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＜History・Gourmet＞
Kanagawa sightseeing charm creation conference

Nearby Sightseeing Spot

Address

Opening Hours

Availability of Parking

URL

395-28 Futagoyama, Hatajuku, Hakonemachi, Ashigarasimo-gun, Kanagawa-ken

7:00-17:30

Available (20 standard vehicles for free)

http://www.amasake-chaya.jp/oshinagaki

Group/Individual Mark

Recommended Season

Target Regions

Start Shinjuku Station

Time Required 8 hours
Goal Lodging at Kanaya Resort Hakone

Access

Odakyu-Odawara Line [Shinjuku Station] +++ 
Romancecar (85 min) +++ Odakyu-Odawara Line 
[Hakone-Yumoto Station] === Route bus (25 min) 
=== Amasakechaya … Amasake Chaya (Irori 
Experience 60 min) … Amasakechaya === Route bus 
(10 min) === Hakone-jinja … Hakone-jinja Shrine 
(90 min) .…Walk (6 min) … Lunch at Odakyu HOTEL 
DE YAMA (60 min) --- Hakone Odakyu Yama-no 
Hotel === Route bus (35 min) === Sengoku 
Annaijo-mas …Walk (7 min) … Hakone 
Mononofunosato Art Museum (60 min) === Route 
bus (23 min) === Lodging at Kanaya Resort Hakone
Use Hakone Freepass

Individual
Specific Model Route Details

Get off at Amasakechaya bus stop (Hakone Tozan 
Bus) and walk for 1 min.

196

West of the
Prefecture

Hakone Town
Tourist Attraction No.

NINJABUS
An amphibious bus which 
travels around the 
Hakone/Lake Ashinoko area. 
You can enjoy the view of 
Hakone from Lake Ashinoko. 
The highlight of the tour is 
the moment that the bus 
gracefully splashes into Lake 
Ashinoko.

Amasake-chaya Tea House

Europe, North America, Oceania, Asia

All year

Individual

Ashinoko Skyline
This charged Winding Road 
allows you to enjoy the view 
of Lake Ashinoko and Mt. 
Fuji. At a total length of 
10.75km, this is also a place 
of pilgrimage for fans of the 
anime “Yowamushi Pedal”, 
which was set here.

Explanation of
 Tourist Attraction

selling point

Founded in the early Edo period, this long-standing Hakone tea house has continued to protect 
the unchanging taste of amasake. Famous for its handmade amasake which doesn’t use any 
sugar or additives, and for its soft rice cakes baked with Binchotan charcoal, many fans still visit 
this tea house. You can get a full taste of the Edo period, with the thatched roof appearance and 
a hearth inside the tea house.

The additive-free amazake, made with only locally produced non-glutinous rice and rice yeast, 
is made with a production method which hasn’t changed since Edo. There are also seasonal 
menu items, such as kakigori (shaved ice) with handmade syrup in the summer.

Famous in Hakone and Loved by Travelers
for 13 Generations
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