Lunch spot mapping >»72#rzvers

We’ ve mappded out restaurants around the venue where you can enjoy lunch. Some hidden gems unique
to Hachioji are included as well. Use Google Maps or your favorite map app to discover a spot you like.

Please make sure to check business hours and closing days in advance.
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Chinese food ##NE
& Tonkatsu (pork cutlet) LA Dm0

@ Griled eel dishes Su¥Hm

& Yakiniku (Japanese-style BBQ) 7

@: Okonomiyaki #8334
(Japanese savory pancake with various fillings)
&) Curry AL—

& Sushi &7

£ Japanese food H1&

@85 Yoshoku(Western-style food) &
=D Cafe/light meals H7 - E&
@ Udon/Soba 5 EA ZIE

@» Pasta/Pizza/ltalian food /$X % EH 127>

@ Ramen 5—x>
@ Gyudon(beef bowles)/Steak & x7—+ ¢ Ethnicfood TX=w 7K
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HACHIOJI TOKYO

GLOCAL MICE CITY FOR YOUR INNOVATION

Sample imagés

The large steps

The weather is pleasant this time of year, so we recommend enjoying a meal
outdoors—perhaps seated on the large steps outside the venue or in the park just
in front of it. You can pick up a Japanese-style bento from nearby takeout shops,

supermarkets, or convenience stores.
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A large shopping center just steps from the venue. With 35
restautrants and cafe serving everything from japanese cuisine to
ethnic dishes,the center is always lively. On the first floor, you' Il
find a wide variety of takeout options, including bento boxes,deli
items,and fresh-baked bread. There’ s also a supermarket with an
extensive selection of ready-made meals and deli foods. >
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ﬁ Renga-dori Stree

About a 5-minute walk
TEHH 55

t About a 1-minute walk

W19
Just across the street from the venue, along the Renga-dori
Street, you' |lfind a variety of popular eateries, including
well-known ramen shops and Japanese fast food restaurants
| serving dishes like gyudon(beef bowles) and katsudon(pork

an DEDSEERTCTT SO, LY AEY BV OREICIEATDS —
| AVEPERPHOFHEVNSBEDT 7 —R b7 — FiEEH%Z
HhET,

Some restaurants may be crowded around lunchtime.* —MOLR FSVRSYF LA LICRETIHATDY . FHEEE
*Please be aware that some waiting is likely during lunch hours. Thank you for your understanding. #R£92E68F8ENET. H5HLHDTERIEE L,
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Around Hachioji Station

Images are for illustratuve purposes only.
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drinks in a relaxed atmosphere. =
Some izakayas offer special

menus made with local
ingredients from Hachioji and the
Tama region, making them
popular with visitors.

Come and experience Japan’s
food culture and warm hospitality!

@ & |zakaya(Japanese-Style pub) BEE

There are many izakayas (Japanese-style pubs) near Hachioji Station.
Izakayas are casual places where you can enjoy tasty Japanese food and

& Ramen 5—&%A

Ramen is a popular Japanese noodle dish served in a savory broth, typically
topped with ingredients like sliced pork, soft-boiled egg, seaweed, and green
onions. Among the many varieties, Hachioji Ramen is a beloved local
specialty known for its simple soy sauce-based broth and finely chopped
onions. It’s a must-try regional dish for ramen lovers.
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& Soba &3

Soba is a traditional Japanese noodle made from buckwheat flour.

Its simple flavor and smooth texture have made it a beloved dish in Japan for
centuries. You can enjoy soba cold (zaru soba) or hot (kake soba), depending
on the season. There is also a unique
Japanese style called “tachigui
soba,” which means standing and
eating soba quickly. This fast-food
style is popular for its convenience
and is loved by many people across
Japan.

& Tempra Xi\o

Tempura is a traditional Japanese dish made by lightly battering and
deep-frying seafood, vegetables, and other ingredients. Its crispy texture
and delicate flavor highlight the natural taste of each ingredient.
Tempura is also known for its
beautiful presentation, often
featuring seasonal ingredients
that reflect Japan’s four seasons.
It is commonly enjoyed with a
simple dipping sauce or a
sprinkle of salt.

& Yoshoku #¥®&

Yoshoku is Western-style food adapted to Japanese tastes. Popular dishes include
hamburg steak (meat patty with demi-glace sauce), omurice (ketchup-flavored rice
wrapped in an omelet), tonkatsu (deep-fried pork cutlet), and cream stew. It's a

familiar yet uniquely Japanese style of
comfort food. . . E E
X

HACHIOJI TOKYO

GLOCAL MICE CITY FOR YOUR INNOVATION

& Udon S5& A

Udon is a thick, chewy noodle made from wheat flour.
Its mild flavor and satisfying texture make it a favorite among people of all ages.

It’s also a perfect choice for a quick and comforting meal whlle travelmg in Japan One of the
charms of udon is the regional variety — from noodle :
thickness to soup flavor, the style can change
dramatically depending on the area.

There are also many types such as curry udon, kitsune
udon (with sweet fried tofu), and kama-age udon
(served straight from boiling water)

Yakitori is a popular Japanese dish made by skewering pieces of chicken or vegetables and l
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Delicious Local foods
of Hahcioiji

& Sush F3

Sushi is one of Japan’s traditional and beloved dishes. It consists of
vinegared rice topped with fresh fish, shellfish, seaweed, vegetables, and
more — designed to be eaten in one bite. There are various styles such as
nigiri (hand-pressed sushi), maki (rolls), and chirashi (scattered sushi).

In sushi, the freshness of
ingredients and the skill of the chef
are deeply valued, and you can
sense the Japanese sensitivity to
seasons and food culture. Please
enjoy the unique flavor of sushi
and the craftsmanship that you can
only truly experience in Japan.

@ Yakitori =M

grilling them over charcoal. It’s seasoned simply with either a sweet soy-based sauce or
salt, allowing the natural flavors to shine. One of its appeals is the variety of cuts and
textures — from juicy chicken thigh to crispy
skin, or negima (chicken with scallions) and
tsukune (chicken meatballs). Yakitori is a casual
and delicious dish often enjoyed at street stalls,
specialty shops, or izakaya (Japanese pubs).

@ Yakiniku $#5

Yakiniku is a style of barbecue where you grill your own meat and
vegetables at the table. Common meats include beef (such as short
ribs and loin), pork, and chicken. The grilled meat is usually dipped in
sauce before eating. Japanese yakiniku is mﬂuenced by Korean
barbecue, so you may also
find Korean side dishes like

kimchi.lt's a popular and

social way to enjoy grilled

meat. E




