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[ Shunmidokoro FUJISE]

This Japanese restaurant uses seasonal ingredients whenever itis p055|ble :
We offer sashimi, tempura, oysters on the half shell and Okinawan pork, amongs other delights.
The Duck-and-vegetables Hotpot is our recomended wintertime speC|aIty

[Address] 2-1-1 Oshiage, Sumida-ku, Tokyo [Tel] 03-3622-9656
[Access] 1 min walk from TOKYO SKYTREE Station on the Tobu SKYTREE Line,

https://fuj‘ise-nari'hirabasi._jimdb.eo'm/ &

7 min walk from Oshiage Station on the Toei Asakusa Line and Tokyo Metro Hanzomon Line.
[Open] 5:30pm - 11:00pm (L.0.10:00pm) [Closed] Sundays, National Holidays

A la carte —myiE

K} Assortment of 5 Types of Sashimi ¥1,300
BRISHA T (5EH)
Assortment of 3 Types of Sashimi ¥900
BRSHAE (3RE)

*The dish’s ingredients change seasonally. xmzE. Efilc&->TTbOET,

Maguro Sashimi (Tuna Sashimi) ¥820
E<BHIE

Salmon Sashimi ¥590
H—EVERFE

Basashi (Row Horse Meat) ¥750
ERIL

K Salt-broiled Collars of Tuna [Large] ¥1,080~¥1,200

E<BHF EBEE [K]

3 Tempura Assortment EIfE  ¥900
[2 pieces of Shrimp, Sillago, Big-Eyed Flathead, Vegetables]

RESEDEDLE [BE2E. FA, XATF. FE]

Deep-Fried Conger-eel with Grated Daikon Radish F1¢& ¥580
RS [ BRI RFBFEBL

E3 Small Shrimp and Green Onion Tempura EME ¥640
RAES[HR] MNIEERREOD B

E2 Free-range Chicken Tempura (ZE@E  ¥590
RS [HR] HBRKS Agx=as

[ Deep-Fried River Shrimp B ¥520
nig2ohs5izlT HHICAS

i Mille-Feuille Pork Cutlet (Okinawa Pork) COE  ¥580
HhD [higR—2] ASEX=2—

Grilled Cross hetween Wild and Domestic Ducks ¥960
and Green Onions in a Ceramic Pan
BB RZOMIRES

Bound Salad of Daikon Radish and Scallops ¥520
RIZKIRY 5

@ Assortment of 5 Types
of Sashimi

[ Salt-broiled Collars
of Tuna (Large)

Tempura

) Deep-Fried River Shrimp

Steamed-Chicken Salad 2 ¥480
HLEOYSY

8 Pork-Liver Cutlet fAGEH  ¥450
LIS

3 Whale Meat Cutlet f1EFH ¥680
<LshD

Whale Meat Steak 1 ¥900
USRF—%

] Roasting on Skewers 5@ ¥320

Cross hetween Wild and Domestic Ducks Balls [2 skewers]
EEE SEORI2E]

i Roasting on Skewers (% ¥320each

Chicken Skin / Chicken Tail Roasted on Skewers [2 skewers each]
BEE ME / FAUD[E2E]

Fried Noodles Mixed with Vegetahles and Seafood C22EE3E ¥780
B D PEZE

7l Whole Grilled Squid ¥520
W RLBEE

Satsumaage (Deep-Fried Fish-Paste Patties) f1&E  ¥450
EDEHIT

Drinks rku> s

Local Japanese Sake [180mI] ¥520~¥720
i (18]

Draft Beer [Medium / Smalll Asahi Super Dry ¥490/¥390
HE—)L [N PHER—/K—KSA

A Shochu Sour [10 Types] ¥310~¥410
BeE 7 —

Homemade Fruit Wine [Plum / Apricot] ¥420
BREEERE [958 / HE]

Clear Distilled Liquor [10 Types] ¥390~¥800

FRERE &8

Grilled Cross hetween Wild and Domestic
Ducks and Green Onions in a Ceramic Pan

Bound Salad of Daikon
Radish and Scallops

Local Japanese Sake

OTax is included

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

P Credit cards are not accepted

10 major allergy materials

GOGBG

Chicken Pork Beef Shrimp Crab

N F
% ? hﬂ MILK
N4 @ [ ]

Wheat Buckwheat Eggs Milk Peanuts

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



