
Eileen and Carlos's Tokyo Folio

Tokyo
Japan

The Telegraph says:

"The very idea of Tokyo – one of most densely 
packed cities on the planet – can be 
intimidating even before getting off the plane. 
In reality, however, it is a refreshingly easy city 
to visit. Despite its salaryman crowds, flashing 
neon and sprawling train networks, it is a place 
that thrives on running smoothly and safely. And 
an added gold star? It’s as clean as a city can 
possibly be. But perhaps best of all is its 
structure: lacking a clearly marked centre, it’s 
made up of a patchwork of different 
neighbourhoods, each distinct in identity and 
atmosphere – and so there are the museum-like 
fashion flagships of architectural nirvana 
Aoyama; the edgily rainbow-bright fashion 
tribes of trends-hub Harajuku; the low-key 
fashion stores and cafés of leafy Daikanyama; 
and the narrow lanes, old school kimono shops, 
temples and lively markets of Asakusa."

Click to access this map on Google Maps

https://www.telegraph.co.uk/travel/destinations/asia/japan/tokyo/articles/tokyo-travel-guide/
http://www.google.com/maps/d/u/0/view?hl=en&mid=16u6QnzMh04_Ry3EIwPJF6VRtmaXcCp1f


Tokyo - Day 1

Meiji Shrine Harajuku Gonpachi Nori-Temaki Harajuku New York Grill at Park Hyatt
Landmark Sightseeing Restaurant Restaurant

The NY Times says: Telegraph says: Time Out says: Culture Trip says:

"It’s easy to forget while squeezing onto 
the subway or dancing to techno-pop, 
but Tokyo is still the seat of an emperor. 
At the Meiji Shrine, the deified spirit of 
the Emperor Meiji, the current emperor’
s great-grandfather, resides in a Shinto 
temple surrounded by 170,000 majestic 
trees. A 40-foot-high arched torii 
gateway marks your entry into this 
spiritual world, and a network of paths 
leads to the shrine. The forest feels 
peaceful and far from the busy city, 
even though this is one of Tokyo’s most 
visited outdoor places."

"A trip to Tokyo just isn't the same 
without spotting a crazily dressed 
teenager in a panto-esque maid's outfit. 
This only-in-Japan sight is almost always 
guaranteed in the street fashion district 
Harajuku - and in particular on the 
colourful pedestrianised street Takeshita 
Dori. Here, crowds of rainbow-bright 
teenage tribes (most likely with their 
school uniforms stuffed in their bags) 
can be seen in an array of trend-
triggering fashions as they peruse the 
street’s colourful stores, lined with 
stores selling vintage clothing, kitsch 
accessories and – a local specialty – 
sugar high-inducing strawberry waffles."

"The latest addition to the Gonpachi 
family, this Harajuku outpost focuses on 
temaki, or hand rolls, which are all made 
to order. The menu consists of some 
firm favourites such as salmon avocado 
and tuna, but also branches out into 
typical Japanese combinations including 
yam and cod roe, okra and natto, and 
stewed beef. All of them come with a 
salad leaf inside to keep the nori 
seaweed from getting soggy too 
quickly. To add an extra twist, just over 
half of the rolls can be had with 
'cauliflower rice' instead: a mix of 
avocado and cauliflower, which 
substitutes the regular sushi rice and 
gives the entire thing a suspiciously 
healthy feel…"

"You may know this address as the 
home of the Park Hyatt, aka the Lost in 
Translation bar; however, there is more 
than just that reason to check out this 
Tokyo institution. New York Grill is the 
residence of Federico Heinzmann, 
arguably one of the kings of Kobe beef 
steak. Usually stocked with either 
Hokkaido, Saga or Sendai beef, New 
York Grill is a reliable Kobe beef stop-
off for any carnivore ready to splurge."

1-1 Yoyogi-Kamizono-cho, Shibuya-
ku

Takeshita Street, Jingumae, Shibuya-
ku

6-35-3, Jingūmae, Shibuya-ku 3-7-1-2, Nishi-Shinjuku, Shinjuku-ku

Website Website Website

https://www.nytimes.com/2013/05/05/travel/36-hours-in-tokyo.html
https://www.telegraph.co.uk/travel/destinations/asia/japan/tokyo/articles/free-things-to-do-in-tokyo/
https://www.timeout.com/tokyo/restaurants/best-restaurants-in-shibuya-daikanyama-harajuku-yoyogi
https://theculturetrip.com/asia/japan/articles/the-7-best-restaurants-to-try-kobe-beef-in-tokyo/
http://www.meijijingu.or.jp
https://gonpachi.jp/nori-temaki/
https://restaurants.tokyo.park.hyatt.co.jp/nyg.html


Tokyo - Day 1 (cont.)

Albatross Bar Benfiddich
Bar Bar

Time Out says: Eater says:

"Hidden among the tiny, time-worn 
yakitori stalls of Omoide Yokocho, by 
Shinjuku Station, Albatross is a tiny 
three-storey salon that seats, in total, 
around 30 people. The floor above is 
officially a gallery – more accurately a 
Japanese-style room with a few pictures 
on the walls. Upper-floor customers can 
also place their orders and receive their 
drinks through the wooden stairwell 
railing; an operation that becomes 
increasingly perilous as the night 
progresses and senses diminish. Up top, 
in lenient weather, a rickety roof 
accommodates half a dozen more 
drinkers. The crowd is a genuinely 
eclectic mix of suits, artists, expats and 
students. They also have an eponymous 
sister bar in Golden Gai, although this 
outlet tends to be a bit less cramped. "

"Hiroyasu Kayama’s atmospheric, 
candle-lit ninth-floor hideaway is one of 
Tokyo’s most compelling bars, with 
shelves crammed with rare spirits and 
jars of obscure aromatics, and drinks 
just as likely to involve a mortar and 
pestle as a cocktail shaker. Sink into one 
of the half-dozen armchairs at the 
ancient-wood counter and give Kayama 
carte blanche to work his mixologist 
magic. Best to get there early, though: 
Bar Benfiddich’s fame already extends 
far beyond the Shinjuku back streets."

1-2-11 Nishi-Shinjuku, Shinjuku-ku 1-13-7 Nishi-Shinjuku, Shinjuku-ku

Website Facebook Page

https://www.timeout.com/tokyo/bars-and-pubs/albatross
https://www.eater.com/maps/best-restaurants-tokyo-japan
http://www.alba-s.com
https://www.facebook.com/BarBenfiddich/


Tokyo - Day 2

Nezu Museum Shibuya Crossing Purikura no Mecca Sushi Tokyo Ten Shibuya
Museum Landmark Shop Restaurant

CN Traveler says: Lonely Planet says: CN Traveler says: Time Out says:

"This serene museum in the Aoyama 
district, redesigned by celebrated 
architect Kengo Kuma, is a 
contemporary temple for traditional art. 
A long, covered outdoor path alongside 
bamboo-clad walls serves as a 
minimalist entrance, but once inside, 
double-height interiors and glass walls 
stretch over 40,000 square feet while 
keeping the experience intimate. And 
while the museum mixes contemporary 
design and traditional art on the 
inside—over 7,400 pieces—the outside 
counts, too: The property is home to a 
stunning private garden that's worth the 
visit all on its own."

"Rumoured to be the busiest 
intersection in the world (and definitely 
in Japan), Shibuya Crossing is like a 
giant beating heart, sending people in 
all directions with every pulsing light 
change. Nowhere else says ‘Welcome 
to Tokyo’ better than this. Hundreds of 
people – and at peak times upwards of 
3000 people – cross at a time, coming 
from all directions at once, yet still to 
dodging each other with a practised, 
nonchalant agility. Mag's Park, the 
rooftop of the Shibuya 109-2 
department store, has the best views 
over the neighbourhood's famous 
scramble crossing. It's screened with 
plexiglass, so you can still get good 
photos, without having to worry about 
losing anything over the edge). The 
intersection is most impressive after 
dark on a Friday or Saturday night, 
when the crowds pouring out of the 
station are at their thickest and neon-lit 
by the signs above. The rhythms here 
are, however, tied to the train station 
and after the last train pulls out for the 
night, the intersection becomes eerily 
quiet."

"Purikura, a term derived from the 
English words "print club," are tricked 
out photo booths with innumerable 
customizing options that involve visitors 
in every part of the process. Before the 
photos are taken, customers choose 
things like a background theme and just 
how big and doe-eyed they want the 
computer to make them. Purikura no 
Mecca even has a costume rack for 
people who are feeling particularly 
inspired. The booths, often big enough 
to cram ten people into, directs models 
through a series of poses and facial 
expressions. Moments later, photos are 
relayed to a second section of the 
booth where they can haunch over 
touch screens, stylus in hand, and 
further augment their photos. 
Decorations include a seemingly 
endless variety of visual effects and 
digital stickers like goofy word bubbles 
and cartoon sunglasses."

"Looking for an omakase sushi meal 
that won’t break the bank? Edo-style 
sushi specialist Sushi Tokyo Ten, located 
in the super central Shibuya Stream 
complex, has one of the best deals in 
town. Don’t be put off by its classy 
décor; dinner omakase is just ¥7,000 a 
person and you’ll be treated to more 
than your fair share of seasonal fish plus 
plenty of additional items including side 
dishes and miso soup. The lunch set is 
an even bigger steal, coming in at just 
¥3,500 a person."

6-5-1 Minami-Aoyama, Minato-ku 2-2-1 Dogenzaka, Shibuya-ku 29-1 Udagawachō, Shibuya-ku Shibuya Stream 3F, 3-21-3 Shibuya, 
Shibuya-ku

Website Website

https://www.cntraveler.com/gallery/best-things-to-do-in-tokyo
https://www.lonelyplanet.com/japan/tokyo/attractions/shibuya-crossing/a/poi-sig/396831/356817
https://www.cntraveler.com/gallery/best-things-to-do-in-tokyo
https://www.timeout.com/tokyo/restaurants/best-restaurants-in-shibuya-daikanyama-harajuku-yoyogi
http://www.nezu-muse.or.jp/en/
http://sushitokyo-ten.com


Tokyo - Day 2 (cont.)

Ebisu Yokocho Martha
Food market Bar

Time Out says: WSJ says:

"Built on the remains of the old 
Yamashita shopping centre, Ebisu 
Yokocho opened in 1998 as a lively 
izakaya arcade with plenty to offer for 
courageous diners. You’ll find western-
style wine bars, sushi shops, oden, grills 
and even oddities such as horse or 
whale meat (at Jun-chan). Some of the 
shops have less than twenty-five square 
metres of indoor space, which explains 
the many desks and chairs lined up near 
the entrances. Most businesses here 
operate from 5pm until very late 
indeed; a few others run from 11am to 
11pm."

"In the trendy Ebisu neighborhood, the 
entrance to Martha is a battered 
wooden door illuminated by a sign that 
simply says “bar,” set in an even less 
promising cinder-block wall. Inside, the 
lights were dim and couples were 
huddled around tiny tables while the 
gray-haired DJ/owner was busy curating 
the soundtrack from the thousands of 
LPs lining the walls. All the music 
seemed much older than the 18-year-
old Yamazaki single malt on offer, if not 
quite as precious (ABBA, Leonard 
Cohen and a Japanese Beach Boys 
cover band were all represented in the 
collection). Mr. Nohara advised me 
against making requests. “He’s got his 
own way of doing things,” he warned, 
pointing to the D.J., whose expression 
evoked a priest more than it did a 
spinner. “You’ll be thrown out.” Before 
leaving, we bowed gravely to the 
turntable master. He returned our bow. I 
guess I can come back."

1-7-4 Ebisu, Shibuya-ku 1-22-23 Ebisu, Shibuya-ku

Website Website

https://www.timeout.com/tokyo/restaurants/ebisu-yokocho
https://www.wsj.com/articles/a-travelers-guide-to-tokyos-secret-bars-1460660370
http://www.ebisu-yokocho.com
http://martha-records.com/martha


Tokyo - Day 3

Yasukuni Shrine La Kagu Koishikawa Korakuen Gardens Sumibiyakiniku Nakahara
Landmark Shop Park Restaurant

Lonely Planet says: The NY Times says: Tokyo Creative says: Eater says:

"Literally ‘For the Peace of the Country 
Shrine’, Yasukuni is the memorial shrine 
to Japan’s war dead, around 2.5 million 
souls. First built in 1869, it is a peaceful 
and green place but also incredibly 
controversial: in 1979, 14 class-A war 
criminals, including WWII general Hideki 
Tōjō, were enshrined here. The main 
approach is fronted by a 25m-tall torii 
(entrance gate) made of steel and 
bronze; behind the main shrine, seek 
out the serene grove of mossy trees and 
the ornamental pond. For politicians, a 
visit to Yasukuni, particularly on 15 
August, the anniversary of Japan’s 
defeat in WWII, is considered a political 
statement. It's a move that pleases 
hawkish constituents but also one that 
draws a strong rebuke from Japan's 
Asian neighbours, who suffered greatly 
in Japan's wars of expansion during the 
20th century."

"Browse Tokyo’s retail options at two 
shopping complexes on opposite ends 
of the style spectrum. Start in 
Kagurazaka at La Kagu, a former book 
warehouse that reopened in 2014 as a 
shop, cafe and bookstore reached via 
snaking timber-and-steel staircases 
designed by Kengo Kuma. The airy two-
story space stocks fashions and 
housewares, from tailored silk trousers 
and teak Danish bar carts to tiny 
wooden hand-carved creamers."

"Koishikawa Korakuen was founded in 
the early 17th century by the Tokugawa 
clan, which makes it one of the oldest 
gardens in Tokyo. It is also one of the 
most beautiful, especially during cherry 
blossom season (hanami) in late March 
early April and during autumn colors in 
November-December. Because of this, 
however, it is well visited during peak 
seasons so getting here quite early in 
the day to beat the crowds is a tip. 
Koishikawa Korakuen features a large 
pond, breathtaking cherry trees, a rice 
paddy and iris field, an inner garden, a 
full moon bridge and a beautiful 
vermillion wooden bridge. And lots of 
strolling paths. It is not uncommon to 
come across bird watchers, waiting for a 
perfect photo, by the large pond. If you 
are feeling hungry or in the mood for 
Japanese tea, there is a beautiful tea 
house serving Japanese bento boxes 
and tea for a really reasonable price just 
by the entrance."

"Owner Kentaro Nakahara sources the 
finest wagyu and knows all the best cuts 
to grill over the charcoal burners set into 
your table top. Besides his seven-item 
yakiniku (grilled meat) tasting menu, 
don’t miss the beef “prosciutto,” the 
tartare, or his self-styled “legendary” 
grilled tongue (which must be booked 
in advance). Yakiniku is always fun but it’
s rarely as chic, clean, and smoke-free 
— both from cigarettes and the grills — 
as it is here."

3-1-1 Kudankita, Chiyoda-ku 67 Yaraichō, Shinjuku-ku 1-6-6 Kōraku, Bunkyo-ku GEMS Ichigaya 9F, 4-3 Rokubancho, 
Chiyoda-ku

Website Website Website Website

https://www.lonelyplanet.com/japan/tokyo/attractions/yasukuni-jinja/a/poi-sig/396415/356817
https://www.nytimes.com/interactive/2017/04/27/travel/what-to-do-36-hours-in-tokyo-japan.html
https://www.tokyocreative.com/articles/20025-3-amazing-gardens-to-visit-while-in-tokyo
https://www.eater.com/maps/best-restaurants-tokyo-japan
http://www.yasukuni.or.jp
https://www.akomeya.jp/store_info/store/sinlakagu/
https://www.tokyo-park.or.jp/park/format/index030.html
http://sumibiyakinikunakahara.com


Tokyo - Day 3 (cont.)

Ginza Six Otako Kazami
Multi-use space Restaurant Restaurant

Architectural Digest says: Eater says: Time Out says:

"Tokyo’s Ginza district has long been 
home to an array of beautifully 
designed shops, from Renzo Piano’
s glass-clad Hermès building to Jun 
Mitsui’s undulating DeBeers tower. The 
latest addition, Ginza Six, boasts 241 
stores across over 500,000 square feet, 
making it the largest shopping 
destination in the area. But even more 
impressive than its size, is the shopping 
center’s design. The building was 
designed by architect Yoshio Taniguchi 
of Taniguchi and Associates, who is best 
known for his 2004 redesign of New 
York’s Museum of Modern Art, and 
features a façade inspired by noren, or 
traditional Japanese sunshades. Inside, 
designer Gwenael Nicolas of the firm 
Curiosity also blended architectural 
traditions with contemporary 
techniques, taking inspiration from the 
alleyways of Ginza and Kyoto to devise 
zigzagging paths through the floors of 
stores and bring a sense of discovery 
back to shopping. Ginza Six is also 
home to a rooftop garden, a food hall, 
and the Kanze Noh Theater, which will 
showcase the traditional Japanese 
masked musical dramas. In 
collaboration with the Mori Art Museum, 
the building will display permanent and 
temporary public art installations."

"Oden is Japan’s favorite wintertime 
comfort food, an aromatic hotpot of 
slow-simmered seafood, meat, and 
vegetables, usually washed down with 
plenty of sake or beer. Otako has been 
serving it this way for almost a century 
and attracts an eclectic clientele, from 
humble salarymen to Ginza hostesses 
dolled up in kimonos. Slide open the 
door, wait for a seat, then take your 
place at the long counter, watching the 
chefs at work over the steaming oden 
pans. At any time of year, Otako is a 
Tokyo classic."

"One of the quirkier ramen joints to 
open in 2016, Ginza's Kazami has made 
a name for itself on the back of a very 
unlikely ingredient: sake lees. Found in 
a narrow alley, it's very stylishly 
decorated and could pass for a high-
end eatery if it wasn't for the exclusively 
noodle- focused menu. The speciality 
here is the Sake Kasu Noko Soba (¥980), 
a symphony of flavours built upon an 
additive-free soup made with chicken, 
pork, asari clams, oysters and high-end 
sake lees from Kyoto's Fushimi. Add 
thin noodles – another Kyoto import – 
plus superb char siu, slightly grilled 
abura-age, leek, spinach and an egg, 
and you have an aromatic bowl unlike 
any other. For an extra kick, add some 
of the green chilli and ginger that 
comes with every order, or play with the 
yuzukosho and sansho seasonings 
offered at no extra cost. Kazami also 
does orthodox shoyu and shio ramen – 
both are excellent."

6-10-1 Ginza, Chuo-ku 8-6-19 Ginza, Chuo-ku 6-4-13 Ginza, Chuo-ku

Website Website

https://www.architecturaldigest.com/story/ginza-six-could-be-worlds-coolest-mall
https://www.eater.com/maps/best-restaurants-tokyo-japan
https://www.timeout.com/tokyo/restaurants/kazami
https://ginza6.tokyo
http://www.otako.co.jp/


Tokyo - Day 4

Sensoji Toyko Skytree Nakasei Sometaro
Landmark Landmark Restaurant Restaurant

AFAR says: CN Traveler says: Culture Trip says: Truly Tokyo says:

"Both Tokyo's largest and oldest 
Buddhist temple, Senso-ji is one of the 
city's must see sights. The streets 
leading to Senso-ji are filled with 
souvenir shops where you can find 
tapestries, kimonos, kitschy key chains, 
and finger foods. Surrounding the 
temple you'll also find yatai (food stalls) 
selling Japanese favorites like yakisoba 
(fried buckwheat noodles) and 
okonomiyaki (savory pancakes with a 
mix of ingredients including eggs, 
noodles, beef, octopus, squid, and 
green onion). Inside Senso-ji receive 
your omikuji (fortune) and if it's not to 
your liking leave it behind on the wall of 
bad fortunes. Take your time exploring 
the grounds around Senso-ji, which are 
rich in pristine Japanese landscape 
design."

"Topping off at 2,080 feet, Tokyo 
Skytree is the tallest tower in the world. 
From the broadcast tower's 360-degree 
observation decks, the whole city—its 
striking skyscrapers and neon 
intersections—looks like a magical 
circuit board. It's a major tourist 
attraction and a ticket isn't cheap (up to 
¥4,000, or $36 for all-access), but even if 
you don't pay up, there's no denying 
that Tokyo Skytree brought the skyline 
to a whole new level. While it's a bona 
fide broadcast tower, it's also a major 
tourist attraction. Depending on where 
you're staying, it can be an out-of-the-
way trip to eastern Tokyo (luckily, a train 
station gets you right near the 
entrance). But the tower's base also 
stocks hundreds of shops and nearby 
cafes (a Moomin House Cafe is 
particularly animated), so it will keep 
you busy for a full afternoon. Families 
with children will enjoy the experience 
(especially speedy elevator rides), and 
anyone that loves a jaw-dropping view."

"A tempura restaurant that has been 
going strong since 1870. Nakasei’s 
atmosphere is fitting, with traditional 
Japanese décor, seating and even a 
pond stocked with carp. Their shrimp 
and clam kakiage don is one of their 
most popular dishes."

"‘Okonomiyaki’ is a mouthful of a word 
that means ‘cooked as you like.’ It most 
commonly refers to a savory pancake-
like dish consisting of ingredients held 
together by a thick batter, though styles 
do vary by region. It’s also often 
mistranslated as ‘Japanese pizza,’ which 
is quite a misnomer. While okonomiyaki 
is often considered a West Japan dish, 
there’s a great little place in Asakusa to 
get your fix. Sometaro has been dishing 
up tasty okonomiyaki since 1937 from a 
small wooden shack down a side street 
in east Tokyo. Sometaro is popular with 
locals and tourists alike, and there’s an 
English menu with pictures that makes 
ordering much easier. If you’re not 
familiar with cooking okonomiyaki on 
the grill by yourself, you can either 
follow the instructions provided or ask 
your server to show you how when the 
ingredients arrive. Little has changed in 
the last few decades, including the lack 
of air-conditioning. It can be sweltering 
inside the restaurant during the summer 
months, and Sometaro even puts up an 
English sign warning potential guests of 
the fact. Don’t worry - it adds to the 
atmosphere."

2-3-1 Asakusa, Taito-ku 1-1-2 Oshiage, Sumida-ku 1-39-13 Asakusa, Taito-ku 2-2-2 Nishiasakusa, Taito-ku

Website Website

https://www.afar.com/places/senso-ji-tokyo
https://www.cntraveler.com/gallery/best-things-to-do-in-tokyo
https://theculturetrip.com/asia/japan/articles/the-best-restaurants-in-asakusa/
https://trulytokyo.com/sometaro/
http://www.tokyo-skytree.jp
http://nakasei.biz


Eileen and Carlos's Osaka Folio

Osaka
Japan

Time Out says:

"Known within Japan as the home of many a 
comedian, this city is louder, brasher and often 
more merry than Tokyo—making the best things 
to do in Osaka some of the top activities in 
Japan, period. The locals here also like to eat, 
so much so that they have a word for it: 
kuidaore, or “to eat yourself broke” in the local 
Osakan dialect. Leaving this city hungry (or with 
a full wallet) is a no-go. The centre is relatively 
compact, but don’t let that deceive you: to 
really get underneath Osaka’s skin, you’ll need 
at least a couple of days of walking, eating and 
drinking. That includes highlights such as pretty 
Osaka castle and feisty Dotonbori, to more far-
flung corners such as Sakai and, of course, 
many, many eats in between."

Click to access this map on Google Maps

https://www.timeout.com/osaka/things-to-do/best-things-to-do-in-osaka
http://www.google.com/maps/d/u/0/view?hl=en&mid=16u6QnzMh04_Ry3EIwPJF6VRtmaXcCp1f


Osaka - Day 1

Osaka-jō (Osaka Castle) Umeda Sky Building Yoshino Aozora Blue
Landmark Landmark Restaurant Restaurant 

CN Traveler says: TripSavvy says: Lonely Planet says: Culture Trip says:

"If you're visiting Osaka during cherry 
blossom season or when fall foliage is 
on display, pay a visit to Osaka Castle, 
whose grounds and surrounding park 
are beautiful in bloom. The castle today 
is a reproduction—it was destroyed in 
1615 during the Summer War of Osaka, 
reconstructed, felled by lightning, and 
then heavily damaged during World 
War II—and its interior a modern 
museum. Still, those with a keen interest 
in Japanese history will find themselves 
absorbed by the detailed exhibitions. 
The haul up to the castle's eighth-floor 
outdoor deck (the queue for the lifts is 
long) is worth it for the view. Those who 
want to go even higher can get their 
kicks on the bright red Hep Five Ferris 
wheel, whose apex is 347 feet high."

"The Umeda Sky Building is actually two 
buildings, linked at the top with a 
“floating garden observatory” that 
offers some excellent panoramic views. 
Visitors take the elevator to the 35th 
floor, and then take a different escalator 
to the observatory deck on the 39th 
floor. If you’re afraid of heights, perhaps 
it’s best to head in the opposite 
direction — underground. Below 
Umeda station is a dizzying labyrinth of 
shops, bars, and cheap restaurants. 
Allegedly, the basement of every large 
building in within a 1-mile radius has 
been connected to form a maze of 
commercial activity. Start your 
subterranean journey from the 
basement of Osaka’s famous Hankyu 
department store."

"In business since 1841, Yoshino 
specialises in Osaka-style sushi, which is 
hako-sushi ('pressed sushi'). This older 
version of the dish (compared to the 
newer, hand-pressed Tokyo-style nigiri-
sushi) is formed by a wooden mould, 
resulting in Mondrian-esque cubes of 
spongy omelette, soy-braised shiitake 
mushrooms, smokey eel and vinegar-
marinated fish on rice. Reservations 
recommended. On the ground floor, 
the shop sells reasonably priced 
takeaway boxes (less than ¥2000)."

"This izakaya, or Japanese pub, 
specializes in udon – thick, slightly 
sweet wheat flour noodles usually 
soaked in broth. At Aozora Blue, 
opened in 2014 by the chef Hirofumi 
Matsui and his wife, Yuki, you can 
choose between the classic udon in 
soup or served dry with sauce. Order a 
side of tempura – battered and deep-
fried seafood and vegetables – to go 
along with your udon. As an izakaya, 
Aozora Blue has a great selection of 
liquors, including sake and shochu, as 
well as beer and wine."

1-1 Ōsakajō, Chūō-ku 1-1-87 Ōyodonaka, Kita-ku 3-4-14 Awaji-machi, Chūō-ku 4-5-8, Hiranomachi, Chuo-ku

Website Website Website Website

https://www.cntraveler.com/stories/2014-09-03/tired-of-kyoto-visit-osaka-japan-s-foodie-city
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Osaka - Day 1 (cont.)

Beer Belly
Bar

Culture Trip says:

"Beer Belly is a craft beer pub owned by 
the international award-winning Minoh 
Beer, based just outside of Osaka. So, 
while this bar only sells craft beer from 
one brewery, it still provides a delicious 
and diverse selection – there are always 
fifteen types of Minoh Beer on tap, from 
their pilsner to pale ale. Beer Belly also 
serves tapas, including some of the best 
mashed potatoes in Japan. There is a 
wide bar on the first floor and additional 
seating on the second, so this is a great 
place to go alone or with a group of 
friends."

1-1-31 Tosabori, Nishi-ku

Website

https://theculturetrip.com/asia/japan/articles/the-best-bars-for-craft-beer-in-osaka/
http://www.beerbelly.jp/tosabori/


Osaka - Day 2

National Bunraku Theater Dōtombori America-Mura Spa World
Performance Arts Sightseeing Sightseeing Spa

The NY Times says: TripSavvy says: Gaijinpot says: TripSavvy says:

"Traditional Japanese puppet theater, 
called bunraku, is less well-known 
internationally than other ancient 
performance genres like Kabuki and 
Noh. Founded in Osaka in the 1600s, 
bunraku employs large puppets, 
controlled by three puppeteers 
simultaneously, to tell tales of heroism 
and tragic romance narrated by an 
expressive chanter and accompanied by 
the music of a three-stringed shamisen. 
Today, the main venue for this rare art 
form is Osaka’s National Bunraku 
Theater, where performances are 
staged throughout the year. Purchase 
same-day tickets to single acts (about 2 
hours; from 500 yen) at the theater’s 
box office; audio guides in English are 
available."

"Next to Shinsaibashi is Osaka’s 
Dotonburi neighborhood, a good place 
to flex your kuidare attitude, and dine 
and imbibe until you drop. Be on the 
lookout for restaurants or stalls serving 
kushi katsu (deep-fried skewered meat 
and vegetables), and ikayaki (squid 
pancakes). Dotonburi also has the 
original Kani Doraku restaurant, famous 
for its seafood and gigantic animatronic 
crab that moves its legs and eyes to the 
delight of waiting customers. But 
perhaps the most famous Dotonburi 
mascot is the Glico Running Man, 
whose figure shines among other neon 
advertisements on a Times Square-
esque display that faces the Tombori 
river."

"Missing 'Murica? Stop by America-
mura, also called Amemura, a seriously 
cool district filled with vintage shops, 
record stores, and top-notch food. 
Being Japan, this American ‘hood offers 
Western culture with a twist, and has 
some of the best people watching in the 
city. The now-thriving neighborhood 
was once filled with empty warehouses 
and parking lots. Sankakukoen, or 
Triangle Park, became the heart of the 
neighborhood, and it was utilized for 
fashion shows, live music performances, 
and as a spot for skaters and hip hop 
dancers to congregate. It’s still a 
popular place to meet people and hang 
out, as well as the center of the annual 
Halloween festivities, when people flock 
to Amemura in often outrageous 
costumes. Amemura remains a hotspot 
for the young and hip. It attracts expats, 
tourists and locals alike and is excellent 
for people watching. A warm Saturday 
can easily be spent lounging outside 
one of the many cafes, watching the 
locals walk by in eccentric clothing."

"There’s nothing quite like Spa World, 
Osaka’s very own super-sized public 
bath. There are at least eight saunas, 
and 14 onsen (hot spring baths), divided 
into the “European Zone” and the 
“Asian Zone.” The swimming pool is 
complete with two twisty slides, not for 
the faint of heart. If you forgot to pack 
your bathing suit, you can rent one from 
the front desk. Guests are encouraged 
to use the facilities for as long as they 
like — making this a fun alternative to 
spending a night in a regular hotel."

1-12-10 Nipponbashi, Chūō-ku 1-9 Dotonbori, Chūō-ku 1-2-4 Nishishinsaibashi, Chūō-ku 3-4-24 Ebisuhigashi, Naniwa-ku
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https://www.nytimes.com/interactive/2017/11/16/travel/what-to-do-36-hours-in-osaka-japan.html
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http://www.spaworld.co.jp/english/


Osaka - Day 2 (cont.)

Kuromon Ichiba Market Takoyaki Wanaka Craft Beer Works Kamikaze
Food Market Food stand Sightseeing

The NY Times says: Lonely Planet says: Eater says:

"Osaka has been a commercial hub 
since the Edo era, and the abundance 
of top-notch Japanese food products 
that passes through the city daily can be 
conveniently sampled on a stroll 
through Kuromon Ichiba Market. This 
covered food market, stretching longer 
than five football fields, caters not only 
to local chefs and residents but also to 
hungry tourists who can purchase fresh 
products — giant crab legs, Kobe beef, 
white strawberries, spindly sea urchins 
— and have dishes prepared to order 
for immediate consumption. One must-
try is an octo-pop: bright-red baby 
octopus stuffed with a quail egg, on a 
stick."

"This famous tako-yaki (octopus 
dumplings) stand, just north of Dōguya-
suji arcade, uses custom copper 
hotplates (instead of cast iron) to make 
dumplings that are crisper than usual 
(but still runny inside). There's a picture 
menu and tables and chairs in the back. 
One popular dish to try is tako-sen – 
two dumplings sandwiched between 
sembei (rice crackers)."

"Kamikaze is a shrine to Japan’s 
fledgling craft beer scene. With among 
the biggest tap selections in Osaka, the 
serene atmosphere matches the posh 
neighborhood. There’s a welcome focus 
on domestic brews, while select imports 
are also offered. The talkative staff 
members calmly guide beginners and 
talk shop with experts, ensuring a 
packed house nearly every night."

2-4-1 Nipponbashi, Chūō-ku 11-19 Nanbasennichimae, Chūō-ku 1-22-21 Kitahorie, Nishi-ku
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https://www.nytimes.com/interactive/2017/11/16/travel/what-to-do-36-hours-in-osaka-japan.html
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Eileen and Carlos's Kyoto Folio

Kyoto
Japan

The New York Times says:

"Kyoto, the former imperial capital of Japan, is 
a vibrant mash-up, an ancient city electrified by 
the breathtakingly new. Cruise the futuristic 
food halls of a department store, gaping at the 
perfect fruit and glistening sea creatures, before 
zipping up to the traditional floor, with its 
kimonos and tea ceremony implements. See 
2,000 ancient temples and shrines, then dine at 
a sleekly modern restaurant. Glimpse a geisha 
gliding down a cobblestone lane, bracketed by 
wooden machiya houses, and feel yourself 
catapulted to the 18th century — until you see 
her duck into a very 21st-century taxi, with a 
passenger door that opens and shuts 
automatically."

Click to access this map on Google Maps

https://www.nytimes.com/2010/04/25/travel/25hours.html
http://www.google.com/maps/d/u/0/view?hl=en&mid=16u6QnzMh04_Ry3EIwPJF6VRtmaXcCp1f


Kyoto - Day 1

Fushimi Inari Shrine Kiyomizu-dera Maruyama Park Honke Owariya
Landmark Landmark Park Restaurant

Culture Trip says: Lonely Planet says: The New York Times says: Lonely Planet says:

"Fushimi Inari Taisha is Kyoto’s most 
important Shinto shrine and one of its 
most impressive attractions. Located in 
southern Kyoto, it is famed for its variety 
of shrines and vermilion torii shrine 
gates, with thousands of them winding 
their way up the sacred Mount Inari. 
Whatever you do, don’t miss it.Fushimi 
Inari Taisha is the head shrine of Inari, 
the god of rice, sake and prosperity and 
patron of business, merchants and 
manufacturers. The shrine sits at the 
base of Mount Inari and includes many 
smaller sub shrines which span 4 
kilometres up the 233 meter (764 ft) 
mountain. Each of the famous torii 
shrine gates has been donated by an 
individual or a Japanese business in the 
hope of receiving good luck and 
fortune. The name of the donor is 
inscribed in black ink on the back of 
each gate."

"A buzzing hive of activity perched on a 
hill overlooking the basin of Kyoto, 
Kiyomizu-dera is one of Kyoto's most 
popular & most enjoyable temples. The 
Hondō (Main Hall) has a huge verandah 
that is supported by pillars and juts out 
over the hillside. Just below this hall is 
the waterfall Otowa-no-taki, where 
visitors drink sacred waters believed to 
bestow health & longevity. At Jishu-
jinja, the shrine up the steps above the 
main hall, visitors try to ensure success 
in love by closing their eyes and walking 
about 18m between a pair of stones – if 
you miss the stone, your desire for love 
won't be fulfilled! Note that you can ask 
someone to guide you, but if you do, 
you'll need someone's assistance to find 
your true love. Before you enter the 
actual temple precincts, check out the 
Tainai-meguri. We won't tell you too 
much about it as it will ruin the 
experience. Suffice to say that by 
entering the Tainai-meguri, you are 
symbolically entering the womb of a 
female bodhisattva. When you get to 
the rock in the darkness, spin it in either 
direction to make a wish. Check the 
website for the scheduling of special 
night-time illuminations of the temple 
held in spring and autumn."

"Though it’s mobbed by tourists during 
cherry blossom season (late March to 
early April), Maruyama Park in Gion is a 
tranquil spot the rest of the year. Start 
at the vivid white-and-orange Yasaka 
Shrine, where locals pray to the god of 
prosperity and health, and then wend 
your way through the park past ponds, 
gardens and a gigantic weeping cherry. 
Be sure to detour through the surreal 
hillside cemetery, its terraced maze of 
gravestones resembling a miniature city. 
The views are spectacular."

"Set in an old sweets shop in a 
traditional Japanese building on a quiet 
downtown street, this is where locals 
come for excellent soba (buckwheat-
noodle) dishes. The highly 
recommended house speciality, hourai 
soba(¥2160), comes with a stack of five 
small plates of soba with a selection of 
toppings, including shiitake mushrooms, 
shrimp tempura, thin slices of omelette 
and sesame seeds."

68 Fukakusa Yabunouchichō, 
Fushimi Ward 1-294 Kiyomizu, Higashiyama-ku 463 Maruyamachō, Higashiyama-ku 322 Kurumaya-chō, Nijō, Nakagyō-

ku
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https://theculturetrip.com/asia/japan/articles/a-brief-history-of-fushimi-inari-taisha-kyotos-most-important-shrine/
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https://www.nytimes.com/2010/04/25/travel/25hours.html
https://www.lonelyplanet.com/japan/kyoto/restaurants/honke-owariya/a/poi-eat/1550344/356698
http://inari.jp/en/
https://www.kiyomizudera.or.jp/en/
https://honke-owariya.co.jp/en/


Kyoto - Day 1 (cont.)

Nishiki-koji Market Bee's Knees Bar K-ya
Food market Bar Bar

Culture Trip says: Lonely Planet says: Time Out says:

"Nishiki Market in the Gion area of 
central Kyoto is often called “Kyoto’s 
Kitchen” by the locals and is the best 
traditional food market in the city. 
Popular with both locals and tourists, it 
offers you a glimpse into a traditional 
Japanese shotengai (shopping street). 
This is the place to find traditional 
Japanese ingredients such as 
tsukemono (pickles), Kyo-yasai (Kyoto 
vegetables), fresh tofu, green tea and 
fresh fish and seafood, along with many 
other weird and wonderful foods. There 
are also takeaway food stalls selling 
yakitori or sashimi, and even a few sit 
down restaurants to enjoy."

"Speakeasy-style cocktail bars have 
been popping up in Kyoto of late, and 
this one hits the mark with its 'secret 
entrance' (look for the subtle bee sign), 
pressed metal ceilings, dark wood and 
dim lighting. Chatty bartenders mix up 
Prohibition-era classics with a twist – try 
the matcha tiramisu or the smoked 
mojito with cherry-blossom wood 
smoke."

"This dimly-lit and atmospheric bar, 
inspired by machiyas (traditional Kyoto 
wooden townhouses), is equally popular 
among locals and tourists alike. K-Ya 
offers a sleek, sophisticated and tranquil 
environment, aided by a view of a leafy 
and peaceful courtyard through its 
windows. Grab a high wooden stool at 
the bar and let the wizards behind the 
counter do their thing – expect an 
enormous range of single malt whiskeys 
and cocktails made with freshly 
squeezed fruit juice. It’s a singular 
highlight in an area that’s full of good 
bars – don’t miss the Craftman beer bar 
if you’re going on a pub crawl."

Nishikikoji-dori, Nakagyo-ku
1st fl, Matsuya Bldg, 364 Kamiya-
chō, Nishikiyamachi-dōri, Shijō-
agaru, Nakagyō-ku

103 Yaoyacho, Gokomachi Nishi-iru, 
Rokkaku-dori, Nakagyo-ku
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https://theculturetrip.com/asia/japan/articles/the-best-markets-in-kyoto/
https://www.lonelyplanet.com/japan/kyoto/nightlife/bees-knees/a/poi-dri/1607435/356698
https://www.timeout.com/tokyo/bars-and-pubs/kyotos-best-bars
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Kyoto - Day 2

Tenryu-ji Temple Kinkaku-ji (Golden Pavilion) Giro Giro Hitoshina Kagizen Yoshifusa
Landmark Landmark Restaurant Cafe

Culture Trip says: AFAR says: Lonely Planet says: Lonely Planet says:

"Head to Arashiyama, a popular tourist 
destination on the western outskirts of 
Kyoto for the UNESCO World Heritage 
Tenryu-ji Temple. One of Kyoto’s five 
great Zen temples, it features an 
attractive Japanese stroll garden set 
against the backdrop of spectacular 
mountain scenery. Located just outside 
the north gate of Tenryu-ji Temple, the 
Arashiyama Bamboo Grove is a magical 
out-of-this world bamboo grove is one 
of the must see attractions of Kyoto. 
Take a leisurely stroll through the 
peaceful bamboo that sways gently in 
the wind."

"Built in the 14th century as a villa for a 
powerful shogun, Kinkaku-ji temple, 
commonly referred to as the Golden 
Pavilion, is an easy bus ride from the 
main bus terminal in Kyoto. The temple 
is one of the most popular buildings in 
Japan, so expect a lot of fellow 
gawkers. It exemplifies several different 
Japanese architecture styles, and the 
top two levels are completely covered 
in gold leaf. The extensive gardens are 
beautifully manicured and serene, 
despite the abundance of visitors using 
selfie sticks."

"Giro Giro takes traditional kaiseki and 
strips any formality so you're left with 
great food but in a boisterous 
atmosphere and with thousands more 
yen in your pocket. In a quiet lane near 
Kiyamachi-dōri, things liven up inside 
with patrons sitting at the counter 
around the open kitchen chatting with 
chefs preparing inventive dishes. The 
seasonal menu consists of eight courses. 
There are upstairs tables, too, but if you 
want a counter seat, book well in 
advance; for a Friday or Saturday night 
you'll need to allow a couple of months 
in advance. Cash only."

Call +81 75-343-7070 to make 
reservations.

"This Gion institution is one of Kyoto’s 
oldest and best-known okashi-ya (sweet 
shops). It sells a variety of traditional 
sweets and has a lovely tearoom out the 
back where you can sample cold 
kuzukiri (transparent arrowroot noodles) 
served with a kuro-mitsu (sweet black 
sugar) dipping sauce, or just a nice cup 
of matcha and a sweet. All in all, this is 
one of the best spots in Gion for a rest. 
Look for the sweets in the window."

68 Susukinobaba-cho, Saga-Tenryuji, 
Ukyo-ku 1 Kinkakujichō, Kita-ku

420-7 Nanba-chō, Nishi-kiyamachi-
dōri, Matsubara-sagaru, Shimogyō-
ku

264 Gion machi, Kita-gawa, 
Higashiyama-ku
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Kyoto - Day 2 (cont.)

Finlandia
Bar

TIme Out says:

"An unexpected yet fruitful combination 
of Nordic cool and Kyoto tradition, this 
Finnish-themed bar and restaurant has 
brought new life to a former geisha 
house. The fusion concept extends to 
the drinks list, on which you’ll find 
curious concoctions such as wasabi 
vodka. Indeed, vodka dominates the 
proceedings here, as one might expect 
from a bar named in honour of Finland’s 
leading vodka brand. There’s a Kyoto-
style tatami room on the second floor 
and another room available for group 
bookings."

570-123 Gionmachi Minamigawa, 
Higashiyama-ku

Website

https://www.timeout.com/tokyo/bars-and-pubs/kyotos-best-bars
http://finlandiabar.com

