Kyokko Kurou Tokubetsu Junnmai (￥1,458)

Junmai Ginjo Shusei (720ml  ￥1,740)

Oraga Ohtawara no Gohyakumangoku

Junmai Ginjo Nasu Gohyakumangoku

(￥2,210)

(720 ㎖  ￥1,500/1.8ℓ  ￥3,000)

Junmai Daiginjo Tentakakokoro (720 ㎖ ,￥1,674)

P

Ikejima ShuzoSake Brewery

Watanabe ShuzoSake brewery

Horan ShuzoSake Brewery

Kikunosato ShuzoSake Brewery

Tentaka ShuzoSake Brewery

Sun

April-September: Saturday and Sunday / October-March: Sunday

Open everyday

April-September:Saturday and Sunday/October-March:Sunday

Sun,National holiday,Sat (twice a month) P

302-2,Katafuta

The small Sake brewery deep in the mountains.

P

Kyokko Daiginnjo (1.8ℓ,￥7,560)

Sake shop

P



Noodle
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Ad 3-2-21,Shintomicho
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Ad  266-2,Omameda

P

Noodle-making factory & shop

Noodle-making factory

Tezuka Seimen Jo

Noodle-making factory & shop Ohnishi Seimen

NASU no Maki Udon

Sun

Open everyday

Tongarashi(chili)-ramen (dried noodles￥540)

Ni-hachi soba noodles  (3 servings￥350)

NASU no Maki Udon (dried noodles￥700)

We are a small community-based factory with many original local products.

We’ re selling fresh and tasty noodles. Feel free to come!

NASU no Maki Udon (rolled noodle) is sold at Michinoeki Nasu no Yoichi no 
Sato (roadside station) and Tobu Ohtawara (department store).

1-2715,Honcho biru rapo-ru (bldg. rapport),Fl.2
Sat,Sun,National holiday

090-4910-2325

0287-22-3754

0287-54-0373

Ayu
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0287-54-0087

0287-54-4454

0287-54-0105

0287-54-0153
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Ayu no Kobayashi

Open for 60 years. Customers travel from all over Japan to visit us.

 Open everyday
 (Jun. 1 ‒ around Oct. 20)  / (around Oct. 20 ‒ End of May.)

Otori Ayus(live bait Ayus for Ayu fishing)

Kurobane-Kanko-Yana-Gyogyo-Kumiai
We serve local freshly grilled and cooked Ayu dishes.

Ad 1639,Kurobanemukoumachi

3,Kurobanemukoumachi

PH  Open everyday

 Open everyday

 (May. 1 - November first Sunday or Holiday every year)
Grilled Ayus with salt

Ad 928-1,Maeta
 Mon

Ayu chips

Takahashi Shouten
Ayus  are broiled over charcoal in the traditional way. 
We also make Ayu-kanroni (sweetened boiled Ayus).

Masudaya Shouten
You can keep our Ayu-kanroni (sweetened boiled Ayus) fresh for longer
 since we vacuum pack individually.

602,Kurobanetamachi
 Open everyday

 Boxed 5 Ayu-kanroni with roe

Zenmi Isshou

Otori Ayus & fishing tackles shop

Ayus shop

Ayus shop

We have popular Ayu products made with consideration for the local food 
culture of the Nakagawa area.

R Ayu-kanroni (sweetened boiled Ayus)

 (3 Otori Ayus 
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Kinkarou
Here you can buy charcoal-broiled Ayus with salt.

102,Kurobanetamachi0287-54-0049

0287-54-0298

 Open everyday

H P Open everyday

Handaya Kawazakana Ten
We are waiting for you with grilled Ayus, sweet boiled Ayus and 
Otori Ayu (live bait Ayus for Ayu fishing).

Charcoal broiled Ayus with salt (vacuum-packed)

434,Omameda
open only for Otori Ayus selling)

 Grilled natural Ayus with roe seasoned with salt

Freshwater fishes shop

Kappou

Market

Kirari SakuyamaFarm products market

(parking for coaches included)

Crops Samuraizuka

Nakanouchi market

Kurobane Furusato Bussan centerFarm products market

Farm products market

Farm products market

Nasu no Yoichi no Sato
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Ad 2554-1,Sakuyama0287-28-1290

0287-23-8641

0287-54-3152

0287-98-3030

Rice, strawberries, water melons, Asian pears, vegetables
Open everyday P
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Ad 1584-6,Minamikanemaru

Homemade gelato
Open everyday P
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Ad 1422-1,Kurobanemukoumachi

Farmer’ s rice cakes
2nd and 4th Thursday of every month P
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Ad 154-1,Yuzukami

Manju(Japanese steamed bans)
Wed P

A
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 Fresh vegetables

Mon P

We are in Kurobane where Basho Matsuo (Haiku poet, famous for “Oku no 
hosomichi” ) stayed for 13 nights. We have been open for 28 years in a 
traditional Japanese thatched-roofed style house.

Surrounded by rice fields. We sell a large variety of fresh and in-season farm 
products.

 Enjoy a relaxing time at this cozy Michinoeki (a roadside station).

You can buy processed foods using local vegetables. 
We also sell cucumbers, tomatoes and manju (Japanese steamed bans).

We sell fresh vegetables delivered directly from farms.

(except winter) (winter)

Ad 2123-1,Nakanouchi

Michinoeki



Others
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Ad3-3345-6,Mihara

Take bag (Bag made with bamboo)
No-fixed holiday
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Ad 1-3-15,Chuo

8 kinds of Jouyo Manju (Japanese style bun stuffed with Azuki)
Open everyday
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Ad 95,Kajiya

Ohtawara pork marinated with miso and red pepper
Sun
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Ad 2220-3,Sakuyama

Menchi-katsu(Flied cake of minced meat) 
Tue
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Ad 4-3944,Murasakizuka0287-23-1222

0287-22-4696

0287-22-2224

0287-23-5555

0287-47-4750

0287-53-8220

Shiso Nanban Zuke (Nanban pickled with Shiso)
Open everyday
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Ad341,Machijima

Mori no Suisya (Bland rice)
No fixed holiday
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Ad 1238,Nakadawara

Miso 
Sun
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Ad 2-16-10,Yamanote

Hatougarashi Tsukudani  (Tsukudani of leaf red pepper)
Sun (Sat: No fixed holiday)
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Ad 1-3-15,Chuo

Ohtawara meisyu Mutsugura set (A set of sake made at six sake breweries in Ohtawara) 
Open everyday P

A
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Ad 1-2-14,Chuo

Umaibo (Japanese very famous corn snack with various flavors) 
Tue None

Mushin-an
We display and sell bamboo products made by the owner and local 
craftsmen in Ohtawara.

Permanently closed.

A shop of local farm products made with organic vegetables and rice.

We sell local Ohtawara meat in a reliable and hygienic facility.

Reopening on April, 2013. This shop became more reasonable.
Potato croquette and Menchi-katsu are very popular among Ohtawara 
people.

Take no Mise

WaonNatural bakery

Furuya Nosan

Miya Shoji

(at Toko Toko marché)

Waki SeinikutenMeat store

Tobeya Meihinkan

Nasu Sanroku Tsuchino-kai

A shop of homemade Japanese pickles, tsukudani, miso and natto.

We are a group making delicious rice for your fortune dining.

Iwakami Shouten

Yoshioka shokuhin

TokoToko marché

Aramachi Kurayashiki

We serve healthy and fresh vegetables, dishes made by local producers 
in Ohtawara and more for your life.

We have a variety of Japanese affordable sweets loved by children and 
cherished by adults.

We have been selling red pepper for 90 years. The long established store 
has been creating interest in Ohtawara by red pepper.

Open for 150 years.
 A shop of Miso made with age-old Koji, and sells sake.

P
Homemade Miso

P

,Amazake

P

0287-22-5200

0287-23-3502

0287-22-4450

0287-28-0155
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Ad 1-27,Chuo0287-22-2070

0287-23-3838

0287-22-2233

0287-22-6849

0287-20-2139

0287-47-4608

2-9-33,Chuo

 Ichibancha (First plucking tea)  Kyusu (Japanese teapot)
No fixed holiday
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Ad

Otome Ohnyuenα+premium (Body scrub made with honey and salt)
Sun   National holiday (Sat: No fixed holiday) 

A
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Ad 1-2-28,Yamanote

Mukashinagara no koppe-pan (Old fashioned hot dog bun)
Sun, National holiday and no fixed holiday 

A
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R

H P
Ad 593-7, Nakadawara

Santakaraage(fried chicken with red pepper flavor) box lunch
No fixed holiday

No fixed holiday

A
O
R

H P
Ad 1-761, Wakakusa

Beef curry prepared from our own beef can be purchased pre-prepared.
Mon

A
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Ad 866-1, Udakawa

Wagyu gyoza “Gyuza”
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Ad 383,Hiruta

Yoghurt 900g
No fixed holiday
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Ad 1298-1, Sebahara

Ginger syrup
Wed
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Ad 88,Kurobanemukomachi

A coaster which you can choose colors and patterns
Thu
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Ad  848, Kurobanetamachi

541, Kurobanetamachi

85-1, Kurobanetamachi

Stuffed toy “Yoichi-kun”
Open everyday
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Nasu Ungan-ji temple green tea
Mon
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Amazake
Sun

Namiki-en
We sell many kinds of tea ordered from Shizuoka and a variety of Japanese 
teapots.

Shimotori yohoen
Established in 1946. 
We serve flavored natural honey and natural honey products.

(Apiary)

Grocery store

Nasu delivery foods

Aburaya bakery

Maemuro

An old-fashioned bakery established in 1923. 
You can enjoy the classic flavor of Japanese breads and buns.

We aim to supply good quality prepared foods and work together with the 
community.

Maeda farm
We raise rare Holstein beef cattle in Japan. 
There is a store under the direct management of the farm as well as a café.

Smile Foods
“Gyuza” is a gyoza in which you can taste sweetness of the Wagyu beef. You 
can purchase it at Michi no eki (Roadside Station) “Nasu no Yoichi no sato” , 
Toko-Toko Ohtawara, and similar stores.

Josephine farm

Nasunogahara farm

 We sell yoghurt made from home-produced milk, and locally grown 
asparagus.

 We produce organic vegetables that are not dependent on agricultural 
chemicals and fertilizer. 
You can enjoy lunch and horse riding. (Reservation first)

Kurobane aizome konya

Ohtawara city tourism exchange center

Takano-en chaho

Yashiro the home store

Dyeing has taken place here since the Edo period. 
There are dyed goods of classic and modern patterns.

We sell Kurobane green tea of chain from Yamizo mountains. 
In addition there is a large variety of other goods.

 We sell special goods and products local to Ohtawra city and souvenirs of 
Yoichi-kun. We also provide sightseeing information.

We are proud of our additive-free raw koji, amazake, and miso which have 
been handed down for generations, perfect as a souvenir!

(dyer)

(green tea store)

0287-98-3852

0287-54-0009

0287-54-0865

0287-54-1110

0287-54-0887

0287-54-0223
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Ad 1934,Sukagawa

Green tea Hachijuhachiya 

 We sell local Kurobane green tea which has inherited the same flavor and body as in 
ancient times.

A
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Ad Susagi (on the National Route 461)
(about 1 month during June - July)

A bulb/root
P

The lily park contains more than 10,000 bulbs of 40~50 kinds of lilies for you to see 
and also available to purchase and look forward to you visiting.

Kurobane yuri-en (lily park)
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PAd 2686, Sarado

Nakamatachi rice cracker
Monday and 4th Thursday of every month

We have a good selection of products from local goods to candies.

Fishpal (in Nakagawa Aquatic Park)
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Ad 872, Sarado0287-98-2456

0287-98-3055

090-2545-0136

0287-58-0010

Nasu no Kotobuki Miso 
Open every day

Abe koji shop
We provide a natural brewed miso which is made from local Koshihikari and we deal 
in domestic products.

Open everyday

Sudo seicha kojo(green tea store)


