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Sushi Dokoro
Wasuke

TEL 03-3398-9522
Address 1-13-10 Shimizu, Suginami-ku
Hours Lunch 11:30~14:00
Dinner 17:00~22:00
Closed Mondays & Holidays

Food Menu
BLEPX

L ¥Y—» DBl Sushi

1. £¥iﬁ=‘§ (Ome|et) ...................................................
2' L\b L (Sal’dlne) ......................................................
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7. mﬂﬁﬁ (Scallop) ......................................................
8. BAAF (Seasoned Cod Roe)
9.725Z (Cod Roe)
10. i (“5 (Tuna) .........................................................
11. b\‘: (Crab) ............................................................
12. b\ojs (Bonito) ......................................................
13. -H-iv (Northern (Pink) Shrimp) .................................
14. 3 L (Horse mackerel)
15. EI& (Mackerel)
16. 0> ( 5 (Sa|mon Roe) ................................................
’I 7' EIZE (Razor Clam) ...................................................
18.7vF (Conger Eel)
19. FFH (Bastard Halibut)
20. 78 (Ark Shell)
21. 51 (Sea Urchin)
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22. E5#& (Prawn)
23. &3 (Fatty Tuna)

EBY—A O BB Sushi Rolls

24. b\/llvock 5% (Drled Gourd ShaV|ngS) ........................... ¥ 300
25. B%ﬁé% (Ple'ed Vegetable) .................................... ¥ 300
26. ILTIE S E (Mountain Burdogk) ««e-eoeeeeerremereseneeeeenne. ¥ 300
27. £?% (Omelet) ...................................................... ¥ 300
28 b‘?‘f% (Cucum ber) ............................................. ¥ 300
29*5[/%% (Plum and Pen”a) ....................................... ¥4OO
30. BHATFE (Seasoned COd ROE) «++++rrwrrreeeermmmmmmmmreeeeennns ¥ 600
31. 0% Ew 5% (Cucumber and Scallop fringe) -«««++-«xeeeeee- ¥ 600
32 ﬁ\%ﬁ*% (Red Tuna) ............................................. ¥ 600
33.7%E i 5% (Conger Eel and Cucumber) «+-«w+eeeeeeneeeneeens ¥ 600
34 &6%*% (Mlnced Fatty Tuna) ................................. ¥ ‘IOOO

YL i Edomae

I2XYJ L Sushi
35 EFL(lcF¥EY 8 ». M%)

(Supecial Sushi Assortment (8 Sushi and Thin Sushi Rolls) -+ ¥ 1700
36.“BOFEITEY 10 7 BWHEL)
('IO Seafood Sushl (No Sushi Ro”s)) ................................. ¥ 2300

7.0 LT L(UCEY 8 4, FOE(EEE - FEH))

(Premium Sushi Assortment

(8 Sushi, Fatty Tuna (Prawn and White fish)) ««««=seseeeeeeseeeeees ¥ 2800
3. bFFTLUCEY 8 4. O (HEEE - Sl - FB)

(Wasuke Sushi

(8 Sushi, Fatty Tuna (Prawn, Ark Shell and Sea Urchin)) =~ =+++++--- ¥ 3500
3. BT EES L(—ARLZhiEE 5“Ehic”)

(Scattered Sushi

(One Serving, Beautiful and Mouthwatering ) ««-«--seeeeeeeeeee ¥ 3000

A& Thick Sushi Rolls

40. K& (Dol « BIES « fe{ HBA * EF - DATESAY)

(Thick Sushi Roll (Cucumber + Minced Fish Flakes *

Pickled Radish « Omelet + Dried Gourd Shavings)) ««««===s=x=--+- ¥ 1000

EBW. % 1 4 ¥600 Sushi Rolls ¥600 per one
41. &A% (Minced Fatty Tuna)

42.73E w 5% (Conger Eel and cucumber)
43.f=5 Z 3% (Cod Roe)

44.06Fw SEFRAEDU L) (Ark Shell Fringe)
45, BBARF%E (Seasoned Cod Roe)

46. 1LZIF 5% (Mountain Burdock)
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#l%E, & 1A ¥300 Thin Sushi Rolls ¥300 per one

47. h* o1& (Cucumber)

48. h AT & 5 (Dried Gourd Shavings)

49.#42 (Natto)

50. #%&% (Plum and Perilla)

51. FEF (Omelet)

52. =< A (Pickled Radish)

53.luT1FS (Mountain Burdock)

BiE Y « —H Sashimi - Dishes

BiEY - fit Sashimi * others

54. L\b\a)a-siﬁu (Squid Sashimi) .................................... ¥ 1000
55. mﬂ'ﬁa)j:siﬁg (Scallop Sashimi) weoereerrrmreeeeens ¥ 1000
56. LV LDEIEY (Sardine Sashimi) veeereeeemseeemeneeeen ¥1000
57. & LDEHEY (Horse Mackerel Sashimi) «««eereeeereeeeseeee ¥1200
58. HAUDEBIEY (Northern (Pink) Shrimp Sashimi) -«««++---++- ¥1200
59. I DIBIEY (White Fish Sashimi) «--seseeseeseeseeeosenee. ¥ 1500
60. ﬁﬁ@&;iﬁu (Ark Shell Sashimi) ................................. ¥ 1500
61.EBDEHBIEY (Medium Fatty Tuna Sashimi) «+-eeeeeeeee ¥ 2000
KDWY Vinegared food

62. INFDEEDH (Vinegared Conger Eel) ««++rvveerereemeeenieenn. ¥ 800
63. FEYMDEEDY) (Vinegared Silver Skinned Fish) — ««exeeeeeeeeee ¥ 800
64. = Z DEEDYN (Vinegared Octopus) .............................. ¥ 600
bt ¥ Grilled food

65. INFODIFEE (Grilled CongerEel) «+oveereveerveerneeneeenn ¥ 1500
66. D HTBEE (KVEFT)

(Grilled Red Snapper Wing with Ponzu Sauce) «««--«wxeeeeeeeeeees ¥ 1000
67. EFE0)5«§:U (Broiled Razor Clam) .............................. ¥ 1000
68. IV ifExE (Squid Tentacles) «we-ereererermrerieeee ¥ 500
Z Dfs Others

69. §m;§ L (Steamed Egg Custard) =«oeeeererreeee ¥ 500
70. £¥ﬁ§ (Plckles) ...................................................... ¥ 500
71. 880D FE LMD (Shell soup) .......................................... ¥ 500
72.7 4 X(IN=7) (Ice Cream (vanilla)) «wwee-sveeeeessnneneeeenes ¥ 500
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2 > % Lunch 89.IREIZE Y (2 4) (Grilled Clam (two))  «++eveereeerneess ¥ 800 B ORk#EY - B -av )
R D R el SUsh e ¥1500 B30 90. tRIZDBEDNEE (Grilled Scallop with Laver) «««eeeeeeeesee: ¥800 Shochu (With Water/Hot Water or on the Rock)
RAVE(BV 1) - "BOFECEY 97 - RBEEL - O - SBT3 9. FHDH Y (Broiled Razor Clam) «+wweereeeemseeeeeeeeeess ¥ 1000 110. ZHEE (Barley shochu) = «oererreesrremneennsenesiieeineens ¥ 600
(Aperitif (White Wine), 9 Seafood Sushi, Steamed Egg Custard, 2. b FIRFE (RVEFT) 111. 3505} (Potato shochu) cooeeeeeeeessnnessnnnnnnnnnnnnniinnnnins ¥ 600
Pickles and Soup) (Grilled Red Snapper Wing with Ponzu Sauce) «---------eeeeeee ¥i000 G 112. R FIV(ZE < 3F) (Bottle (Barley + potato)) «+--++eeeeeeeeeeeeee ¥ 4000
113.9K 38 (Ice « Hot water) «+e-reseereemremrmemmininininine., ¥ & 300

74. BBOY—ERI—R —AE : M4, 7—aYREY « FHRZY - LEVEY - FL—T71V—VEY
(Lunch Special Course (Per person)) «-««sxeeeeesersenssserseeesese w500 B30 Dr| n ks (With Oolong tea, Green tea, Lemon, Grape fruit) = «««+-«--+-e--e-- ¥ % 600
INEK « BB L - BEY - ZEIDO—5R ¢ G 115. LE /Y7 — (LOMON SOUF)  ceteeessssssnrsseseeeccrnmmmmmmnnnns ¥ 600
"BOFENTEY T - FOY) - HHE ¥'—)V Beer 116. 7 L—F7Ib—U 57— (Grape fruit sour) --------eeeeeeeees ¥600
XRBREMBEHEIHBDEANICE > TEZLEGRYE T, 93. F U S H— (Kirinlager) ««««eeeeeeeeerrrr .. ¥ 600 117 B 00F S mmlRILIET SOUDN s smwmesiss s gummaologunss shse ovves o ovsanne ¥ 600
(Small Bowl, Steamed Egg Custard, Sashimi, Seasinal Dish, 7 Seafood SRR S (Asalidiy)e-rpim - oo mea™e - ook e ¥600 118. HBE (PIUM WINE) +++oeeeeeeeereeeeeeeeeesseseniniiiiiiiii ¥ 600
Sushi, Pickles and Miso Soup) 95. 4 E—)JU 1y (Draft beer small)  ceoeeeeeereeeeeeeennn.n. ¥ 400
*Ingredients Depend on the day 96. EE—IV i (Draft beermedium) «+ooeoeeeeesreseeeeneeens ¥600 HY 4 > White Wine

O Emmtamaialiaft beerbig) -------oomeerese e ¥ 800 119.9429 35X EZX A (Wine glass Bistro) ««w+oeeeeeeee ¥ 500
2. 32— 2 Courses 98. /7 IbA—IVE—Ib (Non alcohol beer) «++xxeeereeeeeneee ¥ 400 120. 7—7 75K ;b (Cape vin blanc bottle) ««+++eveesee ¥ 2700
75. 8L (KQzZ@) «-+eveerereresemenmneeieiiiiiiii ¥ 4000 121. 2% 7Y IN—7 (Chablis half) =+« eeeeereeerenenninnninnnai. ¥ 2500
76. BB (TSUIU) revrerrerrerrmmsesestststete ettt teteteeeaes ¥ 5000 ;Bm HO"' Sake 122.22% 0 IR MV (Chablis bottle) -+« +eeeeeeereeeenenenes ¥ 4000
77 o A B S ¥ 6000 99.%7K BB @EE) (Kikusui sake (Niigata)) ««eeeeeeeeeeeeees ¥ 600
50— R A S BB 100.— /& WRIRERE (Z5H) Y7 bFEY 2 ¥200 Soft DrinkS ¥ 200
(*Kaze/Tsuru/Hana Courses only available in Tatami Floored Room) (Ichinokura special pure rice sake (miyagi)) ««--««eeeeeeeeeeeeee ¥ 800 123. 4 L'»¥ (Orange juice)

101 /\iBIL  4SRUrSERE (Bk) 124. 3—5 (Coke)
78. 85— AHE 5000 FJ (¥5000 Per person) «-«««++-xeeeseeeeseeees ¥ 5000 (Hakkaisan special wine(Niigata)) «--«-«oeoeereresssssssnsisneeens 125.7—0O % (Oolong tea)
IR - BB L - BEY - NFEE - BES - EHO—G - a u ............................................................................ ¥ 1200
BILUATEY 7 4) - HWR * %l Cold Sake HRERRI L (HHRE MR T,
(Small bowl, Steamed Egg Custard, Sashimi, Grilled Conger Eel, 102.%IZF 3 (FE) 180ml (Kenbishi nada (Hyogo)180ml) ---  ¥800 *All prices are exclusive of Tax
Pickles, Seasonal dish, 7 Sushi and Soup)) 103. &i@7K & (FkE) 300ml XUNBREMEHIHBDEANICE > TEZVELGRYET .

(Takashimizu sake (Akata)300ml) ceoeeeeeseeeeeeeeenieininne. ¥ 1000 *Ingredients Depend on the day
79. A0 2—FEHh€a0—R 104. 188 FDJEFB)AT -
(Recommended Sushi over the counter) «e-ceeeeeeeseeseeeeeeenees ¥6000 (Barrel wine Yoshinokawa (Niigata)) «--«e«-seeeeeereeeneneeeennes ¥ 800
BADEEHRNCIREINESTATH T (DFHLB0S = - B0 105.—/ /& FSRUBEKE (Z15) 300ml
T2 T LM BESTE STV R ET,) n (Ichinokura special pure rice sake (miyagi)300ml) =~ ««eeeeeevee ¥1200
MABREMEHEHBDHANCE S TEDREYE T, 106. /\igll  HIEEE (3rk) —S
(Chef cooks with love useing seasonal Fish... (Various Side Dishes, (Hakkaisan special wine(Niigata) one case) «+-++ewwesseeeeeeeess ¥ 1200
Grilled Food, Sushi *Cant be ordered from a table too))
**|ngredients Depend on the day 7 4 2 ¥ — Whisky

107. 2410 (Single) ................................................. ¥ 600 <Notice>
B2 H/#H¥500 Side Dishes ¥500 e (D?uble) """" i e R e i ??1eer(i)cfer’ieri?li;?:;Soarcecfcplzgi?]ZHTg)T|i_:depending on the restaurant
80. %9 <& (Vinegared Mozuku seaweed) 1098 NAF—Ib (KadoHighball) -ooeocemvecereeemeaeereee 600 Some of restaurants require COVER CHARGE
81.ZM (& « 8) (Wax Gourd (warm or cold)) * Some of restaurants require to order at least ONE DRINK
82. &8 E GE4il) (Fresh Laver (Hamana Lake)) <Ingredients/Taste>
83. 1)V DE;Z L (Boiled Japanese mustard spinach) £3 Chicken P Pork Seafood [CJ Vegetables Flour
84. FEFBAKRF (Spicy Seasoned Cod Roe) RBa) Beef &2 Fish D: I pairy Prod i
85. 54"V (Grilled Squid Tentacles) ee is 99 Dairy Products g Spicy
86.BtE =5 Z (Grilled Cod Roe)

EXPERIENCE
SUGINAMI TOKYO

87. F¥FBEf (Herring Spawn on Kelp) %A
88. %% L k= bk (Chilled Tomatoes)
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