AKIRUNO | TOKYO TAMA

%3 Akiruno

Did you know that there is a Tokyo brand of beef?
The Japanese black beef raised in village forests around Akigawa Valley
is delicious, with sweet meat well worth visiting for.
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) seasonal mountain village cuisine ata S Akikawa beef is
¢ 250-year-old Shoya mansion " 7 purchased from producers
overlooking the Akigawa Valley. A - 3 = in the city and sold in the
charcoal-grilled course“Chikurin”using z highest quality freshness. f§
Akikawa beef. ; g Other must-eats are the .
.042-596-0129 @167 Konakano, Akiruno ing - = Akikawa beef croguette,
O11:00-15:00, 17:00-21:00 (LO19:00) ) 2 s and menchi.
*Reservations required on weekday : v tel 042-596-0253
evenings / Closed on Tuesdays : | @116 Konakano, Akiruno
@9:00 to 19:00/
Closed on Sundays
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Enjoy Akikawa*Beef"BBQ on the riverside
Barbecue spots are scattered around the basin of Akikawa.
Procure ingredients locally and have a one-step BBQ lunch.

) Akigawa Bridge Akigawa
River Park BBQ Land valley river patio

A 5-minute walk from the station, = The facility features a wooden

you can enjoy self-service BBQ cottage and BBQ house. Day trip

on the riverbed. camps and food sets are available.
.042-596-5122 @813 Toruhara, Akiruno .042-596-5101
8:30 to 16:00 (reception admission-12:30, depending : @464 Owada, Akiruno
on the season) / Closed on Tuesdays (the next day in @10:00 to 16:
the case of a holiday, Open daily in Summer) 1 Open daily
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