Tokyo — the world's capital of
gastronomy. Benefiting from the
Kuroshio Current, Edo Bay (Tokyo Bay)
offers a broad spectrum of fish species,
from premium delicacies to familiar
household seafood. Indulging in a food
experience of carefully selected fresh fish
caught in various spots throughout
Tokyo's massive fish tank. That's what
"Tokyo Sushi Kaido" is all about. We
hope you enjoy our authentic Edomae
ingredients.
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AL bt A technique maximizing the umami flavor
The freshly cau%ht fish is delivered directly from Edo Bay! =747 under the skin.
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Red Bream Yushimo Tsukuri Style Broiled Red Bream Red Bream pickled in soy sauce
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Quickly parboiled to bring out the flavor. The aroma of oozing fat is irresistible. Marinated to further bring out the flavor.
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Lavishly uses a remarkable taste of large
Flounder Edge in one piece of sushi.
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Broil it lightly is the great way to bring
out the umami flavor.
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njoy the Edo -style kelp tightening The deep flavor of the marinated kelp
tec nique that brings out the umami is exquisite.
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pickle in soy sauce
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Black Gnomefish pickled in soy sauce Black Gnomefish with marinated kelp Black Gnomefish with sweet kelp
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Japanese Sardine
marinated in vinegar
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Condensed umami, refreshing aftertaste!
Delicious!
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Whether it be sashimi, tempura, or gh rilled, largehead hairtail is delicious no
matter how you prepare it. Our largehead hairtail, from celebrated Koshiba,
has exceptionally plump meat.
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Typical techniques that can be
called the ABCs of sushi.
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Sushi ingredients essential for Edo-style sushi.
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Young Red Snapper
marinated in vinegar
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Quickly parboiled to bring out the flavor.
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KT 5 ]_ O P} pickled in soy sauce 5 1 O Fq
AR T8 A incleax [B3A]  JEHTEL / 2D Q) 23] incltax [B3A]
BFADYEIR LT EBEDEEEESTT, BTICTSIETRICERZFIEHLE LT,
White fish with a slight th fect  Marinated to further bring out the flavor.
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Fatty Mackerel with sweet kelp
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Exquisitely vinegared in Edomae style.
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Rare and hard to find kelp.

This technique adds a deep,
mellow ﬂavor to sushi items.
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Gizzard Shad
marinated in vinegar
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“% Gizzard Shad marinated in vinegar,
is one of the most common
ingredients of Edomae-style sushi.

It is very tender and deliciously sweet.
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Golden Cuttlefish (Squid)
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Luxury white fish. Refreshing high-class items.
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1 piece
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Changing the seasoning depending on the mgredlents
This is a sophisticated technique performed by skilléd chefs!
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Halfbeak with marinated kelp
1 piece
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The umami is condensed, and the scent

of kelp whets the appetite.
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Sea Bass with marinated kelp Red Bream with marinated kelp Japanese Glass Shrimp with marinated kelp 1 piece. " Pen Shell with marinated kelp
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A traditional technique bringing out
the umami flavor that has been
passed down since ancient times.
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Largehead Hairtail pickled in soy sauce  Fresh Swordfish pickled in soy sauce Black Gnomefish pickled in soy sauce grollelsél Surf Clam pickled in soy sauce
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Typical techniques that can be
called the ABCs of sush1
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Fatty Mackerel
marinated in vinegar
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Gizzard Shad
marinated in vinegar
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Japanese Sardine
marinated in vinegar
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Young Red Snapper
marinated in vinegar
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technique maximizing the umami %
ﬂavor under the skin.
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Red Bream Yushimo Tsukuri Style
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Largehead Hairtail Yushimo Tsukuri Style
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Rare and hard to find kelp.This technique
adds a deep,mellow flavor to sushi items.
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Japanese Sardine with sweet kelp Red Bream with sweet kelp
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Wlld Flounder with sweet kelp
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Yamayuki Bluefin Tuna

W’é’ ;zk -:z‘;':: j: <“ AJ etk At/ obrki7] A

IA—HA0FE R FELSC HRFEHRICATREM. S5, v
SUIDORIBEANZFES>THATS [R3F] 03A, LDBIES,
EOREEANS [FEHIVSHFAIE] CEEZPECTVIDH 2D,
K PHAT-HM ST SO F~IRBE L[R2 0A) 2HHLTVE T,

Devoted to tuna for 40 years, they're "The World's Best Professionals of
Tuna,' both in name and reality. Tuna from Yamayuki is preferred by
Michelin-celebrated chefs across the board. The reason for restaurants
and chefs is that they focus on "good eyes over production area." We use
Yamayuki Tuna, a connoisseur brand that has grown to surpass Oma.
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Ultimate Nori Temaki
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Founded in 1854, Maruyama Nori is loved by many high-class
restaurants. With a rustic taste and scarcity value as a product of
nature, their seaweed has varying aromas and flavors that depend on
the blending situation. Of these products, we use the highest quality
"Gokujo Kontobi."
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Fresh Bluefin Tuna Fresh Bluefin Fatty Tuna
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Must-eat! A collaboration of Yamayuki tuna
with the ultimate seaweed "Kontobi!"
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Fresh Bluefin Fatty Tuna
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Must-eat! A collaboration of Yamayuki fatty tuna
with the ultimate seaweed "Kontobi!"
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Must-eat! A collaboration of Yamayuki fattiest
tuna with the ultimate seaweed "Kontobi!"
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Minced Tuna
with Green Onion
and Pickled Radish
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Japanese Glass Shrimp
with marinated kelp
1 piece
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Fresh Swordfish
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Pen Shell with
marinated kelp
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Live Prawn 1 piece
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Premium Sea Urchin
1 piece
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Fresh Bluefin
Fattiest Tuna
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Broiled Surf Clam
pickled in soy sauce
3 pieces
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“ 3 Specially Selected
‘ Nigiri from Edo Bay
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Seasonal Sushi, Fatty Tuna,

Horse Mackerel

4 Jkh SbfiE, 3Efa ()
AR S B

. ; 2
:sbz‘é. R
ki ) > ‘b P

TPl bt
o =mtel] 47

) ﬁ\
K 1

Salmon Nigiri
3 pieces
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Salmon,

almon pickled in soy sauce,
Broiled Salmon
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Broiled Nigiri 3 pieces
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Bluefin Tuna Nigiri 3 pieces

Pttt e 3
Frigo] 33HE

T 1,180

YL bt
crte] 441

incltax [FH5A ]

presh Bluefin Tuna, Fatty Tuna,
Fattiest Tuna
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Seasonal Sushi (2 kinds) ,Fatty Tuna,
Horse Mackerel, ReJ Bream
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Natto Soybean
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Seasoned Gourd
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Cucumber
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Bluefin Tuna
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Miso soup & Egg pudding
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Asari Clam Egg Pudding
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Rich broth and exquisite flavor!
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The aroma of the sea fills the mouth and further
enhances the sushi!
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A generous amount of asari clams.

Enjoy the ingredients and aroma with this seafood egg pudding.
BRI SREA 7T DL 32 3 BRI Y AR 22

FASPIAHE S A e A4 $= 22 5 9 A 2AwE.

3801 B

U



R o
Frillo 3 A

» EThEy 28

Egg Omelet Special Appetizer 2 pieces
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Assorted Sashimi 5 kinds
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Assorted Red Bream Sashimi 3 kinds 1.480 M
AR IRER B 3 B /5r 5 8] 3T T T nclax (A

L Eﬁ/i\BﬁFJ
A9

Finely Chopped Red Bream
with Miso
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The miso flavor brings out the
delectability.
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Fresh Sea Eel Tempura
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Fatty Tuna, Red Bream, Sardine, Sea Bass, Sweet Shrimp
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Enjoy yushimo tsukuri style, broiled, and with
marinated kelp.
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Bluefin Tuna and Leek Skewer (1 piece)
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Incredibly fresh sea eel finished to be fluffy on the
inside with a crispy coating.
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Special big shrimp tempura with plump texture.
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French fries
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Skewer of juicy and tender fatty Bluefin tuna with leek.
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Edamame (Green soy beans)
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A crispy and juicy favorite.
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Grilled Salmon Belly
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Everyone's favorite dish. Japan's favorite otsumami appetizer Juicy grilled fatty part of salmon.
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Ramen & Udon
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Asari Clam Ramen(Salt) Asari Clam Ramen (Soy sauce)
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Salt ramen with rich asari clam flavor. Light soup with clam broth and soy sauce.
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Sushi Restaurant's
Udon Noodles with Dashi
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Udon noodles with clam broth
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Our homemade pudding will melt in your mouth! A akA A 2] 4] ofo] 2
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Soft Serve
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Mellow, creamy rich vanilla
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Shiratama Zenzai
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Dessert with a gentle sweetness
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Premium Rich Soft Serve Ice Cream
with Brown Sugar Syrup
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Using rich brown sugar syrup!
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Ice Cream with Brown Sugar
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Shiratama Zenzai served with
Soft Serve Ice Cream
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Whisky Soda
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Dassai junmai daiginjo45 Masu sake
Wis% 2l kKSR 45 Masu sake / ShAFo] Futo] Tho]71 245 Masu sake |
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Sake from Asahi Brewery in Yamaguchi Prefecture. — ‘f-
A popular sake with a pleasant aroma (ginjo aroma) and smooth taste, ’..ﬁ .
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A popular sake with a pleasant aroma (ginjo aroma) and smooth taste.

Sake from Asahi Brewery in Yamaguchi Prefecture.
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On the rocks, with water or with soda.
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On the rocks, with water or with soda.
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Iced Oolong Tea 2 ¥460 Orange Juice o ¥460
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Iced Green Tea o ¥460 Apple Juice e ¥460
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