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.

HEF A ISR A . A 2 H
B bR, 2T R (R
) AR e MRS OB
5L K8 (P 2% AR P A B o o SRR
IRFGFRAE ] o SRR TR

A A 24 EA Ea,

0 ANRE A%E LA

A8 S wop o 2ol ER of

(229, T2Z7F AFeE= A
5] A

S i AR R LHET S § 3

[k ot SOk 2B | S

e

HEE 0AYoJ, punory Aepp Inox jeg

190

4

(

BREETIRAER
S (S T ) MRHE T O & O kol

(3

1
>
e

pb-

e

o B
ey PR ORI RN S
WA} DF

Oy
’

B =
CTRY 5&

=%y
}:l
% %

N
7z

BT KH RGBS

Sk )
TSRS | =

S1N\ ° e
%?§<@ P

= A

H

i

3192009
Sro B X 198

®
>4
TA
4

|
D @Iy
e



Red Bream
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FINALR:12) / A technique maximizing the umami flavor
The freshly caught fish is delivered directly from Edo Bay! °I==t144 under the skin.
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Quickly parboiled to bring out the flavor.
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The aroma of oozing fat is irresistible.
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Red Bream pickled in soy sauce
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Marinated to further bring out the flavor.
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Red Bream with marinated kelp
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Taste the bursting flavor of kelp!
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The umami is condensed, and:the scent :
of kelp whets the appetite. :
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Enjoy the Edo-style kelp tightening technique
 that brings out the umami.
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Wild Flounder Edge 1 piece
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Lavishly uses a remarkable taste of large
Flounder Edge in one piece of sushi.
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Broil
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Wild Broiled Flounder Edge 1 piece
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Broil it lightly is the great way to bring
out the umami flavor.
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Enjoy the texture and flavor of
ocean-caught flounder.
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Enjoy the inherent sweetness with

a firm texture of wild caught fish.
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Wild Flounder with marinated kelp
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Enjoy the Edo-style kelp tightenin
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White fish with a light and refreshing taste
that is best enjoyed in summer.
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Sea Bass
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Beautiful white translucent flesh,

rich and fatty.
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Enjoy the Edo-style kelp tightening
technique that brings out the umami.
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Mackerel is in season and has outstanding fat.
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Fatty Mackerel
marinated in vinegar
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Exquisitely vinegared in Edomae style.
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A rare high-quality fish with a delicate texture and PRI A (2RI AR BEIR I fE e
perfect fattiness.
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i’?y the Edo style kelp tlﬁhtenmg The aroma of oozing fat is irresistible.
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Sea eel has traditionally been a classic of Edomae
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Amazing chewy texture with the
natural sweetness of cuttlefish.
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Largehead Hairtail
pickled in soy sauce
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Golden Cuttlefish Tentacles
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|| Marinated to further bring out
the flavor.
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The texture is irresistible for

Cuttlefish Tentacles lovers.
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Gizzard Shad marinated in vinegar, is
. | one of the most common ingredients
| of Edomae-style sushi.
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Condensed umami, refreshing aftertaste'
Delicious!
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Established in 1980, Toyosu's Maguro (Bluefin Tuna) Intermediate Wholesaler
Ishiji's Natural Bluefin Tuna. All of our bluefin tuna are wild-caught natural
tuna! As the seasons change, so does the flavor of the tuna, and we would like

for you to enjoy the seasonal differences!
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Ishiji's Wild Bluefin Tuna
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Ultimate Nori Temaki C
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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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Wild Bluefin Tuna
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Wild Fresh Bluefin Fattiest Tuna
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Must-eat! A collaboration of wild bluefin tuna
w1th the ultimate seaweed "Kontobi!"
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Must-eat! A collaboration of wild blueﬁn fatty tuna
with the ultimate seaweed "Kontobi!
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kol ARA % eah 7] ARl el Fehaeiol !

BB | RAXE CAHKRE EBBDEE
“ThEUTTATRL—Y 3!

Must-eat! A collaboration of wild bluefin fattiest
tuna with the ultimate seaweed "Kontobi!"
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Wild Bluefin Tuna
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Wild Bluefin Tuna
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Wild Bluefin Fattiest Tuna
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Fresh Bluefin Fattiest Tuna,
Fatty Tuna, Tuna.
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Salmon, Broiled Salmon,
Salmon pickled in soy sauce.
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Vinegared mackerel, Japanese
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Miso soup & Egg pudding
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Wild Bluefin Tuna
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Wild Bluefin Tuna
pickled in soy sauce
1 piece
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A 14

LA

L.

o] a1

1,080 H

incltax (35

Live Prawn 1 piece
: TEARHR 15
A R RS- 170

5 E i (1E)

1,080 M

incltax [f35A ]

RIAKZCH
K AUE)

Wild Bluefin
Fattiest Tuna 1 piece

b RAREAR 1 RNE B

] 2B H i (1)

Japanese Sweet Shrimp 1 piece

790 M Bosmnr 1 % 870 M

incltax [Bia] DA TS 17) incltax [BA)

EAkH Iz (1B
Premium Sea Urchin
1 piece

A BT

A4 A4A 170

1,080 H

incltax [f54 ]

45 I HE ')
Fresh Sea Urchin

1 piece

AESEIIR A 1 5
AT 170

1,080 M

incltax [fi3A ]

KR AANICEVABHEDZIFANTEVET, / Menu may vary due to weather/unforeseen situations. / BN SIRHRE HEHARKZE. / A i) A3l wheh ulgo] Mg 297} sk

S



M EE S LHEES PALLHBES bAH3WIES

Natto Soybean Japanese Pickle Seasoned Gourd Cucumber

PEA/ SHE Do) 480 M WG A Lo 480 M FEE / 23Em] 480 M YN RARIR 680 M

incltax [Fi3A] incltax [fi3A ] incltax [FH3A ] incltax [Fi3A ]

NILrLs LA kRS NI LA RS RIAREICATRNKE S
Minced Tuna Minced Tuna With Minced Tuna with Green Onion Wild Bluefin Tuna
AL MM S Japanese Pickled Radish and Pickled Radish RIRENE a4k k3
U] 7] E 2 o] SmIEES NS AL RS A Frieto] Blgtul)
780 g ERAERT IS 780 m BY 800 880 1

oA 3] gho WA 7L Sof 7k
incltax [FH3A ] Kl ] ] ] incltax [FH3A ] lﬂ ;’]‘Ei E‘_L}-O] incltax [FH3A ] incltax [Fi3A ]

~‘-\ 5k . /58 . «

Ramen & Udon
” ;BT & AT
gl & S5 '

BB DS DBHS Ao FLEOHSDHEHS EA

Asari Clam Ramen (Soy sauce) Sushi Restaurant's

WA W7 T (43 Udon Noodles with Dashi

SA| =R A el (1 wo] ) QtSQﬁE\? ﬁjllfﬂﬁm]@ AT o o 5“88EE;J
ncltax BUS Q) A ﬂ o}\—j ‘i\%\_‘?_o ncltax A

HEVHATLEEBDHO>ETY RX—T, HEYHAZEDES EA. r

Light soup with clam broth and Udon noodles with clam broth. : b

SOy sauce. I 7 2 AT o - 1

AR 3 S R i B 9 o N 2 mES ) O L

R N OB R



e . JRCR t o IAY 3
o %e 5 . 5% A la carte
®.: .. e o, -
bl . %£ 3 B
. 2 9dE 27

NEADPN S

Shrimp Tempura

WIS
A5 ¥ e 53]

1,680 H

incltax [f5A ]

TU2T) DRIV GEBEERTCEARETTHRIS, (4
Special big shrimp tempura with plump texture.
QERIFR A EER RIAS . JEH A

o] B FAT A5 AL e 3 W H

)

e ekl

f,mzl-‘i (“6 $X¥E3 (14%) {LP R A XA D RELHE

Wild Bluefin Tuna Skewer (1 piece) Deep -fried Sea Eel

BRI o 15 880 M mairp/ohts 92 1,780 11
A Frheto] mx| o] 170 incltax [F54 ] incltax [f3A]
PEAEERITRE EIFfY 1—Y—BRE, HERBELNFEPRR T Ty ERIGH) Y ELEFE LS,

Skewer of juicy and tender fatty Bluefin tuna. We have prepared fresh conger eel, crispy on the outside and fluffy on the inside.
Eeha g, LRSI, A O TR 268, ShEIRNE. AR

TERE AP EHA T §F 1A ol AT gl S Ak R R E e AR S REY

HREHDUISbLH»ZEL
~Z Version~

Homemade Tender Steamed Abalone
- Appetizer Version

AR il — JomEhR

oA vhE e A5

- =Sk 2E

2,130 M

incltax [f454 ]

[ ] .
. . @ ° o L ‘ ® LI ]
d ° +9,. N
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Fresh salmon, Snow crab, minced

Bluefin tuna, bluefin fatty tuna, bluefin
4 tlmamthgree pion. *X@
RACE

fattiest tuna, minced tuna with green

onion./ £EBRG. SHEHE. &

HwEKRE. BELBER. /54,
i 5, oA 3R] TR

)

'x

p 7
: A £3<
LRFSK- X ‘

. - 4 ; . | \
ﬁ . "_‘.\,_‘i ._._._._._'_.___,_...- Wllj%%i%una
B Ton o s
Each combo includes 4 ‘

;{f{;’gﬁgﬁf},‘? o Wild Tuna & Fatty Tuna Bowl 3 ’ 48 O lIJ Fresh Salmon Crab & Mmced Tuna Bowl 2 6 8 O P:J
MRS + b6 / TRFRIR BTG [ 7 A Fekde] gt incltax [F5A ] FAES AR [ S8k A = hhltax [(FBEA]
A=+ A=

TREHREB KRED ESBfERE B 514, Y—E RTAAZ EBIfcERE BB Y551

&t . una, fresh sweet shrimp, white fish, salmon, gizzard, shad,
. ) r . , bolled sea ee), raw ygung sardmes egg omelet shwtake
XA . y e o - 0 : e, 67 K2

£3<h

Wild BluefinTuna | &%
Fep o )

3 CHMT SR HiE & IRk I RELOBOL  aoopg
Tuna & Natto Bowl 0 8 0 M Soy-Marinated Sweet Shrlmp and 2 3 8 O [ Assortment of Raw Fish Bowl ’

=y ) s e incltax [y,
B EMEER / A, v 3 ik e i,ncl.tax [F3A] ;Q;?g%;lﬂl%}giﬁgﬂ?o ; 0) =rg) incl.tax [fi5A ] FEHCE R / 54 vket sl ncltax [#iA]

AR ECAORBMEI LR R RORS —Siheis  HBE. MBI B IaH. | EOOREEEEEASRT—E ML ERT
T BBEEIERRD) WA EBRLSN B Y52, £UST EFME, HH. Y551,

Minced Tuna with

Japanese Pickled Radish Bowl incl.tax [FH3A ]
AR NG / A k) | =7
BEDD>fetaF LB I LISBH. Y541, ERONSRY —E DU B Y541, B ARIIEDDT- OV E Z—3

EBFK TR B Y551,

Minced Tuna with Green Onion Bowl ! - Soy- armated Salmon Bowl s =
BRI / A ohL o) el (5081 e et e nelax (2]

K0 —%> & Rk & CH BTN
77}‘:7] Fﬁ)’/}?l’/# 2:ﬂ§t§%§ qj——;ey_j_.yb-# 21’n¢51t§%§ Soy-Marinated Wild Bluefin Tuna Bowl 2’680 M

Broiled Salmon & Avocado Tartar Bowl Salmon Roe & Salmon Yukhoe Bowl - T AR inclitax [Fi3A]
KSR / 78 0] & obRbE B Mo St &S CRAY BN 20)o & olo] &3] Exa] 21391 4] o] Yok

RAINA Y= EF SRR —EVH IV TRA R EUDT, EBFBREVKSLEETIV G —EV OBIRFIBHL. U551, WELLBETESODAMBD ESHWN B, US4,
SREDT 7> M BB F 21,




| ‘ Sushi Combo
?%9 ‘b \9 l‘ RATER =uAE

Fattiest tuna 2 pieces, fatty tuna 3 pieces, fresh bluefin tuna 5 pieces,
minced tuna 1 roll, minced tuna with Japanese pickled radish 1 roll.
This is the most popular. It comes with small salad and miso soup.
e AR SERERMIR. KSR, BHSRERETEIF. 16
BEE NEEEN] S KRS H R L. /Fokgo] o 2
< |5kl 171, 331917

—

. fa- -
\ " o = 3".‘6
e - " WidBlienhna

B 2 NS
R RIAARISAEY b
Fresh Wild Bluefin Tuna Sushi Combo 5 4 8 0 P} incltax
PRI R RA AR A7 AvolE ’ bz

KEB2E PEBIB FRESE REEHME IR, LATKFEE1R B, U551,

14 pieces nigiri, saIad'and soupl De\uqus et menu

with 4 pieces of fatty sea urchin'and/salmon roe.
AT AR, ARG LO R S0@ARAB4R.
A EREM=3CE T,

ZE 112 E, B2 IR SEA 470

M|, Ao,

,ﬁl;l

SR E 0 Ly b

Best Sushi Combo incltax
WK AR [ S 20 E 5,480 M )

148, BB 574, REBAR I WKEAY BB B EE LY

9 pieces nigiri, 1 hand-roll sushi,
soup and salad. It comes with
fatty tuna nigiri
HERIR FEHA M WERIEH L.
ITH+EUO| 17h+EIY S, M2HE ZEE |

Ngd - >
EIRIZED LY b
Selection Sushi Combo
BRI A AR [ 7)1 A E

9B FEIAR. BM. 41,

3,580 M fgix)

= Comes,with 2 piegés of fa@ tuna nigiri! A'setmenu
' 9 'with selected populagnigiri. It comes with;small salad
i - and miso soup. &

e
217 9= BuNIZ 22 LH
o17|28F AMHE Molc TR Y.

)\
Gy

RINCD: - R A

LS X - BT

Each combo includes ®

small salad and miso soup.
BFTRIEZ + bR / B8+ A=

=] > -

BB RIARESA LY b =T
Fresh Wild Bluefin Tuna Combo (half serving ) incltax
B RAE AR CRLs) /[ A7 Ahgol xﬂggs}z 3,480 F thea)

HEBE FF3B RELSERIB LA KER 1B . RELHME1H,
AREREN—THAXTTHELE L BB U541,

5 N AR R

e

#
.

a -
A —
-y [, s j
[ { o B -
-

-

’. *—‘
iR sty b
Finest Sushi Combo
Ak RIER [ ZAE

NE FBIR BH. TS50 ARDFEBIEHAL2E!

4,280 M (pia)

This combo menu includes 10 pieces of nigiri sushi, thin rolled
sushi, miso soup and d. It inclu low-fat red flesh,
mediun fatty tuna, and fi
102, K i
/ iub
4 Cll=0r 2SS WHES

S SilE=

TLF G fobt
o Zmte] 2]

Edomae Sushi Combo
TLPRHREFRIER / olwrleur|e] AE

0B EE B, TS5 PEBERFICTRREXDRIEZERLIY k.

3,780 M fpia)
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- o 3 “E&A o 3 M::: §
HREZETY v 3;;;5\(’%\? 317/]?;;\&? Huom
e . < ~ — ~ —_— —— DT~
o — f:ustard Pudding b 2 o 680 M Premium Rich Premium Rich Soft Serve Ice
ﬂ WA T / 23 A FF el [B4) Cream with Brown Sugar Syrup
HAEF &I ECRERRRT ) > ! i Jn3E o AT 530 11 ig%gﬁi@?}o]gg 550 M

incltax [F3A]

incltax [f33A]

. s> _— _ l_i > ¥
RHOTAZ2Y -4 PHEEASO AEFAS VY 7 2)—4
Ice Cream with Shiratama Zenzai Shiratama Zenzai served

SRS YANSRY] Soft Serve Ice Cream
o] S0zt U4 i
500 m eSS z ! 750 M

incltax [B54] incltax [B3A] incltax [B3A] 2 incltax [F5A]

TARZY —4
Ice Cream
ofo]~=1g)

e s
= Jlmme/oizo :
Bbbeidd

With a complimentary toy

Mt e mdz =8 5
T ERIIEPV - |

(3% 3ir4T3)

Kids' Menu Meal Plate 1,280 M

(Includes miso soup) incltax (BA)
JLER (MIHRE7)
0f210|8 HAI(EE=)

r > 2 SN
"Bt Y 2 A b 1Y
(3 %3F4T3)

Kids' Menu Soccer Ball

(Includes miso soup
JLE BEKE (MIFHIRNLZ)

oiziolg sraEEx) 1 280 M
ad_ Y ochax (BR)

Yo e .. : PUILE R NER-T- AT <A BB ENTNET,

Kids' Menu Meal Box
ILEREY (R 7)
ofzlo|g =t (B1E=)
980 M

incltax [BdiA)



