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Tempura Store,
Japanese Cuisine

Kaminarimon Sansada

x*n Tempura Rice bowl

ZEDRELIIVLTH R ES T AJFICL2EHIL T AW, —FHYOTEMME 7l e~ T NhE 7L LG T0E
FToFINDEL AT KT T AZLIZE) KBRIZH B AT KL T 272 2L BWE§ Y EEHEO E R I3#HE . H
LM SIS O CE o BT 7 COR RIS L DI LE T2 0T 7 R O HIRES

The tempura at Sansada is made the same way as before the Edo era.Only our main branch sells wholesale, and cooks using
extra-virgin sesame oil, cooking oil, sunflower seed oil or some blend of the above. Also, the batter is made with many eggs
giving it a sweeter finish.Our famous "Jo-Ten-don'"(tempura rice bowl) comes in 3 varieties: prawns, white meat fish and our

specialty mixed with chopped seafood. Please come and try our "Jo-Tendon" that has freshly fried tempura covered with our
special sauce.
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The original store Sadakichi came to know about tempura through wholesale of eggs
from Mikawa (modern day Aichi Prefecture). Then after coming to Tokyo, we set up shop
as a tempura shop labelled "Mikawaya Sadakichi" which was shortened to "Sansada". Since
e ‘a ga § our founfiation we have protected our tradition and met the needs of the times, which we
: will continue to do for the future.

7th Generation Kaoru Sanada

B=E

T111-0032 BREXEAE1—2—-2

EHERFE 1 1F~228F (AN —4—:218830%) EARB FXRFH
203-3841-3200 https://www.tempura-sansada.co.jp/
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Kaminarimon Sansada

T111-0032 1-2-2, Asakusa, Taito City

Hours: 11:00-22:00 (Last order 21:30) New-year holidays
203-3841-3200 URL: https://www.tempura-sansada.co.jp/
[access]

(D Imin from Tokyo Metro Ginza Line, Asakusa Station Exit 1
(2) 3mins from Toei Asakusa Line, Asakusa Station Exit A4
(3 3mins from Tobu Line, Asakusa Station




