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http://www.choshuen.co.jp

ST - BELEDE
Booking & enquiry

TEL 083-925-5850

{185 8 1 30 — 17 : 00 (Fohfgik)
Opening hours: 8:30 — 17:00 (7days a week)

FAX 083-925-6200

T753-0095 IIAORILATAHE1-6
1-6 Ki-machi,Yamaguchi-shi,Yamaguchi-ken,Japan

Fe MBI, F % [ BIBEE<y Ll | &0 [ W RSP S | OHDRITY
Choshu-en is right in front of the national treasure ‘Rurikoji Temple and Five-Storied Pagoda’ and ‘Joeiji Temple Sesshu Garden’ scenic spot.
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There is a rich varlety of Yamaguchl spemaltles.

ARAFEDANSY T
Ouchi doll /charm strap

KEEHE—DRAR
W358 T 2% i [ KA | Lacquered dolls unigue to the region

Yamaguchi’s traditional craft ‘Ouchi dolls’{Ouchi Lacquer Ware)
ARZEDAFZELTATDBEVARAFF BS5LLERIEE
AWFEHEEC RIBABORMEU CLLESNTVED,

‘Ouchi dolls’, popular for their Ouchi lacquer finish, have a characteristic

sweet demeanor and round face, and are widely cherished as the symbol
of harmonious marriage.

Yamaguchi’s famous confectionary ‘Uiro’
HNEBDERIFEHHA VDI KRE. ERRACDEREDS
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Choshu-en “Main Hall”

Address: 1-6Ki-machi, Yamaguchi-shi
Capacity:216 (216 chair seating)

Opening Hours:8:30am-5:00pm

Parking: 20 large vehicles, 100 passenger vehicles.
Closed:Open all year round

©Souvenir Hall (Famous confectionaries of Yamaguchi,
Ouchi dolls, Hagi ware, seafood products, etc.)
ORestaurant Kozan (52seats)

OZEE 1 F #8-Y)7EER Souvenir Hall
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Choshu-en “Annex”

Address:3-12-5 Hirano, Yamaguchi-shi
Capacity : Approximately 490 (220 chair seallng)

Parking:20 large vehicles, 100 hi
sxAvailable for groups only (Order in advance.)

OBRIEE(-r RAFE220R) Annex (220 chair seating)
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Scenic beauty of the changing seasons.

K [ BB SF fLH | Five-storieed Pagoda of Rurikoji Temple

E%%%F"ﬁ'&"%‘%?}}ij Sesshu Garden at Joeiji Temple
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NERICHEEEATVET,

The five-storied pagoda of Rurikoji Temple was built in 1399 as a memorial to the death of
Yoshihiro Ouchi. It has minimal embellishments for a Muromachi architecture, but is one of the
‘three famous pagodas of Japan’, alongside the pagodas of Horyuji Temple (Nara) and Daigoji
Temple (Kyoto), and is also a designated national treasure.

FEE 3% K E500FRT WEFORMIC . KRBEADFIER &
LT EEEAHMKEL TRES LD ERA SN ED
SEHEBICIEES N TVET, SRER. SROWKEE
DFEEDERE L TEDRZH SN ILRICE. hRICITE
it (DFH) 2R ARICIIEAZEDICEL TVET,

Legend has it that Sesshu Garden was built 500 years ago by the
renowned master painter Sesshu, by the request of Masahiro
Ouchi, and is a designated historic scenic site of Japan. It is
famous as a garden which is in the likeness of Sesshu’s Chinese-
style landscape painting, and it has a waterfall to the north, a pond
(Shinji-ike in the shape of the Chinese character for “heart”) at the
center, and rocks artistically arranged around the garden.
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‘Kawara soba’ is a dish consisting of buckwheat
noodles flavored with green tea and toppings
served on a heated roof tile with a special dipping
sauce. It is believed to have been developed at
Kawatana in Shimonoseki City, following a historical
event during the Seinan War of 1877, when soldiers
of the Satsuma army ate meat and vegetables
grilled on roof tiles. Today, it is widely popular as the
local dish of Yamaguchi Prefecture.

) IARHADOEWIT [ M oM<,
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Experience fine cuisine and culture in the land of ‘Choshu’,
where the dawn of modern Japan began.

KO EE 1rodori-Gozen ¥1,000- wsyexciusing wo

SRR EHTE BUPHEET (5UrEERRERU BT RD)-
FABES (KR AB. SEERVBLIRIE) X315 Z (5 1Y ZHTR-FDY

Olrodori Gozen Meal : Seasonal appetizer, seasonal tofu, Chisha Namasu (a local dish made with lettuce and vinegar-flavored miso),
Kencho (a local dish made with daikon, carrots and tofu), tempura, soba, clear soup, seasonal rice and pickles.

) 4 o
%E %)f 1ﬁ] Biﬁl IShln-GOZGIl ¥1,500- {(#iHl/excluding taxy
BZ@E 3 <DYIFFAELD (KR AS. EBZBVB T HIE)
ZHTE-FBORRGE- KIS kY CER-EDY

Olshin Gozen Meal : Kawara soba, seared blowfish, Kencho (a local dish made with daikon, carrots and tofu), seasonal tofu, chicken
teriyaki, tempura, clear soup, rice and pickles.

IO&2MIEZ G FAOEO_EICIREIEFA S8R
B ZHXFBELEVDPEESNTOET . FRO
DOICDF TERAEG D DOICIFTENIL T HHL
BALEFATMATVNEEEERT.

Yamaguchi’s local dish ‘Kawara Soba’ consists of buckwheat noodles
flavored with green tea served on a heated roof tile with beef, egg
ribbons, minced spring onions, nori seaweed and lemon. The noodles are

dipped in sauce, to which you can add a thinly sliced lemon or grated
daikon with chili pepper according to taste.

I, 13X Kawara soba ¥1,000-@svexcluding tao

RZ>F-EDY
% 5;[;2 )\ﬁ'ﬁta' o *¥Photo shows two servings of Kawara Soba only.

©Kawara soba : Kawara soba and pickles
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Choshu-en’s cuisine is rich in seasonal colors and is an homage to history.

FLZ1X Kawara soba ¥2,000- asexciuding tao

RZE3 DT+ K55 (FXRED ftb) 2EFD-RY-EDY
XEHF RZEDH2AFTY .

}% I‘% fﬁ] ﬂiﬁ Ruri-Gozen ¥2,000- {#5ll/excluding tax)

R & -LER-BOREE (FAB LS KRB Z (X ARBIEL
FE A OELU(EZ)/FEHH(2F- RYEL) - RY-CR-EOY-T)IL—Y

BHEF/ /0L %LFEMIELIET RePiL)

©OKawara soba : Kawara soba, seared blowfish, tempura (yellowfin goatfish,
etc.), Iwakuni zushi, clear soup and pickles.

3 Photo shows two servings of Kawara soba only.

©Ruri Gozen Meal - Sashimi, grilled fish, chicken teriyaki, Kencho, tempura,
soba, savory steamed egg custard, steamed dish served in a bamboo
steamer (summer only) / seasonal hotpot (winter only and clear soup will not
be served), clear soup, rice, pickles and fruits.

Photo : Summer / steamed dish served in a bamboo steamer

% Replaced by a hotpot in the winter (clear soup will not be included)
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H SR B Gyunabe-Gozen ¥1,300- casyexciucing tao Fr LU Katsutoji-Gozen ¥1,000- ssvercicing tan
4R ZRFT ITABED BUPEEITRAT S5 -EDTT CR-EDY HYVELILFESIEA TS EDY)

Gyunabe Gozen Meal : Gyunabe (Beef hotpot), soba zushi, Kencho, Chisha Namasu-style Katsutoji Gozen Meal : Katsutoji (Pork katsu in an egg blanket), wild vegetable udon, salad,
salad, mushroom soup, rice and pickles. rice and pickles.
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SCHEIRBIEE Fuguzosui-Gozen ¥1,500- csyexcluding ta 7 B B B Yofu-Gozen ¥1,000- isvexciusing oo
M- DESF - EEHFIR-Z(E- DY INIIN=T R YT RTTSA- IS5 BFTS5A - AY-
OBlowii ; B ’ ’ : ’ BOEHZT TIL—Y- TS5 BIEA CR-EDY
©Blowfish Porridge Gozen Meal : Blowfish porridge, deep fried blowfish, seasonal appetizer,

soba and pickles. ©Yofu Gozen Meal : Hamburger steak, spaghetti, French fries, gratin, deep fried white fish,
pork katsu, deep fried chicken, fruits, salad, hot udon, rice and pickles.

E ‘}‘H fﬁ] H% Choshu_Gozen ¥3’000_ <%§EEU/echuding tax) hoshu Gozen Meal : Blowfish sashimi, deep fried blowfish, savory

steamed egg custard (with blowfish), soba zushi, blowfish steamed in a

B<H L < DEHBIFRBIEL (HSAD)-Z([FFF]- bamboo steamer (summer only) / blowfish hotpot (winter only), lwakuni

zushi, pickles and fruits.

<A OEU(ESR)/5<H (£F) -5EBFF-FOY I)IL—Y
Photo : Winter / blowfish hotpot
5‘?—:‘ é‘é//s’ * Eilit’{ U%Ll:%b‘)id} *Replaced by a steamed blowfish in the summer.

XEEABIEEHICEDBETFDEENTIVET, ST ELSEEL),  ¥Contents of the menu are subject to change by seasons.
¥ AREE RIS BRIUEHENCHIAICIENE I %The same menu is available in both the main hall and annex.




