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A long time ago — NOT in a galaxy far, far away, but on our
mother earth — approximately 20 million years ago, the Himalayan
range (which has the Earth’s highest peaks) and the Andes (which
is the longest mountain range in the world) began to form. At this
time, the Lake Baikal in Russia (which is the Earth’s first and is the
largest by volume and the deepest) was also created. During this
period, the Izu Peninsula was a group of submarine volcanoes about
1,500 kilometers away from Japan, towards the south. These volca-
noes erupted continuously and became a volcanic island as it piled
up with pyroclastic rocks, and the land mass slowly moved towards
the north, accompanied by the Philippine Sea Plate. Eventually, it
bumped into the mainland of Japan and coalesced with the land
like Transformer’s robots. Approximately 600,000 years ago this
fuse was completed, which strongly influenced the formation of Mt.
Fuji. While initially these events may appear to have occurred a long
time before our current times, it actually is quite recent compared

to the time of the dinosaurs that ended 65.5 million years ago.
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The Peninsula That Encapsulates

All the Best Features of Japan
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The Izu Peninsula is not that big (50 kilometers long from North
to South, with a width varying between 15 to 35 kilometers) but
it is not a simple peninsula. The surface features of Izu differ from
zone to zone because each surface was formed at different times.
They are divided roughly into three epochs according to the

Izu Peninsula Geopark — “the epoch of submarine volcanoes’,
“the epoch of coalition” and “the epoch of volcanoes above sea.”
Each zone has its own characteristics, which makes Izu Peninsula
enjoyable to explore. Atami on the east coast and Shuzenji in

the mountainous central part are very famous also among non-
Japanese tourists. But there is more to see if you want to have an

authentic experience of Japan.
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We have absolutely no intention to frighten you, but there are 110
active volcanoes in Japan, which total to 7% of all the volcanoes in
the world. They are concentrated in an area the size of 377,972 kni,
which is only 0.25% of all the land on the carth. Japan is famous
for earthquakes, which is (needless to say) relevant to volcanoes.
Volcanoes are disastrous when they erupt, but they also bless us
with many gifts. As volcanic rocks are natural water purification
systems, they provide us clean spring water, which is essential for
good sake making. Hot springs, of course, are a pleasure to bathe
in. Beautiful landscapes, such as lakes and ponds, are created by
eruptions and enriching volcanic ash. As such, the real beauty and
pleasure of Japan is related to the harshness of the nature.

As Great Tea Ceremony Masters of the 16th century stated,
richness is found in poverty and beauty is found in simple things.
This encapsulates the nature of Izu Peninsula which is made by

volcanoes!
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We invite you to take a trip to the south and west coast of the
peninsula, which is full of ruggedly rocky areas, formed mainly

in the epoch of submarine volcanoes. A trip to this area by train,
however, is not easy. Take the Tokaido Shinkansen (Kodama) to
Atami and then change to JR Ito Line, which goes along the cast
coast to Shimoda (connected to Izu Kyuko Express Line on the
way at Ito Station). Further, there is no railway to go around the
peninsula. There is also another line (the Izu-Hakone Railway)
but it covers only from Mishima to Shuzenji, the central part of
the peninsula. The highway network is also limited. The Izu Sky-
line that starts from Atami ends at the central part, Amagi, and
another highway, the Izu-Jukan Expressway, goes from Numazu to
Shuzenji. It’s true that it is a kind of tough to reach. Without a car
it is almost impossible. But the taste of honey becomes sweeter if
you obtain it with difficulty. Remember, Romantic Japan tends to
lie beyond the reach of the railroad network. Your hard work will
definitely pay off. Here, you may be able to see magnificent Mt.
Fuji and an unforgettable sunset over the ocean. Standing at the
very end of the peninsula, you may encounter the Earth’s never
ending story. The sight will recall the melody of Bach’s the Prelude
of Cello Suite No. 1.
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‘The interior of the house was renovat-
ed into a modern Japanese style. The
roof lining and the pillars, however,
remained as they were. The timbers
in the house are 180 years old and are
still breathing — you will see some
sap flowing!

Tempo-ya (Kominka Caf¢ Gohan Tempo-ya)

A Tempura Restaurant
in a Quaint Old House

A-half-hour car trip from Izukyu Shimoda Station will take you

to a delicious lunch of tempura at a decent price — a great way to
start your trip! There are buses to take you to the south coast of
the Izu peninsula, but hiring a car or taxi from Izukyu Shimoda
Station is recommended. A lunch course of tempura at Tempo-ya is
full of locally harvested vegetables, shrimp and locally caught fish
is what you may not encounter even in Tokyo. While the food is
exquisite, you may also be surprised by the building itself, which
has an interesting history. It used to be a house, built about 180
years ago in the Edo period (1603-1868) where a merchant lived.
He was very successful in trading rocks, as the Izu Peninsula was
famous for quarries (the rock quarried here is called Jzu-ishi). This
house was once transferred to Shimoda, however later on it was set
to be demolished due to the re-planning of streets. However, there
was an architect who could not bear to watch it be destroyed and
so he saved it. He transferred it back to the area from which it came
and renovated its interior. That architect is the father of the chef of

Tempo-ya, Mr. Kai Suzuki.
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Mr. Kai Suzuki, Owner Chef

“Many restaurants are campaigners of
‘local production for local consump-
tion. But I don’t use local production
for the political reasons. Why I use lo-
cal production is quite simple. I know
the people who are involved in the
production and I can obtain it from
them without transportation cost,”
says Mr. Suzuki.
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Various kinds of locally harvested vegetables and locally caught fish
are served in tempura. You may know that tempura is not just a
cooking method of deep-frying, but also involves steaming which
draws out the features of each ingredient and encapsulates them. As
the ingredients are all freshly harvested and caught, even the chef
doesn’t know what he will have next week. A lunch in Tempo-ya is
a prelude to a trip in the south and west coast of the Izu Peninsula
and is a testimony to the fact that Izu Peninsula is a cornucopia of

gifts from the Earth.

Tempo-ya (Kominka Café Gohan Tempo-ya)

185-2, Isshiki, Minamiizu-cho, Kamo-gun, Shizuoka Prefecture

Tel: 0558-62-5310

Opening Hours: 11:00 a.m. to 3:00 p.m. (from Sunday to Thursday),

10:00 a.m. to 7:30 (Friday and Saturday)

Closing Day: Wednesday and Holidays

30 minutes by car from Izukyu Shimoda Station of the Izukyu Express Line
15 minutes by car from the Cape of Irozaki

SHIZUOKA
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The cape Irozaki is situated at the Southernmost tip of the Izu
Peninsula. There are two ways to see how the very end of Japan
looks. One is from the ocean and the other is from the top of the
cape. If you choose the first option, a short cruise by a small and old
fashioned boat will fulfill your desire, regardless of the quality of
the boat. From the boat you can see the rocky surface that the na-
ture created millions of years ago. And you will find an old wooden
house, which is actually an old shrine that clings to the gap in the
rocks like a suborder of barnacles. You can also choose to explore
there by both methods, which is the best way to fully savor the view.
You can go inside the shrine if you choose to explore the top of the
cape. You have to go up stone steps and slopes for 15 to 20 minutes,
but the view, however, is worth the hard work. You will soon realize
that your choice was right when you see the breathtaking view of
the ocean on the way. Before arriving at the shrine, you will reach a
white lighthouse of Cape Irozaki. It was built two years later after
Japan’s first Western-style lighthouse, and was constructed to pre-

vent inbound ships from becoming stranded on the reef after Japan
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opened its doors to the world (cf. The first lighthouse is on the east
coast of the Miura Peninsula in Kanagawa Prefecture). It is easy to

imagine that the rocky surface continues under water.
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The Pacific Ocean, seen from the cape, is beautiful and magnificent.
It stretches as far as the horizon. Near the horizon you will see afar

the seven islands of Tzu faintly. This great view gives the impression
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that you were on an island moving towards south. You may also
imagine submarine volcanoes rising above the sea, hundreds of

kilometers away, as they had been 20 millions ago.

Leaving the light house, continue your way to the shrine. This time
you will go down steep steps which were made more than 200 years
ago. The shrine is called Iro Shrine. It is believed that it was built
more than 1,300 years ago and its beginning is very mythical. The
founder of Shugendo (the principle of training to achieve enlight-
enment) called En no Gyoja or En no Ozunu was banished to Izu
Oshima island (one of the seven islands of Izu) in 699 A.C. due to
the rumor that he was able to manipulate demonic spirits, making
them draw water and gather firewood. When the demons diso-
beyed, he would bind them using sorcery, according to the legend.
The legend continues that he flew to the Cape Irozaki by the magic
power of the eleven-faced Kannon. The treasure of this shrine

is also interesting. It is a shell of abalone! An architect who was
involved in the reconstruction of the shrine slipped and fell into
the ocean. Luckily he was able to float to the surface of the water
with the chisel in his hand. People found a big abalone stuck to his
chisel and on the surface of the shell the image of the eleven-faced
Kannon appeared! The shrine itself looks very mythical. These mys-
terious stories will seem somewhat reasonable if you consider why
people built a shrine in such a strange place. In olden times when
nobody knew the Earth was spherical, the tip of the cape would
have appeared to be the border between the land of the living and

the deceased.
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A narrow path continues to the very edge of the cape. You will

find a small shrine, even smaller than Iro Shrine, called Kumano
Shrine, with many small wooden plaques hung. These plaques are
called ema on which people write wishes, especially wishes for a
good matchmaking. No-one knows why there lies a shrine for good
matchmaking here, on the edge of the cape. Perhaps the biggest
wish the ancient Japanese had was not to obtain wealth or good

health but to find one’s soulmate!

Irozaki Misaki Meguri (Excursion Boat at the Cape Irozaki)

Tel: 0558-22-1151 (Izu Cruise)

Operation Hours: 9:00 a.m. to 3:30 p.m. (departure of a boat: every 30 minutes)

Excursion Length: About 25 minutes

40 minutes by Tokai bus bound for Irozaki Minato-guchi (Irozaki Port) from Izukyu
Shimoda Station of the Izukyu Express Line, getting off the final stop.

Irozaki Todai (Light House of the Cape Irozaki)

Tel: 0558-23-0118 (Shimoda Coast Guard)
(Entry to the inner side of the light house is only permitted on one day of the year. The
date varies, but is usually around the time of the Lighthouse's Anniversary Day, which is

celebrated on the November 1st.)

Iro Jinja (Iro Shrine)

125 Irozaki, Minami-Izu-cho, Kamo-gun, Shizuoka Prefecture
Tel: 0558-62-0141 (Minami-Izu Tourist Association)
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As mentioned previously, the Izu Penisula is well-known for its

quarries and the rocks quarried here are called Jzu-ishi. You can see
Izu-ishi also in Tokyo. The stone walls of the Imperial Palace which
used to be the Edo Castle are made of Jzu-ishi. Actually there are
two types of [zu-ishi; one is hard rocks quarried mainly in the east
coast, and the other is soft ones quarried mainly in the south coast.

Thus the rocks widely used as stone walls were not from this area.
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The soft Izu rocks were made from the volcanic ash and pumice
formed during “the epoch of submarine volcanoes”. Because of their
softness, they are appropriate for processing and have excellent fire
resistance (because they are volcanic!). Moreover, these rocks have
stripe patterns, which are strata of ash from different eruptions. In
this mountain walking tour you can explore the mountain to find

the old quarries of Izu rocks.
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The quarries in this mountain were found by chance. Madam
Micko Takezawa, the owner and the tour guide, is the owner of
Villa Yumigahama, holiday cottages on Yumigahama beach (lit. an
arch shaped beach) on the south coast of Izu Peninsula. She bought
the mountain which was about to be purchased by a waste disposal
company. One day she went into the mountain with her family and
found quarries. With a desire to share these mysterious old quarries
with many people, they decided to construct the steps and place
ropes necessary for safe walking. It took years to be completed. Un-
touched wilderness is beautiful with no doubt. But the wilderness
touched by warm hands is also beautiful, enjoyable and accessible

also for non-professional mountain trekkers.
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Madam Mieko Takezawa, the owner /
tour guide, and the owner of Villa Yu-
migahama. The legend says quarried
rocks were transported by canoes and
rafts through the river Aono to Yumi-
gahama beach. Then they were reload-
ed to larger ships and transported to
Edo (Tokyo). This mountain trekking
tour is named Kano Legend, to reflect
the legendary role canoes played in
this story (c.f. Kano is how the word
“canoe” was once pronounced ).

Become a Quarry Raider!

ChndcdhﬂounuunT}dddngTbur

Kano Densetsu Tanken Tour
(Exploration of Canoe Legend)

DI L EREN T2 > T 528 FfEcliic / I CcHl- Z2Biic,
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Going up and down through copses led by a path, you will suddenly
find a rock wall covered with moist moss, which doesn’t seem to be
a natural object. Horizontal, equally spaced marks from chisels on
the rock surface will remind you that this is the old quarry. Keep

on going along the wall, you will find yourself in the maze of rock
that leads you to a rock chamber with a high ceiling. The roof may
be more than 10 meters high. The rock chamber will make you feel
as if you were Lara Croft from Tomb Raider or Dr. Henry Walton

from Indiana Jones!

Kano Densetsu Tanken Tour

(Guided Mountain Trekking Tour of Kano Legend)

1600 Minato, Minami-izu-cho, Shizuoka Prefecture
Tel: 090-6589-1906

Reservation required
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The Izu Peninsula is an exchequer of hot springs, one of the gifts
provided by volcanoes. In its area of 1,430km” there are more than
60 hot springs (not the number of facilities, but the number of
‘springs’!) It is also conspicuous by the varieties of water quality.
Normally, the nature of spring varies depending on the region. But
for the Izu Peninsula, this is not that case, as the timing of forma-

tion of the land differs depending on the ‘area’ Hence, it would be a
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The dinner course is another charm of
Kagiya, full of freshly caught fish.

great idea to go around the peninsula, if you are the lover of natural
hot springs, to seek out various types of hot springs. You should
leave no corner unsearched!

One of the natural hot springs in the southern coast that we would
love to recommend you is Shimogamo Oznsen (Shimogamo Hot
Spring), whose beginning is also charming. It was opened during
the era from the 14th to the 16th century called the Muromachi
period. Someone found a wounded black kite bathing itself in a
pond and he noticed that the water had a healing effect! If you have
been to Kyoto, its name may sound familiar to you. Shimogamo is
a town in Kyoto where there is an important shrine called Shimoga-
mo Shrine. It is said that court nobles who transferred to this area
escaping from Kyoto named this hot spring after their hometown.
In fact, Shimogamo Shrine was supported strongly by the imperial
court. A small knowledge on the Japanese history would help you
understand more. The Muromachi period came after the Kamakura
period in which samurai of Minamoto clan in Kamakura ruled.
Another warrior from a clan of samurai called Ashikaga, took

their place and was proclaimed shogun, which enabled them to
establish their government in Kyoto. After the Kamakura period,
the emperor who failed to restore the imperial power escaped from

Kyoto. Taking this historical fact into consideration, it may be easy
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Mr. Yasuo Sadai, the president of
Kikuta Group which manages five
ryokans including Kagiya in the Izu
Peninsula.

Senoumi Bettei Kagiya (Kagiya Annex of Senoumi)

Unwind Your Mind
in 20 Million-Year-Old Water

to imagine that some court nobles who were regarded with hostility
traveled a long distance until they found a good place to live in this

area at the edge of the peninsula.
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Kagiya is a luxurious and Japanese ryokan styled hotel which was
reopened after renovation in July 2017. Here you can savor Japa-
nese beauty and a relaxing moment in a fusion of modern and tradi-
tional Japanese circumstances. Its spa is marvelous, needless to say.
The water of Shimogamo Springs is naturally salty, saltier than sea
water. This is because the water has been contained in the benthic
zone for more than 20 millions of years, which naturally discharges
dissolving the minerals. The salt in the water adheres to your skin
and warms up your body, a sensation that lingers for a long time.

As tempting as it may be, don’t try and float in the water like you

might in the Dead Sea!

Senoumi Bettei Kagiya (Kagiya Annex of Senoumi)

508 Kano, Minami-Izu-cho, Kamo-gun, Shizuoka Prefecture

Tel: 0558-62-0080

Check In: from 3:00 p.m. to 6:00 p.m.

Check Out: 10:00 a.m.

Free transportation service from Izukyu Shimoda station is available
(An advance reservation is required.)
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Many people may know the word kamikaze, but less may know

its origin. The word dates back to the 13th century, when Mongol
attempted to invade Japan two times. Both attempts failed because
of kamikaze (literally meaning divine wind), which were actually
the typhoons whose timing were perfect for Japan. On the other
hand, less people including the Japanese know that a third attempt
was ready to be made by Mongol. Before attacking by the military
force, Mongol sent an important zen priest as an emissary for the
negotiation. The Kamakura Shogunate was not that idiot to fall for
the trick even though zen priests were highly respected at that time.
The Shogunate arrested him and sent him to the Shuzen-ji (Shuzen
Temple) in the central part of the Izu Peninsula to confine him. If

this priest had been mediocre, the story would have ended here. But
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Mr. Dogen Tanaka, a priest of Kiichi-ji.

Who Was Not Blown Away

The Tcmplc of a Zen Priest
by Kamikaze

Kiichi-ji (Kiichi Temple)

he was not. He spent his days in the temple doing ascetic training
of zen, which made his fame spread all over Japan. Priests started to
come to the Shuzen-ji to see him, and many of them asked for his
remission. The Shogun at that time pardoned him and sent him to
the Kencho-ji (Kencho Temple) in Kamakura which was in decline
because of damage from an earthquake. This priest is Issan Kokushi,
who established this Kiichi-ji in Matsuzaki-cho on the west coast of

the Izu Peninsula in 1301!
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A long path with stone steps after
the gate. The higher you go, the more
solemnized you will feel. Trees are high
and thick. The ground is covered with
moss. All you see evokes the time that
has passed. You also cannot miss the
beautiful garden at the back of the hall.

31

Kiichi-ji holds zazen sessions on request. Sutra drawing courses

are also available with an advance reservation. Through the zazen
session in Kiichi-ji you will receive a reward, as well as the feeling
of refreshment post-meditation. The priest will give you a Buddhist
name, even though you are not Buddhist or Japanese, taking your

place of birth and your character into consideration.

Kiichi-ji (Kiichi Temple of Rinzai Sect.)

39 Funata, Matsuzaki-cho, Kamo-gun, Shizuoka Prefecture
Tel: 0558-43-0213
About 50 minutes from Kagiya Annex by car.
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“Today’s youth is the worst generation ever!” — This complaint has
repeatedly stated for two thousand years, even uttered by Greek
philosophers like Plato and Socrates. If it is true, the evolution of
human beings stopped more than two thousand years ago even
though technology has developed. The development of the technol-
ogy after the Industrial Revolution is astonishing. After the Digital
Revolution, the leaps and bounds in technological advancement is
even more impressive. Today’s new invention will be outdated by

tomorrow.

®anl
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Kanesa Katsuobushi Shop (Kanesa Dried Bonito Shop)

FundanmxnalPﬂHCQﬂcs
Never Get Outdated

Japan is famous for its culture of tea. For example, the tea ceremony
is one of the attractions foreign visitors want to try. However, in
our daily life, tea has become something to be consumed in a plastic
bottle. It is said that the number of households which don’t have
any teapots has increased. Dashi (broth), too. Dashi is something
essential for Japanese cuisine, but the people who make dashi from
kelp or bonito flakes in daily life has decreased. A few decades ago
scraping the dried bonito was part of a morning routine. Now,

the number of houscholds which don’t have a bonito scraper has

become even less compared to tea pots!
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Kanesa is a maker and seller of dried bonito, which is already
becoming a long forgotten tradition. Remarkably the method of
production adopted is a very traditional one which has been con-
tinued since its establishment in 1882. It is the most inefficient and
the most dangerous way to produce dried bonito. Today, when efhi-
ciency and safety are prioritized, Kanesa ignores these golden rules

because the president and all the staff know that this is the best way
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Mr. Yasuhisa Serizawa, the Sth-gener-
ation president of Kanesa. A produc-
tion tour and a short course on how
to scrape a dried bonito is available in
Kanesa but you have to take an inter-
preter or guide with you.

to confine and to condense the deliciousness of bonitos. Freshly
caught bonitos are cut horizontally into four pieces, and then are
dried and fumigated over an open fire, which is the important and
dangerous part. A man takes the fire’s temperature by hand to keep
the best temperature for bonitos. To make the best dried bonitoes
the best temperature is as high as possible, just before the bonitoes
start to scorch. The temperature goes higher than 130 degree
Celsius! This process is done repeatedly 10 to 15 times, and takes
one month to be completed. Next, bones are removed, the minced
bonito is rubbed so that the small holes are completely covered,
and then is sun dried. A piece of dried bonito in Kanesa is made
through over thirty processes, mostly done by hand.

“It is your own choice whether you eat the best food taking time
and labor or you eat ordinary food saving time and labor,” says the

president of Kanesa .
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The town where Kanesa is located is well known as one of the three
biggest producing areas of dried bonitoes. Bonitoes here are also
preserved with salt called shiogatsuo, which is the local specialty.
Udon noodles (or even spaghetti!) seasoned with bonito flakes and

shiogatsuo is divine!

Kanesa Katsuobushi Shoten (Kanesa Dried Bonito Shop)

600-1 Tago, Nishi-izu-cho, Kamo-gun, Shizuoka Prefecture
Tel: 0558-53-0016
20 minutes from Kiichi-ji by car.

*Reservation and information of Kanesa Dried Bonito Shop is available at:
Dogashima Visitors” Center

2097-1 Nishina, Nishiizu-cho, Kamo-gun, Shizuoka Prefecture
TEL:0558-52-0080
NPO Izu Shizen Gakko (Izu Nature School) ~ Ms. Junko Suzuki

SHIZUOKA



Z »h 3

w4 I % R

22 EYiE D AR C G & B I
T 4 (2

PG RSN Dby FHEETFRAEG. L5 0d, FEEE
OFaHICIE BERICIET B2 A2 C LR TE 21 b7, FRC,
HRWoBEIIZ. Ko~ r/~rmzCcEEbciick->TT&k
EBRBUKIC X B JEfEcEEBICEIL L. ALy BRI BBICHEDL X
NTHEESD L 5 ICHL , BEIFOWIED L X, BEAEBATANE
ORI 5ICHL 2ELILERLEC &b TE B0 Bt bR 2EL
I EE b 2 E e @D LESES . wobOELILED b,
MR L3 DREDECES 5 o BEHEED MITFER) 0bL
HIC RSB EZBWEC I E S, W LEADBEMBRIEAE N &
e 2 T RIS | OB AT B 18 ETIRA VA, 20
TR IMECRL . AR EMMRROEL2ZEL 0 b —HTH 5,

If you visit the west coast of the Izu Peninsula, you should aim to
be there at the time of sunset. Here you can see the sun set over the
ocean. Especially at Kogane-zaki (literally meaning the Golden
Cape) as true to its name, the surface of the rocky walls glitters like
gold in the sunset. This is caused by the volcanic components of
the rocks. If you are lucky enough and the sky is clear, you will see

M. Fuji over the ocean, which will remind you the Hokusai’s great
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Kogane-zaki (The Golden Cape)

37

When the Sky and Ocean Are Red,

the Cape Glitters in Gold

work, the Great Wave off Kanagawa. Speaking of Mt. Fuji, it ap-
pears different when looked upon from the south. It seems slightly
narrow at the top like the woodblock print Rainstorm Beneath the
Summit in Thirty-Six Views of Mt. Fuji. In your trip around the Izu
Peninsula you will see Mt. Fuji from various directions. You can
paint your own thirty-six views of Mt. Fuji like Hokusai did, which

may be another way to savor the peninsula!
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At the Cape Koganezaki, all the cape is designated as a park. You
can relish the magnificent view from the observation deck and also

stroll along the promenade.

Koganezaki Koen (Cape Koganezaki Park)

3566-7 Ugusu, Nishi-izu-cho, Kamo-gun, Shizuoka Prefecture
Tel: 0558-52-1114

10 minutes by car from Kanesa Dried Bonito Shop
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Kogane-zaki Cape
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South and West Coast of the Izu Peninsula
in Shizuoka prefecture

— Shizuoka in your pockets

TIME SCHEDULE [DAY 1]

39

Two-Day Trip

To the South and West Coast
of the Izu Peninsula

INVITATION to IZU PENINSULA

The Izu Peninsula is not large (50km long from North to South, with a width

varying between 15 to 35km) but is not a simple peninsula. The surface

features of Izu differ from zone to zone because each surface was formed

at different times. Fach zone has its own characteristics, which makes Izu

Peninsula enjoyable to explore. Atami on the east coast and Shuzenji in the

mountainous central part are very famous among non—]apanese tourists.

But there is more to see if you want to have an authentic experience of

Japan. As the south and west coast of the Izu peninsula illustrate, Romantic

Japan tends to lie beyond the reach of the railroad network.

TIME SCHEDULE TRANSPORTATION
. . Kodama No.639 bound for Nagoya
08:26 Tokyo Station (BEER) (oM B8 7 639 52 4

(arrives at Atami Station at 9:13)

BfT%)

JR Ito Line (local) bound for Ito
(QRFFRRFHRITE)

09:38 | Atami Station (Zyf#ER) *The train automatically
connected to Izu Kyuko Line at Ito
Station.
Izukyu-Shimoda Station . .
11:09 (Y5 2 FHER) Taxi or Car Hire (16km)
12:00 | Lunch at Tempo-ya (RIE5+) Taxi or Car Hire (10km)

Cape Irozaki / Iro Shrine /

13:30 | Kumano Shrine CRERIFLT A Taxi or Car Hire (13km)
REM, BEE )
15:00 Guided Mountain Trekking Taxi or Car Hire (2km)

in Kano (31— {5t 7 —)

17:00

Hotel in Minami-Izu

SHIZUOKA



TIME TABLES

¢ Weekday Timetable of Tokaido Shinkansen Kodama (as of March, 2018)

From Tokyo (Departure Time, Arrival Time at Atami, Type of Train)
7:26, 8:11, Kodama No.635

7:56, 8:43, Kodama No.637

8:26, 9:13, Kodama No.639

8:56, 9:44, Kodama No.641

9:26, 10:12, Kodama No.643

* Weekday Timetable of JR Ito Line (local) on (as of March, 2018)

From Atami (Departure Time, Arrival Time at Izukyu-Shimoda)
8:26,9:50

9:03, 10:33

9:38, 11:09

10:34, 12:02

*An Express Train called Odoriko-go is a faster alternative way from Tokyo to Izukyu-
Shimoda.

Time Table of Odoriko-go

From Tokyo (Departure Time, Arrival Time at Izukyu-Shimoda, Type of Train)
9:00, 11:46, Odoriko-go No.105 (operates everyday)

10:00, 12:36, Odoriko-go No.107 (opcratcs everyday)

(Other than these trains above, extra trains operate temporarily in high seasons. For
further information please call JR or Tourist Information Center).

*Super View Express Odoriko-go is another alternative. It goes from Shinjuku,
Ikebukuro or Tokyo Station to Izukyu-Shimoda (Be careful some trains do not stop at
Tokyo Station).

Time Table of Super View Express Odoriko-go
(Departure Time (Departure Place), Arrival Time at Shimoda, Type of Train)

-9:16 (Ikebukuro) 9:25 (Shinjuku), 12:11 Super View Express Odoriko-go No.3
(Departure from Ikebukuro. It stops at Shinjuku but NOT at Tokyo. It operates only
on Saturdays and Sundays).

-11:00, 13:29, Super View Express Odoriko-go No.5 (opcratcs on all the weekdays)

(Other than these trains above, extra trains operate temporarily in high seasons. For
further information please call JR or Tourist Information Center).
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TIME SCHEDULE [DAY 2]

TIME TABLES

TIME SCHEDULE TRANSPORTATION
9:00 | Check Out Taxi or Car Hire (27km)
10:00 | Kiichi-ji (F—=7) Taxi or Car Hire (8km)
11:30 | Dogashima (Short Cruise) (3% ) | Taxi or Car Hire (2km)
12:30 | Lunch Taxi or Car Hire(6km)

Kanesa Dried Bonito Shop . .
14:00 BRI Taxi or Car Hire (Skm)
) Cape Koganezaki Park . .
15:00 (35 25 N ) Taxi or Car Hire (29km)
17:00 I()%nar;?%;round Heda Pore Taxi or Car Hire (38km)
Tokaido Shinkansen Hikari
19:56 | Mishima Station (Z585{) No. 478 bound for Tokyo (SH##iE
FERRO DD 478 SHIRATE)
20:40 | Tokyo (SR

* Weekday Timetable of Izu Hakone Line (local) (as of March, 2018)
From Shuzenji (Departure Time, Arrival Time at Mishima, Type of Train )

18:58,19:33
19:14, 19:49
19:30, 20:05
19:46, 20:20
20:01,20:36
20:17,20:52

* Weekday Timetable of Tokaido Shinkansen Kodama on (as of March, 2018)
From Mishima (Departure Time, Arrival Time, Type of Train)

19:45, 20:47, Kodama No.674
20:23,21:16, Kodama No.676
20:50, 21:47, Kodama No.678
21:20, 22:16, Kodama No.680
21:50, 22:47, Kodama No.682
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WHAT TO SEE

Heda Port (FFH#%)

WHAT TO DO

=Irozaki Todai (Light House of the Cape Irozaki) (CRER¥ETE)

The southernmost tip of the Izu Peninsula provides a magnificent view of the ocean
and rocky surface of the peninsula that the nature created millions of years ago.
Irozaki, Minami-Izu-cho, Kamo-gun (AR R FF 52 HT 45 ERIA )

TEL: 0558-23-0118

(Entry to the inner side of the light house is only permitted on one day of the
year. The date varies, but is usually around the November 1st, the Lighthouse's
Anniversary Day. )

«Iro Jinja (Iro Shrine) (HZEMitL)

An old shrine full of mystery, located in the gap of a cliff-face at the very end of the
peninsula.

125 Irozaki, Minami-Izu-cho, Kamo-gun (EEHERFE LM AERIE 125)

TEL: 0558-62-0141

=Kanesa Katsuobushi Shoten (Kanesa Dried Bonito Shop) (3D RGN

A maker and seller of dried bonito established in 1882. Its production method is
very traditional and unique. A factory tour and a short course on how to scrape
dried bonito is available.

600-1 Tago, Nishi-izu-cho, Kamo-gun, Shizuoka Prefecture

TEL: 0558-53-0016

Opening Hours: 9:00 a.m. to 5:00 p.m.

No closing day.

=Koganezaki Koen (Cape Koganezaki Park) (W)

A cape whose sunset view is magnificent as the surface of its rocky walls glitters like
gold. The area is a designated parkland, and you can stroll along the promenade.
3566-7 Ugusu, Nishi-izu-cho, Kamo-gun, Shizuoka Prefecture

TEL: 0558-52-1114

*Heda Port (JFHI)

A small but historically important port on the west coast of the Izu Peninsula. Here
Diana, the frigate of the Imperial Russian Navy which Putyatin used to visit Japan
in the mid 19th century to make a treaty of commerce and navigation, was seriously
damaged due to a tsunami. Three hundred Japanese carpenters built a new western
style ship in two months in this port. Besides this, the view of Mt. Fuji over the pine
trees and the ocean will make you feel as if you were Hokusai!

*Kano Densetsu Tour (Guided Mountain Trekking Tour of Kano Legend)
G178 7 —)

A guided mountain trekking tour through old quarries.

1600 Minato, Minami-izu-cho (B XERR G ZHTANAGOARTE 1187-1)

TEL: 090-6589-1906

Reservation required

=Kiichi-ji (Kiichi Temple) (ht—3¢)

A historical temple established by a Mongolian priest of zen who was sent to
Japan as an emissary. Seated zen meditation sessions and sutra drawing courses are
available with advance reservation.

39 Funata, Matsuzaki-cho, Kamo-gun (EEEBRMEHTARE 39)

TEL: 0558-43-0213
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RESTAURANTS

Tempoya (KixH%)

ACCOMODATION

Kagiya Annex of Senoumi (Senoumi Bettei

Kagiya) (FfEH#5IER& %)

sDogashima Cruise (ErEIN—2X)

Offers four cruise courses (varying between 20 to 50 minutes long) via small
boats. The cruises through caves reminiscent of the Blue Grotto in Capri are very
enjoyable.

2060,Nishina,Nishi-izu-cho,Kamo-gun, (EEEBFEFZRT{=F} 2060)

TEL: 0558-52-0013 (Dogashima Marin)

*Tempoya (RiF5%)

A restaurant which serves tempura made from local ingredients in a beautifully
refurbished old house.

185-2, Isshiki, Minamiizu-cho, Kamo-gun (E{ZHFRIF T —E 185-2)

TEL: 0558-62-5310 Opening Hours: 11:00 a.m. to 3:00 p.m

=Aoki Sazae Ten (HARIXZIE)

A sea food restaurant specializing in shellfish.

894-53 Minato, Minami-izu-cho, Kamo-gun (EXEFFTHTE 894-53)

TEL: 0558-62-0333 Opening Hours: 8:30 a.m. to 6:00 p.m. (8:30 a.m. to 7:00
p-m. on Weekends and holidays)

«Iso Kappo Kagura (B&EIZHA)

An elegant izakaya-style seafood restaurant.

357-2 Nishina, Niizu-cho, Kamo-gun CEJERSPE{ZHI{=F} 357-2)

TEL: 0558-52-2001 Opening Hours: (lunch) 11:30 a.m. to 2:30 p.m. (dinner)
5:30 p.m. to 8:30 p.m.

=Noichi Shokudo (D—f4)

A seafood restaurant which serves the local specialty, tall-legged crabs.
410-16 Heda, Numazu-shi (A#tHiFH 410-16)

TEL: 0558-94-3225 Opening Hours: 10:00 a.m. to 5:00 p.m.

«Kagiya Annex of Senoumi (Senoumi Bettei Kagiya) (FifEHfEGIER2& <)

A modern but traditional style of ryokan that has a large public baths. Rooms with
a bathtub in the balcony are also available.

508 Kano, Minami-Izu-cho, Kamo-gun (EEAEEIF ZLHT N4 S08)

TEL: 0558-62-0080

«Futari Towani En (5720 EbIC #%)

A newly-opened gorgeous western style hotel with limited numbers of rooms. All
the rooms have an ocean view.

1341-4 Koshimoda, Izu-shi (fF & /N FH 1341-4)

TEL: 0558-98-1692

*Gyokushoen Arai (EREEHIF)

A historic Japanese-style ryokan with a very beautiful Japanese garden. Important
matches of Igo and Shogi (kinds of oriental board games) are also taken place in this
hotel.

284-2 Toi, Izu-shi (FFE 1AL 284-2)

TEL: 0558-98-1000
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