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Connection made through the candy.

Enjoy the Japanese omotenashi of ryokan.

'Ryokan' is an epitome of Japanese Omotenashi culture. Historically, ryokan
has been more than just a place of stay, offering sanctuary for both body and
mind by providing a sincere form of omotenashi. As a ryokan, we continue

such omotenashi in a modern way, expressing the four seasons of Japan.

One initiative that illustrates this is the "Ame(candy)” we offer upon check-in.
The origins of candy in Japan are said to date back to the Nara period, where
the "Mizuame(water candy)" was used as medicine. It was in the Edo period
when the Ame got popular among common people, becoming an "easily enjoy-
able snack"” sold at food stalls and accompanying travelers. In an era when

sweets were precious, candy was likely a kind of reward that soothed the soul.

We offer candy to guests of all ages with the hope of helping them ease their
travel fatigue.

The candy is crafted by 'Ukai Yakko Ame Honpo', a long-established candy
maker founded 95 years ago. Their candy is made with traditional methods,
with special sugar compatible with vacuum kiln, resulting in a smooth texture
and a refreshing flavor, with subtle sweetness. Every process is carefully done
by hand, imbued with the craftsman's skill and passion. Driven by the philoso-
phy "everything for the smiles of our guests" and the theme "candy that
connects people,” they are tirelessly dedicated to their craft. Please enjoy the

connection between you and our ryokan through this candy.
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Supporting the plentiful beginning of your trip with sincere omotenashi.
Opening of limited period welcome lounge.

Welcome lounge is currently being hosted for a limited duration at 'KAKA-
TOJO." Seasonal beverages and snacks are prepared, allowing guests to relax
after checking in.

Among the offerings, carefully crafted desserts and freshly brewed Japanese
Kaga Bocha tea are highly recommended. Kaga Bocha, cultivated and
produced from Ishikawa prefecture, has distinctive aroma as it uses stem
rather than the leaf. It is said that it aids digestion, relaxation and improves

blood circulation, offering a restoring time with its scent and warmth. It is
also served during dinner. Various herb teas are also prepared daily for guests
staying consecutive nights. Please enjoy the teas based on your preference.
Welcome lounge is staffed at all times, letting guests to inquire about
anything, from hotel facility to recommended places. You may encounter new
discoveries, so feel free to ask. We hope you enjoy the warming time here.
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Casually enjoy Japanese food culture

"Matcha and Onigiri Cafe NIGICHA" locates 10minutes walk from us.
Mr. Kabe, the owner,decided to open the store with the brand concept
"create something casual, delicious and stylish that can be enjoyed
individually" to spread the charm of Japanese culture. Guests can
enjoy Japanese culture through exceptional matcha and onigiri.

Recommended items are the smooth and sweet matcha latte and TKO
(Truffle Egg Yolk Onigiri), featuring a rich egg yolk and luxurious
truffle flavor. Both are prepared to bring out the inherent flavor of the
ingredients and are beautifully presented, making them perfect for
breakfast or coffee break. They also offer 3 kinds of nori (seaweed)
that guests can choose to wrap their onigiri. "Matcha and Onigiri Cafe
NIGICHA" is a refined yet warm cafe that rooted within the local
community. We suggest a visit during your trip.

Address:1F, YKB Shinjuku Gyoen Building, 1-3-8 Shinjuku, Shinjuku-ku, Tokyo
Tel:03-5315-0540 / Opening Hour:Tuesday to Friday, from 8a.m. to 4p.m.
Weekend and holiday, from 8a.m. to 6p.m.

Closed:Monday*If Monday is a public holiday, the following Tuesday will be closed.




