‘l/

Concept

A tradltlonal inn Wh

— = —
pod+of Echizen,

u can savor ghe ug?le 'sea
~aidval e. 4

; Furusato no Yado Kobase is a histeric ryokan founded in 1870, located in Echizen Town
Fukui Prefecture. Overlooking the stunning Echizen coastline, this inn offers a relaxing stay

" with hot springs and exquisite local cuisine. In winter, Echizen crab is the star attraction

while summer features seasonal delicacies such as sea urchin, abalone, and blackthroat

seaperch (nodoguro). We offer three seasonal dining plans so you can experience the

exclusive flavors of the region.



A Naturally Rich Town Facing the Sea of Japan

Echizen Town is located in central-western Fukui Prefecture and
boasts breathtaking landscapes of the sea, mountains, and countryside.
It is the leading landing site for Echizen crab in Fukui Prefecture
during the winter season. This top—tier brand of snow crab, highly
esteemed as Fukui’ s winter delicacy, is the only crab presented to the
Imperial Household, reflecting its exceptional quality.

During summer, the town is also abundant in premium seafood,
including sea urchin, abalone, and blackthroat seaperch. The local
fishing industry is deeply committed to environmental conservation
and sustainable fishing practices.

Furusato no Yado Kobase

Located near Echizen Fishing Port, Furusato no Yado Kobase sources
fresh, seasonal ingredients directly from the market. The head chef
carefully selects the finest ingredients of the day and prepares each
dish with the best possible cooking method. Enjoy a variety of seafood
delights that change with the seasons.

Additionally, the sunset view from nearby Echizen Cape is so
breathtaking that it has been selected as one of Japan’s Top 100
Sunsets. Take a moment to relax and unwind.




Seasonal Dining Plans Featuring the Freshest Ingredients

We offer three different plans tailored to each season.

(DKaiko—don & Echizen Crab Plan

(Available Nov 7 - Jan 20, 1 night with dinner & breakfast: ¥48,000 per
person)

A special two—month limited offer featuring Kaiko—don, along with boiled L
Echizen crab, grilled crab, crab sashimi, and more. The fresh crabs are sourced A

directly from the local fishing port, served without extra seasoning to allow
their natural flavors to shine. This is an exclusive delicacy available only here.

@Echizen Crab Plan with Crab Zosui (Rice Porridge)

(Available Jan 21 - Mar 31, 1 night with dinner & breakfast: ¥45,000 per
person)

Enjoy Fukui’s finest crab prepared in three ways: boiled, sashimi, and grilled.

The meal concludes with a luxurious zosui (rice porridge) made with generous
amounts of snow crab.

@Sea Urchin & Abalone Plan

(Available Apr 1 - Nov 6, 1 night with dinner & breakfast: ¥19,000 and up per
person)

From spring to autumn, the region is abundant with fresh seafood, particularly
abalone and sea urchin at their peak season. Guests can enjoy these delicacies
in a variety of styles, including fresh, seared, and simmered.

Optional Upgrade: From April to June and September to November, guests can
also experience “Echizen’s Three Treasures”, including the prized blackthroat
seaperch (nodoguro), often referred to as the “jewel of the Sea of Japan.”



[Local Seasonal Sake

Each season brings freshly brewed sake from local breweries, crafted with
care. Please note that seasonal sake is available in limited quantities.

For guests unsure of what to choose, we offer a Sake Tasting Set,
featuring three recommended selections from a rotating selection of
approximately ten varieties of local sake.

How to Enjoy Your Stay at Furusato no Yado Kobase

Each guestroom is named after historic castles in Fukui, such as Wakasa
and Takanosu, allowing guests to feel like a lord of their own domain.

The inn also features a large communal bath where guests can soak in hot
springs while admiring breathtaking views of the Sea of Japan. Bathing at
sunset or under the glow of distant fishing lights is a truly special
experience, creating unforgettable memories for visitors.



