BESR=5Ehi V5

Peach * chestnut
3 years

Persimmon

8 years

TEL 03-3220-1311

1-18-3 Kamiogi, Suginami-ku
Open 11:30 ~ 14:00

Mon. ~ Sat. 17:00 ~ 5:00

Sun. & Holidays 17:00 ~ 24:00

[ >
Appetizer LY HZT
1. BRBF—XDOHZ &l
Homemade Cheese pickled in Miso  «««+=-xw-seesremrsmmsmncncnn.
2.lu5 EDErFZ Aralia cordata in Vinegar and Miso «««««++++++++
3.t ) ORI X Japanese parsley dressed with Sesami = «««+++++
4. FFEDFH V1= L Boiled Green Vegetables with Soy Sauce -+
5. BYBERDAREEVIVA
Homemade Colorful Vegatables Pickles -++-+-+-«+-sssesereersueiennns
6. W5 HimF DBRAWE Tochio Deep-fried Tofu Grilled in -+~ -+--++++
7. 710—"Y R} Cherry TOMato «++«+wsseeseereeseeeessasnsnennsn.
8. REMDEV FEHETT Spicy Yam with Wasabi«------eeeeeeeeeeeees

Delicacies B4

9, 22 Salt-pickled BoNito INNars:«-++««+«-+sessesssusmissciisuevinany
10. L‘fJ‘fEEE Salted Squid [NNArS « v ereerrrrrmrermeeeneeiiiiiiienns
1 ]'gﬁ]bf: Sea Bream [NNars: -« exeeseerrreereeneeeeieniuieieeiiiiiiiann,
12. F+ y:/“_\., Spicy Cod INnards  ceeerreerrrrerrneii
13. RV IE3E Salt-pickled Sea SquUirt  ««««w+eeeererrmmmrerreeeiiiine
14. 5% Z B Sea Cucumber in Vin@gar «--weeeeesssrmreeessnneneennen
15. *b\aj‘a’. Dried mullet Rog «+-+rerererrrreeeeieeiiiiiiiiiin...

Recommendation &

16. 4 E/\5 = kiR
Teppanyakl_g””ed Premlum Beefsklrt .................................

¥480

L3

1 7. ib\vhﬁ U 'lﬁ Bro”ed Ray Fin ....................................... ¥6OO a

18. HEATEEIE Tilefish Grilled in Saikyo Style -« «««««wvreerremreeeeeeee. v780 G2
19. H#'1\—1&F L Mackerel dried over a night «««««oeeeeeeeeeneneens ¥600 a
20. KiILiFB1LH R BRI

Oyama Chicken Grilled with Japanese pepper «««««xseeeeeereeeeeee ¥680
21. %% LBEDAZE Stewed Yamato Pork Blocks «++eeeeeeeeeeeeeeee y700 0
22. BeO— R DR ERE Duck Loin Stewed in Jibu Style ««----------- ¥750
23. INFDBHE Grilled Conger Eol ceeeerrriiniii ¥880 a

Side Dishes BEA v

24. E¥§A’L@5 TaroO BUn ceeverrerrreemmrmmeeeeeeeeeeeeiiaaiieiaas ¥550 G
25. i FEEF—XKEE

Eggplant with sweet miso paste grilled with Cheese =~ +++-+---+xe-+ ¥550 ﬂ
26. #5815 H LEFE Deep-fried TOfU in Broth«««eeoeeeeeeeeeeeeeeeeennenn ¥480

27. WERF X 2MA

Kujo Green Onion dressed with Sour Miso Sauce ««-+«-=+xeseeeeeenees ¥450 ﬂ
28. BJFEER A5 Seasonal Vegetable Tempura  =oeeeeeeesseeeeeeeennen ¥780 G
29. BEEX OfiFITE HBTF

Deep-fried Shrimp fritters and Eggplants «+««-+cseeeeeeseeesenneeenees ¥680 G
30. 3% 5% A#R Simmered Radish with Miso Sauce «+-++-+++--+-- 380 3
31. 8R4 S FRHE Grilled Miso-marinated Black Cod «++++++++++++++ vo50 B
32. A L&F Saikyo-Style Japanese Omelette --------------o wgo O

Recommendation 333 ®

33. #0149 L&A d+ Stewed Japanese Beef Tendon «++-++-oooooeeo ¥500 (am)
34. BRRDAHFRHAD T

White Fish with a Seasonal Vegetable Starchy Sauce ~ ««-+--+x-eee- ¥830 B Q
35. Y+ R=H Lw S FL> Japonica Steamed Dumplings «++++ ¥380 G

36. Eb‘hb"?;’% Deep—fried Flounder «-eeeerreerereemeinieinin, ¥050 a

37. M\ 1) 1 Grilled Clam <+« -rerrerermmrmmree, ¥880 B

38 ﬁ%%o ( 19 Minced DUCk Ba”S ....................................... ¥450

30. BEHhBHIEERY Assorted Sashimi

Sushi #l
One Piece ~H¥€ /

4O, T C B TUNQG +#rvrrerrrrrrrrensnresteeete ittt ¥160 Bk
A1, T2 T OCLOPUS wwwvvreesssssssmmmnrsteees sttt ¥100 a
4. t=F EQQ cooeeeerees s ¥100 n
43. \F#F Squid tentacles «-wwwweeeeeeessreii ¥100 a
44, 1AL Gizzard Shad  o-eeeeerrrrrmmreee ¥260 a
A5, L0 L Sarding «-e-eeeerrereremeeee ¥100 a

A6 Te 5T CodRog T m ey, o 0on. Madlielil e e ¥100 &3
47, E W) B CoCKle «vrrrerrrrrrmeei ¥160 e
48. 1T B ScaIIop ............................................................ ¥160 ed
49. 3 L Mackere] e eeeveemremmemmiini ¥160 =
50. 1D F BONITO ++vvrrrerrerremrrrremsreirii e ¥160 a
51. -'_L—‘i Mackere| ««eeeerreereii ¥160 a
52. %Em] Trough S| seeeerreree e ¥160 a
53. 7JvkE Small scaIIops ...................................................... Y200 bed
54, T=U> Red Bream «oeeeeeeerererereeaeemeneeiiiiiiiiiee ¥200 a
55. L4 & Mantis Shrimp -+« «eeeeeeeessmmmmmmmmreeeeniiiiins ¥200 Bl
56. 5vF CONgErE@l «reesvmrereesiiiiie ¥200 =
57. B =T/ SalmOn - ceeceeeereesenrensentiiiiiiiiiii ¥200 =
58. HigE Sweet Shrimp ................................................... ¥200 heed
59.® YL H Spear Squid ................................................... ¥200 =
60. b‘/u‘f's Amberjack ................................................... ¥200 =
61. L0 55 SalMON ROE «++rvrreererrrrmsrensiiieiii ¥200 =
62. & A Medium Fatty TUN@: -+ seeeeeeeemmmese s ¥260 =
63. A6 H Sakhalin surfclam  -eoeoeeeereeeeee ¥260 hed
64. FEEl Razor Clam «eceeeeeseereeereenmeeniieiiiiiiiiea, ¥260 e
65. LEDB L Yellow Jack «-ceeeeeeeremremmemmmiiniii ¥260 =
66. BB Geoduck Clam -+« +r rerrerrerrreieeeiiriinii Y60 d
6/ ERMEI G arfish ---------yrereermne oo Y260 =
68. FEE FIOUNGEE ++vrrrerrrerrrrnmeenemineii i ¥260 a
69. DMCTHE Crab Sticks ««-eerrrerrrrrrmrrrereeee Y260 hed
70. FRE Red Clam -+« -ereremrerrmrerereeeieie Y300 fmed
71. 8DF HEMTING ro@ +++vvvreeeeesesssssiiiiiiiiitiiiiiiis ¥300 a
72. FEBH Herring Spawn on kelp ««+---veeeeeesmmmeeeniineennnn. ¥300 G
73, ARGFE Prawn -vceeeeremrresrse e Y300 Imesd
74. 5 ST Sea Urchin  «o-eorevesrrememeeeiee Y300 lmed
75. k&3 Fatty TUN@  +ooeeeeesssmeessssniese i ¥360 a
76. BT ADAIONE  +rrrrerrrerrer e ¥360 [med
77. Z Ao Flounder Fine e ceerereeemrmmmenm ¥360 a
78. KIFf- AiBE Jumbo SHFIM =+ eeeeeemmmmmemi Y550 Bid

Sushi Rolls %€/

79. BHES FEE [ WMBE

PiCkles, Hand RO” / SUShi RO” ....................................... ¥200/350 n
80.IUTIESH FH% /i

BUrdOCk, Hand RO” / Sushi RO” ....................................... ¥200/350 a
81. b o lEs FHE /WBE

CUCUmber, Hand RO”/SUShl RO” .................................... ¥200/350 n
82 WTH FH%  WEE

NattO, Hand RO” / SUShi RO” .......................................... ¥200/350



8. 15 TEFEE /| WEE

Cod Roe, Hand RO”/SUSh| RO” .................................... ¥250/500
4. DAV & & FEE /HIBE

Dried Gourd Shavings, Hand Roll / Sushi Roll «--««-+eeeeeeeeeeeees ¥200/350
85.18BLZE FEHE /BT

Perilla and Plum, Hand Roll / Sushi Roll «++«xseeeeemeeemeeeneennees ¥200/350
86. BkNE FEE | HIEE

Minced Tuna, Hand Roll / Sushi Roll - ««sxeseeeeeeeeeeeeeneeeennen. ¥300/600
87.xF bOBEFEE / BEE

Minced Tuna and Green Onion, Hand Roll / Sushi Roll --------- ¥350/700
88.NEWSEFEE /HEE

Conger Eel and Cucumber, Hand Roll / SushiRoll -++«-«--eeee-- ¥350/700
. VLEWSEFEET /HET

Scallop and Cucumber, Hand Roll / Sushi Roll  ««xxeeeeeeeeeeeee ¥350/700
90 x%ﬁi&m Tthk SUSh| RO” .................................... ¥2000
Assorted Dishes B9 #b¥

91. ﬂ%i%l:i’?') Assorted Selected Sushi =««x---srrreererreeeeeaneeann. ¥160
92 45HBICE Y Assorted Special SUShi  «++wvrerrerrrmseeisieis ¥2000
93. #RATH EHHITE W Assorted Chef's Selection Sushi ««++++++ ¥3000
94.5EE 5 LER—AGRI

Special Scattered Sushi One Serving) ««+«--ceerreeeeererereeeeaeneee ¥1600
95.4HE B 5 LER—ARI

Selected Scattered Sushi One Serving) «--ceeereerererereeneeeees ¥2000

Drinks B8 a9

Beer v—-nv

96. & 1) > —FEHEY) & Kirin, Medium Mug - ««+-weeeermeeeeseeeenes ¥500
7. F ) V—FBEEYVE 5 A Kirin, Glass  «wworeeererermermeerenenen. Y400
B.FUVI52v I3 H—HUA

Kirin Classic Lager, Medium Bottle «-««+sxeesreemeesneeniennienn ¥550

High Ball 4 £—»

99. INA R—JV High Ball ccevrerrereieii Y400
100. VT % —I\A R—)b Ginger High Ball -+----++-ceeeeneeeeeeeee ¥500
'IO'I :—5[\,{2’-‘\‘—’[/ Coke ngh Ba” ................................. ¥500
102. 94 RAF—0v 7 - KEIY

WhISky On the Rock/Wlth Water) .......................................... ¥450

00 0 0 0 00 0N

Sour ¥v-

103 Ij_nyl\,f Oolong H|gh .......................................... ¥4OO
1 04 ﬁ%l \,r Green Tea H|gh ............................................. ¥4OO
105 l/%“/'lj'lj— Lemon Sour .......................................... ¥420
106 :/_7 Tﬂ_ij-lj_ Shequasarsour .............................. ¥420
107. T L—T71b—"Y 17— Grape fruit Sour -««++««++eeereeeeeees ¥420
108. B 9°FDH 7 — Yuzu Citrus and Honey Sour:+-««+-«+e-eeeeeees ¥420
Wine 74>~

109. 93 R4 VF{x-BI5VI7T

Glass Wine Red/WhIte) Franzia .......................................... ¥380

Red Wine %714 >~

110. A=RTGF7IVET - E/ < /JT7—Ib

Mace Val More PINOt NOIf -+« -+« +resreremsenseasensmarunruaeinrunennenns Y4000
M2y 2V VFF—HZvIIV—a

Michel Lynch Organic Rouge ««++s««++xxessrressmresinrenininineinn ¥3500
M2 INA 775 O Y Paiara ROSSO «revererrrrresesearaearieananns ¥2500

White Wine A7 4 >~

113.%3AY *J45—Ya v AT

Macon Villages Chameroy «««««+ssssseseesssiversiiiiiiii, Y4000
N4 Sy IIVIVFA—HZv I TS5V

Michel Lynch Organic Blang -««««+«+sseeeesssmeeeessiiniiiiiiininns ¥3500
N5 %2 9YRA74—F -7

SaNta Cristing BIamQO - ses - <= se« st s aensasesetuaiesoeneesensaseresoas ¥2500
Cocktail # 7 7w

16. < AA [/y:/“ Cassis Orange .................................... ¥550
117. B2 X% L—7 Cassis Grape ....................................... ¥550
118. E—F Y — A Peach Soda  «-r-rorrrrrrerermemeeiiiii., ¥550
119. E—F <)< ¥+ — Peach Ginger .................................... ¥550
120. 77:/“_*_7‘”, Fuzzy Nable rreeerreeriiiii ¥550
]2].:/‘\/ F=w % GINTONIC rrrrrrrrrrrereeeeneneeieeenes ¥550
122. 29 1) 23— FS A I\— Screw Driver ----c-eeeeeeeeereeaneneenne. ¥550
123. BEZX TS 2—JU MOSCOW Mule  +werrerreremrmmmeniiiiiin, ¥550
124. V) 74 L < Malibu Orange ««eeeeeeeeeeeeeesseeiiin, ¥550
125. ) 7 =% Malibu CoKe «+rrerrremrrremrnmmmmeiiiiiiii, ¥550

Shochu Ak

XERE - FHE SEMYVHEIATOEI . R450H
*Barley/Potato Shochu 450yen for each

Shochu Bottle Bl R b v

126. =l IKKOKUMONQ #++#errrrrrerrrnsrnmsmetinniiiiieiiniiia ¥3500
127. H0/2 NaKanaKa ««e-reerrrrrerrmmermnneenneiii Y4000
128. LMNB T lichiko --eererrererereeereeeeeiii, ¥2500
With Shochu #9#

129, 4FZE Green T@ «+«r-rerrrrrrrrrsrrrerriaeriietiitii i, ¥380
130. BEEXR 00lONG TEA  wrrvrreessrsssmrrmrrreeeeseiiiiiiiiee ¥380
131. Y F LB CULLEMON ++#rerrrrrrrmsensenseseiieiiieane, ¥200
132, JK 1@ rrererrrne e ¥100
Fruit Liquor R%i

133, HBIE PIUM WiN@ -+ veeerrmrerrneeneeiieei ¥450
134. ﬁ?fﬁ Apricot Liquor ................................................ Y400
135. **miﬁ Apple Liquor ................................................... ¥450
136. 54 FB Lychee LiQuor +«wweeesssemeesessmenneniiiiiniin, Y450
137.5VAAH Lang Mei Liquor — «++seereeeeeeeessmnmiiiiiniiinnns Y450

Sake HA

HXEBOVHATWVET . I5AL450H —aZ 800
*450 yen for an each, 800 yen for a Glass

138. Bulfi] T BIFE —& Hot sake, Asabiraki, A glass ««««««--wweeeeee ¥500
° >

Soft Drink V7 EV > 2

'I 39. Ij— D y§ Oolong Tea ............................................. ¥3OO
140 ﬁ’*i:. Green Tea ......................................................... ¥3OO
]4'] . :_5 Coke ............................................................ ¥300
142. :/\‘“/:/“_V _I_’[/ Ginger Ale ....................................... ¥3OO
143.a'l/“/:/“:/‘\1—x OrangeJu|ce .................................... ¥3OO
144. G L—T 71— T 2 —R Grape fruit ««--eooeeemeeeeeeeenees ¥300

<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 Seafood ﬂ Vegetables Flour

m Beef a Fish u Egg n Dairy Products Spicy

EXPERIENCE
SUGINAMI TOKYO

T R&ED2DH % PROJECT



