28D

UOKOU

TEL 03-3339-5778
2-22-8 Koenji-Kita,Suginamiku

Open 6.00pm-11.00pm

Close Mon

We are stocking the food everyday.

Priced and menus vary by season and day. a
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1. LWHMEE Shiokara (Squid Pickled in Salt) — ++---- ¥250
2. DM CERIE Kanimiso (Crab Miso) «++-eerereessseneeeess ¥450
3. L59% 45 L Shirasu Oroshi

(Baby Sardines with Grated Daikon Radish) ++------- ¥ 280

4. h D% JB# Katuo Shuto (Bonito Pickled in Salt) -+ ¥ 300
5. 7KEE (HED¥) - BEDFAEDERE) Hizu (Thin Sliced Salmon
Head Cartilage (Pickled, Salmon Head Cartilage)) ----- ¥ 300
6. FEFFBEAF Karashi Mentaiko (Spicy Cod Roe) ---++- ¥ 380
7. < 5IFR>HE Kurage Ponzu (Jelly Fish with Ponzu) ¥ 380
8. /4% Hiyayakko (Cold Tofu)  «wweererreessemreesinnees ¥ 250
9. X5 <K (=7 %) Fugukawa (Blowfish Skin) ------ ¥ 400
10. HMcIH+Z & S 5 Kanimiso Tofu (Crab Miso Tofu) ¥ 380
11. fefed+UW o L Tatami lwashi

(Sheet Of Dr|ed Sard|ne5) ................................. ¥ 350
12. TFDET Tz L Sake No Sakebitashi

(Sake Soaked Smoked Salmon) — +oeeeeeeeeeeeeeen ¥ 450

13. fitB& Funamori (Sashimi (Raw Fish)) --------++ ¥ 1500
14. 50 & % Chu Toro (Medium Fatty Tuna) ««eeeeeeeee ¥ 680
15. B AlE B Kanpachi (Amberjack) ««+eeeeseeeeeeeees ¥ 580
16. /B Akagai (Ark Shell) «+oeeeeeeemereneniiiiinne. ¥ 700
17. 2.5 E Tsubugai (Whelk (Shell Fish) ) -+----xxxxeeee- ¥ 680
88 tfcd ke (OCtOpUS) ................................. ¥ 580
19. (N Soi (Jackopever) ................................. ¥ 550
20. '{j'_:E\/ (Salmon) .................................... ¥ 500
21. H L Aji (Horse Mackeral) ««eoeeeeeemermemenennenennnn. ¥ 550
22. WO L lwashi (Sarding)  coeeeeerrererermnineninn.. ¥ 400
a2 Ml [kasashi(RanwsS quid) st aiie 2= e . ¥ 450
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Today’ s Recommendations
24. BFX 35 Shirako Tempura

(Soft Cod Roe Tempura) ................................. ¥ 600
25 35/UH:F Ank|mo (leer) ................................. ¥500
26. < U 5#EM#5 Kujira Tatsuta Age (Deep Fried Whale) ¥ 580
27. Iz & e h L& ST Nameta Karei Nitsuke

(Simmered Flatﬁsh) ....................................... ¥ 850
28. B >/ BE Shirako Ponzu
(Soft Cod Roe With Ponzu) .............................. ¥ 580

29. 4 77\ /\—7%7 lwashi Hamburg (Sardine Burger) ¥ 480
30. A C DB Anko Kara Age

(Deep Fried Monkfish) —++-seeeeeeemeemeeeenniiiinn. ¥ 650
31. BBE D &5 Sakuraebi Kakiage (Fried Shrimp) ¥ 600
62. LWH T E# lka Geso Age (Fried Squid Legs) «++-- ¥ 450
33. F A E—TRTE Kinki Ichiyaboshi (Dried Rock Fish) ¥ 680
35. T IXEM# Saba Tatsuta Age (Fried Mackeral) ¥ 500
36. L\ LERS Iwashi Ganseki Age (Fried Sardines) ¥ 500
37.1& o7& Hokke Nitsuke (Grilled Atka Mackeral) ¥ 600
39. & AEZELT Kinki Nitsuke (Grilled Rock Fish) ------ ¥ 900
40. 58 L Z 35 Iwashi Ume Shiso Age

(Fried Sardine with Plum and Perilla ) =-----seeeeeeeeees =SS0
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42. & B#R 5t Kinmedai Shioyaki

(Grilled and Salted Alfonsing) «++s«sssesssseeesnneeens. ¥750
43, X O A<\ Merokama Shioyaki
(Grilled and Salted Toothfish) ------eeeeeeeeeeemmeeneeee ¥750

44, L% (F 2 |78 Shimahokke Yaki
(Island Style Grilled Atka Mackeral) ------eeeeeeeeeeeeee

\ﬁ: 7 BrG o0 Ked =S
46. & B #E(T Kinmedai Nitsuke
(Alfonsino Cooked in SOy Sauce) ++xxxevreereemseeeeees ¥ 700
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48. #1& V) 45 Jidori Kara Age (Fried Chicken) ----- ¥ 580
49. B8 < 1aERHE Kamo Tsukune Kushiyaki
(Duck Meatball Skewers)
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50. HE 7 4 Kaki Fried (Fried Oysters) ««««««x------- ¥700
51. 94X 7S Kisu Tempura (Fried Prawns) --------- ¥500
52. f= T FE#5 Tako Kara Age (Fried Octopus) «+-++-++- ¥ 500
53. 5 <EE#5 Fugu Kara Age (Fried Blowfish) «--«---- ¥ 450
54. L ZKEDF 15 Jakoten Satsumaage
(Deep Fried Fish and Vegetables) = «--oeeeeeeeeeeeees ¥380
- - »
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55. 88¥1 5 2 Kaisen Salad (Seafood Salad) «+------ ¥ 650
56. C®» Z b= hH > 4 Jako Tomato Salad
(Fish Sausage Tomato Salad) «++sseeeeeserreemeneenn. ¥ 580
/ﬁ'?‘ el
57. &F#&7& Sake Chazuke (Salmon Porridge) «-+++ ¥500
58. %Li Soba (Soba) ....................................... ¥ 480
59. L Z& L Jako Meshi (Fried Rice) ~ ==+ereeeeseeee ¥ 500




}:‘e) :/’17 Drink

@t —/l (Beer)

60. +1) >—&¥# ") £ Namachu (Midium Size Draught Beer) ¥ 540
61.F 1) > —&#Y 2= X (Kirin Ichiban Shibori Glass) ¥ 380
62.F1) >S5 H—rE > (Kirin Lager Medium Bottle) ¥ 540
63. 7%k « X—/\— KRS AHE > (Asahi Super Dry
Medlum Bottle) ............................................. ¥ 540

@B A& (Japanese Sake)
64. 5 <k LB Fugu Hirezake (Blowfish Fin Sake) ¥ 750

65' j( DaI(Large) ............................................. ¥65O
66. /J\ Sho(Sma”) ............................................. ¥350
@JiEs (Shochu)

67. R bJU(ZFE - &) (Bottle Imo (Potato, Wheat)) ¥ 3500
68. 7 5 A (F + &) (Glass Mugi (Potato, Wheat)) --- ¥ 350

@71 (Wine)

69. /—J-\\\ I\)[/ (Bottle) ....................................... ¥3500
710). 7“51 (Glass) .......................................... ¥ 480
@17 — (Sour)

.57 L—771b—Y4%7T— (Fresh Grapefruit Sour) ¥ 480
72. £ L &> — (Fresh Lemon Sour) «««=+eoeeeeeee ¥ 480
73.7—0O>/\A (Oolong High) ««-eeeeeeeemeeeanees ¥ 380
@z D fth (Other)

74 HEBD T A AF—/\1K—)b

(Local Brewed Whiskey Highball) «««++xeeeeeemeeeeneee ¥ 450
Fe iR micatertlighibel|jasmmmresmen ¥ 400
76. 7’]3/X‘/—/>"“ (Cassis Soda) ........................... ¥ 450
A7l R e 2 7= (S o iR ) il e ™~ laeics ¥300

QiBH 7 7 sHihiE (Recommended Local Sake)

78. Z4FH - BF (Kubota Hyakuju) «+-+-eeeeeeeeeeeee ¥350
79. /_\/"EIJ-I (Hakkaisan) .................................... ¥ 350
80. M@%;‘;ﬁ (Koshino Kanbai) ........................... Y 400

@B 9 I &Ll (Recommended Shochu)

81. Eg)gm (Tominohouzan) ........................... ¥ 380
82 1&% (Sato) ................................................ ¥38O
83. EE (Mitake) ............................................. ¥ 380

@ Z EHb Y iEH (Particularly Recommended Plum Wine)

84. IStEME (Ginjo Umeshu) coeeerererreemenneen. ¥ 500
85. B & AHEE (OToro Umeshu) ««---weeessseressanees ¥ 430
86 Kmﬁﬁ (Kluchl Umeshu) ........................... ¥430
87. BEEMEE (Hyakunen Umeshu) «oooeeeeeeeeeseneee ¥430
88. f =t E (Beninankou Umeshu) = ++-eeeeeeeees ¥ 500
89 *ﬁ@,’rﬁ (Ume NO Yado) ................................. ¥4OO
90. K358 (Yuzu (CItrus)) ceeeeereemsrmemmresenenenenenes ¥ 400
91. 312578 (Sudachi (Citrus)) ««eeeeeeereeeeeeeeenenns ¥ 400
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Comparing Tastes of Local Sake

@92. ]ty b (Maboroshi Set) «-----eeeeeeeeeeenn ¥1100
Frh#g (Secchubai)

L (Hakkaisan)

HMDEH (Koshino Kambai)

@93. #1:84Et v I (Niigata Choice Sake Set) --- ¥ 950
#5RES (Shime Harizuru)

J\iELL (Hakkaisan)

AfREFZF (Kubota Senju)

@94. AREL Y ; (Kubota Set) -+ ooeeeeeees ¥ 1480
T (Senju)

#1Z& (Koju)

7% (Manju)

B5ENE T T HHE (This Week’s Recommended Local
Sake)

o5, *Eﬁ) || (Tatenokawa) ................................. ¥ 650
06. < é::(‘_gt% (Kudoki JOUZU) ........................... ¥ 700

97 %%ﬁ]m (Kurlkomayama) .............................. ¥6OO
98 E:F% (Mlchlsakarl) .................................... ¥ 580
99. AREAZF (Kubota Senju) «««+eseeevereeseseeees ¥ 1000
’IOO ﬁ% (Takeo) .......................................... ¥450
101. JUGELL (Hakkaisan) ««oeceeeeeeeeeeeeneaenenennnnenne. ¥ 480
102. ARETE (Kubota Senju) ««weoosreeeseeeenneee. ¥ 480
103. AREFIF (Kubotra Koju) «weeeereeeeeeseeeeeen: ¥ 600
104, /S T (SeCChUDEL) -t - st SRR a s, ¥ 500

B A& (Genuine Shochu)

105. J\ME (Yahata) -ccococerrermemermememmmenenenne. ¥ 580
106. FHE (Takura) creeeeeereerermreememeennii.. ¥ 680
107. + & (Mogura) .......................................... ¥ 480
108. TN (Kiroku) weeeereerreermeenmemeein, ¥ 480
109. \F1- (Yachiyoden) .............................. ¥ 480
1710, B8 (KUrose) ereeererresermeseeemesnenennieeenen. ¥ 480
111. 884 (Nakanaka) «-covoeerererorememmnennnnnn... ¥ 480
112, BEE (Sakurai) eeeeeeerrerermeeennni, ¥ 480
113.ZABE (Asahi) «-coereeermrreememereeniieene, ¥ 480
114. B (Torikai) ereovevererermrmrmreninnn, ¥ 550
<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 n Vegetables Flour

m Beef a Fish u Egg ﬂ Dairy Products Spicy

Bmh ([T H U» |V (K| EXPERIENCE

SUGINAMI TOKYO

FRBDH%DH%PROJECT



