TEL 03-3337-1291
2-2-6, Asagaya-Kita, Suginami-ku
Open 5:00pm-11:00pm

Closed Sundays

1. $t48/ \ 2 — Kaki Butter (Sauteed Oyster with Butter) -----
2. 5 75 ¥BFE Unagi Kimoni (Eel Liver Stew)
3. K7 Y354 (Potato Salad)
4. %% L ;< F Hiyashi Tomato (Cold Tomato) ----------=-
5. iF kMg ks & Nasu Miso Itame

(Stir-Fried Eggplant WIth MiSQ) «+ecerreeereememeneeeeneieninnae.
6. 74 > F—¥& Wiener ltame (Stir-Fried Sausages)
7. %319V & 3D Kyuri Myoga Momi
(Lightly Pickled Cucumber and Japanese Ginger) «««+++----+-
8. 5 EEEMME Udo Sumiso (Udo with Vinegar and Miso)
9. ¥ L SIFHHELM=8 Kikurage Yasai ltame
(Stir-Fried Cloud Ear Mushrooms and Vegetables)
10. ZIF 5 EFAU S Gobo Kimpira

(Stir-Fried Burdock Root with Sweet and Spicy)
11. ¥8FE#5 Tori Karaage (Fried Chicken)
12. BB EE#RVF Torikawa Karaage
(Deep-Fried Chicken SKin) «-+++++stsestsereuemsieiiuersuiiiiiiins,
13. B33 LA T Hakusai Oshinko

(Chinese Cabbage Pickles)
14. £ 0 Y 1&3% Celery Shiozuke (Pickled Celery) -----------
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15. TV > F V2 — Eringi Butter

(Sauteed Eringi Mushroom with Butter) ««««--sexseeeeeseeeen
16. £H*F Nama Kaki (Fresh Oyster) ««+oeeeeeeseesneanees
17. #&IE Shime Saba (Vinegared Mackerel)
18. B Z#H Matako Sashimi (Octopus Sashimi) ------+-
19. ELvb LEIS Maiwashi Sashimi (Sardine Sashimi) ------
20. 745 O#E Maguro Sashimi (Tuna Sashimi) «---------+
21. B ABF Ankimo  (Goosefish Liver) ««oereeereeererreeenene. ¥ 400
22. KRBV H#H Akagai Himo Sashimi (Ark Shell Sashimi) ¥ 450
23,V 7 B#I& Tsubugai Sashimi (Whelk Sashimi) -------- ¥ 550
24, ¥ kO Negitoro (Minced Tuna with Green Onion) ¥ 400
25. 7 A F A#& Ainame Sashimi (Fat Greenling Sashimi) ¥ 850
26. &5 A#5& Hirame Sashimi (Flounder Sashimi) ¥ 850
27.;88 (¥ Z) Namako (Sea Cucumber)
28. v B#I& Hoyagai Sashimi (Sea Squirt Sashimi) ----- ¥ 480
29. 7 Y F#HF Wakasagi Sashimi (Pond Smelt Sashimi) ¥ 450
30. 513 (BFHHE) B#HFt v b Otokuyo Sashimi Set
(Reasonable Sashimi Platter)
31. X{bH/VH5E¥ Bunka Saba Yaki (Grilled Dried Mackerel) ¥ 580
32. X&E#H (LD L) Tenryuage

¥ 480
¥480

(Deep-Fried Sarding) ««-+--«--s-seemesesmniaeicieieis ¥ 400
33. 7 hHFEH/IF Wakasagi Karaage

(Deep-Fried PONASMElt) «++roseererervememeiinininiininini, vV 450
34. £ L #& Senmai Sashimi

(BeefThird Stomach Sashimi) .................................... ¥ 400
35. 37208 Kobukuoro (Beef Uterus) «---weweeseeeeeeenseen ¥ 400
36. KH Buta M|m| (Pork Ear) .................................... ¥4OO
37.ICAIE £ TA A5 Ninniku Tempura (Garlic Tempura) ¥ 400
38. 7 J F&#BlF Fugu Karaage (Deep-Fried Puffer Fish) «---- ¥ 980
39. 15 & A Yaki Udon (Fried Udon Noodles) «+-+xxxeeee-e ¥ 500
40. 15E¥ Z 13 Yakisoba (Fried Noodles) «weweeeeeerreeneeeenns ¥ 500
41. Y ¥ HIN32— Jaga Butter (Baked Potato with Butter) ¥ 350
42, §p1EE Tamago Yaki (Japanese Rolled Omelette) ------ ¥ 400
Pork Skeweres

43.>0 (BF) Shiro (Pork Intesting) ««weeesseeeeesmneeeeneeees ¥100
44. 9 "/ (Bg) Tongue (Pork Tongue) ........................ ¥ ‘IOO
45. <S5 (w) Kashira (Pork Cheek) ........................ ¥ 100
46. l/l“— (K) Liver (Pork Liver) .............................. ¥ 100
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Drinks

47. t“_’ll (q:) (Beer (Medlum)) .............................. ¥500
48.8 (K) Sake Dai (Sake (Large)) ........................... ¥ 480
49,38 (7)) Sake Sho (Sake (Small)) «weeeeeeeemememmmmmnnnnnnn. ¥ 300
50. 74 ZF— (W) (Whisky (Double)) «---eeeememeeseeeenees ¥ 480
51. 741*— (S) (WhISky (Slngle)) ........................... ¥350
52. l/-'E ~/'lj'lj_ (Lemon Sour) ................................. ¥400
53. F 2—/\1 ChuHigh (Shochu HighBall) «+-«eeoeeeee ¥ 400

54.7—021\1 Oolong High (Shochu with Oolong Tea) ¥ 400

55. #5857 — Ume Sour (Plum Sour) «weeemeeresmeneeeneeeess ¥400
56. 54’L\'|1-I7_ (lee Sour) .................................... ¥ 400
57. 9 f2B4 7 — Sudachi Sour (Sudachi Citron Sour) -+ ¥400
58.ELE YT — (Fresh Lemon Sour) «+eeeeeemeeeeemeeeeeee ¥430
59. &:i@E) Y Oyuwari (Shochu with Hot Water) «-------- ¥ 400
60'195*11'7— (Stamina Sour) ........................... ¥ 450
61. 95274 (A) (Glass Wine (White)) = --weereeeeeee %350
62. 73R4 () (Glass Wine (Red)) «we-eeeermeeenes ¥ 350
63.%8 (FIES:) Reishu (Kikumasamune)

(C0|d Sake (Kikumasamune)) .................................... ¥ 680
64.—/J# Ichinokura (Sake, Ichinokura) ««eeeeeeeeeseeeeeee: ¥ 700

<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 m Pork
m Beef n Fish

Seafood n Vegetables

Dy

Flour

EXPERIENCE

[l Dairy Products Spicy

SUGINAMI TOKYO



