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Since 1801 Loach Cuisine

|

3 v W w
2 & 2 fﬁ’\ Dozeu Nabe
[5FETH.INDPOHBEDOLBIERDOMKR] o BB L72E LI ZHEIIOT THEbEHEDO TILO A 2L RA DS — A —
BRI S, ik KD L T/REDIZHN T2 LB H/2o80EA0F 2D TBIFATL M (LK) - 1IiE S —
o T ERIRLLERLNLE L 1% EH) T THERELZZ W,
“Our authentic, unaltered taste.” After our unique preparation of the hand selected weather loach by soaking them in sake,
our chefs lay the fish one at a time in a shallow pot. Heated over charcoal, enjoy them by always taking care to add warishita

(sukiyaki stock), sliced leek, 7-spices (a spicy mix of dried herbs) or Japanese pepper to taste. Or enjoy eating the tasty
weather loach whole.
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"Keeping the feeling and tatse of Edo"
: Duck through the noren (shop curtain) into a lively tatami room. Enjoy the aroma from
‘ weather loach hot pot and sake. Weather loach is well known from the Edo era. Our staff

e & ﬁm ﬁ* provide hospitality with an authentic Edo enthusiasm.

7th Generation Takashi Watanabe
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Komakata Dojou

T111-0043 1-7-12, Komagata, Taito City

Hours: 11:00-21:00 Holiday: Open all year round

203-3842-4001 URL: https://www.dozeu.com/asakusa/

[access]

(D 5mins walk from Tokyo Metro Ginza Line, Asakusa Station Exit 2
(2 2mins walk from Toei Asakusa Line, Asakusa Station Exit Al

(3 5mins walk from Toei Asakusa Line, Kuramae Station Exit A6




