Momotaro-Sushi

BERER 3 L ARJE

TEL 03-3330-6004

4-49-1, Koenji-minami, Suginami-ku
Open 11:00am-5:00am

Credit Cards Accepted

F=A =2

2CF A= 2= Lunch Menu 2B

B~1 AM11:30 ~ PM3:00 & C (Mon ~ Sat 11:30am ~ 3:00pm)
1. BF HHE 7 & Omakase Nana Kan

(Recommended 7 Piece) .......................................... ¥ 750
2. AITE Y 7 & Shun Nigiri Nana Kan

(Seasonal SUShi 7 Piece) ............................................. ¥ 950
3. B5EHE 13 B Omakase Jusan Kan

(Recommended 13 Piece) ....................................... ¥ 850

4. HEHEHEB 5 L Omakase Shun Chirashi
(Recommended Seasonal Sushi With A Variety Of Ingredients

Sprinkled On Top ) ................................................ ¥ 850
5. &BAFICE Y Koenji Nigiri (Koenji Sushi) «««-eeeeeeeee ¥ 1250
6. aE & A8 A F Negitoro Tekkadon

(Rice Bowl Of Green Onion And Minced Tuna) «--+««=+++ ¥ 850

FU sushi ¥100

4. #8 L %% Ume Shiso Maki (Ume And Perilla Roll) €3

5. # =% Natto Maki (Natto Roll) €3

6.3 LA T Oshinko Maki (Pickled Vegetable Roll) 3

7. 5 > E# Kappa Maki (Cucumber Roll) €3

8. L b Ika (Squid)

9. FF Tamago (Omelet)

10. fzT Tako (Octopus)

11.38H'5 Shiokara (Salted Squid)

12. LW L Iwashi (Sardine) B3

13.2848 L 59 Kamaage Shirasu (Boiled Young Sardine) @)

14. /7% Geso (Squid Legs)

15. &M Nama Nori (Fresh Laver)

16. L L®% > T Sishamokko (Flying Fish Roe) K

17. 4V 45 2 5% Geso Salad Temaki (Salad Of Squid Legs Roll) [ &3
18. & BEAF%E Takana Mentai Temaki

(Pickled Leaf Mustard And Spicy Cod Roe Roll) E3 %3

19. £ %Z F3%& Karamiso Temaki (Spicy Miso Roll)

20.'Y7< 3F# Tsunamayo Temaki (Tuna And Mayonnaise Roll) )

FU sushi ¥200
21. 9 58U D Surumeika (Squid)

22.13% 5 Hamachi (Yellowtail) B3

23.% L Aji (Horse Mackerel) &)

24. Z U Ebi (Prawn)

25. Z1F7Z Kohada (Gizzard Shad)

26. %) EIE Aburi Saba (Roasted Mackere!) G

27.1%F7=C Hotate (Scallop)

28. EF D& Tamago Tsumami (Omelet) [J

29. ZFH ¥ Menegi (Green Onion) &3

30. 59 5= Uzura Natto (Egg Yolk Of Quail And Natto) [J
31. LWHMAE T |ka Natto Temaki (Squid And Natto Roll) €3
32. 1LTIE S F% Yama Gobo Temaki (Pokeweed Roll) €3

33. 7 ZRRPEFE Kani Miso Temaki (Brain Of Crab Roll)
34. ZUF 2771 FEEbiKyuri Temaki (Prawn And Cucumber Roll)
35. X &F Shimesaba (Marinated Mackerel ) G

F'U sushi ¥300

36. L7 Engawa (Flounder Edge) C3

37. %% <% Nama Maguro (Tuna) )

38. HZ U AmaEbi (Sweet Shrimp)

39. % —E ~#F Salmon Oyako (Salmon And Salmon Roe) &)
40. % < A3& Maguro Zuke (Seasoned Tuna) &3

41. B Madai (Snapper) g

4. %71=Z Nama Tako (Octopus)

43. /1> /5F Kampachi (Greater Amberjack) Ea

44, —% > Salmon (Salmon) &3

45. 75 Anago (Conger Eel)

46. 8\ % Tekkamaki (Tuna Roll) E3

47. D5 H Tsubugai (Whelk)

48. ;NFE W S ¥) % Anago Kyuri Maki (Sea Eel And Cucumber Roll) (g &3
49. AR FF 45T Mentaiko Temaki (Spicy Cod Roe Roll)
50. % %) T E< 3 Aburi Ebimayo

(Roasted Mayonnaise On Shrimp)

51.% Y 7/RZ 7 Aburi Hotate (Roasted Scallop)

<Notice>

Some of restaurants accept CASH ONLY

The price including or excluding TAX is depending on the restaurant
Some of restaurants require COVER CHARGE

Some of restaurants require to order at least ONE DRINK

<Ingredients/Taste>
Chicken Pork Seafood GVegetabIes Flour

m Beef a Fish n Egg [l Dairy Products Spicy

EXPERIENCE
SUGINAMI TOKYO

% | |H C»|% V| (¥

TRED%DH%PROJECT



FU sushi ¥400

52. L < 5 lkura (Roe Of Salmon)

53.% YW T Aburi Engawa (Roasted Flounder Edge) @)

54. %) &A% —F > Aburi Toro Salmon (Roasted Fatty Salmon) )
55. £ A% —E > Toro Salmon (Fatty Salmon) &)

56. << 773 Shimaaji (Striped Jack) B2

57. 8 Hirame (Halibut) 3

58. & Y H Torigai (Japanese Egg Cockle)

59. /1= =V Effi Kanimiso Gunkan (Brain Of Crab)

60. %+ ~ OE#E Negitoro Gunkan

(Minced Tuna And Green Onion) G

61. &% k0% Negitoro Maki

(Minced Tuna And Green Onion Roll) &)

62. <+ 1 Shako (Mantis Shrimp)

63. £ <57 RA K Maguro Avocado (Tuna And Avocado) Gl &3
64. O 4 Toro Yukke

(Seasoned Fatty Tuna Topped On Eqg Yolk) Ga )

65. 0%+ 217 1) %& Himo Kyuri

(Cucumber And Scallop Mantle Roll) §&&3

U sushi ¥500
66. S C Uni (Sea Urchin)

67. £ & % Nama Chu Toro (Medium Fatty Tuna) G
68.35 = JUE Iki Mirugai (Geoduck Clam) Ca

69. F¥5E7 Komochi Konbu (Herring Spawn On Kelp)
70. #1DF Kazunoko (Herring Roe)

71.% Y& 3 Aburi Chu Toro (Roasted Fatty Tuna) G
72. & A1z < & Torotaku Maki

(Minced Tuna And Pickled White Radish Roll) Ca &3

73. REXHMEE Negima Natto Maki

(Natto And Green Onion Roll) &3

74.FFB I > /7 Hirame Engawa

(Sashimi Inside The Flounder Fin ) g

FU sushi ¥600

75. 75 Akagai (Ark Shell)

76. 1T Awabi (Abalone)

77. 71 F B Hokkigai (Sakhalin Surf Clam)

78. INF—ZAITE Y Anago Ippon Nigiri (Whole Conger Eel)

RE—=RKX=2— Speed Menu

79. B DY) Sunomono (Food In Sweetened Vinegar) -+ B 5510

80. 5= Shiokara (Salted Squid) ««++«wsseeersmesnneesenenn. ¥ 400

81. %7 < B Mozukusu

(Nemacystus Decipiens With Vinegar) ««e«oseeeeeeeeseeee ¥ 400

82. =B A F Takana Mentaiko

(Pickled Leaf Mustard And Spicy Cod Rog) ««+++xxxseeeeesees ¥400

83. BMTHZ DL H Kanimiso Tsumami (Brain Of Crab) ¥ 800

84. 5 L A T BEHE Oshinko Moriawase

(Assorted Pickled Vegetables) «+««+seseeseeseenieanieniies ¥ 500

ARA=2— popular Menu

85. & < A xF < &5 Maguro Negima Kushiyaki

(Spit - Roasting Tuna And Green Onion) — ««seeeeeeeeeesees ¥ 480

86.4%5K777Z4 —I& Tokudai Aji Fry Ichi Bi

(Big Fried Horse Mackerel 1Piece) = +xwessereemserreeerenenen ¥'354

87 :% N| B| (2 Plece) .......................................... ¥65O

88. £ <A1 Maguro Yukke

(Seasoned Tuna Topped On Egg Yolk) -eeeeeeeeeeneeeeenen ¥ 780
"

9% saad

89. 777”71 K= 4 Avocado Salad (Avocado Salad) «+-++ ¥ 600

90. KMl d+ZHZ A Kanimiso Salad

(Sa|ad Of Brain Of Crab) .......................................... 4 550

§Eﬁ§ U Chawan-mushi

Savory Steamed Egg Custard With Assorted Ingredients
91. = ZZHEEZ Mini Chiwan Mushi (Small Savory Steamed Egg

Custard With Assorted Ingredients) «««=-eeeesseeeeesereeeeneeen ¥300
92. ¥+ VRFHIZ Jambo Chawan Mushi (Large Savory
Steamed Egg Custard With Assorted Ingredients) -+++++--- ¥ 500
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@ﬁi? Japanese Owilet

93. 12 L#& Dashi Maki (Japanese Omelet With Dashi)--- ¥ 350
94. M) & Noritama (Japanese Omelet With Laver) -----
95. hMT A Y Kaniiri (Japanese Omelet With Crab Meat) ¥ 500
96. F — XBHAF Cheese Mentaiko

(Japanese Omelet With Spicy Cod Roe And Cheese)--- ¥ 500

WESM Grilled Food

97. 384t Kama Shioyaki

(G””ed Head OfTuna W|th Salt) .............................. ¥650

98. ffH 5 & J5E Tai Kabuto Yaki

(G””ed Head Of Snapper> ....................................... ¥550

99. HWL\H—7&TF Shiroika Ichiyaboshi

(Dried Wh|te SqUId) ............................................. ¥ 550

BB siiced Raw Fish &

100. # & = s Sashimi San Ten Mori

(3 Types OfSllced RaW FlSh) .................................... ¥ 980

101. ®I& 7558 Sashimi Roku Ten Mori

(6 Types OfSllced RaW FlSh) .................................... ¥ 1900

102. f=Z 5D Takobutsu (Octopus Cut Into Chunks) --+++- ¥ 400

103. 1% 5D Gesobutsu (Squid Cut Into Chunks) ----- ¥ 400

104. 9 2L D HIE Surumeika Sashimi

(Shced RaW SqLHd) ................................................ ¥ 550

105. &1z TR >/ & Nama Tako Ponzu

(Raw Octopus With Ponzu Vinegar) «««++xxesereeseereeneees ¥ 750
\\d

B Fried Food BB

106. 17 ZH 5517 Geso Karaage (Fried Squid Legs) ----- ¥ 550

107. BBARFILFHHE ) HlF Mantaiko Yamaimo Hasami Kaoriage
(Fragrant Fried Chinese Yam With Spicy Cod Roe) «+++* ¥ 450
108. /8% - F R EFHRDKIS Ebi - Kisu To Yasai No Tempura

(Tempura Of Prawn - Sillaginoid And Vegetable) «------- ¥ 650
109. H A U'E#H 7 Shiroebi Karaage
(Fried White Shrimp) «-««esseeesmresmmeenmmeniiieii ¥ 550
110.  —JH A U’ 3 Rayu Ebimayo
(Dressed Shrimp, Mayonnaise And Spicy Oil) ~ «««=-+eeee ¥ 550



