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※This list should not be posted as a complete list.  The list is in alphabetical order. 

  Total Kyoto Osaka 

Establishments 497 240 257 

  Hotels 51 27 24 

  Ryokans 27 27 0 

    n Excellent cooking, worth a detour 1 1 0 

    m High quality cooking, worth a stop! 2 2 0 

  Restaurants 419 186 233 

    o Exceptional cuisine, worth a special journey! 10 7 3 

    n Excellent cooking, worth a detour 45 25 20 

    
 

 ¿ (promoted restaurant)    2 2 0 

    m High quality cooking, worth a stop! 132 64 68 

       ® (new entry in the Guide)  12 4 8 

    = Restaurants providing good value, quality food 

232 90 142 

           5,000 JPY or less 

       ® (new entry in the Guide)  55 20 35 

 

 

 

 

 
 



 
 

KYOTO 

mmm 
 

 
 

Exceptional cuisine, worth a special journey! 
 

Our highest award is given for the superlative cooking of chefs at the peak of their profession. The 
ingredients are exemplary, the cooking is elevated to an art form and their dishes are often destined 
to become classics. 

Chihana   ò Japanese 

Hyotei   ô Japanese 

Kichisen   ô Japanese 

Kikunoi Honten   ö Japanese 

Kitcho Arashiyama Honten   ö Japanese 

Mizai   ó Japanese 

Nakamura   ô Japanese 

    

mm 
   

Excellent cooking, worth a detour! 

 
 

The personality and talent of the chef and their team is evident in the refined, expertly crafted dishes. 

Chihiro   ò Japanese 

Fukiage   ô Japanese 

Hamasaku   ò Japanese 

Hassun   ò Japanese 

Ifuki ¿ ó Japanese 

Iida   ó Japanese 

Isshin   ó Beef Specialities 

Kikunoi Roan   ó Japanese 

Maeda   ó Japanese 

Mankamero   ô Japanese 

Maruyama (Gion)   ô Japanese 

Maruyama (Kenninji)   ô Japanese 

Matayoshi   ò Japanese 

Mita   ó Japanese 

Mitsuyasu   ó Japanese 

Miyamaso   œ Japanese 

Nakahigashi   ò Japanese 

Nishikawa   ó Japanese 

Noguchi ¿ ò Japanese 

Ogata   ó Japanese 

Owatari   ó Japanese 

Ryozanpaku   ô Japanese 



 
 

Sasaki   ó Japanese 

Suzue   ó Japanese 

Wagokoro Izumi   ó Japanese 

Wakuden (Kodaiji)   ô Japanese 

    m 
   

High quality cooking, worth a stop! 
 

 
Within their category, these establishments use quality ingredients and serve carefully prepared 
dishes with distinct flavors. 

Acá 1° ® ò Spanish 

Aji Fukushima   ó Japanese 

Aji Rakuzan   ò Japanese 

Ajiro   ó Shojin 

Akai   ó Japanese 

Akiyama   ó Japanese 

Awata Sanso   õ Japanese 

Fujiyoshi   ó Japanese 

Godan Miyazawa   ò Japanese 

Hana-Kitcho   ó Japanese 

Hayashi   ò Japanese 

Hiiragiya   Ÿ Japanese 

Hirokawa   ò Unagi 

Hiwatashi   ó Japanese 

Hokkoriya   ò Obanzai 

Honke Tankuma Honten   ô Japanese 

Igarashi   ó Fugu 

Iwasaki   ò Japanese 

Jiki Miyazawa   ò Japanese 

Jikishinbo Saiki   ó Japanese 

Kako Okamoto   ò Japanese 

Kanamean Nishitomiya   œ Japanese 

Kawakami   ò Japanese 

Kinobu ® ô Japanese 

Kokyu ® ò Japanese 

Kyoboshi   ò Tempura 

Kyoyuke Yokikana   ó Japanese 

La Biographie   ó French 

La Famille Morinaga   ó French 

L'Embellir Naoto Kishimoto   ô French 

Mashita   ó Japanese 



 
 

Matsudaya   ò Sushi 

Matsumoto   ò Sushi 

Mokube   ó Japanese 

Moriwaki   ò Japanese 

Motoï   ô French 

Nakazen   ò Japanese 

Namba   ò Japanese 

Naruya   ó Japanese 

Nishimura   ó Japanese 

Ogawa   ò Japanese 

Ogawa   ò Soba 

Okada   ò Japanese 

Okina   ò Japanese 

Otagi   ò Japanese 

Reine des prés   ó French 

Rikichi   ò Japanese 

Sakamoto   ò Japanese 

Sakuragawa   ó Japanese 

Sangencha   ó Japanese 

Seto   ò Chicken Specialities 

Shoku Kobo Hirosaki   ò Japanese 

Shun ai Sasaki   ó Japanese 

Shunshin an   ó Japanese 

Suetomo   ó Japanese 

Takamatsu   ò Japanese 

Ten-you ® ó Tempura 

Tomoe   ò Fugu 

Toriyasa   ó Chicken Specialities 

Tozentei   ò Japanese 

Tsuruya   ö Japanese 

U   ò Unagi 

Uosaburo   ô Japanese 

Uozuya   ò Japanese 

Wakuden (Muromachi)   ó Japanese 

Yonemura   ó Innovative 

    =    
This symbol indicates our inspectors' favourites for good value. These restaurants offer quality  

cooking for JPY 5,000 or less (price of a 3 course meal excluding drinks). 

À Peu Près   ò French 



 
 

B Légumes à Table   ó French 

Bankara   ò Izakaya 

Blanc Pierre   ò French 

Cenetta Barba ® ò Italian 

Comme Chez Michel   ó French 

Da Yuki ® ò Italian 

Daikoku ® ò Japanese 

Edosho   ò Unagi 

Eikichi   ò Izakaya 

Eitaroya   ò Izakaya 

En   ò Japanese 

Fukumatsu   ò Japanese 

Ganchi   ò Tonkatsu 

Grill Aoi   ò Yoshoku 

Grill Hasegawa   ò Yoshoku 

Hakurakukajosai ® ò Chinese 

Hanamomo   ò Soba 

Haru ® ò Japanese 

Hashinaga   ò Japanese 

Hikari-Yurari   ò Italian 

Hinaka   ò Japanese 

Hiro   2 Ramen 

Hohei ® 2 Dumpling 

Hokage   ò Izakaya 

Ichihana ® ò Japanese 

Il Canto Del Maggio   ò Italian 

Il Pappalardo   ò Italian 

Inoichi   2 Ramen 

Inoue   ò Obanzai 

Iseto   ò Japanese 

Itsutsu ® ò Soba 

Jiro   ò Izakaya 

Kaji   ò Izakaya 

Kanei   ò Soba 

Kaneyo ® ò Unagi 

Kasuga   ò Izakaya 

Kawamichi   ò Izakaya 

Kawatatsu   ò Tempura 

Kitazato   ò Japanese 



 
 

Kitchen Gorilla ® ò Yoshoku 

Kizuki   ò Japanese 

Kuronekoken ® ò Chinese 

Kushitanaka   ò Kushiage 

La Petite Scène ® ò French 

La Table au Japon   ó French 

Länka   ò French 

Mamma di Boo   ò Italian 

Mankawa   ò Japanese 

Marufuji   ò Japanese 

Masuda   ò Obanzai 

Matsumoto   ò Sushi 

Midori   ò Izakaya 

Muraki   ò Soba 

Nanaharu   ò Izakaya 

Nicolas   ò Soba 

Norihisa   ó Japanese 

Ogata ® ò Yoshoku 

Okakita   ò Udon 

Otaya   ò Japanese 

Pinyo Shokudo ® ò Korean 

Renkonya   ò Japanese 

Rohan   ò Japanese 

Rojina   ò Soba 

Sakuya   ò Japanese 

Saltinbanco   ó Italian 

Salumeria ® ò Italian 

Sara   ò Japanese 

Section d'Or ® ò Chicken Specialities 

Shigetsu   ò Shojin 

Shiki   ò Japanese 

Shin   ò Izakaya 

Shiunsen   ò Soba 

Shiyo   ò Japanese 

Sumikura ® ò Japanese 

Sushitaka   ò Sushi 

Tabito   ò Kushiage 

Takeuchi   ò Japanese 

Tohichi ® 2 Ramen 



 
 

Totoya Uocho   ò Obanzai 

Tsuneyadensuke   ò Izakaya 

Tsutae   ò Sushi 

Tsutsumi   ò Japanese 

Umeda   ò Kushiage 

Umenoi ® ò Unagi 

Uneno ® ò Udon 

Utakata   ò Obanzai 

Wasabi   ò Obanzai 

Yamamotomenzo   ò Udon 

Yorozuya   2 Udon 

    
OSAKA 

mmm 
   

Exceptional cuisine, worth a special journey! 
 

Our highest award is given for the superlative cooking of chefs at the peak of their profession. The 
ingredients are exemplary, the cooking is elevated to an art form and their dishes are often destined 
to become classics. 

Kashiwaya   ô Japanese 

Koryu   ó Japanese 

Taian   ó Japanese 

    mm 
   

Excellent cooking, worth a detour! 

 
 

The personality and talent of the chef and their team is evident in the refined, expertly crafted dishes. 

Ajikitcho (Horie)   ô Japanese 

Aoki   ó Japanese 

Fujiya 1935   ó Innovative 

Hajime   ô Innovative 

Harasho   ò Sushi 

Hoba   ò Korean 

Honkogetsu   ó Japanese 

Kahala   ó Innovative 

Kasho   ó Japanese 

Kitahachi   ó Fugu 

La Cime   ó French 

Masuda   ò Japanese 

Miyamoto   ó Japanese 

Point   ó French 

Sakurae   ó Japanese 



 
 

Sushiyoshi   ò Sushi 

Takoyasu   ó Fugu 

Tsuchiya   ó Tempura 

Ueno (Mino)   ó Japanese 

Yotaro Honten   ò Tempura 

    

m 
   

High quality cooking, worth a stop! 

 
 

Within their category, these establishments use quality ingredients and serve carefully prepared 

dishes with distinct flavors. 

Ad Hoc   ô French 

Again ® ò Kushiage 

Ajikitcho Bumbuan   ó Japanese 

Ajinakaori Yamawaki   ò Japanese 

Amano   ò Sushi 

Asai   ò Japanese 

Ayamedo   ò Soba 

Ayamuya   ò Yakitori 

Bon   ò Kushiage 

Choraku ® ó Oden 

Convivialité   ó French 

Différence   ó French 

Gaku   ó Japanese 

Hashimoto   ò Japanese 

Hiraishi   ò Tempura 

Hirokawa   ò Sushi 

Honda   ò Japanese 

Hoshiyama   ò Sushi 

Ichiyo   ò Japanese 

Iroha   ò Japanese 

Ishii ® ó Yakitori 

Iwaki   ò Japanese 

Jinsei   ò Sushi 

Kagaman   ô Japanese 

Kaishoku Shimizu   ó Japanese 

Kitamura   ô Sukiyaki 

Kokyu   ô Chinese 

Kurosugi   ò Sushi 

Le Pont de Ciel   ô French 

Lumière   ô French 



 
 

Man u   ò Oden 

Man u Bekkan   ó Oden 

Marusaku   ò Japanese 

Masa   ò Soba 

Matsumoto (Dojima)   ò Japanese 

Matsumoto (Eiraku)   ó Japanese 

Minazuki   ò Sushi 

Mitsuya   ó Japanese 

Nagahori   ò Izakaya 

Nakamura   ò Japanese 

Nakashima   ò Japanese 

Nakatani ® ò Sushi 

Oimatsu Kitagawa   ó Japanese 

Pierre ® ô French 

Rakushin   ó Japanese 

Rikyu   ó Japanese 

Sakamoto   ò Japanese 

Sakuichi Honten   ó Japanese 

Sanai   ò Japanese 

Shien   ô Japanese 

Shintaro   ò Tempura 

Shiotsu ® ó Sushi 

Soan   ò Izakaya 

Takama   ò Soba 

Tensho   ò Soba 

Terada ® ó Japanese 

Tokiwa   ò Japanese 

Tominoya ® ó Oden 

Ueno (Toyonaka)   ó Japanese 

Unisson des Cœurs   ô French 

Unkaku   ó Japanese 

Wagen   ó Japanese 

Wasabi   ò Kushiage 

Yamamoto   ò Japanese 

Yamazaki   ó Japanese 

Yoshiko   ó Fugu 

Yoshino   ò Japanese 

Yuno   ó Japanese 

    



 
 

=     
This symbol indicates our inspectors' favourites for good value. These restaurants offer quality  
cooking for JPY5,000 or less (price of a 3 course meal excluding drinks). 

Aizuya Honten   J Takoyaki 

Aizuya (Namba)   J Takoyaki 

Ajinoya   ò Okonomiyaki 

Akaoni   J Takoyaki 

Ali's Kitchen ® 2 Pakistan 

Ama-Lur ® ò Spanish 

Aochi   ò Japanese 

Aozora Blue   ò Udon 

Arabompu   ò Soba 

Atariya   ò 
Soba 

Bando   ò Izakaya 

Besançon   ó French 

Bochibochi   ò Izakaya 

Bodega ® 2 Italian 

Byakuan   2 Udon 

Chiharu   ò Sushi 

Chirori   ò Izakaya 

Chitose   2 Udon 

Daikoku ® 2 Japanese 

Dining Ajito ® ò Izakaya 

Donostia ® ò Spanish 

Dosanjin   ò Soba 

Dumas   ó French 

Épais (Kitashinchi)   ò Tonkatsu 

Épais (Sekimetakadono) ® ò Tonkatsu 

Etxola ® ó Spanish 

Fujimoto   ò Sushi 

Fujiya   ò Yoshoku 

Fukuichi ® ò Soba 

Fukutaro   2 Okonomiyaki 

Gastroteka Bimendi ® ò Spanish 

Goichi   ò Yakitori 

Grill Pokke   ò Yoshoku 

Grill Taihei   ò Yoshoku 

Gururi   ò Beef Specialities 

Hagakure   2 Udon 

Hana   2 Izakaya 



 
 

Hana   ò Okonomiyaki 

Hanakawa   ò Japanese 

Hanakujira Honten   2 Oden 

Hayato   2 Ramen 

Hinotori ® ò Chinese 

Hoshitsuki   ò Sushi 

Ichijyu ® ò Yakitori 

Il Luogo di Takeuchi   ò Italian 

Imose   ò Soba 

Iwatei ® ò Chinese 

Joan   ò Obanzai 

Joyato   ò Oden 

Kaihara   ò Sushi 

Kamatakeudon   2 Udon 

Kamekichi   ò French 

Karani   ò Soba 

Katsui   ó Yoshoku 

Kawaguchi   ò Yakitori 

Kida   ò Udon 

Kiji   2 Okonomiyaki 

Kirara   ò Japanese 

Kitanomikan ® ò Izakaya 

Kogaryu   J Takoyaki 

Kosai Fukumimi ® ò Chinese 

Kurara   ò Kushiage 

Kushin ® ò Chinese 

La Bonne Tâche   ò French 

La Cucina Italiana Ueki   ó Italian 

La Lucciola   ò Italian 

La Pignata   ò Italian 

La Tortuga   ò French 

Le Caneton   ò French 

Le Jardin   ó French 

Lodge   ó Yoshoku 

Macelleria di Takeuchi   ò Italian 

Maeshibaryoriten   ò French 

Makino   ò Soba 

Mampukudo ® ó Japanese 

Maruyoshi   ò Yoshoku 



 
 

Matsushita ® ò Soba 

Meijiken   ò Yoshoku 

Mizuno   ò Okonomiyaki 

Momiji   ò Okonomiyaki 

Morita   ò Yakitori 

Mrs.Yun ® ò Korean 

Muraoka   ò Soba 

Nagayoshi   ò Sushi 

Naniwa Okina   ò Soba 

Naniwaya   J Takoyaki 

Niko   ò Izakaya 

Nishihara ® ò Unagi 

Omoni   ò Okonomiyaki 

Ore Beate   ò Italian 

Oribe   ò Teppanyaki 

Picciu ® ò Italian 

Porta Nuova   ò Italian 

Poulet ® ò Yakitori 

Sakae ® ò Udon 

Sakamoto   ò Oden 

Santa Lucia   ò Italian 

Sato   ò Izakaya 

Shin Yuki   ò Japanese 

Shinka ® ò Chinese 

Souikufu   ò Kushiage 

Southern Peas ® ò Cajun 

Suigyo Murabayashi ® ò Izakaya 

Susa   ò Japanese 

Takotsubo   ò Okonomiyaki 

Takuya   ò Tonkatsu 

Tamanegi   ò Italian 

Tamaya   J Takoyaki 

Taverna la Chiave   ò Italian 

Tavernetta da Kitayama   ò Italian 

Temboshi   ò Tempura 

Tengo   ò Izakaya 

Tetsu   ò Izakaya 

Toki ® ò Soba 

Tokihiro   ò Japanese 



 
 

Tokinoha ® ò Chinese 

Tonarino Nadeshiko   ò Obanzai 

Toriya En   ò Yakitori 

Tsuki   ò Japanese 

Tsuru to Kame   ò Sushi 

Ubara   ò Udon 

Ueda ® ò Yakitori 

Umaiya   J Takoyaki 

Unagiya   ò Unagi 

Uo China Yo ® ò Chinese 

Uotarian Yo ® ò Italian 

Utsutsuyo   ò Izakaya 

Wakagi ® ò Soba 

Wakame   ò Oden 

Wanaka   J Takoyaki 

Yamachan (Nigoten)   J Takoyaki 

Yamachan Honten   J Takoyaki 

Yamagin   ò Izakaya 

Yamane ® ò Yakitori 

Yamato   ò Yakitori 

Yamazaki   ò Japanese 

Yasuda ® ò Shabushabu 

Yonemaro   ò Izakaya 

Yoshimura   ò Izakaya 

Yoshitora   ó Unagi 

Zendo ® 2 Chinese 

Zoya   ò Okonomiyaki 

 
 
 

 
 
 
 

 


