
Mt. Fuji Tour 

  

Visit the mystical *Narusawa Ice Cave* and the historic *Kitaguchi Hongu Fuji Sengen Shrine.  

This tour offers a unique opportunity to experience both the natural beauty of Mt. Fuji and its sacred 

cultural heritage.  

  

Dates: April 22 (Wed) and April 23 (Thu)  

Capacity: 40 participants par day   

Fee: Free of charge  
 

How to apply:  

Applications will be accepted on a first-come, first-served basis   

at Mt.Fuji Tour Desk 

 (B1F Lobby Gallery, Tokyo International Forum, Glass Building)  

 

Application period:  

For April 22 (Wed) Tour：April 21 (Tue) 9:00 AM – 5:00 PM 

For April 23 (Thu) Tour：April 21 (Tue) 9:00 AM – 5:00 PM 

April 22 (Wed) 9:00 AM – 5:00 PM 

Meeting Time: Please arrive at the " Mt.Fuji Tour Desk " by 8:45 AM on the day of the tour. 

 (B1F Lobby Gallery, Tokyo International Forum, Glass Building)  

 

Itinerary (same for both days)  

-------------------------------------------------------------------------------------------------------------------------  

09:00 Depart from Tokyo International Forum  

     →Rest stop →Narusawa Ice Cave →Lunch →  

    → Kitaguchi Hongu Fuji Sengen Shrine → Rest stop →  

17:30‐18:00 Arrive at Around Tokyo International Forum (approx.)  

-------------------------------------------------------------------------------------------------------------------------  

 

  

 

 

 

 

 

 

 



・Narusawa Ice Cave  

A lava cave formed by an eruption of Mt. Fuji, stretching approximately  

153 meters in length.  

Designated as a National Natural Monument, the cave maintains an average 

temperature of around 3°C even in summer.  

Visitors can observe ice pillars and layers of ice throughout the year.  

  

・Kitaguchi Hongu Fuji Sengen Shrine  

At the entrance of the shrine grounds stands one of Japan’s largest wooden 

torii gates, approximately 18 meters high.  

Beyond it lies a tranquil approach surrounded by towering cedar trees and 

stone lanterns, creating a serene and sacred atmosphere.  

  

・Lunch: Choice Kitchen  

A buffet-style restaurant featuring a wide variety of dishes prepared with seasonal Japanese ingredients.  

  

 

 

 

 

Sample menu:  

Steamed rice, miso soup, fresh green salad, coleslaw, hijiki seaweed salad,  

simmered chicken and daikon radish, chikuzen-ni (braised vegetables),  

kiriboshi daikon (simmered dried daikon), and more.  

 

 

＊Photos and videos may be taken during this tour for record-keeping and promotional purposes.  

By participating, you agree to the use of your likeness. 

 




