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Nature
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History & Culture

Fuji, the highest mountain in Japan, %ZP fgﬁiﬂﬁ%%b‘f FEL7%,
Suruga Bay, the deepest sea in Japan,
and the pure water flowing from

the Southern Alps. Since a long time ago, we have welcomed travelers on the Tokaido by serving seasonal cuisines.
We are blessed with The rich culinary culture was built on the compassion of the people there and the bountiful land.
the most diverse ingredients in Japan,

brought to us by such magnificent nature.
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People
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The gifts from the sea and mountains.

With abundant ingredients,
we cherish the gastronomy of Shizuoka

from the ancient times and in the future.
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Whenever you visit, you will find seasonal delicacies abound in this region.
Along with the magnificent nature, you will be unravelling the stories behind

the cuisines and savoring them to the full.
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Model Tours
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