1/ RE62%N
Shinjuku

Tempura
Tsunahachi

TEL 03-5397-7394

5F,1-7-1 Kamiogi, Suginami-ku

Open 11:00am-10:00pm L.0.9:30pm
Irregular Holidays

MEMAELICE TFE- D -E-P-E-R-HhPa—FyY-
CE-KE-YAZ - IIF)] 2EHFET,

(We serve dishes that include Shrimp/Squid/Flour/Egg/
Crab/Milk/Cashew Nuts/Sesame/Soy Beans/Apple/Yam)

XBREEETY, (Riceis madein Japan)
Recommended

Lunch Meal sgos++» __

1. EXBAEERE (Premium Tempura Meal) «--eeeeeeeeeee ¥ 3132 g

BEZE. LD AR, BR-R. F. OBY. rEEITF. BhHiL

(Two Prawns, Squid, Two Kinds of Seafood, Two Vegetables,

Conger Eel, Appetizer, Mixed Vegetable, Osoroi (Rice, Miso

Soup and Pickles)) S

2_ EH§ (Lunch MeaD ....................................... ¥15‘|2 g
mBE. BRA. L, BRZ&, hEHF. BRIV
(Prawn, White Fish, Squid, Two Kinds of Vegetables,
Mixed Tempura, Osoroi (Rice, Miso Soup and Pickles))
3 i;‘éﬂi (COlOUl’fUl MeaD ................................. ¥17280[l
BE_R. AFE=H. NF. HEEIF. BhHiL

(Two Prawns, Three Kinds of Seasonal Vegetables, Conger
Eel, Mixed Tempura, Osoroi (Rice, Miso Soup and Pickles)) ‘
4. BX3HFH (Lunch Tempura Rice Bowl) «ooeeeeeeeeeeee ¥ 151 2“
BE. BHA. L BR-&. HEET. St FOWY

(Prawn, White Fish, Squid, Two Vegetables, Mixed Tempura,

Miso Soup, Pickles)

5. KigEXH (Prawn Tenpura Rice Bowl) -----eeee ¥1728 EEG
KgEZRB. BER. HZHIf. wgit. Fom

(Two Large Prawns, Vegetable, Mixed Tempura, Miso Soup,
Pickles) .
6. FOMEIRE  (Japanese Meal) «--e-eeeeseeeemmnericicien. ¥ 2484
AEO/NE, RSRE. BE_E. ABA. BR_&. M EEF,. ShHiv
(Today's Small Bowl, Assorted Sashimi, Two Prawns, White

Fish, Two Vegetables, Mixed Tempura, Osoroi (Rice, Miso Soup
and Pickles))

Luxury Lunch Meal
%R3 5

7. ST R (EO N  —tngacgasss ov v veos e i75sunsonnee ¥ 4536
ABEO/ME. BHRE. LW RAM4H. BRI, F. OBY.
MEBIF. BRIVRIEKFEMS - PRH

(Today's Small Bowl, Prawn, Squid, Two Kinds of Seafood, Tow
Vegetables, Conger Eel, Appetizer, Osoroi

Dﬂ

#le
[} [

(Rice, Miso Soup and Pickles) or Small Rice Bowl! with Green
Tea or Small Tempura Rice Bowl)

Meal & GBS

8. KELFERE (Tempura GOzen) «-:w+-weeseesseensees vos ¥ 2484
BEZRE. AN, BER. NF. OBY. »EETF. BHiL

(Two Prawns, Seafood, Vegetable, Conger Eel, Small Appetizer,
Mixed Tempura, Osoroi (Rice, Miso Soup and Pickles))

0. /N (ZXLEA)  (Sazanami)s-««--ee-veereeemneenene ¥ 3672
AEDN . BEFE, LD AN BR-R. F. OBY. rEEIT.
BHIVRIIKFE - IKFH

(Today's Small Bowl, Prawn, Squid, Seafood, Two Vegetables,
Conger Eel, Appetizer, Mixed Tempura, Osoroi

(Rice, Miso Soup and Pickles) or Small Rice Bowl with Green Tea
or Small Tempura Rice Bowl)

10 %iﬁq (KUFOShIO) .......................................... ¥4536
ABO/MEE. ERE. LD AN=R. BER=R. OBY. hEBIF. &
RV RIIKRFR - IEH

(Today's Small Bowl, Prawn, Squid, Three Kinds of Seafood,
Three Kinds of Vegetables, Appetizer, Mixed Tempura, Osoroi
(Rice, Miso Soup and Pickles) or Small Rice Bowl with Green
Tea or Small Tempura Rice Bowl)

S /Mo RS EDOMITT,

(Seasonal and Selected Ingredients Meal with Sashimi)

11. 393K (SRIONAMa) «+w+-rreerrreeessmeemnneeenneenneeas ¥ 4536 g
)RR S —E. HeE. AR, BEZR. OBY. hEBIT,
BRIVRITRFENT - IDRH

(Tsunahashi Style Two Kinds of Sashimi in a Bowl, Prawn,
Two Kinds of Seafood, Two Kinds of Vegetables, Appetizer,
Mixed Tempura, Osoroi (Rice, Miso Soup and Pickles) or Small
Rice Bowl with Green Tea or Small Tempura Rice Bowl)

12. [X#] ABH (F5F5EA)

(Tempura Rice Bowl, Kyuzoudon)
FEDRSE. XigE. AN, BE. R"F. HEETF. Wt FOY
(Today's Sashimi Bowl, Prawn, Seafood, Vegetable, Conger Eel.
Mixed Tempura, Miso Soup, Pickles)

13. ﬁ/\ﬂé (Tsunahachi Zen) .............................. ¥6480 "7 G
AED/G, EHEZR. LD, AR, BR-R. SICEEEE. =
7F. OFY. HhEBITF. BHIVLREKRFE - NKRH

(Today's Small Bowl, Two Prawns, Squid, Two Kinds of
Seafood, Two Kinds of Vegetables, Sea Urchin rolled in Laver,
Conger Eel, Appetizer, Mixed Tempura, Osoroi

(Rice, Miso Soup and Pickles) or Small Rice Bowl with

Green Tea or Small Tempura Rice Bowl)

FH L FRMICTED =R FEOMITT,

(Seasonal and Selected Ingredients Meal with Sashimi)

14. 3R (Hamakaze) «---weeeerrrreeesssseeessnnneesnnnnnss ¥ 6480 A0
W\RRSH —FE. EHEEE. L. ANER. BR=&K. OFY. »E nna
BIf. BHIVRIEKFR - MKRH

(Tsunahachi Style Two Kinds of Sashimi Bowl, Prawn, Squid,

Three Kinds of Seafood, Three Kinds of Vegetables,

Appetizer, Mixed Tempura, Osoroi

(Rice, Miso Soup and Pickles) or Small Rice Bow! with

Green Tea or Small Tempura Rice Bowl)

15. IRBTH £ (Itamae's Recommendation) - ¥ 8640 | »|z]e
Dﬂﬂ

BERME e &L, (Selected Ingredients)
Ex5+=& (12 kinds of tempura)

{shinjuku Tempura Tsunahachi




Sashimins

16. ABDRIHFE (Today's SashimiBowl) ----eeeeeeeeee ¥864 i B2
17. 5T THOFFNAHS

(Recommended SASNIMI) rrerrerrerenrrneeneeeiia ¥ 1944~ a
XROEIZERREEL (—AHD

*Feel free to ask for one serving

18. MIFESE (—AFD

(Assorted Sashimi, One serving) ««:eseeeeeeeeeeeeeeees ¥1944~ -
19. #/\FZREF £<HTU R

(Tsunahashi Style Sashimi, Marinated Tuna) «-««+-+--- ¥1296 3 €3
20. A& RAY S FHEILT (White Fish Salad) -+ ¥1296 B3
Delicacies s%.wx

21. BRM EFE (Homemade Salted Squid Innars) - ¥540 B3
22. WS IZERE (Pickled Tofu in Misg) «««wwweeeeeeeeee ¥ 756

23. [F< 5L

(Sea Squirt and Salted Guts of Sea Cucumber) «-+-++----+- ¥648
20185 1< (Salted S UIChin) st ussesreseemmsis ¥1296
25 ;Eﬁ (Salted FlSh GUtS) ................................. ¥648 a

26. 740 SHEFET
(Foie Gras PICkled in Saikyo Sty|e) ................................. ¥ 1 296

27. EWBASHE  (Assorted Pickles) «weeeeeeeereremmiiinnn. ¥648 03
Tempura sssxas

Edo Style izFi

08 BERGFE  (Prawn) «occcceeeverrssesserseeeriiiimmn.. ¥ 756
20. 8 (FF)  (Sillago) creeeereeeereessn ¥ 756 a
30. HT B (Big-Eyed Flathead) ««+-wreeeesveesinenness ¥756 3
31. L\ (Squid) ............................................. ¥ 439
32. 7NF  (CongerEel) eeereeeemeemmemnemnieaiieniinn, ¥972 a
33. INBEDMEHIF  (Shrimp mixed Tempura) - ¥ 702
34. LWADOMEBIT (Squid mixed Tempura) -+ ¥702

35. INEDIMEH/ITF
(Small Scallop Mixed Tempura) «++-«««tssseeeesseneeenens ¥ 1620
36. BXAHMAILE  (Scallop with Shell)

Tsunahachi Style &\#&

37. ¥D KRG (Deep-fried Clam) ¥1620
38. faFDFENBIT

(Deep-fried Eggplants in Fukawa Style) «««-«««++--weeeeeeeees ¥702 €3

39. MEMREIZIT (Deep-fried Natto in Inari) -+ ¥ 432

40. /pEBEEEZ (Small Scallop Rolled in Laver) -+ ¥1620
4. ZW L =DEDOM EHITF

(Asari Clam and Trefoil mixed Tempura) «=--««e--oeeee ¥702 &3

42. EBEH

(Shrimp stuffed in Shiitake Mushroom )-«««««-sseeeeeeeeeee ¥864 2 63

43. BEAAE&E (Braised Pork BIOcks) «««-rreeeerrremseremunnnn. ¥ 864 m

44, EC & S5H BT (Deep-fried Japanese Loach) ¥702 B2

45. P4 R )—LOKIFE (ceCreamTempura) ¥540 DD
S ETDEMNMADAN. AAIDHFRLERYET,

(Seasonal Seafood and Vegetables are available too)

Assorted Picky Tempura

ELHYORGRBEH A Slele)

46. 8 XBEBENE (Medium, 9 Kinds of Tempura) ¥ 3780 Dﬂﬂ

47. & XE#E+_—& (Large, 12Kinds of Tempura) ¥5400 §ELC]
oot

Rice Dishx

48. HHiLs (R - BRIGH - FOW )

(Rice/Miso SOUP/Pickles) «++xxw+ssreesmmreenmeeninenniinnn. ¥ 540 n

49. INKF (RRIGH - FOY )

(Small Tempura Rice Bowl (Miso Soup and Pickles)) ---¥ 756 sag

50. fAziET (FEDHY 1)

(Rice with Green Tea and Sea Beam Pickles) ««--------- ¥1080 B2&3

51. XFEIT (FOY 1)

(Rice with Green Tea and Tempura Pickles) «««-eeeeeeeeee ¥756 03

52. £EFET (FOW )

(Rice with Green Tea and Ginger Pickles) «+++eeeeeeeeeeeee ¥756 03

Dessert ax

53. ABHMD L ¥ —A~w | (Today's Sherbet) «---weeeeeee ¥540
5. KBDT7 A RV )—L (Today's Ice Cream) ¥540

Beer :-»

B5. £ E—JL (7I\)  (Beer (Small)) «eeeeeeeememeenennnnn ¥ 464
5 Gt CE) I (e iR e 7 oo ot ooz ¥626
57. E—JL (H#E) (Beer (Medium Bottle)) «------ ¥740

58. T ER E—/JL(th#E) (Yebisu Beer (Medium Bottle)) ¥ 771
59. / >7JLa—JLE—J)L (Non Alcohol Beer) ------ ¥540

Drinks to Mix with
AbERE - 1E

60. Ea 7 JJL— (PureBlue)
D—AVEY=F - TL—=FIN—Y - Oy I BRECHLEESBL
fFiF< =&,  (With any drink Such as Oolong tea, Soda and
grape fruit or On the Rock)

61. #& (Plum Wine)
AyY - Y—5 - KEYLBETHREEZER LTS,
(With any drink Such as Soda and Water or On the Rock)

WhiSkY 24 R ¥ —

62. Tr#BE174E(S > %' L) (Taketsuru 17years old (Single)) ¥ 864

<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 [ Vegetables

Flour

RaBeef  ERFish  [egg [ Dairy Products B Spicy
o 1B B Cle % el R EXPERIENCE

PR DB D% PROJECT SUGINAM' TOKYO

( shinjuku Tempura Tsunahachi |



Kanzake (150ml) m:g

63. /UL AERE #iR  (Hakkaisan, Niigata) -+ ¥ 864
64. BB FE $$%® K& (Kuromatsu hakushika, Hyogo) ¥ 699
65. Xt #lik&E+ & 88 (Daishuchi, Fukushima) ---¥918

Cold Sake(250ml) »:5
66. JHE FIKE—AK B (Urakasumi, Miyagi) -~ ¥1296
67. Kil HAISEK A2 (Ooyama, Yamagata) -+ ¥ 1296
68. RIEEE fFAlMKILASE KE

(Kuromatsu'hakushikay HYogO) ¥ -=2zesfrersseeeenneesese ¥ 1404
69. R /\ % #KIEDQ =45 (Senchu hassaku, Kochi) ¥1512
SHELYREHLOLEETY, 2B/IN\FANLTI

(Hakushika, Pure Sake freshly from the brewery,

Tsunahachi Label)

70. 8k L&SE (300ml)

(Pure Sake freshly from the brewery) «+-«-eeeeeeeeeeeee ¥1404
DX IIN—ZARARN=D Y TIL Y

(Champagne & Sparkling Wine)

*aJx-JFILE (432U7)

(Cuvee Valdo (Italy))

T1. 'S5 R (Glass) «rereererrerrremrnmemmneiiiiii. ¥ 648
72 7'—: F)l, (BOttle> .......................................... ¥3456
2Y>+-JYavk (LansonBrut)

30 Bs==h Rl (Halii B ot ) =" ¥6480
74 7'—: F)l, (BOttle> ....................................... ¥12960

White Wine gv+.

VF7A)—=F—F)a—F— Tzl t)F—
(A =R FUT)

(Weinrieder Gruner Veltliner (Austria))

GYa—F—--2z)LFJF—100%

(Griiner Veltliner 100%)

75. "5 R (Glass)  swrevrerremremsensnnmeneannniniia ¥ 950
76. *.‘) 5 7 T (Carafe) .................................... ¥2700
77. 7'-: F)l/ (Bottle) .......................................... ¥5238

g5/ (@—F-Fa2-0—3X)
(Grand Marrenon (Cotes du Rhéne))
HILFwaTS5245% (Grenache Blanc 45%)

SIJLADT 42—/ 45% (Vermentino 45%)
200y k. WL—H 20X, TILYX10%
(Clairette, Roussanne, Marsanne 10%)

78. 9“51 (Glass) .......................................... ¥ 1080
79. #.»(,571 (Carafe) .................................... ¥ 3240
80. ;|-\ kL (Bottle) .......................................... ¥ 6480

IJLTFYwY - Jhd—=a - ¥ )FR(TIT—=2)
(Bourgogne Chardonnay (Bourgogne))

2% )L E2R&100% (Chardonnay 100%)

81 7'—{‘ I‘)[/ (Bottle) .......................................... ¥6696

Red Wine #v+:
AE—-T3539250%Fvya (F—RAMUT)
(Iby Blaufrankisch (Austria))
T5%9252%v2a100% (Blaufrankisch 100%)

82. 9“5} (Glass) ............................................. ¥972
83. #._V 5 7 T (Carafe) .................................... ¥ 2808
84. AR FJL (Bottle) o ..o, ¥ 5400

g5y -wly(a—F--Fa-0—3X)
(Grand Marrenon (Cotes du Rhéne))
25—10% JIF v a30% (Syrah 70% Grenache 30%)

85. 7“5;( (Glass) «+ererrmrmrmrnmneneeee ¥ 1080
86. % S 'L M(CAlAf@ M - 8- ----- oo e ¥ 3240
87. ;'-: kL (Bottle) .......................................... ¥ 6480

JLTFYvY-Jha—=a-E/ /7= (F)dI—=12)
(Bourgogne Pinot Noir (Bourgogne))

E/ - /7—JL100% (Pinot Noir 100%)

88 7'—: F}b (Botﬂe) .......................................... ¥6696

X455 ZX120ml  (Glass 120%)

X+ 57 x375ml (Carafe)

R FJLT50ml  (Bottle 750%)

Shochu =#um

AO—/ME BIRE(CK) (Mellow Kozuru, Kagoshima (Rice))

o b . ST T e i e ¥ 2160
Yo ol o T A AR I, = ¥ 8208
BN K73 (F) (Kicchomu, Oita (Barley))

Q1. 27 SR (Glass), == nwen-soe - btz st . Eae ¥ 864

92. BKF  (CROSNI) ++ereerverrerrermmmeeeeeieianeaneanes ¥ 2376
03. R FJL  (BOLHE) «reereerreereereesrmireeeenresresneennas ¥ 5400
Mo YEEBRE () (Karariimo, Kagoshima (Potato))

94. 957\ (Glass) «+rrrrrerrremrmrnrnreee ¥ 756
05. 7R FJL (BOLHE) veereerreereeremsresreeneenrsireeneennes ¥ 4860
e ERE (B#E) (Aoi Umi, Kagoshima (Brown Sugar))
96. 957\ (Glass) «wrrrererrrermrnrnreee ¥ 648
97. BKF  (ChOSHi) +w-reereereereeremremesesreieiiennenss ¥ 1944
08. R FJL  (BOLHE) «reereerverreereerrmsreaeeireireaneennes ¥ 4104

Soft drink(¥423)
V72 rK)r7

99. T V&Y A LT Y a—2R (Mandarin Orange Juice)
100. ' L—F2)I—Y P a1—R (Grape Fruit Juice)
101. 2 5 R1y—2a—R (Cramberry Juice)

102. o> ¥ ¥—I—J)L (GingerAle)

103. Ly aLER—F (Fresh Lemonnaid)
104. 3—35 (Coke)

105. »—A>% (Oolong Tea)

106. 2v—0O 2% (Black Oolong Tea)

107. 2R J I +—%— (Mineral Water)

108. Ry x (Perrier)

<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 GVegetabIes Flour

m Beef n Fish u Egg

Bh: | B|H|Ce (B0 k2] EXPERIENCE

TR B D% DH%PROJECT

SUGINAMI TOKYO

( shinjuku Tempura Tsunahachi

[l Dairy Products Spicy




