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Loach cuisine

v

Since 1867 Dojou lidaya
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Boneless loach hot-pot
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Our fresh loaches are carefully prepared and de-boned so
anyone can enjoy a carefree and tasty meal. The shallow
hot-pot is filled with leek and stewed to perfection.

Rice and Japanese Sake provide the perfect combination.
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Loaches have been a cheap and nutritious food through history.
The recipe has been handed down and keeps the traditional flavour.
The atmosphere and taste of downtown Edo can be enjoyed with friends or family alike.
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Dojou lidaya
T111-0035 3-3-2, Nishiasakusa, Taito City
Hours: 11:30 - 21:00 URL: https://dozeu-iidaya.com
Holiday: Wednesday 2@03-3843-0881
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(D 1 min walk from Tsukuba Express, Asakusa station
(2 6 mins walk from Tokyo metro Ginza line, Tawaramachi station
3 1 min walk from Toei bus, Asakusa-Koen-Rokku stop




