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Sendai
local
bites

When it comes to the questions foreign-
ers in Japan are most frequently asked 
by locals, “What’s your favorite food in 
�-�D�S�D�Q�"�°���L�V���G�H�•�Q�L�W�H�O�\���Q�H�D�U���W�K�H���W�R�S���R�I���W�K�H��
list. Ever since I moved to Miyagi, my 
answer has remained the same—oysters .

Miyagi is Japan’s second-largest oyster-
producing region, right after Hiroshima. 
Thanks to its proximity to the production 

areas, Sendai enjoys the distinct advan-
�W�D�J�H���R�I���E�H�L�Q�J���D�E�O�H���W�R���R�Ž�H�U���O�D�U�J�H�����I�U�H�V�K��
oysters straight from the source at very 
reasonable prices throughout the city.

That said, oysters are highly sensitive 
to seasonal changes, and even in a city 
close to the production site like Sendai,
not every restaurant can maintain 
consistent quality year-round. However, 

after visiting numerous oyster-focused 
�H�V�W�D�E�O�L�V�K�P�H�Q�W�V���L�Q���W�K�H���F�L�W�\�����,���F�D�Q���F�R�Q�•-
dently say that Ostra de ole  not only 
serves oysters all year long but also 
maintains reliably high quality no matter 
when you visit.

 What makes Ostra de ole uniquely 
capable of supplying premium oysters 
year-round is that it is directly operated 
by an aquaculture company . Led by 
�S�U�R�I�H�V�V�L�R�Q�D�O���•�V�K�H�U�P�H�Q�����W�K�H���F�R�P�S�D�Q�\��
is based in the Ogatsu area of Ishino-
maki City, along the coast of Miyagi 
Prefecture. The deep waters of this 
region allow for a cultivation method that 
�G�L�Ž�H�U�V���I�U�R�P���W�\�S�L�F�D�O���U�D�I�W���V�W�\�O�H���I�D�U�P�L�Q�J�§
�W�K�H�\���X�V�H���D�Q���R�Ž�V�K�R�U�H���O�R�Q�J�O�L�Q�H���W�H�F�K�Q�L�T�X�H����
which enables oysters to grow while 
suspended in the mid-layer of the sea. 
This keeps the oysters away from the 
bacteria-rich surface waters and makes 
them less vulnerable to weather events 
like typhoons, ensuring a steady supply 
year-round. The sea here is also clean 
and nutrient-rich, producing oysters that 
are large, plump, tender, and bursting 
�Z�L�W�K���•�D�Y�R�U��
 
To enjoy these dreamy oysters, you 
don’t need to make a long journey to the 
coast. Just head to Ostra de ole, located 
at the entrance of Kokubuncho in Sendai, 

and indulge in the rich taste of Oshika 
oysters! In addition to classic oysters, 
�W�K�H���U�H�V�W�D�X�U�D�Q�W���D�O�V�R���R�Ž�H�U�V���R�W�K�H�U���R�S�W�L�R�Q�V��
such as mussels, hoya (sea squirts), and 
oysters topped with a variety of 
ingredients. If you’re feeling adventurous, 
be sure to give them a try!

So, here’s to Ostra de ole’s oysters—
kanpai!

Embark on a flavorful journey with 
Sendai Local Bites! Join a Sendai-
based expat and local food experts as 
they explore hidden gems, delicious 
dishes, and new menu creations. 
Discover the best culinary experiences 
Sendai has to offer!

Ostra de ole’s Year-Round 
Premium Oysters 

Yu-An Wang ���&���†
Originally from Taichung, Taiwan, 
Yu-an Wang moved to Sendai in 
2019. He is currently the editor-
in-chief of Visit Miyagi, Miyagi 
�4�V�I�J�I�G�X�Y�V�I� �́W���S�J�½�G�M�E�P���Q�Y�P�X�M�P�M�R�K�Y�E�P��

travel information website. A passionate foodie 
and sake enthusiast, Yu-an enjoys visiting izakayas 
and sharing shoulder-to-shoulder chats with locals.

An Oyster Bar Owned by Fishermen!?

See Ostra de ole on
Google Maps�§
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Back in Vancouver, it was not unusual for me to hop on 
a ferry to an island, get away from the city, and immerse 
myself  in nature from time to time. Living in Sendai, I’m 
lucky to have the beautiful Miyagi coastline to do the 
same. I recently learned that the Urato Islands are sur-
prisingly easy to access from Shiogama, so I’ve packed 
all I need for a day in a small backpack and have come 
to the ferry terminal. The municipal ferry will take me 
from Marine Gate Shiogama to the Urato Islands in 
about 30 minutes for a day of  island hopping, exploring, 

and new discoveries. 

The Urato Islands are connected by the municipal 
ferry route, as well as a system of  local ferries, which I 
am amazed to learn are completely free. Today, I’ll be 
exploring 3 of  them: Katsurashima, Nonoshima, and 
Sabusawajima. This route also happens to be part of  
�\�P�M���5�Q�K�P�Q�V�W�S�]���+�W�I�[�\�I�T���<�Z�I�Q�T�����<�P�M�Z�M���Q�[���W�{�K�Q�I�T���[�Q�O�V�I�O�M��
at each port with maps in 5 languages, making the trail 
accessible to travelers from abroad.

After passing through scenic Matsushima Bay, I arrive 
at Katsurashima. My route begins at Matsuzaki Shrine 
�I�\���\�P�M���N�W�W�\���W�N ���\�P�M���Q�[�T�I�V�L�¼�[���M�I�[�\�M�Z�V���K�T�Q�z�[�����1���X�I�a���U�a���Z�M�[�X�M�K�\�[��
and enter the trail, passing through a tunnel of  bright 
red camellia in full bloom. At my feet, the ground is 
sprinkled with pink petals like confetti - peach blossoms 
blown on the wind. An invigorating breeze rolls in from 
the ocean. On my right are amazing views of  Matsushi-
ma Bay from a new perspective. It feels like I’m a world 
away from the city already! I head west, descending to 
Katsurashima beach and passing a charming garden of  
�\�]�T�Q�X�[���I�V�L���L�I�z�W�L�Q�T�[���W�V���U�a���_�I�a�����6�M�I�Z���1�[�P�Q�P�I�U�I���_�P�M�Z�M��
the ferry waits, I notice some man-made caves carved 
�Q�V�\�W���\�P�M���K�T�Q�z�[�����1���T�I�\�M�Z���T�M�I�Z�V���\�P�I�\���\�P�M�[�M���I�Z�M���K�I�T�T�M�L��bora. 
The bora���I�Z�M���V�W�_���Å�T�T�M�L���_�Q�\�P���Å�[�P�Q�V�O���I�V�L���J�W�I�\�Q�V�O���O�M�I�Z�����J�]�\��
legend has it that they were used long ago by smugglers 
for stashing booty. 

Michinoku Coastal Trail:
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Urato Islands Edition.

1  The start of  my island-hopping adventure, departing from Shiogama to Katsurashima by ferry.   2  Walking a quiet path on Katsurashima, where fallen petals color the ground.

1 2

Deity in a
vending machine !?
Just a 20-minute drive from Sendai Airport, the With Drink Vending Machine Shop 

Natori Medeshima in Natori City features around 20 unique vending machines. This 

place is also known as the rare Vending Machine Shrine in Japan, featuring a torii 

gate, a shrine within a vending machine, and vending machines that offer omikuji 

(fortune slips) and other items. Don’t miss stopping by with your family and friends 

during your drive!

Sun Vending Tohoku Co., Ltd. 

With Drink Vending Machine Shop Natori Medeshima

981-1239  Shimoda, Medeshimashiote, Natori, Miyagi In 

front of National Institute of Technology, Sendai College

Akiu Onsen in Sendai is one of the three oldest hot springs in 
Japan.��Immerse yourself in the spirit of “omotenashi” 
(hospitality), cultivated over more than 1,000 years and enjoy 
your stay at Sendai Akiu Hot Spring HOTEL SAKAN.

Sakan

Experience the changing scenery of

the four seasons and a healing journey in

the onsen that warms you from within.

Address:��Yakushi 28, Yumoto, Akiu-machi, 
Taihaku-ku, Sendai, Miyagi



Hayley Gauvin
Hailing from Vancouver, 
Canada, Hayley Gauvin has 
lived in Sendai since 2017. She 
works in translation and interna-
tional projects. She also produces 
a variety of  media content about 
Japan’s people, places, and 
traditions for a foreign audience, 
with an emphasis on the Tohoku 
region.

Marine Gate Shiogama
1-4-1 Minatomachi, Shiogama City
Tel: 022-361-1500

Shiogama City-operated Ferry
There are 7 departures daily to the Urato 
Islands.
Route: Marine Gate Shiogama → 
Katsurashima (¥520 one way) → Nonoshima 
(¥580) → Ishihama (¥580) → Sabusawajima 
(¥630) → Hojima (¥630)

Free Local Ferries
- Ishihama ⇔ Nonoshima (Approx. 5 minutes)
  Tel: 080-5560-5716
- From below Nonoshima Elementary     
  School ⇔ Sabusawajima ⇔ Hojima
  (Approx. 1 minute)   Tel: 080-5560-5717

DATA

3  A view from Katsurashima. Matsushima’s islands seem to float in the bay.   4  Reading up on the islands at ‘Lounge Nonohana’.   5  A friendly 
chat with the ferry captain. Meeting locals is one of  the joys of  island travel.    6  Looking out over Matsushima Bay from the Zodiac Compass 
Stone on Sabusawajima.

From Katsurashima, I take a small, 12-seat vessel to 
Nonoshima. No ticket or payment is needed. Though 
you can make a reservation in advance, it’s not neces-
sary, and if  a boat isn’t waiting when you arrive at the 
dock, you simply call them and they come to pick you up!

I arrive around lunchtime, so I make a stop at the ‘Urato 
Lounge Nonohana’ rest house. Inside, I find artwork by 
local schoolchildren and lots of  material about the Ura-
to Islands. Perusing pamphlets over my packed lunch, I 
learn that this place is the first in Japan where the seeds 
of  Chinese cabbage were successfully harvested. The is-
lands are still famous for Chinese cabbage and its bright 
yellow canola flowers. Not just yellow, Nonoshima is 
also known for the stunning purple of  its lavender fields 
in June. I’m too early for lavender season, but my walk 
is brightened by a number of  spring blossoms in flower 
beds planted here by volunteers and schoolchildren. 
Before my next ferry, I stop at Unehama Beach. It has a 
breathtaking view of  several small islands, one of  which 
is close enough to walk to in low tide. What an amazing 
place, I think to myself, and clearly, I’m not the only 
one. Quite a few people are here, soaking up the warm 
spring sun or having lunch. 

My last island of  the day is Sabusawajima. Although it’s 
separated from Nonoshima by a narrow channel of  only 
200 meters or so, there is no bridge, so I take a 3-minute 
ferry trip, the shortest of  my life! Like the other Urato 
Islands, Sabusawajima is quiet, with not even one shop 
(a sign of  the 2011 tsunami’s effects). However, during 
the Edo period, it was a bustling port and shipyard of  
the Sendai Domain. It was also a place where tax, in the 
form of  rice, was stored and transported to the capital. 
On my way Sabusawajima’s eastern cliffs, I pass huge 
stone tablets. One of  them is a monument to the Kaisei 
Maru, Japan’s first Western-style warship, built in 1858 
by the Date clan. Next to the Kaisei Maru monument 
is a sign board which tells another local story: that of  a 
man named Tsudayu. At the end of  the 18th Century, 
he and his crewmates became the first Japanese people 
to circumnavigate the globe when their ship from Ishi-
nomaki sailed off course!

I begin to realize there is a wealth of  history here as 
I continue on the trail to the eastern cliffs and more 
monuments: a compass stone with the 12 animals of  
the zodiac carved on it, the shibari jizo statue to which 
women would pray to keep the sailors from setting off 

to sea, and further south down the trail through a thick 
bamboo forest, the remains of  a battery built by the 
Date clan in 1867. 

In just a day I’ve seen so much, and yet it’s still not even 
half  the treasures the Urato Islands hold. As I cruise 
back to Shiogama, I make plans to come back soon and 
wonder what riches can be found along the other sec-
tions of  the Michinoku Coastal Trail. After all, the days 
are getting longer, the weather is getting warmer, and 
this summer’s adventures have just begun. 
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Michinoku Coastal Trail

The Michinoku Coastal Trail is a long-distance trail 
that traverses the Tohoku Pacific coast, spanning over 
1,000 km from Hachinohe City, Aomori Prefecture 
to Soma City, Fukushima Prefecture. This trail was 
developed primarily by the Ministry of  the Environ-
ment with the purpose of  reconstruction from the 2011 
Great East Japan Earthquake, and the entire route 
officially opened in June 2019.

The route spans four prefectures—Aomori, Iwate, 
Miyagi, and Fukushima—and 29 cities, towns, and 
villages, featuring a continuous series of  diverse natural 
landscapes such as the cliffs of  the Rias coast, fishing 
village scenery, coastal terraces, and satoyama. It is also 
characterized by being able to walk while feeling the 
history and culture of  the region and the memories of  
the earthquake disaster. By walking, interaction with 
local people is born, and you can experience the charm 
of  Tohoku with your five senses.

The management and operation of  the trail are han-
dled by the NPO Michinoku Trail Club, and they 
provide information and support from the Natori Trail 
Center as a base. Itineraries and guidebooks are also 
well-equipped for beginners to advanced hikers, mak-
ing it a beloved “walking journey” where you can feel 
the connection between nature and people.

Tulips and daffodils are planted on the 
hill overlooking Onigahama Beach on 
Katsurashima.

The official name of  Zuiganji 
Temple is “Shoto Seiryuzan 

Zuiganempukuzenji ( 松島青龍山瑞巌円福禅寺 )”. This is a Zen temple of  
the Myoshinji school of  the Rinzai sect. It is said that it began at Em-
pukuji Temple( 延福寺 ), the Tendai sect temple founded by “Jikaku Dai-
shi Ennin( 慈覚大師円仁 )” in 828. The current building was completed 
by “Date Masamune ( 伊達政宗 )” in 1609 after fi ve years of  construction.

Zuiganji Temple

Categories Individuals Groups of  30+
(Per person)

Groups of  100+
(Per person)

Adults (Including high school and 
college students) JPY700 JPY650 JPY600

Children (Elementary and junior high 
school students) JPY400 JPY350 JPY300

〒 981-0213 91 Matsushima Aza chonai Matsushima-machi. Miyagi Pref.  Tel: 022-354-2023

Admission fee

Visit time
Month Gate Opening Last reception Gate Closing

From April to September 08:30 am 04:30 pm 05:00 pm
October/March 08:30 am 04:00 pm 04:30 pm

November/February 08:30 am 03:30 pm 04:00 pm
December/January 08:30 am 03:00 pm 03:30 pm

National
Treasure

A Nostalgic Glimpse Into Tohoku and Japan’s Traditional Lifestyle and Landscape

Old house of Tsugaru (Aomori Prefecture) Old house of Tohno (Iwate Prefecture) Old house of Honjo-yuri (Akita Prefecture)

Old house of Gassan foot (Yamagata Prefecture)Old house of Minami-aizu (Fukushima Prefecture) Old house of Kamafusa (Miyagi Prefecture)

Old house of Naruse Riverside (Miyagi Prefecture)

Furusato-mura showcases the wisdom of traditional lifestyles passed 
down through generations in Tohoku’s rural areas. Highlights 
include relocated and restored traditional homes from the six Tohoku 
prefectures, exhibits of daily tools, and Tohoku festivals. Folktale 
storytelling, guided tours of traditional houses, and experiences of 
traditional games are offered on weekends.

Michinoku Park
53-9 Nihonmatsu, Ono, Kawasaki-machi, 
Shibata District, Miyagi Prefecture
TEL:  0224-84-5991
WEB: https://michinoku-park.info

Entrance Fee

Adults (15 years and over) 450 yen

Children (Junior high school students and younger) Free

Silver (65 years and over) 210 yen

Operating Hours

Regular Season (March 1 – October 31) 9:30–17:00

Winter Season (November 1 – End of February) 9:30–16:00

Closed Days

- Every Tuesday (or the following weekday if Tuesday is a public holiday), and the 
second and third Wednesdays of December

- Year-end/New Year closure: December 29 – January 3
- Open Daily Periods: April–May, third Monday of July (Marine Day) – August 31, 

and October

Furusato-mura: Old Folk Houses from
the Six Prefectures of Tohoku


