Shichifukujin
®

TEL 03-3223-8755

3-2-13, Koenji-minami,Suginami-ku
Open 5:00pm-2:00am, 12:00pm-12:00am(sun)
Credit Cards Accepted

— R A la carte

1. &AL L (FEHFRE) Chawan-mushi

(Steamed Egg Custard) «eeeeeeerereeee, ¥ 500
2. B DEE#) Honjitsu no sunomono

(Daily Pickles) «reeermememrmemeeneii ¥ 500
3. & CfcfcE Aji tataki

(Chopped Horse Mackarel) «eeeeeeeeeeerememmnnennnene. ¥ 600

4. L& E LTz E Shimesaba tataki
(Chopped Vinegar Mackarel)
5. BD&kEE (ZAM) Kai no kushiyaki

(Clam SKewers (2)) «+++++eesererrmmmmmmmmmii, ¥ 600
6./\Z AWEE Harasu yaki (Grilled Salmon Belly) -+ ¥ 600
7.\& =TI\ 2 —J5E Hotate butter yaki

(Grilled Buttered Scallop) ................................. ¥ 600
8. LiEMEE (B#EF — XU5E) Shichi-fukujin yaki

(Grilled Seafood and Cheese) = ----sseeeeeeeereeeeeeeee ¥ 600
9. 77 RINZ T Asparaage (Fried Asparagus) -++++ ¥ 600
10. LMzl gEE Shiitake yaki

(Grilled Shiitake Mushroom) «««=«=eseeeeeeeeeeeaenennnene. ¥ 600
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11. LU zlF 331 Shiitake age

(F”ed Sh“take Mushroom) .............................. ¥ 600
12. & ) DB L Asari no sakamushi

(Clams Steamed W|th Sake) .............................. ¥ 600
13.78&f 1 > 4 Kaisen salad (Seafood Salad) -+ ¥ 600
14. BrD#pE% ") &8 Sunomono mori-awase

(Varlous P|Ck|e5 Plate) .................................... ¥ 600
15. JNF DX 5 Anago no tempura

(Eel Tempura) ................................................ ¥ 740
16. J\F D% Anago tsumami (Eel Appetizer) -+ ¥ 740
17. 752 %A B E Katsu tako kyu-ban yaki

(Gn”ed Octopus TentaC|eS) .............................. ¥ 740
18. &= TIRAE51S Katsu tako kyu-ban age

(Frled Octopus Tentacles) ................................. ¥ 740
19. hEJGEE Kama yaki (Grilled Gill) eeeeeeeeeeeee ¥ 740
20. < AD EBEE Maguro kama yaki

(G””ed Tuna Glll) .......................................... ¥ 840
21. #DOH X & JFEE Tai no kabuto yaki

(G””ed Red Snapper Head) .............................. ¥ 840
22. ;&% > & B Katsu hokki-gai yaki

(G””ed SurfCIam) .......................................... ¥9OO
23. T DDIFHE Sazae no tsubo yaki

(Horned Turban) ............................................. ¥ 900
24, & AD Tz EF Chu-toro no tataki

(Chopped Chu Toro Tuna) .............................. ¥ ’IOOO
25. U5 8D3&&E Y Hirame no usu-zukuri

(Thln Cut Flat Flsh) ....................................... ¥ 'IOOO
26. EMF TS 4 Koenjisalad (Koenji Salad) --++++-- ¥ 1000
27. A2 = A2 Stamina natto

(Fermented Soy Beans) ................................. ¥ 'IOOO
28. 5 CDEH Fugu no karaage

(FI’IEd BlOW Flsh) .......................................... ¥ 1200
29. RIE %Y &4 — AR Sashimi mori-awase ichi-nin-mae
(Mlx Sashlml Plate (for 'I)) ........................... ¥ 1500/\,
30. RIEERY &4 — AR Sashimi mori-awase ni-nin-mae
(Mlx SaSh|m| Plate (for 2)) ........................... ¥ 2500/\1
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8 Sushi(lpc) ¥120

31.L0 lka (Squid)

32. 1= Tako (Octopus)

33. &id Saba (Mackarel) &3

34. D% Katsuo (Bonito)
35.3 L Aji (Horse Mackarel) &

36. LMo L Iwashi (Sardine) B3
37.1&% 5 Hamachi (Yellow Tail) &
38.1F% Geso (Squid Legs)

39. T 1372 Kohada (Gizzard Shad) &3
40. 7=5 Z Tarako (Cod Roe)

41. £UZ Tobiko (Flying Fish) &3
42. ¥ Tamago (Fgg) O

43. BEIt Kaiware (White Radish Sprouts)
44. 77 2\ Aspara (Asparagus) &3

& Sushi(lpc) ¥200

45. % <A Maguro (Tuna) &3
46. 5 —E > Salmon (Salmon) &3
47. Z b Engawa (Flat Fish Fin) &
48. %7 < Anago (Conger Eel) 2
49. H8%E Amaebi (Sweet Shrimp)
50. (=T Hotate (Scallop)
51. D.XHE Tsubu-gai (Whelk)
52./)\#% Kobashira (Clam Muscle)
53. 0% Himo (Mantle)

<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
m Beef a Fish

Seafood n Vegetables

[ @ N6

Flour
ﬂ Dairy Products Spicy

EXPERIENCE
SUGINAMI TOKYO
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54. #1DF Kazunoko (Herring Roe)
55. %7 T Namatako (Raw Octopus)
56. %1aE Menegi (Green Onion Sprouts) &3

& Sushi(lpc) ¥220

57. b AlE B Kampachi (Amberjack) B3
58. 1=\ Tai (SeaBream) &

59. L% % U Shimaaji (Yellow Jack)
60. & & W Sayori (Half Beak)

61. 05 & Hirame (Flat Fish) E3)

62. &£ Y) B Tori-gai (Egg Cockle)

63. 510 Aoyagi (Yellow Clam)

64. 38 Ebi (Shrimp)

65. 7 < 5 lkura (Salmon Roe)

§8 Sushi(lpc) ¥260
66. F1& % Chu-toro (ChuToroTuna) &
67. 5 EB# Komochi konbu (Herring Roe on Kelp)

& Sushi(lpc) ¥310

68. L » Z Shako (Mantis Prawn)
69. |% > ¥ B Hokki-gai (Surf Clam)
70. %% B Miru-gai (Horse Clam)

&8 Sushi(lpc) ¥4.00
71.K& % O-toro (O Toro Tuna) B3
72. 7~ Aka-gai (Red Shell Fish)
73. 51 Uni (Uni)

74. 3 Z U Shiro-ebi (White Shrimp)

& Sushi(lpc) ¥550

75. 1T Awabi (Abalone)

@ Sushi(lpc) ¥84.0

76. 782 28 Botan ebi (Jumbo Shrimp)

F#3 Hand Roll(lpc) ¥120

77.D%) % Nori maki (Seaweed)

78. 5o lE Kappa (Cucumber) &3

79. %= Natto (Fermented Soy Beans)

80. ¥ Oshinko (Yellow Pickled Radish) €3
81.# L% Umeshiso (Plum Shiso) &3

82. 1% Geso (Squid Legs)

83. X IEA ) Sabagari (Mackarel and Ginger) &3
84.#85') 71') Ume karikari (Crunchy Plum) &3

F#&3 Hand Roll(1pc) ¥260

85. #%A Tekka (Tuna) 3

86. 7%= W > Ana-kyu (Eel and Cucumber) &3
87.38EE ¥ S Ebi-kyu (Shrimp and Cucumber) & &3
88. /@& > A Ebisalad (Shrimp Salad) §E3

89. H T U Wasabi (Wasabi) &3

F#3 Hand Roll(lpc) ¥360

90. & A#%X Toro tekka (Fatty Tuna) &3
91. 2 F¥ &5 Negitoro (Fatty Tuna and Negi Onion) &
92. & A1=< Torotaku (Fatty Tuna and Pickle) CRE3

93. £%Ew S Torokyu (Fatty Tuna and Cucumber) EE3

94. 0% E 1w S Himokyu (Mantle and Cucumber) &3

F &S Hand Roll(1pe) ¥600

95./\Z A#&E Harasu maki (Grilled Salmon Belly) &3

Ly RIS (BRIBTT)
Nigirv Set(w/Miso Soup)

96 j(% Da|k0ku (Dalkoku) ........................... ¥ 1200
O = Ehisul TEGI)® - et Tl T ¥ 1700
08. %‘F:J# Koenji (Koenji) .............................. ¥ 2200
99. HEE Ht Omakase (Omakase) --+ecveereeeeeeee ¥ 3250

BIKIEN Miso Soup ¥310

100. & 571 Arajiru (Fish Bone Miso Soup)

101. & W3t Asari-jiru (Clam Miso Soup)

102. L Cd#7 Shijimi-jiru (Shijimi Clam Miso Soup)
103. 5D ) 7+ Aonori-jiru (Green Laver Miso Soup)
104. /88871 Ebi atama jiru (Shrimp Head Miso Soup)



