SRR UOSAI was founded over 100 years ago in Taisho 3 (1914)

Our dashi broth is made from dried kelp and bonito without using any artificial ﬂavors
~ We pay attention to the natural “umami” flavor, good taste, food safety and we are rellablllty

0. h." [Address] 2-2-10 Mukojima, Sumida-ku, Tokyo [Tel] 03 3622-7428
0 tshu [Access] 10 min walk from Honjo-azumabashi Station on the Toei Asakusa Line,

UW-'da - TOKYO SKYTREE Station on the Tobu Skytree Line. 15 min walk from Asakusa Station on the Ginza Line.
kVO - [Open]5:00pm—10:00pm [Closed]Wednesdays

Appetizers #ix

KN Oborodoofu &izesa ¥480
Semi-curdled Tofu

Daikon Radish Salad %45+ ¥850

Grilled Side Dishes s

Scallops Sauteed in Butter z=z/xs— (1 ¥1,300

Yakitori v=&o
Grilled Chicken

Bl Tori Tsukune &no<ink=
Grilled Chicken Balls

Simmered Dishes &%

2% % ¥1,600
2sticks

25 [I{ ¥780
2sticks

A Kakuni &=
Long-simmered Pork Belly

Deep-fried Dishes 5

(= ] ¥1,050

Tempura Moriawase xxsmat
Tempura Assortment

£l Shiba Ebi Kakiage zzunzsmiF
Shiba Shrimp and Vegetables Tempura

[2 Tofu Agedashi &sasmiFtzL
Deep-fried Tofu in Soy-sauce-flavored Sauce

@ Harumaki =zx=
Spring Rolls

[l Chawanmushi #basL
Savory Steamed Custard in Individual Cups

EE3rg ¥1,700

EElE ¥1,700
£3 ¥850

S E ¥900

CEE ¥e50

I Tori Tsukune

\‘:‘ fooee
i Harumaki

Meals a=

P If you order any “Kamameshi”, preparation will take up to 20 minutes.
EHLRA—S—H52000D0DET

P The “Kamameshi” comes with savory steamed custard, miso soup and pickled vegetables.
EHLICREDAKL, 2. BFENOEET

(¥ Gomoku Kamameshi zgzsL B ¥1.550
Rice and Various Ingredients Cooked in an Iron Pot '
Kani Kamameshi miczoL
Rice and Crab Cookedin an Iron Pot = ¥1,950
Hotate Kamameshi iEr-t&sL ¥1.750
Rice and Scallops Cooked inan Iron Pot ’
@ Torisoboro Kamameshi tozigzzsL [ ¥1,450

Rice with Scrambled Eggs and Minced Chicken Cookedin an Iron Pot

i Kaki Kamameshi (Only available from October to March) hz#sl (E#iRE)  ¥1,850
Rice and Oysters Cooked in an Iron Pot

Chasoba Hiyashi Tempura Oroshi zzisvLxsss30 B EIEE ¥1,700
Chasoba Hiyashi Tempura Oroshi

il Oyako Don sz
Donburi (Bowl of Rice) Topped with Chicken, Eggs and Onions

(=5 ¥1,100

Miso Soup &%t

E] Misoshiru &zt ¥250
Miso Soup

Drinks a4

7 Draft Beer #£t— yg50 I Bottled Beer vvr—L  ¥680
77 Hot Sake B#&E s1a180m ¥550 Chilled Sake 4&300mI ¥950

Oolong Tea »—n>% ¥300 7 Orange Juice #Lyyya-z ¥300

Hotate Kamameshi

&)

OTax is included

= ) i (o)

We accept a credit card of VISA, MASTER,
AMERICAN EXPRESS and ICB.

P The picture may he different from the actual
dish due to the use of seasonal ingredients

10 major allergy materials

GGG

Chicken Pork Beef Shrimp Crah

BeHO

Wheat Buckwheat Eggs Milk Peanuts

P For descriptions of specific food allergens,
please see the hack of the menu
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