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Tokyo Experiences



ABOUT THE EXPERIENCE
We are fortunate enough to have been allowed to bring a limited number of 
guests to visit this special tea house, normally open through referrals or to VIP 
guests.

Sadō, or Japanese Tea Ceremony, is widely regarded as one of Japan's most 
valued artistic traditions, and has had prominent influence on other elements 
of Japanese culture. Experiencing Sadō through this tea house will introduce 
you to this unique tradition in its purest form.

You will have the honor of being hosted by the tea house master, who has had 
experience in hosting tea ceremonies for over sixty years. To fully appreciate 
the tea's flavor, you will first enjoy a full-course Kaiseki meal (a type of 
traditional Japanese cuisine, formerly reserved exclusively for the upper-class). 
This will be served with sake, followed by okashi, a type of Japanese 
confectionary, after which you will receive your tea in ceremonial style.
Please also enjoy the dishware, the interior, and seasonal flowers which the 
master will customize according to the guests preference and profile.

This ceremony has come to transcend the simple act of drinking tea, and now 
represents a means of creating aesthetic appreciation and social interaction, 
and combines elements of Japanese culture including art, architecture, 

gardens, cuisine, and philosophy.
Half tea ceremony experience (Tea + sweets)
2 hours

Full tea ceremony experience (Kaiseki course + 
sake + tea + sweets)
4 hours

Toranomon

Please enquire

Authentic Tea Ceremony experience at the Most Renowned Tea House in Tokyo
We proudly offer you an unforgettable experience at one of the few officially recognized cultural heritage 

sites in Tokyo

Plan 1:

Plan 2:

Location:

Available 
Days: 

Kimono wearing 60,000 yen ~ 
(Rental kimono, dressing, hair set-up)
* Please inquire us if interested



Geisha Entertainment in Tokyo
Experience one of the few remaining hidden geisha districts in Japan, with a gourmet meal and performance of music, dance 
and traditional games

Partially thanks to the film "Memoirs of a Geisha," the Japanese Geisha became a 
familiar term to many around the world, and the Geisha tradition lives on in 
limited areas of Japan to this day.

Geisha are highly trained in a variety of forms of entertainment including dance, 
song, flute, and the Shamisen (a three-stringed Japanese guitar), and are also 
widely regarded as masters of hospitality.  In order do achieve this level of skill 
and expertise, Geisha's undergo at least five years of intense training before they 
are allowed to host guests on their own. 

When guests enjoy the company of Geisha, they may sample fine seasonal 
cuisine and sake, watch performances by the Geisha, and engage in games and 
conversation with them. Geisha provide only the most luxurious and intimate 
atmosphere for their guests. 

Geisha occupy parts in town known as the “Hanamachi.” Nowadays, there are 
only five of these places left in Kyoto, six in Tokyo, and even among these areas 
only a few hidden establishments offer banquets attended by Geisha. 

Geisha entertainment with full course 
kaiseki meal
2-3 hours 

Akasaka/Asakusa

Please enquire

Plan 1:

Location:

Days: 



Zen Buddhism is among the most recognized schools of Buddhism globally. It 
has influenced the personal and professional lives of many high-profile figures 
such as, Steve Jobs and even Oscar-winning actor Jeff Bridges.

Although notoriously difficult to define, Zen Buddhism is generally 
understood as the practice of meditation in order to achieve enlightenment.

Seated Zen meditation, or zazen, as it is called in Japanese, is a form of 
meditation that is a means of achieving peace, clarity and self-discovery, all 
while sitting on a cushion. It is believed that through the practice of zazen, 
Buddha achieved enlightenment. Zen meditation helps individuals to detach 
themselves from the pleasures and sorrows of the material world.

ABOUT THE EXPERIENCE
Make a deeper journey into Japanese culture that will leave you with much 
more than classic photographs and fond memories. Meet the Head Monk of a 
400 year old temple in Tokyo, who will guide you through a personalized zazen
experience. The session will be held in a Japanese temple, usually inaccessible 
to the public. 

However, exclusively for our guests, the Monk will open the doors of his inner 
temple for a private Zen meditation session. Learn how to breathe, 
concentrate, focus, and engage in positive introspection. You will leave the 
experience feeling relaxed and serene. 

Your meditation session will conclude with an elegant traditional tea 
ceremony. The ways and means of serving and preparing tea vary from one 
country to another. But in Japan, serenity and respect are the main 
ingredients. During your visit, you will encounter some of the time-honored 
approaches to Japanese hospitality, tea preparation and will undoubtedly 

enjoy drinking tea with your host.

Private zen experience, tea, sweets
2 hours 

10 min from Roppongi

Please enquire

Zen Meditation with Head Monk in a Private Temple
Intimate, restorative and relaxing, the ancient practice of zazen will provides its practitioners with a unique, 
peaceful respite from the demands of daily life.

Plan 1:

Location:

Days:



Japan is home to one of the most vibrant ceramic and pottery cultures in the 
world. It may also be the source of one of the oldest earthenware traditions, 
having begun around at least 12,000 years ago. The tradition has spread around 
the world, featuring original innovations in technology, design, and materials 
from different regions in Japan. 

ABOUT THE EXPERIENCE
We cordially invite you to experience firsthand these ancient Japanese 
pottery-making techniques.

Kitaoji Rosanjin, an artist who twice declined to be declared a living national 
treasure, developed the famous Hoshino Kiln, now known and preserved in 
history as the Kichuyo Kiln.  

For some time, patrons of the fine arts from around the world, as well as 
craftsmen from many famous Japanese traditional restaurants, came to see this 
kiln in their pursuit of knowledge. Through this experience, we wish to offer 
you the opportunity to see how generations of artisans have passed down this 
tradition, and experience it for yourself. 

You will craft your own handmade piece of pottery, which will be completed 
using traditional Japanese kiln techniques and delivered to you.

Also, as part of this offer, we invite you to visit a special tea room available 
exclusively to our guests where you may learn more about the rich history of 
Japanese ceramics.

Take a moment to step away from the crowded city to relax and have an 
unforgettable experience enjoying one of Japan's finest arts.

Pottery making with a serving of green tea and 
sweets, including Japanese style tea and 
private gallery tour
2 hours

Taxi from Kita-Kamakura station

Please enquire

Pottery Experience at a Private Residence of Japan's Most Celebrated Artisan

You are invited to a private Japanese-style house, atelier, and gallery, to experience personalized crafting and enjoy traditional 

tea-ceremony-type tea by the potter family

Plan 1:

Location:

Days:



The history of ceramics and porcelain in Japan began around the year 1610 in 
Edo, the old capital now known as Tokyo, with the discovery of magnetism. 
With the invention of the compass, objects expressing the Japanese sense of 
aesthetics soon began to spread to other areas of the globe, starting with 
Europe, and quickly caused a worldwide sensation. Even the widely celebrated 
Messen porcelain of Germany developed out of an admiration for Japanese 
porcelain.

With this, Japanese porcelain has reached a new stage, the culmination of a 
long cultural legacy.

ABOUT THE EXPERIENCE
We have prepared for you an opportunity to experience the world of ceramic 
painting in a hidden atelier in Roppongi, the very heart of Tokyo, under the 
instruction and guidance of one of the most prominent figures in the Japanese 
pottery world, Masahiro Maeda.

You will first choose your favorite piece of Kutaniyaki porcelain from an 
assortment of plates, bowls, and cups. To decorate your porcelain, you will add 
several layers of paint using a variety of colors. You can create your own 
unique feel and color scheme to deepen the aesthetic flavor of your work of 
art. Please come and express your unique artistic self through this rare 
opportunity.  

Your work of art will be fired in the studio's kiln and delivered to you within a 
week.

We hope you will enjoy the interweaving of Japanese modernity and tradition 

in a single experience in the heart of Tokyo.

Ceramics and porcelain painting experience
2 hours, dialogue with the artist

Roppongi

Please enquire

Creative Porcelain Painting Experience Right in the Heart of Tokyo by a World 
Famous Artisan

Explore authentic ceramics techniques from one of Japan's most premier pottery artist of today

Plan 1:

Location:

Days:



Edo Kiriko, now a wildly popular "Made in Tokyo" traditional artwork, made 
its appearance in the old capital of Edo during the later years of the Edo 
Period of Japan, and soon spread throughout the country.

A branch of glass cutting art, Edo Kiriko glassware is used in many occasions: 
as cups for holding sake or tea, as dining ware for meals, and even for flower 
arrangements, among a wide variety of other uses. 

Edo Kiriko glassware is often given for celebratory occasions. Furthermore, 
the prime minister and crown prince frequently offer Edo Kiriko glassware to 
foreign dignitaries and visitors as gifts. 

There are many types of glass art throughout the world, but one would be 
hard-pressed to find another craft that matches the delicate thinness of Edo 
Kiriko glass and the detailed craftsmanship of the designers. Mastering the art 
of Edo Kiriko is one of the most difficult endeavors. This impressive art is 
being continued in Japan to this day by Kiriko masters and their disciples.

ABOUT THE EXPERIENCE
We invite you to join in this experience and feel the unadulterated intensity of 
the craftsman at work. You will have the opportunity to see the fruits of a 
legacy that has continued over four generations in this family of craftsmen, 
and even create your own original piece of Edo Kiriko.

You will witness the incredible skill of Mr. Kobayashi, board chairman of the 
Tokyo Cut Glass Manufacturing Cooperative, whose father has been declared a 
"Master Contemporary Craftsman."  

We hope you will join us in visiting the studio of the Kobayashi family, which 
has continued the tradition of Japan's finest glassware for generations. It is 
our wish that you can experience for yourself Japan's culture of handmade 
crafts, which thrives to this day in the streets of Tokyo.

Edo kiriko plate making experience
2 hours

Sumiyoshi

Please enquire

Japanese Glass Work, Edo Kiriko, Making Experience Taught by a First-Class 
Artisan

Experience for yourself Kiriko glass cutting, one of Japan's most celebrated artistic traditions around the world 

Plan 1:

Location:

Days:



The samurai are frequently said to represent the soul of Japan. It is also said 
that this soul resides in the samurai's sword, the katana. The sword itself is 
representative of the world-renowned, detailed workmanship of Japan. 

The Japanese katana is seen in some ways as an object of worship, as well as a 
symbol of authority. Famous swords have been passed down for many 
generations through the Shogun (the military ruler of pre-modern Japan), the 
Daimyo (feudal rulers of the pre-modern provinces), and even the Imperial 
Household. 

The katana is also said to embody the spirit of the warrior. It is said that to lay 
eyes upon the Japanese katana is to feel the spirit of Bushido (the way of the 
warrior). Only the samurai warriors during the Edo Period of Japan, also
known as Japan’s Great Peace, were allowed to wear the katana at their side. 
The Japanese word “Shinken,” which can be literally translated to mean “real 
sword,”  (as opposed to one for practice), is now used to mean earnestness and 
sincerity. This reflects the importance of the sword to the people of Japan.

ABOUT THE EXPERIENCE
We are invited to visit the workplace of the renowned swordsmith Yoshiwara
Yoshindo for a rare opportunity to witness him engaging in his craft. 
Yoshiwara Yoshindo is among the most celebrated swordsmiths in the world, 
whose works of art have been featured around the world in places such as the 
Metropolitan Museum of Art and the Boston Museum of Fine Arts. In Japan, 
two generations of this family have been recognized with the highest honors 
for swordsmiths, including three nominations for the Sacred Sword of the 
Grand Shrine at Ise, awarded only once every 20 years.

It is our honor to offer you this opportunity to witness Master Yoshiwara's craft 
firsthand. We hope that through this unique experience you may witness for 
yourself the very embodiment of the Japanese soul.

Visit the atelier and learn sword making
2 hours 

Takasago (Katsushika-ku)

Please enquire

Go Behind-the-Scenes and Witness the Ancient Process of Making of a Katana 
Sword by Japan’s Premier Swordsmith
An invaluable opportunity to see with your own eyes the process of sword-making, a Japanese art that fascinates people all 

around the world

Plan 1:

Location:

Days:



Out of the 35 certified traditional weaving styles in Japan, Tokyo prides in 3 
weaving styles, Tama-ori, Murayama Oshima Tsumugi, and Honba Kihachijyo. 
 
The town of Hachioji in the suburb of Tokyo has kept the tradition of Tama-ori
and is the center of weaving history in Tokyo. We invite you to a traditional 
atelier with a history of over 100 years to meet a government certified 
traditional artist. He will be our host to tour the atelier and teach us how to 
perform weaving in the traditional way. 

 
ABOUT THE EXPERIENCE
It is an interesting time for the traditional weaving industry because Japanese 
people no longer regularly wear kimono, so the artists are currently 
challenging themselves to utilize their techniques in designing new artwork 
and fashion goods. The artisan collaborates with Japanese iconic fashion 
designer brands such as Issei Miyake and Comme des Garcon. They also 
produce their original design products which have been featured on the cover 
of the MoMA art collection and other magazines.

Weaving experience (make your own coaster 

or scarf) - 2 hours 

Weaving experience (including Kaiseki lunch 

at a gallery) – 3.5 hours 

Hachioji

Please enquire

Visit the house and atelier of a traditional weaving craftsman in the suburbs of 
Tokyo

Plan 1:

Plan2:

Location:

Days:



Sumo, the traditional Japanese national sport, has been depicted in the 
Record of Ancient Matters (Japan‘s oldest historical record) and Nihon-shoki
(the oldest chronicles of Japan). A festival ritual, according to historical 
periods of time, it was also used as a contest of strength, and through 1500 
years, it has deeply rooted itself within Japanese culture. Since the Edo Period, 
Sumo has, along with Kabuki, experienced widespread popularity as a source 
of entertainment. Besides the intensity of the fight, the bright colors of the 
ornamental sumo apron and solemn entrance procession of sumo wrestlers 
entering the ring give off a mysterious yet attractive aura.

ABOUT THE EXPERIENCE
In order to present the backstage of the sumo wrestling world and the impact 
and overflowing intensity of sumo wrestling practices, we have prepared a 
private sumo stable visit tour. 
By observing the sumo master participate in serious sumo wrestling practices 
in preparation for the official sumo tournament, you can witness the resolve 
and way of life of those who have been handed down the responsibility of 
continuing the national sport of sumo.
As part of the trip, you will be able to take part in the sumo wrestlers' daily life 
by having lunch with them. Please enjoy authentic Chanko nabe (traditional 
stew for sumo wrestlers) prepared by the sumo wrestlers themselves. Eating at 
the same table, you will have plenty of chances to ask the wrestlers questions 
and converse with them. Chanko nabe is the energy source of sumo wrestling, 
and provides the nutrients needed for bodybuilding. It is one of the must-
haves during one's visit to a sumo stable.

Visit the sumo stable and watch the morning 

practice - 2 hours 

Visit the sumo stable and watch the morning 

practice (including Chanko lunch) - 3 hours 

Takasago (Katsushika-ku) and other places

Please enquire

Interact with sumo wrestlers through visiting an acclaimed sumo stable and 
enjoying lunch
While closed off to the regular public, we have obtained access and would like to invite you to visit the training room of 
Japan's popular sumo wrestlers.

Plan 1:

Plan2:

Location:

Days:



Washoku (Japanese food), known around the world for its use of only the 
freshest ingredients and subtle preparation methods, provides a meal that is 
sophisticated yet balanced in nutritional value, and simultaneously reflective 
of the Japanese culinary value of utilizing seasonal ingredients. 

Even though Japan is the most highly represented country in the Michelin 
Guide for gourmet restaurants, it is still rare to find restaurants that can truly 
capture the delicate essence of washoku. Typically, eight dishes will be served 
one by one, tailored to match the season and the occasion to form a full-course 
Japanese meal. 

ABOUT THE EXPERIENCE
We invite you to witness the great care the chef takes to determine the proper 
ingredients, preparation method, flavor, and even dining ware. We hope you 
will be able to discover the unparalleled devotion the chef displays for his 
craft. 

Our host will be Tsujitome, a traditional Japanese restaurant founded in 1902 
that stands out even among the Michelin 2 Star establishments. 

Through this service, you will have the opportunity to learn about Kaiseki
from the chefs, observe and practice the proper etiquette to show appreciation 
for your meal. You will also be able to learn more about the food and the 
vessels in which it is prepared. After this you will have a chance to enjoy a full 
Kaiseki meal at your own pace. 

Master Yoshikazu is the third generation of his family to serve as the head of 
this restaurant. When he was in his 20s, he studied culinary philosophy with 
renowned Japanese artist Kitaoji Rosanjin, and is now responsible for passing 
on this important legacy. It is virtually impossible to put a price on the value of 
this understanding of food preparation, how food should be received, and the 
essence of hospitality in Japanese cuisine. It is our sincere hope that you, too, 
will enjoy experiencing this legacy. 

Cook and prepare authentic Kaiseki cuisine (incl. full 
course lunch)
2-3 hours

Learn etiquettes of receiving and enjoying a proper 
Japanese cuisine (incl. full course lunch/dinner)
2 hours 
Learn etiquettes of receiving and enjoying a proper 
Japanese Tea Ceremony style Kaiseki cuisine (incl. full 
course lunch/dinner)
2-3 hours

Akasaka

Weekdays lunch only for Plan 1 & 2, Weekdays and 
Saturdays for Plan 3

Learn Authentic Japanese Cuisine -Kaiseki- from a Two-Star Michelin Restaurant
Learn to fully enjoy the refined taste of Japanese cuisine through a cooking experience, an etiquette learning experience, or 

just by enjoying the meal hosted by the head master

Plan 1:

Plan 2:

Plan 3: 

Location:
Days: 



ABOUT THE EXPERIENCE
Established in 1924, this restaurant has offered the opportunity for guests to 
taste some of the best that Japanese cuisine has to offer.

Among the delicacies of Japan's officially recognized culture heritage, tempura 
stands out as a cuisine widely recognized and loved both in and outside of 
Japan. During your meal, you will taste the simple, yet refined flavor of Japan's 
renowned seafood and seasonal vegetables fried in a fine batter. Please enjoy 
the finest tempura under the guidance of our expert chef.

For our overseas guests, one of the most fascinating elements of their 
experience has been the tour of the Tsukiji fish market, known throughout the 
world as the largest wholesale fish and seafood market. Recently, due to its 
popularity visitors have been restricted from entering certain areas. However, 
our guide has ensured that our guests will have access to areas of the market 
others can only look upon from afar. 

Tempura cooking experience 
2 hours

Tsukiji and Shinjuku

Weekdays lunch only 

Tempura Making at Japan’s Most Popular Tempura Restaurant with an Exclusive 
Tsukiji Fish Market Tour
Learn to cook tempura at one of the oldest tempura establishments, and enjoy an exclusive tour of the world-famous Tsukiji

fish market led by a long-time veteran of the trade

It is with the utmost 
confidence that we 
recommend this experience 
so that you, too can taste an 
invaluable part of Japanese 
cultural heritage. 

Plan 1:

Location:

Days:



Since 2013, traditional Japanese cuisine has been added to the list of the 
UNESCO intangible cultural heritages. Within Japanese cuisine, sushi has 
captured the hearts of gourmets from all over the world. There has been an 
endless line of reservations for popular sushi restaurants in Tokyo.

While sushi's attractiveness stems largely from its deliciousness, the charisma of 
the sushi chef behind the counter and the way he interacts with customers are 
also reasons why sushi remains so popular today.

ABOUT THE EXPERIENCE

For our overseas guests, one of the most fascinating elements of their experience 
has been the tour of the Tsukiji fish market, known throughout the world as the 
largest wholesale fish and seafood market. Recently, due to its popularity visitors 
have been restricted from entering certain areas. However this time, we will have 
the special opportunity to purchase the fish with the chef himself.

This is a unique opportunity that is not available anywhere else, so we would be 
very pleased if you could join us to take advantage of this once-in-a-lifetime 
experience.

Sushi making experience 2 hours

Sushi making with exclusive Tsukiji tour hours 

Roppongi and other places

Experience sushi making with one of Tokyo’s best sushi chefs with an Exclusive 
Tsukiji Fish Market Tour with the Chef
Experience making sushi with a sushi-chef who has undergone training at a Michelin restaurant and who is still regularly 
sought out by gourmets around the world

Plan 1:

Plan 2:

Location:



Traditional Japanese cuisine has been listed as one of the many intangible 
cultural heritages of Japan since 2013. When speaking of Japanese food, sushi, 
tempura, and kaiseki come to one's mind.
Of the important traditional Japanese cuisines, only soba receives the prefix 
"Nihon" (Japan) and thus can be referred to as "Nihon soba."
To celebrate the arrival of a new year, the Japanese eat “toshikoshi （moving on to 
the next year）soba ” on New Years Eve. Through tradition, soba has become a 
lucky charm during important events and festivals.
While buckwheat is grown in many countries, the history of soba in Japan began 
roughly 9000 years before this day. Since the 16 century, soba has taken the 
noodle form that people are accustomed to seeing today. The way soba is 
processed and seasoned are all uniquely Japanese.

ABOUT THE EXPERIENCE
We invite you to explore soba-making under a chef who has studied at a Michelin 
2-star restaurant.
While you are in Japan, we would like for you to enjoy the pleasure of soba-
making (and soba-eating) at Itamae's famed shop.
At first glance this may seem to be a relatively simple plan, but in the process of 
making soba you will be able to witness the skills and experience of a top soba 
chef. We know that you will get a lot out of this unique experience.

Soba noodle making experience 2 hours 

Roppongi

Weekdays lunch only 

Learn the basics of soba noodle making from a chef who has been trained at a 
Michelin starred restaurant

Learning the ropes in making buckwheat soba (a well received Japanese noodle dish worldwide)

Plan 1:

Location:

Days:



The art of wagashi (traditional Japanese sweets) is said to embody the Japanese 
spirit, as well as the Japanese cultural value for the four seasons. In every 
Japanese confectionary store you will find a colorful variety of sweets that display 
a unique sense of refinement and subtlety.

In many western countries, sweets can generally be thought of as a stand-alone 
food. However, Japanese sweets are meant to be eaten before receiving tea, and 
appreciated not just for their flavor but also visually for their exquisite form. In 
fact, it is said that tea plays the main role while the confections play the 
supporting role, a metaphor for the relationship between the vassal and his 
samurai retainers that also reveals the role of humility in Japanese society.

Wagashi is prepared in order to express each season or the emotions of the 
sender. For example, during the summer, a transparent type of confection is made 
to resemble cool water. The variety of confections is so immense that it is possible 
to spend an entire year, or even a lifetime without encountering the same 
wagashi twice.

ABOUT THE EXPERIENCE
We invite you to learn more about the rich culture of Japanese sweets from 
world-renowned confectionery expert Chikara Mizukami, who will teach you how 
to create your own unique wagashi. 

In order to deliver only the highest quality products to his customers, Mr. 
Mizukami brings in fresh ingredients every day to his confectionery, Ikkoan. 
Famous confectionery makers in Japan and around the world, such as Sadaharu
Aoki and Jane-Charles Rochoux have come seeking his guidance. We would like 
to offer you a special chance to visit his shop, explore the philosophy behind the 
preparation of wagashi, and use this knowledge to create your own unique 
wagashi. 

We hope you will join us in this unique opportunity to learn more about the 
vibrant cultural tradition that is wagashi.

Wagashi (Japanese confectionary) making experience
2 hours 

Myogadani

Weekdays only 

Learn the Art of Making Japanese Sweets from a Prominent Japanese Patissier
Visit a world-famous Japanese confectionery, where you will be guided through the delicate and refined process of creating 

wagashi (traditional Japanese sweets).

Plan 1:

Location:

Days:



Sake, one of Japan's most famous products around the world, is often enjoyed 
with a variety of cuisines. However, its origins are purely Japanese. Although 
sake has seen an increase in popularity around the world, 98% of its 
consumption remains bounded in Japan. In effect, one may only be able to 
enjoy genuine sake in Japan.

ABOUT THE EXPERIENCE
When recalling places in Japan famous for their sake, Kyoto and Niigata are 
frequently mentioned. However, Tokyo is also a city with a rich sake history, 
home to brewers who preserve an ancient tradition while practicing their craft. 
One of these, located along the upper stretches of the Tama River, is 
"Sawanoi," established in 1702 by the Ozawa sake brewers. Thankfully, the old 
brewery was kept intact and has been beautifully preserved. There, we hope 
you will enjoy seeing firsthand the process of making sake, followed by a 
gourmet meal and fresh sake sample tasting, all while you are surrounded by 

the natural scenery of Okutama's mountainous landscape.

Sake brewery tour, sake special tasting with 
full course meal
3.5 hours 

Sake brewery tour, sake counter tasting
2 hours

Okutama (80 minutes from Tokyo station)

Please enquire

Sake Brewery Tour and Sake Tasting at Tokyo’s Finest Sake Brewery
Enjoy a day out in the beautiful mountains of Tokyo for freshly made sake

Plan 1:

Plan 2:

Location:

Days:



For decades, Japan has long been recognized for its leading and vibrant 
fashion industry globally. Tokyo especially is the prime location for luxury and 
designer brands, but what’s even more impressive is the city’s avant-garde 
architectural works that these stores are housed in. Over the past two decades, 
such fashion venues have developed into an area for both the architect and 
fashion designer to showcase their artistic intervention, and many celebrated 
Japanese and foreign figures have taken a part in this conversation. Take 
Kengo Kuma’s Tiffany building or Toyo Ito’s TOD’s Omotesando as example: 
Kuma’ idea for the façade’s illuminating metal sheets to represent the jewelry-
cutting process is just as fascinating as Ito’s meticulously patterned concrete 
facades, which allow for a column-free, expansive interior for the merchandise 
display.

ABOUT THE EXPERIENCE
It is our pleasure to present a guided tour of Tokyo’s fashion-store architecture 
and take you to the flagship stores and shopping complexes in the prominent 
retail corridors of Tokyo. With a professional in contemporary architecture, you 
will visit Ginza, Aoyama, Omotesando, and Daikanyama to witness the works of 
many architects like Tadao Ando, and Toyo Iyo, who have marked a great 
presence on the international scene. As winners of world’s notable 
architecture awards, like the Pritzker Architecture Prize, the projects and 
theoretical writings of these individuals continue to explore a new way of 
perceiving humanity’s relation with architecture.

Architecture is where the form and function meet to create something 
extraordinary, and this certainly applies to fashion as well. A piece of clothing 
is supposed to be comfortable and beautiful at the same time, just as 
architecture – or fashion-store architecture – not only houses the products but 
also lives as a metaphor for the brand’s philosophy. Walking down the streets 
of Tokyo, filled with the world’s leading works of architecture, is both an 
inspiring and humbling experience. We hope you will join us to witness 
Tokyo’s contemporary architecture and feel the living passions of the fashion 
designers and architects.

Guided tour of fashion store architecture by 
a local professional, commemorable post 
cards - 4 hours 

Ueno, Marunouchi, Ginza, Omotesando, 
Daikanyama, etc

Please enquire

Fashion and Architecture Guided Tour in Tokyo
Explore the architectural grandeur of various fashion stores in the world’s fashion capital with architecture professional.

Plan 1:

Location:

Days:



Tokyo is the heart of many creative architects and engineering firms, with all 
the resources of a world city at hand. Like the city itself, its architectural styles 
have evolved from historic to modern times, beginning from the long-
celebrated ornate shrines and wooden houses to the skyscrapers and shopping 
stores made with brightly-lit, glimmering glass façades. In the northern 
districts of the city, such as Asakusa and Ueno, stage rare survivors of the 1923 
Great Kanto Earthquake and World War II, and the contemporary 
architectural works commonly reside in the southern areas, such as 
Omotesando and Daikanyama. Getting lost in the streets of Tokyo and 
wandering through neighborhoods that stage so much architectural diversity 
is one of the most unforgettable pleasures that visitors to Tokyo can experience.

ABOUT THE EXPERIENCE

Through the tour, you will witness and relive the city’s 400-year-long history 
through a sneak peak at its preserved cultural heritage sites. At the same time, 
you can appreciate the world’s one of the most innovative architecture, which 
has been the inspiration for the works of many around the world. An expert in 
Tokyo architecture will accompany you through the tour, offering pieces of 
story associated with the Tokyo’s cityscape and the lives of over fifteen 
buildings. What was Tange’s inspiration for the suspended roofs and non-
centric composition of Yoyogi National Gymnasium? How has Kurokawa’s
Capsule Tower survived through the debate on its demolishment for the past 
forty years? – You will know the answers to these questions, as well as to any 
question you may have about Tokyo architecture after the tour.
Every work of architecture tells a story – story about an individual, a tribe of 
people, a culture, or the world as a whole; as Winston Churchill stated, “We 
shape our buildings; thereafter they shape us.” Witness the changing faces of 
the city and its people through the stunning architectural creations of the 
world’s renowned architects.

Guided tour of architecture in Tokyo, 
commemorable postcards - 8 hours 

Ueno, Marunouchi, Ginza, Omotesando, 
Daikanyama, etc

Please enquire

Comprehensive Architecture Tour in Tokyo
Guided by architecture professional, learn and witness the 400-year history of Tokyo through the surviving traditional and 
the innovative contemporary works of architecture.

Plan 1:

Location:

Days:



Other Cities Experiences



Revered as a place of recreation, aesthetic pleasure and spiritual fulfillment, 
the iconic Japanese Garden (nihon teien) remains one of the cornerstones of 
traditional Japanese culture. The art of the Japanese garden is about crafting 
and molding landscapes based on native rituals and beliefs into an idealized 
form of natural beauty. 

Early Japanese gardens were built primarily in temples as a form of meditation 
for spiritual purposes. Today they feature as the centerpiece of large, secret 
compounds and even in the private homes of the political and professional 
elite. Even today, Japanese gardens encompass a form of private relaxation and 
recreation, reserved only for the highest echelons of society.

A common theme in many forms of Japanese aesthetics, elements such as 
space, miniaturization, asymmetry and wabi-sabi play an important role in 
nihon teien artistry. The expression wabi-sabi refers to the aesthetic essence 
of “beauty through a sense of austerity and antiquity”. Wabi is the ability to see 
beauty in all of the world’s imperfections. The term sabi inspires images of 
solitude, melancholia, minimalism and austerity, all important sources of 
natural beauty in Japanese philosophy. Together wabi-sabi represents the 
beauty of both the enduring and the ephemeral.

Both complex and unpretentious, traditional Japanese garden is the perfect 
environment for those seeking a moment of peace, clarity and contemplation.

ABOUT THE EXPERIENCE
We have prepared for you a private excursion to some of Japan’s most 
exclusive natural spaces. In cooperation with several members of the family 
that takes care of the most important gardens in Kyoto, including the Imperial 
Park Ryoanji, the Hyatt Regency and the Kyoto Hotel, we will take our guests 
on a private garden tour, visiting some of Japan’s most exclusive gardens and 
taking a journey through Japanese history, philosophy and the seasonal 

aesthetics of the quintessential Japanese garden.

Private garden tour - 4 hours 

Private garden tour - 8 hours 

Kyoto

Please enquire

Kyoto Garden Tour− Nihon Teien − with Japan’s Oldest Gardening Family
Complex and unpretentious, the traditional Japanese garden is the perfect environment for those seeking a moment 
of peace, clarity and contemplation.

Plan 1:

Plan 2:

Location:

Days:



ABOUT THE EXPERIENCE

Ichino doesn't only make ceramics; he is an artist who also makes his own 
furniture, designed his own house, and enjoys decorating it with his unique 
ceramic pieces. He specially opens his private residence, allowing guests to sit 
down and enjoy conversation with him, all while sipping coffee from one of his 
own ceramic works. Enjoy a stimulating, hands-on experience making your own 
Tamba-style pottery. Spending time at Ichino's studio, you will have a chance 
to learn about the long history and culture of ceramics in the region as well as 
about the ideologies behind Ichino's aesthetics, design sense, and the 
contemporary application of traditional techniques.

Tamba-pottery experience, tour of atelier, 2 hours

Sasayama

Please inquire

Discover Tamba-style Ceramics
We proudly offer you a chance to mold, shape, and throw Tamba-style pottery at the private atelier of one of Japan’s 

premier pottery artists

Plan 1:

Location:

Days: 

The Sasayama region borders Tamba, an area which is known for its ceramics 
production and is recognized as one of the six oldest and main pottery centers 
in Japan. Fueled by high quality soil perfect for making clay, pottery created 
here is known as Tamba-yaki (丹波焼き), and many families in the region have 
been making ceramics for generations. 

Masahiko Ichino is a renowned ceramic artist who was born and raised in 
Sasayama. Growing up in one of Japan's oldest and most famous pottery 
centers, he was surrounded by ceramic artwork ever since a young age. Ichino
has received countless awards and prizes for his innovative and unique works. 
His entire family, from his grandparents to his siblings, is involved in making 
pottery.



ABOUT THE EXPERIENCE

Try your hand at making traditional soba noodles from scratch at a Michelin 
rated soba noodle restaurant in Sasayama under the tutelage of the master 
chef.

Working directly with the chef, you will witness and learn first-hand about 
the detail and care that goes into every aspect of making soba noodles. Using 
soft, natural spring water imported from the southern island of Kyushu, the 
chef gauges the consistency of the dough, adjusting the proportions 
throughout the year based on the seasonal changes. It comes as no surprise 
that the restaurant was recognized by the Michelin Guide, as the soba noodles 
are sublime. After experiencing making your own, you can enjoy savoring the 
marriage of flavors created by the master soba chef himself if you choose the 
dinner option.

Soba making experience, 3 hours

Soba making experience, dinner, 4.5 hours

Sasayama

Please inquire

Make Soba Noodles at a Michelin Star Restaurant

Discover a refined approach to soba noodle making

Plan 1:

Plan 2:

Location:

Days: 

Traditional Japanese cuisine has been listed as one of the many Intangible 
Cultural Heritages of Japan since 2013. When speaking of Japanese food, 
sushi, tempura, and kaiseki come to one's mind. Of the important traditional 
Japanese cuisines, only soba receives the prefix "Nihon" (Japan) and thus can 
be referred to as "Nihon soba.”



ABOUT THE EXPERIENCE

Enjoy a comprehensive guided tour of Sasayama. Learn about the rich history of 
the area while touring around the must-see spots. Gain a better understanding of 
life in Sasayama and the  providing you with a deeper understanding of the 
Kominka Movement and the different ways in which these historical buildings 
are being preserved and utilized today. Witness first hand the ways in which 
architecture has played a role in the revitalization of Sasayama.

Guided tour, 4 or 8 hours

Sasayama

Please enquire

Encompassing Tour of Sasayama
Enjoy a comprehensive tour of the Sasayama area, and discover the must-sees of the area while learning about the history 
and culture of the area

Plan 1:

Location:

Days: 

The Sasayama area has long served as the stage for the famous Tamba-yaki
pottery, which the area has become known for. Learn about the rich history of 
the area while enjoying the sights of the town and the natural beauty of the 
area.

Driving past rice paddies and vegetable fields, bamboo groves, and sparsely 
scattered traditional homes, you will be able to view a side of Japan that a 
majority of Japanese city-dwellers rarely if ever get a chance to see. Experience 
a as well as a priceless opportunity to see a dynamic yet different way of life 
that parallels the high-speed lifestyle of Japan's metropolises. 



ABOUT THE EXPERIENCE

Enjoy an architecture tour of Sasayama, providing you with a deeper 
understanding of the Kominka Movement and the different ways in which these 
historical buildings are being preserved and utilized today. Witness first hand the 
ways in which architecture has played a role in the revitalization of Sasayama.

Guided tour, 2 hours

Sasayama

Please enquire

Comprehensive Architecture Tour of Sasayama
Witness the breath of fresh air that Japanese architects are breathing into buildings of the past

Plan 1:

Location:

Days: 

Traveling through the Japanese countryside, the unique architecture of the 
old buildings are a refreshing sight to see, especially when visiting from the 
city. However Architect Kenji Saimoto explained that for many of these old 
buildings, there is an expiration date. He explained the beginnings of the 
Kominka (古民家) Movement, a movement which he helped pioneer 
approximately 13 years ago. 

The goals of this movement were not only to help restore and prolong the 
lives of Japan's historical buildings, but to bring back their relevancy into our 
modern lives. "A lot of times, people associate old with dirty. But if someone 
were to look at something and say, 'That looks old,' I think there's value in 
that." Saimoto explained that the ultimate goal of to maintain as much of the 
original structure as possible, only replacing sections that absolutely need 
repairs. We found it fascinating that Saimoto himself lives in a restored 
building, and he gave us a tour of his house. From the irori (囲炉裏) hearth in 
the center of the living room to the style tile ofuro (bath), his home is teeming 
with a character and charm you wouldn't find in a typical modern Japanese 
home.



ABOUT THE EXPERIENCE

Your experience will take place on one of the prime destinations for 
contemporary art lovers and there is no better way to enjoy its attractions than 
with one of Naoshima’s foremost art curators. To give our guests a behind the 
scenes look into this creative oasis, we have arranged a special private tour with a 
local bilingual translator who is intimately involved in the famous Setouchi
Triennale Art Festival. The experienced guide will lead you through the island’s 
many collections and architectural masterpieces, helping you discover the perfect 
island routes to maximize your stay on Naoshima. For those who wish to further 
customize their visit, we can arrange a private cruise around Naoshima and the 
surrounding islands and/or an opportunity to sample the local cuisine, or other 
unique experiences.

Guided tour, 4 hours

Guided tour, 8 hours

Naoshima

Please enquire

Naoshima Art Tour
Exclusive Contemporary Art Tour of Naoshima Island

Plan 1:

Plan 2:

Location:

Days: 

For art lovers with a strong penchant for creative eccentricity in search of an 
escape from Japan’s fast-paced metropolises, Naoshima Island is a worthy side 
trip that does not disappoint. Naoshima (直島) is a small, but popular 
contemporary art island located in the Seto Inland Sea, near Hiroshima.

The island has slowly transformed from a small village to a pillar of Japanese 
contemporary art, full of art museums and various  art installments. Almost all 
of the islands’ Benesse museums were designed by the eminent Japanese 
architect Ando Tadao, and include must-see attractions such as the hotel-
museum Benesse House Complex, the Chichu Art Museum, the Lee Ufan
Museum and the Ando Museum.



Tokyo Experiences Price list (Including service fare and tax)

• Please ask for a price estimate if there will be 11 or more participants.
• Prices listed above do not include transportation fare if there is indication of chauffeur. 
• Prices listed above include insurance, translator fee, tax, and service fare.
• Fee for personal guide/ translator will be charged if they chose to participate in the activities.

example① Pottery for 5 people: 75,000JPY+(35,000JPY×4) =215,000JPY 
example② Tempura for 5 people: 100,000JPY+(25,000JPY×2) =150,000JPY 

• The above price list is valid for the activities confirmed by 31 December 2017. Likewise, activities confirmed by 31 December 2016 will remain at the 2016 menu rate, regardless of the actual activity date taking place in 2017.   

JPY

Activity Tea house Tea house
(w/ Kaiseki)

Geisha
lunch

Asakusa

Geisha
dinner

Asakusa

Geisha
lunch

Akasaka

Geisha
dinner

Akasaka
Pottery Ceramics Glass

cutting
Sword 

smithing Weaving
Weaving

(with 
lunch)

Sumo
Sumo
(with 

lunch)

Duration
(excl. transportation) 2hrs 4hrs 2hrs 2hrs 2〜3hrs 2〜3hrs 2hrs 2hrs 2hrs 2hrs 2hrs 3.5hrs 9AM-11AM 9AM-12PM

Distance from Tokyo 
station (train) 30min 30min 30min 30min 30min 30min 80min 30min 30min 60min 80min 80min 60min 60min

Distance from 
Roppongi station (train) 20min 20min 50min 50min 20min 20min 80min 10min 40min 80min 80min 80min 60min 60min

Price for 1 115,000 190,000 140,000 225,000 320,000 380,000 75,000 65,000 50,000 

155,000/
group (1-
8ppl)

65,000/
group

(1-3ppl)

100,000 

250,000/
group (1-
10ppl)

380,000/
group (1-
10ppl)

Price for 2

additional 
fee of

20,000 yen
/1 person

additional 
fee of

100,000 yen
/1 person

additional 
fee of

45,000 yen
/1 person

additional 
fee of

90,000 yen
/1 person

additional 
fee of

100,000 yen
/1 person

additional fee 
of

125,000 yen
/1 person

additional 
fee of 

35,000 yen
/1 person

additional 
fee of 

25,000 yen
/1 person

additional 
fee of 

12,000 yen
/1 person

additional
+25,000
/1 person

Price for 3
Price for 4

additional
+12,000

/1 person

Price for 5
Price for 6
Price for 7
Price for 8
Price for 9
Price for 10

Activity
Kaiseki 
cooking
(lunch)

Kaiseki
Manner
(lunch)

Kaiseki
Manner
(dinner)

Tempura
Sushi 

(w/ Tsukiji
tour)

Sushi
(lunch)

Sushi 
(dinner)

Professional 
Tsukiji tour

(w/ sampling) 
Soba

Wagashi 
confection

ary
Sake

Sake
(with 

lunch)

Zen
Meditation

Duration
(excl. transportation) 2〜3hrs 2hrs 2〜3hrs 11AM〜1PM 9AM〜1PM 11AM-1PM

5-7PM
or

7-9PM
9AM-10:30AM 11AM-

1PM 2hrs 2hrs 3.5hrs 2hrs

Distance from Tokyo 
station (train) 30min 30min 30min 30min 20〜30

min
20〜30

min
20〜30

min 20min 20min 30min 100min 100min 30min

Distance from 
Roppongi station 

(train)
20min 20min 20min 30min 10〜30

min
10〜30

min
10〜30

min 30min 10min 30min 110min 110min 20min

Price for 1

500,000/
group (1-
10ppl)

225,000/
group
(1-4ppl)

380,000/
group
(1-4ppl)

100,000/
group

(1-3ppl)

150,000 125,000 250,000 112,000 75,000 75,000/
group(1-
3ppl)

50,000 65,000 115,000

Price for 2

additional
+40,000
/1 person

-

additional
+25,000
/1 person

-

additional
+50,000
/1 person

additional fee 
of 12,000 yen/1 

person  
(max 5ppl)

additional
+15,000

/1 person

additional 
fee of 

12,000 yen
/1 person

additional 
fee of 

20,000 yen
/1 person

additional 
fee of

20,000 yen
/1 person

Price for 3
Price for 4

additional
+40,000
/1 person

additional
+75,000
/1 person

additional
+25,000
/1 person

additional
+12,000

/1 person

Price for 5
Price for 6
Price for 7
Price for 8
Price for 9
Price for 10



Tokyo Experiences Price list (Including service fare and tax)

• Please ask for a price estimate if there will be 11 or more participants.
• Prices listed above do not include transportation fare if there is indication of chauffeur. 
• Prices listed above include insurance, translator fee, tax, and service fare.
• Fee for personal guide/ translator will be charged if they chose to participate in the activities.

example① Pottery for 5 people: 75,000JPY+(35,000JPY×4) =215,000JPY 
example② Tempura for 5 people: 100,000JPY+(25,000JPY×2) =150,000JPY 

• The above price list is valid for the activities confirmed by 31 December 2017. Likewise, activities confirmed by 31 December 2016 will remain at the 2016 menu rate, regardless of the actual activity date taking 
place in 2017.   

JPY

Activity

Tokyo
Architecture tour 

(half day)
w/ chauffeur

Tokyo
Architecture tour

(half day)
w/o chauffeur

Tokyo
Architecture tour 

(full day)
w/ chauffeur

Tokyo
Architecture tour 

(full day)
w/o chauffeur

Duration
(excl. transportation) 4hrs 4hrs 8hrs 8hrs

Price for 1

215,000
(1-5 ppl)

125,000
(1-10 ppl)

320,000
(1-5 ppl)

190,000
(1-10 ppl)

Price for 2
Price for 3
Price for 4
Price for 5
Price for 6

250,000
(6-10 ppl)

380,000
(6-10 ppl)

Price for 7
Price for 8
Price for 9
Price for 10



Other Cities Experiences Price list (Including service fare and tax)

• Please ask for a price estimate if there will be 11 or more participants.
• Prices listed above do not include transportation fare if there is indication of chauffeur. 
• Prices listed above include insurance, translator fee, tax, and service fare.
• Fee for personal guide/ translator will be charged if they chose to participate in the activities.

example① Pottery for 5 people: 75,000JPY+(35,000JPY×4) =215,000JPY 
example② Tempura for 5 people: 100,000JPY+(25,000JPY×2) =150,000JPY 

• The above price list is valid for the activities confirmed by 31 December 2017. Likewise, activities confirmed by 31 December 2016 will remain at the 2016 menu rate, regardless of the actual activity date taking place in 2017.   

JPY

Activity

Kyoto 
Garden Tour 

(Half Day 
w/chauffeur)

Kyoto 
Garden Tour 

(Half Day 
w/o 

chauffeur)

Tamba-style 
Pottery

Soba Making 
with Dinner Soba Making Sasayama 

Tour (4 hrs)
Sasayama 

Tour (6 hrs)
Sasayama 

Tour (8 hrs)

Kominka
Architecture 

Tour

Naoshima
Art Tour (4 

hrs)

Naoshima
Art Tour (6 

hrs)

Naoshima
Art Tour (8 

hrs)

Duration
(excl. transportation) 4 hrs 4 hrs 2 hrs 4.5 hrs 3 hrs 4 hrs 6 hrs 8 hrs 2 hrs 4 hrs 6 hrs 8 hrs

Location Kyoto Kyoto Sasayama Sasayama Sasayama Sasayama Sasayama Sasayama Sasayama Naoshima Naoshima Naoshima

Price for 1

280,000
(1-5 ppl)

190,000
(1-10 ppl)

65,000 150,000 100,000

100,000 (1-10 
ppl)

125,000 (1-10 
ppl)

150,000 (1-10 
ppl)

*Please 
enquire for 
price details

100,000 (1-10 
ppl)

125,000 (1-10 
ppl)

150,000 (1-10 
ppl)

Price for 2

additional 
fee of 25,000 

yen
/1 person

additional 
fee of 40,000 

yen
/1 person

additional 
fee of 25,000 

yen
/1 person 

Price for 3
Price for 4
Price for 5
Price for 6

320,000
(6-10 ppl)

Price for 7
Price for 8
Price for 9
Price for 10


