Enjoy wandering through long-established shops
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How to use
the coin-operated lockers

Open the door to an unlocked locke!
door and place your belongings
inside. Insert the indicated amount -

into the vertical coin slot located at
the opening/closing part of the door.
Close the door and remove the key.
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JR
Narita
Sta.

Exit east exit and turn left.
Located in front of the
Tourist Information Center.

D) Chomeigen
E&S

A fifth-generation sake brewery established
in around 1870. Chomeisen, made with the
water of Naritasan that is believed to cure
all illnesses, is their most popular and well-
known brand of sake.
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B 0476-22-0017

[3 540 Kami-cho, Narita City
10:00-19:00, Sun.: 10:00-18:00
[@ Open 365 days
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£ www.chomeisen.jp
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Chomeisen Ginjo
Junmai Bizen-Omachi
720 ml ¥2,201

BRTAOKERKE

The most famous wagashi (Japanese confectionery)
shop in Narita. “Peanuts Monaka” is a hit product made
of peanut-flavored paste wrapped in soft wafer.
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B 0476-22-1661

Keisei
Narita
Sta.

Exit via the central exit.
Located to your left.

Chomeisen Junmai
Daiginjo (Pasteurized only
once) 720 ml ¥3,302

(3 Nagomi no Yoneya

Narita’s
prefecture,
Chiba, is the
largest producer
of peanuts in
Japan!

~Navitasan
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3 500 Kami-cho, Narita City

[28:00-18:00 [& Open 365 days
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Peanuts Monaka 8-in-a box ¥1,080

Peanut-shaped box is also popular @ www.nagomi-yoneya.co.jp
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Goto Dangoya
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BHEMHEREEAP
Narita City Tourist
Information Center
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Shimoda
Koseido
Panchaya
Bread

Owmote-Sando Ma?

About a 15 minute walk from Narita
Sta. to Naritasan Shinshoji Temple

® Goto Dangova
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This long-established shop was founded in
1845. Its freshly roasted sweet-and-salty
“dango” dumplings, prepared using a stone
mortar and pestle, are extremely popular.

The dumplings contain no preservatives or
additives and are freshly grilled upon ordering.
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Grilled dumplings ¥450
(3 sticks)

Sweet-bean dumplings
¥450 (3 dumplings)

Freshly made

) 499 Kami-cho, Narita City

[ 10:30-16:30
(Closes when sold out)

[@ Dec. 31 and some irregular holidays
*Open every day in Jan.

£ Credit cards not accepted

7 www.nrtk.jp/mypage/00283.html
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Hayashida
Rice-crackers

NEFE

map : P.9-B-2

Opened in 1910, this long-established
restaurant serves freshwater eel that is
soft and flavorful. You can watch eel being
expertly dressed and grilled at the front of
the restaurant.
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‘WJo-unaju (Premium eel on rice) ¥2,900
—

(®Kawatoyo Honten

on your way to the temple to pray for good fortune Ffﬁfv\
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(©Naritasan
Shinshoji
Temple
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(®Kawatoyo Honten
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B 0476-22-2711

[3 386 Naka-machi, Narita City

10:00-17:00 (L.O.)

[@ None scheduled *Open every
day in Jan., Feb., May, and Sep.

£ Credit cards not accepted

7 www.unagi-kawatoyo.com

Naritasan

Shinshoji Temple
Re s H

Details on the following page

See & ©

map : P.9-B-1

(3 Nabedana
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This shop is under direct management
of a long-standing sake brewery
established in 1689. Feel free to taste
the sake while selecting your purchase.
Fragrant saka-manju cakes and hand-
baked rice crackers are also popular!
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A diverse variety of sake

Taste and
choose your
favorite sake.

B 0476-22-2847

[3 338 Hon-cho, Narita City

9:00-17:00 *Jun.-Aug. open until 16:00
[@ Wed. *Open everyday in Jan.
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71 www.nabedana.co.jp

(3 Surugaya
B E

An eel is filleted after your order is placed.
After 30 minutes, you will enjoy the perfect
combination of the fragrant and tender eel,
broiled over charcoal. The secret sauce is
melt-in-your-mouth delicious.
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Una-ju eel box (with soup) ¥3,600

B 0476-22-1133

[3 359 Naka-machi, Narita City
11:00-17:00 (@ Thu.
EAD LMV

) www.surugaya-unagi.net

We insist on
freshness.

2F tatami mat room





