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Sushi Combo
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Please show this leaflet to lfamae Sushi staff

Lightly seared over a flame and overflowing with juiciness!
Wagyu beef sushi offers an exquisite balance of fat and lean meat. - - . .
. - : . R - to receive 10% off your total bill.
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Fresh Wild Bluefin Tuna
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When visiting Tokyo, Itamae Sushiis a must. \%df' ﬁ
L B €3 R (
¥ A.;'k'-. -~ ;‘ !ﬁl; - %ﬁf‘i . * &ﬁ‘fﬂ#‘"‘fﬂ"‘& ﬁgﬁ'ﬁ" ls‘g Wil%Blueﬁn mgﬁi < 6}(——;1— Ttamae Tuna Menu
- - “RAURT X ~FXREIIN~ T e-RER :
. R T FERILLN | %4;3{6
A ebe

E2 2 D AREL R S e,
Best Sushi Combo b & %Aﬁ Bl<\:i)n - (B) (Bia) [Ba]
[BiA] ¥4.980 ‘-.,;;'- » ’ - Tuna ma,.¥1,980 incl tax ¥2,480 incltax ¥2,680
y L - Assorted Wild Bluefin Tuna Sashimi

incltax . “ il
L S 246,800
_‘nl:lﬂ Alacarte
*

O o o\ FE D R CE
RSy 3O T DU T

A

g&l‘ e"'&‘?" 3-4 servings incitax
-l

Selection Sushi Combo

£3<h (BA]

XZT0

f)@@

ﬁﬁlt\equ "
A

Finest SushiCombo, RV

=

[Bi2]
incl.tax ¥3,480 '.‘._._r_ : W'H%Blueﬁn incltax - .
o, .\ - B, N una - Fo b TR ! . =
L — il il - “ . . w .. - "
- by B T e
- kgf‘ :."' e I _\l‘ 'J
S 43<s o :

"~ WildBluefin
una

, whLE
AAEINE T i
P49y 24F 77K
Sushi Restaurant's . )
Swordfish Fish & Chips e ¥2, 80

ﬂ o

LA
LX)k

Edomae Sushi Combo
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2-year Fermented Potatowith  Itamae Rich Seafood
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Asari Clam Egg Pudding

Wild Bluefin Fish Innards and Butter Appetizer Bakudan TOKYO U
& #2880 241,780 #2480 — ; 551,480 ITAMA E S H T.
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When visiting Tokyo, Itamae Sushi is a must.
~What Is Tokyo Sushi?~ Tokyo Sushi = Edomae Sushi

For the influx of foreign visitors at Itamae Sushi, Tokyo Sushi is an originally coined term

that is an easier-to-understand, modernized version of “Edomae sushi’”

Tokyo Bay, the origin of sushi during the Edo Period (1603-1868), was once called Edo Bay.

The fish caught here were called Edomae fish, and “the nigiri sushi made by the skilled

artisans using the wild fish caught in Edomae” became known as Edomae sushi.

Tokyo Bay, Tokyo’s pride and joy fishing spot, is blessed with nutrients from the plankton
E flowing in from the adjoining rivers and the Kuroshio
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Current. There is an abundance of fatty natural fish,
ranging from high-quality fish to everyday
table fish. From those fish, Itamae
Sushi carefully hand-picks their
selections.
Itamae Sushi is extremely
particular about the Edomae brand
ingredients, such as conger eel, gizzard
shad, red bream, largehead hairtail,
Japanese sea bass,black gnomefish, red
_snapper, Japanese horse mackerel, golden
5 cuttlefish and others.
% Additionally, Itamae Sushi has recreated the
z‘ high-level techniques handed down by the
skilled artisans of the Edo period, such as
v% Yushimo tsukuri style (blanching), pickling,
searing, boiling, kelp marination, vinegar
marination,and salt marination , delivering these
techniques to their modern-day customers.
Enjoy delicious and authentic Tokyo sushi,
made using bona fide preservation techniques.
With their thorough focus on Edomae
ingredients, Itamae Sushi has been reborn as
one of Tokyo’s leading sushi restaurants.
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Yushimo is a blanching technique in which boiling water
is passed quickly over the skin of the fish to heat up the
surface.
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Black Gnomefish Tsukeru (Pickling)
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Wild Flounder Edge
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Menu may vary due to
weather/unforeseen [BEA]
situations. incliex ¥ 578
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Aburu is a searing technique in which the fish is sezlu'e&-t;) create
grill-marks on the surface. The heat of the fire melts the fat, adding
an aromatic element and bringing out the flavor of the fish.
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Kobu-jime is a marination technique in
which the fish is lightly sprinkled with
salt, drained, and then sandwiched
between pieces of kelp and left to
marinate. This allows the flavor and

umami of the kelp to permeate
thoroughly throughout the fish.
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, \ = Niru is a boiling technique in which the fish is )

boiled in a broth of water, sake, mirin, sugar ¢
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Nira (Boiling) SOy sauce, causing it to become soft and plun
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Su-jime and shio-jime are marination techniques in which
the fish is “finished” with vinegar or salt. In Su-jime, the
sourness of the vinegar is added to the fish, giving it a

refreshing finish that further whets the appetite. Shio-jime
enhances and seals in the flavor of the fish.

Japanese Sardine Horse Mackerel
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https://itamae.co.jp  app

facebook.com/itamaesushi
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