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Yoshida Udon is a local dish eaten mainly in the Gunnai region, which

includes Fujiyoshida City, Yamanashi Prefecture. It is made of very firm
noodles and has unique toppings, such as horse meat, cabbage and more.

The soup is a combination of miso and soy sauce, and it is often eaten
with aspice called ”suridane.”
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Sakurai Udon is known as the origin of
Yoshida Udon. The characteristics of Sakurai
Udon are the firmness of the noodles, flavor,
and cabbage. This idea has been passed
down from generation to generation.
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The menu of Shirasu Udon is “Tsuke Udon,”
which is simple Yoshida Udon with cabbage
and carrots on the top of Udon. “Niku Kake
Udon” is their new item. Please give it a try.
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Menkyo Kaiden
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Menkyo Kaiden is a very popular Yoshida
Udon restaurant.

You can see many customers waiting outside
of Menkyo Kaiden even during lunchtime on
weekdays.
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Sakaeya has been loved for over 100 years
and you can enjoy the original taste,which has
not changed since it was established. This
restaurant opens at 8:15 am and you can eat
Yoshida Udon for breakfast.
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This restaurant is located right next to the Fuji
Sengen Shrine east intersection, once you pass
through the noren curtain, you'll find a

spacious interior with tatami mats, table
seating, and a calm atmosphere that makes it
easy for both families and solo travelers to visit.
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Udon Cafe Arindou is located inside the civic
center and run by “Arinko”. a social welfare
corporation. It is based on the concept of
providing a place for local people to interact
with each other. They also sell cakes that are
only available on weekdays.
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Genji operates as an Udon restaurant in the
day time and as an "lzakaya"“. a Japanese pub
at night. They serve freshly made noodles to
ensure customer satisfaction.
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The noodles of Akari tei are great because
they are made with the knowledge and
experience of the owner’s previous noodle
making shop. The Soup is made from dried
bonito flakes and mackerel flakes, the udon is
low in salt and smells delicious.

You will definitely be satisfied with both the
quantity and price.
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Noodles of Kurechi Udon are handmade and
have a really chewy texture. The combination
of miso and soy sauce brings out the original
flavor of Yoshida Udon soup. This restaurant
is so popular that the parking spaces are full
at lunchtime.
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“Zeitaku Udon” Features smooth space after
the easy-to-eat, noodles that are like a hybrid of
Yoshida Udon and Sanuki Udon. The rich soy-
based broth goes well with the noodles,making
it really appetizing. There are many types of
toppings that will leave you satisfied.
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Fujiya has a special menu item with all the
toppings, called Fujiya Udon. This restaurant
serves bamboo charcoal noodles co-developed
by the Udon Club and they are not only delicious
but good for health and beauty “Spiced Curry
Udon” is also recommended.
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This restaurant was originally the house of
an"0-shi”, but the interior has been remodeled
to a stylish modern Japanese design. “Fuji
Tozan Udon" is made to encourage climbers to
reach the top of Mt. Fuji. Please enjoy a hearty
bowl at a low price.
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Fumotoya is popular restaurant along National
Route 138. The noodles are firm and thick and
the soup is a combination of miso and soy
sauce. The udon of this restaurant is traditional
and standard.
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The noodles are boiled at the same time as
your order, so you can always enjoy freshly
made udon. The soup, which is a combination
of miso and soy sauce, has an exquisite taste
that is neither too strong nor too light, and it
goes perfectly with the noodles The popular
mixed rice tastes amazing and is worth the
price.

1o

= HER

¥ : B EETRIRS-9-26

BEE : 0555-22-6770

EHE5HE : 11:00~14:00 / i% g
ERB : KIEB 3‘5 :t'
. (AR

A BA \ L L
LM 7=

10 EiE15 : 266



Menzu Fujiyama i’ X'§ 11

r=x — -~

21> t ¥x900 AT 4T TRAENBEEDHEE, BEIEED
p— METLY KLEDABTT., (B> EA) (&

ETUEZAA—DLERERYMITT, ERKDELDHXK.

BIRZEIFICHDIMYETNESSYD—HTT !

This is a famous restaurant that has been
featured in the media. They use medium-thick
noodles made with a blend of three types of
flour. “Fujiyama Udon” brings to mind Mt. Fuji
and has a variety of toppings, such as three
pieces of Chiku-ten, boiled eggs, and more.
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If you are looking for Yu-mori udon, Safaiya is
the place to go.

Toppings like natto and mentaiko are also
recommended.
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Miura Udon is a popular restaurant that serves
original Yoshida Udon. It's bustling with local
regular customers and tourists from outside
the prefecture every day. Despite its popularity,
this restaurant has a good rotation of
customers, so even if there is a line you can
get in quickly.
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The noodles of Musashi are very thick and are
left to rest for more than two days to become
firm and chewy, and It goes well with the light
but rich soup. You will be addicted to the thick
noodles.

FibrEA

LYy

E L ILER

{7 BLEEA LS
6-10-19

&% : 090-5768-8644

SRR 10:30~14:00

ERE  REE

B BA = 2

B : 304




Tenseiya TATBL\Y

REAIEA ¥550 EEABGE L EBEORSR - 5o - [ZIEL

TR EELEDIDIE,. RBREFTRATFLTLE
SIFEENDEKRLES ! AR MIA—TURABRED
BIETY,

The soup stock is made with kelp, bonito, and
niboshi (dried fish) which are carefully selected
by the owner. It is so delicious that you'll drink
it to the last drop. This restaurant offers the
best value for money.
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This restaurant is located on the first
basement floor of Fujisan Station. The popular
menu item is “Fujisan Udon."” It features crispy
and delicious tempura that looks like a grilled
Mt. Fuiji.
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The store is easy to find and enter, with a large
signboard along National Route 139 and a large
parking lot. The inside of the store is clean and
spacious, and there are counter seats, so it's a
comfortable atmosphere even for solo customers.

H
Ik
= ot

E

o}

T

EFf : ELHETHL1386
BEE : 0555-24-1573

B H SR - 10:30~16:30
(SAFA—4—16:15)
K& th A EiAB - £1ER
(RE. AL
Ei®H15 : 1558

KurumayaUdon HEH A

READ }:AJ ¥450 ERIREVEETE 05 Co EMTE, ECE
MNLWEESZH®RDLAZET ., HENS I3 0FE->
baThEBHEI-C by, $ATEEET—
F—FTEIAEDNTINET,

You can relax in the spacious seats and enjoy
the nostalgic atmosphere. Thirty years after
opening, they are still particular about hand-
made noodles, and each bowl is made care
fully by hand.
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Hibarigaoka High School Udon Club
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The handmade udon noodles, which are among
the best in Fujiyoshida City and are the lowest
in salt content, have just the right amount of
firmness and thickness, and go perfectly with
the soup, This is a safe restaurant for those
who are concerned about salt content.
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We are open in the food court of the Selva
main store. Our Udon's special features are
the thick, handmade chewy noodles and a
soup stock with strong flavor. We recommend
the standard “Niku-Udon” and our original
“MAGMA-Udon.”
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This restaurant uses carefully selected
domestic wheat. The noodles are aged for 2-3
days before boil, the texture of the outside is
smooth and the inside is chewy. We

recommend the “Wako" series.
at night only on

This restaurant opens
weekends.
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The owner hopes that Yoshida Udon becomes
popular even in Tokyo. After he trained at the
famous Yoshida Udon restaurant, Kurechi
Udon, he became this restaurant owner.
Popular menu items are “Niku-udon™ and
“Gravy-udon.”
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They share daily updates from Katsusika-Ku to
spread the appeal of Yoshida Udon, they offer
a wide variety of creative dishes, including
udon made with a broth from Sangenton pork.
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