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“Restaurant Takeya”

Kurokawa-cho 2-Chome 217,
Yoichi-Gun, Yoichi-Cho

About 5-minute walk from

JR Yoichi Station

2 0135-22-0333

11:30 - 14:30 (L.O. 14:00)
*Closes when ingredients run out.
17:00-21:00

(Last entry by 20:00, L.O. 20:30)
Closed: Wednesdays

Parking: 11 vehicles
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Let the sweet, rich flavor of this seasonal delicacy tantalize your taste buds.

Sea UrChin Rice BOWI. (Yoichi station: Restaurant Takeya)

Fresh seafood dishes exquisitely prepared by the owner,
a former sushi master

About five minutes on foot from JR Yoichi Station is Restaurant Takeya. The owner has
been a sushi master for over 40 years. Through the end of August, the restaurant
serves sea urchin rice bowl from ¥6,600, a dish that allows guests to enjoy the rich
taste of fresh purple sea urchin sourced from the waters near Yoichi. Another popular
dish is the "Flounder Fry Set" for ¥1,950 (limited servings available). This dish offers
Yoichi flounder both fried and served as sashimi. The fried flounder is thick and
especially satisfying to the stomach.
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