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Green Sky Hotel

Aifuru-street

Saihoji Temple

Old well,
once used for
sake brewing

Shorenji Temple

Takehara's most famous international couple

Old Post O�ce
Postbox still in use!

Say hello to the fierce dragon 
depicted on the gate

Masataka & Rita
Taketsuru Statue
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Nicknamed the “Little Kyoto of Aki” for its ties to ancient shrines, 
Takehara flourished in the 17th century as a center of salt production. 
Wealthy Hama-danna salt merchants built expansive mansions, 
funded temples and scholars, and nurtured sake breweries. The 
decline of the salt industry, and a fortunate escape from wartime bomb-
ing, left the streets of the Historical Preservation District wonderfully 
intact. Strolling the charming area today is like stepping back in time.

Along the pretty Sazanami Coast, which is popular with local cyclists, 
is the port town of Tadanoumi, from where ferries leave for Japan's 
famous "Rabbit Island." To the north, you'll find a cluster of new 
businesses in picturesque locations that are deeply rooted in the local 
community.

Takehara
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Sake
Rabbits 

Former home of a salt producer built in 1872. 
Salt-making artifacts and photos. Great view 
from the upper floor. Free entry and a good 
place to buy locally made salt that supports 
a group working to preserve traditional 
salt-making techniques.

ENTRY FEE
10:00-16:00
Free
Irregular Holidays

O P E N

ENTRY FEE

CLOSED Irregular openingO P E N

Originally a salt manufacturer, Taketsuru 
began brewing sake in 1733. One family 
member, Masataka Taketsuru, known as the 
father of Japanese whiskey, founded what 
would become Nikka Whiskey in Hokkaido 
in 1934.

The platform by Saihoji Temple dates from 
1758 and was modeled on Kyoto's famous 
Kiyomizu-dera temple. Funded by salt 
merchants, it watches over the merchant 
district and is thought to have served as a 
landmark for approaching ships. 

Built in the 1820s and remodeled in 1879, 
this merchant compound belonged to the 
influential Matsusaka family. Once firewood 
and coal suppliers for salt production, they 
later expanded into salt field management, 
shipping, and brewing.

10:00-16:00 (15:30 last admission)

Adults:300yen /Under 18:Free
Wed

O P E N

CLOSED

Locally-loved statue of the bodhisattva Jizo 
that dates from 1650. It is said that if the 
statue feels lighter than expected while 
making a wish as you hold it, your wish will 
come true.

Walk-in visits, product displays and sales, 
and hands-on bamboo-craft experiences. 
Under the guidance of local artisans, 
baskets and toys can be made in 40–60 
minutes. Don't miss the landscaped bamboo 
plaza out back with its colorful bamboo 
pinwheel display.

09:30-16:00 
Occasional Holidays

O P E N

CLOSED

This Ebisu shrine, honoring the god of 
business and trade, stands at the end of the 
main street. Look for auspicious cranes, 
turtles, eggplants, and turnips in the design, 
all symbols of success in business and life.

Small-batch sake brewery founded in 1863, 
Fujii uses local rice and the traditional 
k imoto  b rewing  method .  Sample  i t s  
award-winning Ryusei sake and browse a 
charming selection of arts and crafts, 
perfect for souvenirs.

10:00-16:00
Mon (except Nat Hols)

O P E N

CLOSED

Evacuated to Takehara as a child during the 
war, ceramicist Masayuki Imai (a recipient 
of  the Order  of  Cultural  Meri t ) ,  later  
established a kiln here. View works featur-
ing local flora and fauna in this historical 
building. 

09:00-16:00
Adults:300 yen / Under 18:Free
Tue, Wed, Thur

ENTRY FEE

O P E N

CLOSED

C HE C K- IN

CHECK-OUT

This early-20th-century mansion, built on a 
former salt field, once belonged to a salt 
producer and former Takehara mayor. It 
features a lovely garden and a tea house by 
a renowned tea master, viewable from the 
cafe that also serves as reception for Nippon-
ia hotels.

ENTRY FEE

10:00-16:00
 (15:30 last admission)
Adults :400 yen / Under 18:Free

O P E N

Taiwanese restaurant with a good beer 
selection. In the evening, vegans can drop in 
for plant-based versions of their Yurinchi 
Chicken and steamed dumplings. Reserva-
tions are required for their wider range of 
vegan versions of their most popular dishes.

11:30-14:00 (Wed-Sun)

18:00-21:30 (Tue-Sun)
Mon / Tue lunch

O P E N

CLOSED

Attached to the Green Sky Hotel, located 
near Takehara Station, Setouchi Dining 
Harvest is open to all for lunch and dinner. 
Their menu has a good selection of vegan 
dishes that includes flavorful Korean roll 
sushi, ramen, tempura, doria, curry, salad, 
and dessert.

O P E N

CLOSED

Local produce, souvenirs, restaurant, tourist 
info, and 24-hr toilets. The food truck 
outside serves a vegan katsu pita sandwich 
to take away. Local pop-up Le Lapin o�ers a 
vegan plate lunch in the restaurant, Tue & 
Wed. Small bottles of vegan okonokiyaki 
sauce are on sale in the shop.

09:00-17:00
11:00-16:00
3rd Wed

MICHI-NO-EKI

S H O P

CLOSED

from 15:00
by 10:00

*Stay by advance reservation only

C HE C K- IN

CHECK-OUT

The Horikawa family has been making soy 
sauce for 160 years, and serving Hiroshi-
ma-style okonomiyaki in a restored tradition-
al storehouse for almost half a century. Add 
sake lees sourced from Takehara's famous 
breweries as a topping for an added umami 
punch.

11:00-14:00 (L.O. 13:30)

17:00-19:00 (L.O. 18:30)
Wed

O P E N

CLOSED

Relaxing cafe with delightful furnishings, 
housed in a renovated machiya townhouse. 
Vegan sushi set meals include soup, dessert, 
and co�ee (limited to 5 sets per day for 
walk-ins, so reservations are recommended 
to avoid disappointment). Kimono rentals 
are also available.

Sat & Sun 11:00-16:00
*Checking Google Map listing recommended

Weekday reservation (2ppl-) possible

O P E N

CLOSED

Coastal roadside cafe with views of the 
Inland Sea and garden, serving great 
pour-over co�ee and light meals, including 
tasty vegan sandwiches and chocolate cake. 
Grab a book, kick back, and enjoy the 
laidback BGM.

09:00-20:00
Mon-Thu (except Nat Hols)

O P E N

CLOSED

Carp baseball–loving eatery l inked to 
Kawabata Ryokan. Enjoy set meals, teppan 
dishes, and okonomiyaki, including a hearty 
vegan version made with local sake lees. A 
great stop when biking the Sazanami Kaido 
or for evening karaoke.

11:00-14:30 / 17:30-20:00
Tues

O P E N

CLOSED

Roadside ryokan with private rooms and 
local vibes. Vegan breakfast option available, 
and the adjacent restaurant is open until 8 
pm for food (including vegan okonomiyaki), 
karaoke, and retro vibes.

Friendly, popular retro okonomiyaki shop just 
a 5-minute walk from Tadanoumi Station. 
With two vegan options—try the vegan 
special if you like mushrooms—it’s the top 
spot before or after visiting the bunnies on 
Rabbit Island.

11:00-14:00 / 17:00-19:30 (Mon, Fri)

11:00-19:30 (Sat-Sun)
Tue-Thu / Occasional holidays

O P E N

CLOSED

Na-Rack near Tadanoumi Port serves vegan 
pasta and Japanese noodle dishes for 
dine-in, plus a rotating vegan takeaway: 
vegetable dry curry, spicy eggplant mapodo-
fu, or creamy vegetables and fried tofu with 
soy mince in a savory ankake sauce.

Scheduled to open around March 2026

Get away from it all at this countryside spot 
in a picturesque valley. Day and overnight 
camp packages include a private sauna, an 
outdoor traditional Goemonburo upright 
bath, and a delicious BBQ course meal 
(including a fully vegan option) made with 
produce from the family farm.

From 08:00
*Reservation in advance required 
O P E N

Unwind at this comfortable rustic retreat 
with all mod-cons, limited to one group at a 
time. Family-run Tamari Ya o�ers farm 
activities and guided local walks—ideal for 
slow, immersive travel. Gluten-free and 
vegan diners are well catered for.

14:00-20:00
by 10:00

Drop into this bean-to-bar chocolate factory 
located in a former school to enjoy delecta-
ble chocolate drinks and desserts in a real 
Japanese elementary classroom. Take home 
beautifully packaged single-origin bars—
most of which are vegan—and try their rich 
soy-milk chocolate drink.

11:00-16:00 (L.O. 15:45)

Wed, Sun
O P E N

CLOSED

Gluten-free diners will love this stylish cafe 
overlooking the surrounding rice fields. The 
menu features beautiful gluten-free donuts, 
gluten-free pizza, and drinks, with several 
donuts and one pizza with thick tomato 
sauce also vegan-friendly.

10:00-17:00
Wed, Thur

O P E N

CLOSED
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07:00-09:00 / 11:30-15:00 (L.O. 14:00)

17:30-21:00 (L.O. 20:00)
Thurs & Occasional Sun dinner

Plant Based Guide Vegan options Gluten free HotelSightseeingCafeFood ShoppingOpen at night


