
As of March, 2020

Person in Charge Annaka (安中) E-mail info@matsumura-tofu.com

Telephone +81-27-352-0051 FAX +81-27-352-0870

Tofu Matsumura
(とうふ料理　松邑)

Matsumura uses rich tofu made from carefully selected, organic soy beans and locally harvested fresh vegetables to make handcrafted meals

that are healthy. You can also enjoy tofu skins made by cooking soy milk over charcoal flames. Come and enjoy a relaxing stay surrounded by

the bamboo thicket in the garden and the flowers of the seasons.

Access

By Car:

About 10 minutes from Kita-Kanto Expressway Takasaki-Tamamura Smart IC

About 10 minutes from Kan-Etsu Expressway Takasaki IC

By public transpotation:

About 10 minutes by car from JR Takasaki Station

Opening Hours Lunch: 11:30 AM–2:30 PM (last call at 2:00 PM), Dinner: 5:30 PM–9:00 PM (last call at 8:30 PM) Note: Reservations only for Sunday dinner

Address 570 Minamiorui-machi, Takasaki-shi, Gunma370－0036

Prices
Lunch: 1,000 yen to 2,500 yen, Dinner: 1,200 yen to 2,500 yen,

Lunch and Dinner Course: 3,000 yen to 20,000 yen

Payment methods Cash, credit cards

Closed Wednesdays

Website (English) http://matsumura-tofu.com

Online Travel Agent Sites -

Contact

Language Spoken English, Chinese, Japanese

Reservations Email, fax

10.06 ×17.99
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Check-out time

Onsen

Tofu Matsumura
(とうふ料理　松邑)

Information of the

Accommodation

Check-in time

Room Types (m²)

Day Trip Onsen

Facility Information

Wi-Fi Available Throughout ✓ Western-Style Toilets Throughout

Tattoo Friendly
Smoking/

Non-Smoking

Foreign Currency Exchange

Shuttle Bus Service

Duty-Free Free Parking ✓

ATM

Luggage Holding ✓ Luggage Courier Service

✓

Buffet-Style

Vegetarian Friendly ✓ Halal Friendly

Private Rooms ✓ Seating Available ✓

Notes

Meal Information

✓

Number of

Seats
120 seatsIngredients Listed ✓

6.36 ×9.49 6.36 ×9.49

6.36 ×9.49 6.36 ×9.49


