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HOLIDAYS SPENT WITH THE SEA
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Hotel Limani is located in Ushimado, in the southeast corner of Okayama Prefecture and facing the Seto Inland Sea.

This is a peaceful climate, with olive trees growing on the hills, and large and small islands Hoating in the sea in front of
vour eyes, like the Mediterranean. Your heart will relax naturally when you look at this scenery, j . —edlT
The time spent here is the time spent with the sea,
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THE TERRACE
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Hospitality through authentic Greek cuisine at the main dining room “The Terrace” on the first level.
The chefs put the finishing touches on cuisine in the glass-walled open kitchen, pleasing to the eve and tongue. Savor sitting an

ocean-view seat on the terrace or inside the relaxing dining space.
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Earting habits in the Mediterranean coastal region where vegetables, seafood are consumed, and olive oil is heavily
used is effective in the prevention of heart disease and diabetes, and is gaining attention from around the world.
Greek cuisine is characterized by its use of fresh vegetables, seafood, and meat, with ample quantities of olive oil,

lemon, herbs, and yogurt on a daily basis. The seasoning is light, and is popular with Japanese people.

EXECUTIVE CHEF HONGYO SHIGEMITSU
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In 2016, he worked with a Greek chef at Hotel Limani to
serve Mediterranean cuisine using local Setouchi ingredients.
In december 2018 he waspromoted to Executive chef.
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Sarasa is a Japanese restaurant where you can enjoy kaiseki cuisine and teppanyaki with fresh fish caught that morning at
Ushimado fishing port and brand beef from Okayama while gazing out at the beauty of the many islands of the Seto Inland Sea

in front of you.

HEAD CHEF YUKIHIRO SHIGEMITSU
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Kyoto Hotel Okura Trained ar the villa Awata Sanso to learn
seasonal cuisine.
In August 2020, he became the head chef of Hotel Limani

"Sarasa".
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FRMUBE Terranvaki
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Along with a immersive performance while enjoying the Seto
Inland Sea in front of you, we mainly used local vegetables
and Nagi Wagyu beef from Okayama prefecture.

You can enjoy luxurious time and food that can only be

enjoyed here,

Wl " M"’ |

JAPANESE FOOD
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The dishes, mainly Kaiseki using local ingridients also made
with chef” s heart.
Please enjoy the beauriful Japanese dishes that express the

four seasons in the elegant and relaxed atmosphere.
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All guest rooms have balconies with ocean views, Enjoy a luxurious time while admiring the seasonal scenery of Setouchi.

STANDARD TWIN ROOM
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MAISONETTE TWIN ROOM
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A spacious room of 40 m2 with separated bathroom and

toilet.
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The largest room of 65 mi with living room on the 1st floor,

bedroom on the Znd floor.

DELUXE TWIN ROOM
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46 ni room on the top floor. A super new of from spacious

room and balcony seto inland sea.
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When you pass through the bright and airy lobby that uses marble luxuriously, you can see the “Aegean Sea of Japan™ in front
of you.In the summer, you can swim in the pool or enjoy a drink on the deck chairs.On the Znd floor, there is a bath with a

view and a relaxation facility where you can experience beauty treatment that enhances vour natural healing pawer.
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Japanese, French, Greek, Japanese-Western cuisine and stafl will entertain vou for various parties, meetings, and memorable

moments.

Please choose the food and venue according to your budget.
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Ushimado that is known for "100 selections of Japanese setting sun”.

The photowedding to have a miraculous moment for with the superb view where the sky and the sea are dyed madder red every moment is popularity.
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The blue sea is a stage for enjoying a variety of activities.

What would you like to do today? i s
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4 - 7’. bar leiszcl?\?nlk" on sed while rowing a paddle
2725 R D ) AR . Wik D — F IR Y.
SEAZE LD %?f';l ’E‘@&U‘Uﬂi% 4

“Umihotaru” are crustaceans that are about
3 mm in length. Their bodies that glow light
blue with stimuli are mysterious. They can

be observed from July to October.
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1942 (Showa 17) During World War IT, Kazuichiro Hattori planted olive trees in the hills of Ushimado, saying, "Olives are

nutritious, medicinal, light, and protect nature.” did. Currently, about 2,000 trees are cultivated on 10 hectares and mature trees,

and they are used for food and makeup, and people who visit the olive groves enjoy the wonderful scenery like Southern
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Ushimado Olive Garden Olive Oil has achieved excellent

results at domestic and international competitions.
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Seifutei (commonly known as the red roof) established its
reputation as a "mountain stream writer" before the war.
The late Toku Satake was shocked by Cezanne and was
fascinated by olives. It is an atelier that has been gazing at
the olives and the scenery of Setouchi that changes in the

morning and evening for nearly 40 years.
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Ring the bell three times slowly and wholeheartedly. All the
thoughts entrusted to Olive will be delivered to you from

this beautiful hill with the sound of a bell.
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Built in 1887, the Kaiyu Cultural Museum was originally used as the main building of the Ushimado police station(the building
is a cultural property designared by the national government). It exhibits diplomatic records on and related documents related to
Korean envoys sent by the Korean dynasty during the Edo period{1603 - 1811}, while also introduces Karako odorildanee) and a

ship-shaped Danjiri wooden cart that is pulled slowly around the town during the Ushimado Autumn Festival.
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Nearly 500 Korean envoys came over and excited everyone in Japan. The
envoys traveled from Seoul to Busan to Tsushima to the Seto Inland Sea to
Osaka to Kyoto before finally arriving in Edo. As the port town of Okayama

han, Ushimado welcomed the Korean envoys.
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A museum specializing in Japanese swords, which is rare in Japan, is located in Osafune-cho, which has prospered as a
production center for Japanese swords since the Kamakura period(1185 - 1333). At the sword studio and sword yard set up in
the facility, you can see how craftsmen actually make Japanese swords. Once a month, you can observe the "old-fashioned
forging” that stretches Tamahagane with a high heat of 1200 degrees Celsius, and it has become so popular that overseas

Japanese sword fans are also rushing in.
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It is said that it was made by the swordsmith Fukueka Ichimonji about 800
ago. It is said that the sword has come to be called "Copper Pheasant hair”
hecause it resembles the feathers of "Copper Pheasant hair”, but there are
various theories. It is said to be a favorite sword of Kenshin Uesugi

(1530-1578) and was designated as a national treasure in 1952,
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