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Edomae sushi shop

Since 1866

ﬁpﬁf& Edomae sushi
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"A long standing store the has kept the traditional old style taste of Edomae sushi" Maximally tasty sushi is made by
balancing the 4 ingredients: vinegared rice, freshly cut fish meat, fresh mountain vegetables and boiled soy sauce. This is
Edomae sushi's calling. The flavor of Edo comes from the sushi made using old methods such as boiling, squeezing, forming,
vinegaring and kombu seaweed, etc. Please come and try our Bentenyama Miyako Zushi.
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' - : . The first generation, Kinshichi, who trained at "Senju Miyako Sushi' and includes the flow of Hanaya
b u ‘ Yoheli is the founder of Edomae Sushi, and opened Asakusa Bentenyama Miyako Zushi under the
— 5\1 5} bell cherry of Asakusa's kinryusan Asakusa Temple in 1866. Since then, we have been operating as
am. &a E Tokyo Asakusa Bentenyama Miyako Zushi. Continuing the word play started 50years after
beginning by Takesaburo, the 3rd generation master, the current name ('"MI'dori koki-"YA'"nagi
5th Generation Tadashi Uchida kotobuku-"KO"toshi kana) is a take on "Perhaps this year, the dark green willow will congratulate us!"
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203-3844-0034 URL: http://www.bentenyama-miyakosushi.com/ja/

[7012A]
RRXANORERCREBRAT HORES 35

Bentenyama Miyako 2ushi

T111-0032 2-1-16, Asakusa, Taito City

Hours: Day: 11:30-14:30 Night : 17:00-21:00 Sun, National holidays: 11:30-18:30
Holiday: Mon, 3rd. Sun

203-3844-0034 URL: http://www.bentenyama-miyakosushi.com/ja/

[access]
3mins walk from Tokyo Metro Ginza Line, Asakusa Station Exit A7




