
 

 

 

Kurumaz aki Shrine, Rokuo - in Temple  

 
 

Welcome to Kyoto!  People from all over the world visit Kyoto, however, there is 

not enough information available in foreign languages. This is why we took up the 

challenge of creating a short tour map in English, Chinese, Korean and Japanese 

for the area  around RANDEN railw ay. We hope this guide is informative and you 

can get to know nice local people as well as historic al  building s in this area. If you 

have a question or comment, please send an e -mail  to kkstnet@gmail.com.  

Notice: We have a site, òKyoto Kanko Student Net ó (URL:  http://kkstnet.org/)  

You can get miscellaneous information from our website as well as this Gurutto 

Map. Gurutto means òaroundó, so we hope you can enjoy strolling around these 

areas. Please also check our website and make use of it!  

Ritsumeikan Univ ersity Foreign Tourists Project Team  

 

    Traffic Information  

ƞRanden (Keifuku Train ) 

ɵFrom Arashiyama area (It takes2~5 minutes.)  

ƸArashiyama Main Line ƹArashiyama or Randen -Saga StationŁ Rokuo-in, Kurumazaki -jinja, 

or Arisugawa Station  

ɵFrom Shijo -Omiya area(It takes 16~19 minutes.)   

ƸArashiyama Main Line ƹShijo -Omiya or Sai Station Ł Arisugawa, Kurumazaki -jinja, or 

Rokuo-in Station           Route Map  

 

 

 

 

Fare   Adults 200 yen Children 100 yen  (Flat fare for entire line ) 

Adults 500 yen Children 250 yen (Randen All -day ticket)  

How to get on the train   

 Principle Stations (Shijo -Omiya, Katabira -no-tsuji, Arashiyama, Kitano -Hakubaicho)  

After buying tickets from a machine in the station, please get on the train.  

 Other Stations Except Principle Stations  You can get on the train without buying tickets.   

How to get off the train   

When the name of the station you would like to get off the train is announced, press one of the 

nearby òStopó buttons.  

Insert your ticket or fare into the fare machines in front of the exit doors. (At the final station  

on the line, please pay your fare or hand in your ticket at the station exit.)  

When you transfer at Katabira -no-tsuji Station, keep your ticket or fare.  

ƞBus 

ɵFrom Kyoto Station  Kyoto Bus  

Adults 220 yen Children 110 yen (One way, pay fare when you get off the bus)  

Ǆ No.65 ǅ       Shijo -Kawaramachi ńArisugawa  

Ǆ No.71, 72, 73, 74 ǅKyoto -ekimaeńArisugawa, Kurumazaki -jinja -mae, Shimo-Saga 

Ǆ No.75 ǅ       Kyoto -ekimaeńArisugawa  

ɵFrom Sanjo Keihan  Kyoto City Bus  

Adults 220 yen Children 110 yen (One way, pay fare when you get off the bus.)  

Adults 500 yen Children 110 yen (City Bus All -day Pass) 

Ǆ No.11 ǅ Sanjo-Keihan -maeńNishioji -ShijońArisugawa, Kurumazaki -jinj a- 

mae,  Shimo-Saga 

 



Rokuo-in Temple   

In 1379, Rokuo -in Temple was constructed by Shogun 

Yoshimitsu  at the age of 22. He was a very famous Shogun 

who built the òGolden Pavilionó in Kyoto. Rokuo-in, 

translated literally as òDear King Templeó, is named so 

because there were herds of deer in this area and 

furthermore Yoshimitsu loved them very much. Deer are 

perceived as a lucky symbol in Buddhism.  

Rokuo-in has two sets of Yoshimitsuõs own 

handwritten writings. One of the writings, ò(Kaku -Yu-Zan)ó is displayed at the 

temple gate and the other one, ò(Roku-Ou-In)ó is displayed in a hallway, from 

where we can appreciate the garden. These writings are very valuable assets that 

survived the late Medieval Times, when almost  all of Kyoto was burned down. The 

òearthen walló around the temple gate also survived such severe times. They are really 

time capsules that tell us the atmosphere of the era of Yoshimitsu.  

 

Why not take one look at the old scenery of Arashiyama?  

You can appreciate òOekinmei-ezuó, the old map of this area in the 15th  century. 

The original map was drawn in 1426 and this map is the reproduction made around 

1700. Oekinmei -ezu is another time capsule through which you can understand the 

Medieval Timesõ scenery of the Arashiyama area. Togetsu -kyo, a famous bridge in 

Arashiyama could not be seen in its current place. Please check it out by yourself.  

 

600 years old Karesansui Garden  

Please enjoy the Karesansui (rocks and 

sands) garden with a background of the 

beautiful scenery of the Arashiyama area.  

You may feel this garden has not much sand. 

Itõs because no sand has been added since its 

creation by this templeõs policy!  You will 

experience the 600 yearsõ stream of time. 

Secret Autumnal spot  

In  autumn, the leav es in Rokuo-in become a very 

big attraction. The approach to a temple from the gate is 

between trees, so you can catch sunlight through leaves 

on sunny day. Red leaves match the calmness of 

Rokuo-in and it draws us into a fantastic world that we 

can rarely  touch in our daily lives.  

Getting away from the crowds, this is òa secret 

autumnal spotó where you will be healed and refreshed.  

 

Women only temple lodging and Zazen meditation  

Another attraction of Rokuo -in is the woman o nly lodging: òShukuboó. Women 

travelers can stay there and experience Zazen meditation early in the morning and 

after that taste a Lenten meal which is a vegetarian meal based on a discipline of 

Buddhism. Shukubo was originally the lodging for ascetic monk s. Over the years its 

usage changed and now in this temple itõs used year round exclusively for women. 

Open the door on a bright sunny day and you can see the sights of the garden against 

the background of Arashiyama. This could be one of your happiest mom ents. 

Zazen is practiced in a building called òDato-denó. You can listen to the speech of 

the head priest and experience Zazen meditation. This Shukubo can accommodate a 

maximum of 30 people. So it will be full of travelers soon in autumn.  

If you have a ch ance, we recommend the women travelers to stay at this Shukubo 

surrounded by its calmness. You can escape from your daily lives, experience ògood-old 

Japanó and have time to clear your mind.  

 

 

 

 

 

 

 

 

Open: 9:00-17:00 

Admission fee Adult: 300yen,  

Junior High: 200yen, 

Elementary: 100yen  

Shukubo(1 night):4500yen (with breakfast  

Address: 24, Sagakitahorimachi, Ukyo -ku  

Access: 5 minituesõ walk from the Keifuku 

Railway Rokuo -in station.  

 

Photographer Yasuo Murota  
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Open: 8:30-17:30    

Admission Fee: Free  

Address: 24, Sagaasahi -Cho,Ukyo -Ku  

Accress: A minite walk from Keihuku 

Railway Kurumazaki -jinjya station  

Kurumazaki Shrine  

Soon after arriving at Kurumazaki Station  

painted in vermilion , you can see the 

Kurumazaki Shrine.  This shrine is sacred to 

Yorinari Kiyohara . He was a Confucian scholar in 

the Heian  era and a very talented and respected 

person. Many people have believed in hi s 

spiritual power  for  more than 800 year s. It is a 

famous fact that the name of this shrine  (translated  literally as Broken Carriage 

Shrine ) originated from an accident  that a shaft of ox carriage in which the Emperor 

rode was broken in front of this shrine about 770 years ago.  

 

The belief towar ds natural stones  

In the basis of Shinto thought, there is the belief  that 

God dwells in all creation. In this shrine, you see the 

peopleõs faith in stones. It is believed that  the w ishes of 

people come true when they  take a stone from this shrine  to 

their home and make a wish. The person whose wish was 

granted should wr ite  his gratitude on another stone and 

dedicate it to th is shrine. At  this shrine, you can buy a 

good-luck charm called òKinenshinsekió stone. Many 

fortunate  people follow this story  and dedicate stones with 

their gratitude.  

 

Very beautiful  Mifune Festibal  

The most famous festival in this shrine is 

Mifune Festival which is held on the third Sunday of 

May. There are more than 300 festivals in Kyoto. 

Mifune Festival is a new one which was  started in 

1928, to celebrate the accession of the former emperor.  

Poetry, court  dance and music are played on a ship in 

the Oui  River. This festival has been supported by volunteer groups. Everyone can 

donate money to support  this festival through this organization. This is a new  idea of 

management of f estivals. I f you  

would like to know more, please visit the website, http://www.kurumazakijinja.or.jp/  

 

Geino Shrine for your development  of entertainment skills  

 Geino Shrine is a branch of this s hrine, 

which  was founded  in  1957. 

Amano-Uzumeno -Mikoto is worshiped here . She 

is a goddess of performing arts , who appears in 

òKojiki ó: Records of Ancient Matters of Japan. The 

famous story of Kojiki is well known in Japan. 

When Amater asu-Oomikami, the ancestor god of 

the imperial family  hid  in  acave, 

Amano-Uzumeno -mikoto lured  Amanoterasu -Oomikami out with her passionate 

dancing. After this myth, she is known as a goddess of all kinds of performing arts. 

Shinto music and art are for welcoming gods descending from heaven. I t is a dance at 

the sacred place and is for healing the gods minds. Many  types of performing  arts are 

originated  from this kind of ritual.  

Many film studios  exist in this area, which was once called the Hollywood  of 

Japan. The movie star as well as many other entertainers  would visit and worship at 

this shrine. As you see in the  picture above, there are more than 2000 red boards: ò 

Tamagakió surrounding  this shrine. Names of entertainers and artists are written  on 

them.  

For example, EXILE, a famous dancing group in Japan as well as in 

Taiwan ,Hong Kong,  Korea and Singapore  visited here. Please visit this shrine  

to pray for polishing your skill in 

entertainment.   

 

 

 

 

Open Year Round  

Admission Fee: Free    

Opening time: 8:30~17:30  

Address:23Saganoasahi -Cho 

Ukyo -Ku City Kyoto, 

616-8343 

Access: Take Kyoto Bus 71 , 

72, 73 from Kyoto Station 

and get off at òKurumazaki 

Shrineó bus station, or ta ke 

the Keifuku train and get off 

at òKurumazaki Shrine ó 

station.  



Ū BAKERYS  ĝPAIN DE LAIT Ğ A minute walk from Keifuku Railway Rokuo -in Station

Many locals love the taste of this bakery  

The bakery is located next to the Rokuo -in Station, 

Just look for the shop with the French tricolor flag out front. 

Around 7:00am, the bakeryõs racks are loaded with many 

kinds of breads and pastries. Most of these breads are made 

with fresh milk. Itõs the milk that gives these breads their 

rich taste and golden color.   

The owner bread maker 

works very hard making homemade custard cream. He 

varie s the amount of sugar between summer and winter. 

This slight difference of sweetness changes the custard 

cream and makes it taste better.                  

The most popular type of bread is òAnbataó. It is a 

German style bread with sweet red bean paste and butter. You 

can only buy it at this bakery. The combination of the European 

breads texture and Japanese paste is in harmony.  

 Recommended menu 

òAnbataó 150yen       a German style bread with red bean paste and butter.  

òButter breadó 130yen   Bread covered with sponge cake and butter.  

òItalian tomato pizzaó 220yen   Slices of tomato and eggplant on top of a sliced  

         baguette, just like a pi zza.  

 A message from the owner  

 The new breads made from German style breads are our 

original creations. òHokuo breadó bread with homemade 

custard cream and brownie is very popular among our 

customers. A French baguette is also delicious, French 

inhabita nts in this area often come to buy our baguette.  

Address: 30-4 Saga-orito -cho Ukyo-ku    Open hours : 6:30am-6:30pm  

Closed: Tuesdays    Language : Japanese only    TEL : 075-861-9070    Credit card : Not accepted 

 Mainshop of Hourando (Dried food and Japanese sweet shop) 

   About  3 minute sõ walk from  Keifuku Railway Rokuo -in Station  

A popular shop for traditional Japanese food  

"Warabi -mochi" is one of the most popular desserts in 

Kansai area. Formerly this store offered only dried foods 

including soybean flour. When they succeeded in the special 

blend of soybean flour, they began to make Warabi -mochi and 

sell them with their del icious soybean flour topping.  

This shop is full of innovative ideas that create new types 

of Warabi -mochi with green tea powder, sesame and bamboo 

coal powder for developing peopleõs health. 

Next to the shop is a glassed -in enclosure work place where the people can watch the 

manufacturing process of Warabi -mochi and soybean flour from the outside. Please enjoy this.  

 Recommended menu 

Warabimochi  is available in various varieties. Choose from:                            

Three flavors (soybean flour, green  tea, sesame) 600g 945 yen 

Two flavors (soybean flour, green tea) 400g 630 yen  

Top selling products: Warabimochi containing bamboo coal powder 

is the newest original healthy product.  

Tanba black soybean snack (green tea, wasabi, etc.)  

One pack 90g 630 yen.   You can try all of the different flavors of 

black soybean snacks in this shop. The most popular flavor is 

wasabi which is Japanese horseradish which is very spicy. They will keep fresh for a long time 

so they are recommended as a souvenir.  

A message f rom the owner  

Our kelp and sea weed are especially unique Japanese foods which attract many first -rank 

cooks to our shop. These days famous western cook pay attention to these things. Why not try all 

of the products our shop has to offer. There is also a b ranch of our shop in Arashiyama.  

Address: 29-24 Saga-orito -cho Ukyo -ku,     Open hours : 10:00am-5:00pm    TEL : 075-862-0636  

Closed: Sundays & Holidays     Language : Japanese only     Credit card : Not accepted  

Anbata  

 



ᵓ BBQ Restaurant  ôLEEõ 

 About  5 minute sõ walk  from Keifuku Railway Rokuo -in Station.  

The fusion taste of Korean and Japanese for three generations of Leeõs family 

The sauce for the meat at this restaurant which 

was specially created by their grandmother is different 

from both Japanese and Koreans u sual sauces. Hear you 

can taste and feel the history of Koreans in Japan. In the 

past, Koreans living in Japan had to eat spoiled meat. 

They came up with a technique for rubbing the special 

sauce into the raw meat in order to absorb its smell. 

They still k eep this traditional way. The owner cook in 

this restaurant cuts raw meat and seasons it with the 

same sauce and spice as their grandmotherõs days only 

after taking your order. This brings out the original 

taste of the meat and enhances its grilled flavor.  

Korean Pickles, Kimchis are symbols of a Mothersõ taste in Korea. Kimchis are 

traditional fermented Korean dishes made of vegetables with a variety of seasonings. 

At òLEEó, Chinese Cabbage Kimchi is made by the ownerõs wife, and Radish and 

Cucumber Kimchi s are made by his mother. The taste of the family is handed on 

generation to generation as their family culture.  

Recommended menu 

First -class tongue of beef 1050yen 

First -class Sirloin       1250yen  

Assorted kimchi          580yen  

Beef Tail soup            800yen 

A message from the owner  

-Beef tail soup full of collagen - 

òThe soup is normally served as a white broth, but we stewed the beef tail for 5 hours. 

So, not only the soup is delicious, but the meat is also tender and tasty. This dish with 

a lump o f collagen is the essence of beauty. Please come and try it. ó 

Address: 10 Saga-kitabori -cho Ukyo-ku    Open hours : 5:30 pm-9:30pm   Closed: Wednesdays 

TEL : 075-881-8530  Language : Japanese and Korean  Credit card : Not accepted   Smoking : allowed.  

ᵔ Japanese Noodles Restaurant HIKO  

 About  5 minute sõ walk from Keifuku Railway Kurumazaki -jinja Station  

The newly made is the best  

If you want to have a meal around Kurumazaki 

shrine area,  please drop into the Japanese noodles 

restaurant called HIKO. At the entrance, a cute raccoon 

statue welcomes you into the restaurant.  

The motto of the owner is òFreshly made ground soba noodles, boiled while you 

waitó. The owner sticks to traditional homemade soba (buckwheat  noodles) recipe. 

Regular customers enjoy talking with the owner and his wife over the  counter while 

watching them make the soba and the udon (wheat noodles). Japanese people love 

very much this kind of fresh and healthy traditional Ja panese noodles. Please try 

them they are loved by the local customers.  

 Recommended menu 

"Meal  Combo C" 800yen available only for lunch.  You can choose from udon 

or soba noodles. This set menu includes also tendon  (rice bowl dish topped  

with Tempra: fried fish and vegetables) .Another recommendation is  

the"Arashiyama meal Combo" (buckwheat noodles soup topped with  

deep-fried bean curd and  pork cutlet rice bowl dish ) 850yen. "Miso  noodle  

stew" 950yen is a seasonal menu from November  until  early spring,. It  

warms you up and makes you fe el happy inside.  Give it a try.  

The photo above is òMeal Combo Có and below is the òArashiyama Meal Comboó 

A message from the owner  

We have been dedicated to making noodles for 25 years. After 

receiving your order, we freshly boil our Japanese noodles to 

insure that itõs served to you at the best possible timing for the 

best possible flavor. Please enjoy our fresh and healthy 

homemade noodles. If you want to eat heartily, please try a òHIKOõs original rice bowl 

dish(¥1000)ó. We look forward to welcoming you.  

Address: 30-4 Saga-orito -cho Ukyo-ku    Open hours : 6:30am-6:30pm    Closed: Tuesdays 

TEL :075-861-9070    Language: Japanese only  

http://ejje.weblio.jp/content/pork+cutlet+rice+bowl+dish


ᵕ Café GROW COFFEE  

About  5 minute sõ walk f rom Keifuku Railway Kurumazaki -Jinja Station.  

Café with  a homey atmosphere, loved by regular customers.  

You can smell the wonderful aroma of espresso 

coffee in front of this café. The warm atmosphere  will 

tempt you to enter this cafe, and once inside you will 

find it full of smiling  customers. You will receive a 

warm welcome from the friendly owner. E ven if you are 

a shy, you will soon be their friend. I t has a few tables 

as well as a counter  bar. Her e you can spend as much time as you want. This cafe 

opens as a bar 2 Friday  nights a month, because the owner thinks it is very important 

to interact with his customers. You can find a new friend while enjoying alcoholic  

drinks.  

 Recommended menu 

Homemade beef curry 600 yen    

(With a salad and a drink 830 yen)  

Using only select beef raised in Japan, gives it a rich 

and mild taste .  

 

The owner is passionate about making wonderful sweets!  

He is always researching new recipes in order to keep his customers satisfied. 

There are many desserts such as cheese cake, òIce-Cream Danishó as well as many 

others. Among them, the cheese cake has been very popular since the opening of this 

café. 

A message from the owner  

Our staff works  very hard so that the customer can enjoy this cafe. We aim to create a 

friendly  place in which everyone can feel comfortable. We hope this cafe will become a 

new meeting place  for you.  Please drop in if you are ever in the  area.ó 

Address: 2-16 Saga-asahi -cho Ukyo-ku .   Closed: Café No regular holiday /Bar 2 Friday nights a month    

TEL : 075-872-7300  Open hours : Café 8:30am-18:30pm/Bar 19:00pm -mid night   Language : Japanese only  

facebook: GROW COFFEE (Only available in Japanese)   Twitter : grow coffee (Only available in Japanese ) 

ᵖ Cake House NAITO 

About  3 minute sõ walk f rom Keifuku Railway  Arisugawa Station  

Sunlight shines into the cake shop facing 

Sanjou Street and it creates a warm atmosphere  

within the shop. When you enter this shop you 

will be greeted by owner chefõs and his wifeõs 

bright and friendly smile. When this shop was 

established about 25years ago, it was originally  a 

Japanese sweets shop in ownerõs father õs days. But he remodeled it into a cake shop 

when he took over the management of this shop. The owner chef uses h is vast 

experience and training when making his cakes.  

 

Recommended menu  

INAKA  (County side)  PUDDING  210 yen is made of brown 

sugar. Brown sugar is good for health because many minerals 

are contained.  This sugar draws out the peculiar taste for 

the pudding. òINAKAó means òcountry sideó in Japanese .  

FRUIT ROLL CAKE  1380 yen is also recommended. This 

cake is made with many kinds of fresh fruit s. 

 

 

 A message from the owner  

A store that is filled with smiling  faces and that values 

its customers  is our motto. Please enjoy our healthy and 

lightly sweetened cakes.  You can enjoy his cakes along 

with coffee or other drinks in the café area.  

 

Address:   5-2 Sagano-miyanomoto -cho Ukyo-ku     Closed: Thursday s   

Open hours : 10:30 am-8 pm (café, last seating  7:30 pm)     TEL : 075-861-0327 

 



ŰCake shop   Bambocheur (Sagano)  

  About 3 minutes õ walk from  Keifuku Railway Arisugawa  Station   

Walking along the Sanjo Street , you will find 

the sweet shop òBambocheuró which looks like a 

castle. There is no signboard on the cake shop, 

because the shape of this shop itself gives you the 

impression  of a cake. Even though this area is far 

from central Kyoto, there are a few other western 

style cake shops in this countrysid e area. This fact 

shows how Japanese people love western style 

cakes and also the level of development of Japanese sweet culture.  

 

 Recommended menu 

      òChiboustó is the most recommended cake in 

this shop. It is a simple cake, so it may not be  your 

first choice . However this is the  King of cakes. 

Please give it a try and enjoy gentle sweetness. 

Bambocheur uses òfruit sugar ó which is 1.5 times 

sweeter than ordinary  sugar, so the amount of 

sugar can be reduced. Therefore healthy sweets can be mad e for the customers.  

 

A message from the owner  

     There are many cakes which contain seasonal fruits. Please visit our shop  

and taste  our seasonal cakes. All our cakes are made with  loving affection as if 

they were made for our family . We will be very happy if you drop in and enjoy  our 

cakes. 

 

Adress: 50-6 Akikaido -cho Sagano Ukyo-ku Kyoto -shi  

TEL  : 0120-810-333  Open hours : 10:00am-8:30pm    Closed: Wednesday 

ű SPA TENZAN  NO YU  

About 5 minutes õ walk from Keifuku Railway Arisugawa station  

     Black is the prevailing color of the exterior  of 

TENZAN NO YU, and Japanese paper decorates the 

interior. Water springs from 1200m deep 

underground. It contains more sodium chloride and 

potassium chloride than is usual for a spa. It is 

similar to seaw ater. It is said that this water may be 

a remnant of the time when Kyoto was at the bottom 

of the sea, about 5 hundred million years ago. There are various bathtubs, sauna bath, 

foot bath, and many others, so you can enjoy them again and again. After takin g a 

bath, you are able to eat delicious foods. The sliced raw fish, which is caught fresh 

from an aquarium and cooked in front of you,  comes highly recommended. Why not 

visit this fantastic spa to relax after a long day of sightseeing at Arashiyama?  

Recommended bath   The pot bath of Mino pottery  

The large pot for this bath was made in  Tajimi city in 

Gifu. It warms your body well by the dual effects of infrared 

rays of Mino pottery and the healing properties of the water.    

A message from the owner  

There are many ways to relax and entertain  yourself, like the amusement arcade, 

the massage area so that everyone can enjoy staying for a long time. If you want to 

find out more about how to enjoy the Japanese Public Bath , you can get useful 

information  from  the following website in English . Please check URL: 

http://decodingkyoto.policy -science.jp/sento/  

Address: 55-4-7 Miyanomoto -cho Sagano Ukyo-ku    TEL : 075-882-4126 

Charge: Adult 1000yen , Child  500yen   

Open hours : 10am~1am (You must enter before 0am), 11am~ 11:30pm (Food), 11am~0am (Drink)  

Closed:  The Third Mondays (It õs the next day in case of a public holiday.)  

Rental towels are available  (not free)  English information is available  

http://decodingkyoto.policy-science.jp/sento/


 


