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Oishii

Sumida

F2& e
: : v [Kisoba Chouhei] v

We make our soba noodles and broth using specially selected ingredients.
Two of our original dishes obtained "Sumida Modern Style” certification.

3
[Address]]-512 Sumida, Sumida-ku, Tokyo  [Tel] 03-3612-0933
min walk from Higashi-mukojima Station on the Tobu Skytree Line

30, P pm-8:00pm  [Closed] d.

We are a local soba restaurant founded in 1967 and we are loved by the neighborhood.

MDE ¥s550
(2@ ¥1,200

EMRE 1,280

HIED
BEEAT 1 —HIE B

D@ ¥620

@ ¥850

I Pounded Rice Cakes and Vegetables

H Kenchin iash CMmE ¥ss0
‘Soba Noodles in Vegetable and Pork Soup

EJ Curry Nanban sL—mizh SEE ¥900
Soba Noodles in a Light Curry Soup

B Tempura ®=&s RlBR&E ¥980
‘Soba Noodles with Tempura Toppings

Kamo Nanban wmsizs MM ¥1,200

Soba Noodles in Broth with Duck and Green Onions.

Udon (Hot) a5 &h

Nabe Yaki Udon m<mssen E[@E ¥1,200
Udon Noodles and Brath Served in a Pat

Original Soba/Udon Ayt /58

[B Tofu Seiro Emtnaon M= ¥860
Soba Noodles Served in a Basket with Tofu

Karee Seiro(Warm Sauce) sL—ewzopss CHE  ¥980
Soba Noodles Served in a Basket with Curry Sauce

Tamanoi Eo# (=/%) *THEEY VBEAZ 2— MBE  ¥820
Seba Noodles with Wakame Seaweed and Fried Eggs

Soha Noodles with Wakame Seaweed, Bamboo Shoots, Daikon Radish and Salted Ume Plums

A Kamo Seiro

Umewaka @ (2/%) +4ar T8V BEA= 21— [18 {5 ¥1,000 8 Chikara

Donburi Bowl ##

@ Tendon =
Bowl of Rice Topped with Tempura

BlE ¥1,150

@ Unatamadon s&z# i ¥1,150

Bowl of Rice Topped with Grilled Eel, Egg and Japanese Parsley
Tanlnlidan EELH

EI0IE ¥1,100

Bowl of Rice Topped with Tempura, Egg and Green Onion

Katsudon o CMmE  yoso0
Bowl of Rice Topped with Pork Cutlet, Egg and Onions

ED Oyakodon m¥s 2 voso
Bowl of Rice Topped with Chicken, Egg and Green Onions

Snack s-F3

H Seasonal Tempura sEo=ss B[ ¥1,050

B Kamoyaki mme % ¥8s50
Broiled Duck

M ltawasa ibs ¥600
Sliced lapamess Fish Stick served with Soy Sauce and Wasabi Horseradish

3 Motsu Nikomi so#aa SE0 ¥e00
Simmered Giblets

Dessert Fi—p

Soba Dango zlEAz B ¥i80
Buckwheat Dumplings

Soba Aisu zr<x B ¥250
Buckwheat Ice Cream

Alcohol 7iLa—n

27} na"?injyna KB ORE) ¥680
Top-Quality Sake Brewed from Refined Rice Grains

Seishu Tookun wa wm (z/m ¥550
Sake Tookun(Room Temperature/Het)

il Soba Shoochuu no Sobayu Wari zummozizams B ¥380
Soba Shoochuu (Buckwheat Clear Distilled Liguor) with Soba Water

Soft drink w7 rEY=s

Tokyo Cider (sold only in Sumida) mmvyry—@mE=mE) ¥280

Sweet Soda Pop called Cider

@ Tendon

(L)Tax is included

I The picture may be ditferent from B actual
dizh gt o the use of seasonal ingredients
[ Credit cards are mot accepted

10 major allergy materials
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Used Food Material Checking Sheet .y
ENeNERY—-b nnmnmﬁm—-mm:!? ?r'éﬂ‘v"i“ U sefu I Ja pa n ese

| | I | | | EROEEIC
Kore o kudasai. % Oomori wa dekimasu ka?

TRECIEELY Vil take this. FKEVITIFETH. Liit possible to have a large serving?

Osusume wa nandesu ka? | Fork o kudasai. =>——

HTTHIATT . What do you recommend? F+—oELIEEL, May | have a fork?

Atatakai desu ka? Tsumetai desu ka?

~ | ] - I |
FLLE—EE ) g |
= . | ] | £ you asx... AGEE LT
EFIT B ARGE M3 58 B

Sumimasen. Toire wa dokodesu ka? ii

FHERA. Excuse me. T LAZETT T4, Where s the restroom?

Mizu o kudasai. U Shashin o totte iidesu ka?
FKECIE L, Please give me another cup of water, EREHSTVTT S, Canl take a picture? @

Okaikee o onegai shimasu. &
HEHESMULES, Check, please. S

dhrgm communication... BEDAEEHELBDHOEFRE

i ] Befo H = Please say
Itadakimasu. | fesessybetoe | | Gochisoosama deshita. - unenyou

Cashew Nuts | | | | WEIEEET, Letseat. THESEETLI. Thankyou for themeal, | finish eating.
Na—tuy

. . - Please say when
Arigatoo gozaimasu. Qishii desu.<_feodisnice
BUHFESTFVET, Thank you very much, HBLLLTT, The food is so tasty.

i 1 N i Mata kimasu. Tomodachi ni oshiemasu.

) ERBET. 1l come again. BEFSEMAET. (Wiell my friend about your restaurant.
Liquor
a
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MENU

AVAILABLE
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< Oishii Sumida Tokvo

Visit Sumida, Take A Walk & Enjoy Eating

AREAMAP SIGHTSEEING

F-&EE)(::L_O) suewra [
holEZE. ftF&

T Y A+T

All shops and restaurants have English Menus!
Fifty restaurants and cafes introduced in this website.
We are waiting for travelers to visit our city.
ent as of April 2016.)

(This information is curn
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