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A journey that opens the door to the five senses - Traveling near where people live - ————
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Premium chef's table in Zentsuiji
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Touch the soil , touch the grass , touch the ingredients.
A special experience that feels like a journey
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Premium chef's table in Zentsuji
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Dishes that convey the background of the ingredients and make you enjoy the journey.

We are particular about ingredients produced in Zentsuji, and in order to incorporate the story of the
ingredients into our dishes, we travel to the production areas, touch the soil, the grass, and the living
things. The chef himself travels around the city and speaks with producers, creating stories on his
plates to serve dishes that make customers feel like they are on a journey themselves.

The theme of the cuisine is "Shindo Fuji." We should be grateful for the blessings of the land we live
in, incorporate them fully into our bodies, and use that life as our source to fulfill our mission. We use
the word "hospitality" to express our gratitude for the time that our ingredients have lived, and the
time and life of all those involved in the preparation and cooking.

We offer an exceptional time that appeals not only to your five senses but also to your sixth sense,
which transcends logic, while allowing you to feel the uncompromising passion of producers who

sincerely face nature.
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Owner and chef of Oguni ZENTSUJI FRENCH RESTAURANT .Born in 1979 in Tadotsu, Kagawa Prefecture. After
graduating from a local high school, he went on to study at Abenotsuji French Culinary College in Osaka. After working in
restaurants in Osaka and Takamatsu after graduating from college, he opened "Setouchi French Restaurant OGUNI" in

2013, wanting to make French cuisine accessible to everyone. After that, as the second stage, "Oguni ZENTSUJI FRENCH
RESTAURANT", which will be based on the concept of cuisine using local ingredients, reopened in the summer of 2022.
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Professor at Kyoto University of Advanced Science/Researcher of Oriental culture Born in the United States in 1952/Di-
rector of the NPO Chiiori Trust. He received his BA in Japanese Studies from Yale University and his MA in Chinese
Studies from Oxford University. He first came to Japan in 1964 when his father was transferred there. He studied abroad
at Keio University in 1972, and in 1973 purchased an old house with a thatched roof that was about 300 years old in Iya,
Tokushima Prefecture. He named it "Chiiori." He has lived in Kameoka, Kyoto since 1977, and since the mid- 1990s has
been based in Bangkok and Kyoto, giving lectures, consulting on regional revitalization, and writing. His books include
"Beautiful Afterimages of Japan" (Asahi Bunko, winner of the 1994 Shincho Gakugei Prize), "Dogs and Demons"
(Kodansha), and "Japanese Landscape Theory" (Shueisha). In 2018, the organization received the Commissioner for
Cultural Affairs' Award for "contributing greatly to the creation of regional culture in Japan through its many years of
efforts that utilize traditional buildings and contribute to cultural tourism and urban development." In 2024, the

organization will receive the Architectural Institute of Japan Culture Award.



