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N ice & Local Life

The pride of Onomichi, these shops are over 100-year-old!
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1F

9:00am-6:00pm0848-20-0005

12/29-12/31Holiday English OK

2F

Onomichi Tom’s Sandwich & Bar

1F

Shokudo Michi

1F

5:30am-11:30pm0848-22-4521

7-Eleven Heart-In JR Onomichi Tourist Information Center

2F

[Check in] 3:00pm-10:00pm 

[Check out] 10:00am

0848-29-9330

https://m3hostel.com

m3 HOSTEL

1F
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Onomichi Station Shop Information

[Sandwich] 10:00am-5:00pm 

(last order 4:00pm) 

[Bar] 5:00pm-11:00pm 

(last call 10:30pm)

0848-29-9332

toms_onomichi

[Weekday]
11:00am-2:00pm / 5:00pm-10:00pm
[Saturdays, Sundays, and holidays]
11:00am-10:00pm

0848-29-9337

michi_onomichi

m3_hostel

［Café & Shop］7:30am-7:00pm

［Onigiri Stand］7:30am-5:00pm

［Bike Rental］9:00am-6:00pm

0848-29-9334

0848-29-9335
(Bike Rental)

onomaru_shouten

After �nishing an errand at city hall and on the 

way back to the station, I realize I want some 

udon. That was the day I encountered Miyachi.I 

thought it was just an udon shop but I just can’t 

help but order their udon tempura Chinese 

style. It’s udon soup stock with tempura but 

topped with pork belly and fermented bamboo 

shoots. I sip the delicious broth made from Seto 

inland seafood one mouthful at a time. Today I 

hurry in early to beat the lunch rush and duck 

inside for a happy bowl of noodles. Delicious!

Editor: Share with us your feelings about the 1st anniversary of 

the station.

Keiji: Hearing how the building of a new station had become 

the talk of the town, made my excitement for it soar. I’ve been 

with JR for over 20 years now, but this has been my �rst 

chance to work at a brand new station. It’s a privilege and an 

honor for me!

Toyoaki: Having the front entrance of the station completely 

open all the way back to the platforms lets you feel the 

exhilaration of the splendid seascape the moment you step off 

the train. I am proud to have the station as a thrilling hub for all 

visitors to Onomichi and the Shimanami Kaido as well as all 

the great amenities here.

Editor: What’s your outlook for the station’s future?

Keiji: As the railway is always just a means of transit, I think of 

everything as to how we can serve others. It always seems to 

be a question of whether we be there as a background 

supporter or if we come to someone’s aid when the need 

arises.

Toyoaki: I hope that we can play the part of providing 

information not readily available online to visitors upon arrival 

to the area. Through the available communication channels, 

we will strive to further promote the value of this station to all 

so as to better put it in the public eye.

The popular Hiroshima Hassaku Chu-hi Recognized 

by the Hometown Sunny Certi�cation Committee 

organized by JR West Japan Okayama Group and 

local experts, and produced in collaboration with 

AcidBlue corporation, had ceased production due 

to effects of national disasters. Now with a new 

package, we are rereleasing it under the name 

Shimanami Hassaku Chu-hi. Using 100% Hassaku 

juice, we hope you’ll enjoy the superb bittersweet 

�avors of this beverage!

On sale now at the Onomichi Station 7-Eleven

「Shinami Hassaku Chu-hi」

1-6-22 Tsuchido, Onomichi 722-0035, Hiroshima
0848-25-3550

「Noodle Shop Miyachi」 Udon tempura Chinese style
580yen

Onomichi Tourism Association

Managing Director Toyoaki Okada

Onomichi Station

Stationmaster Keiji Iwamoto

A B Cs

「JR Okayama Furusato Okoshi Project」
 https://jr-furusato.jp

An interview on the 1st anniversary of our new station with the Onomichi 

stationmaster and Managing Director of the tourism association.

The 30th
Onomichi craft exhibition
2020.3.20-4.5

Organized by
the Onomichi Tourism Association
Find us on the web at ‘Onotabi’

Senkoji Park Kaori Pavilion 

(Free entrance)

9:30-5pm (�nal entry at 4:30)

Local craftsmen’s works will be 
on display or on sale. 

Ceramic or glass workshops will 
be on weekends & holidays

A memorial exhibition of Isamu 
Yakata’s sculptures will be also held.

0848-36-5495

Location: 

Time: 

Details: 

Phone:

Delicious & local
Seasonal ingredients.

Homemade syrups
Made right here

a foo
dies’

wande
rings
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