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From the respect for quality ingredients to simple cooking
methods, Chef Seiichi Honda sees similarities between
Spanish and Japanese cuisine. As you sit at the open
kitchen counter, you can experience the seasonal faces of
“Modern Spanish” cuisine through aroma, sound, all five

senses.
[ TEL | }
03.3289.5331 Tue-Fri Sat,Sun,Hol
L 11:30-15:00 11:30-15:30
| EKB Closed | (LOA3:00)  (LO.13:30)
REH Monday D 18:00-22:30 (L0O.19:30)

KBEBTENR Tuesday (Irregular)
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Ginza Tamai
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The Hako-meshi, made with wild conger eel, is available in
two ways: braised for soft, fluffiness, or grilled for rich
savoriness. Please enjoy with your family, friends, and
colleagues.

[ 7ec ] Mon-Fri  Sot,Sun,Hol
03.6264.6896 L 11:00-14:30 11:00-15:00
(L.0.14:00) (L.O.14:30)

E kB Closed
D 17:00-21:30 (LO21:00)

ARER Irregular

SKIRBE teppanyaki
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A simple space with counter and table seating. The main
teppanyaki (Japanese iron-plate grill) course includes Ital-
ian, French, and Japanese cuisine, featuring carefully
selected Wagyu Beef and seafood from around the world.
First class chefs cook delicately with excellent timing on
custom-made teppan grills.

AMELL Mon-Sat Sun,Hol
03.5537.7061 L 11:30-15:00 (LO13:30)
E{AH Closed D 17:00-23:00 17:00-21:00

(LO.21:00)  (LO.19:00)

E R Open everyday

CAVIAR
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This restaurant offers the utmost in seasonal luxury, pairing
rare domestic caviar and carefully selected "salt" with ingredi-
ents sourced directly from producers to deliver the finest experi-
ences throughout the year. Under the leadership of Head Chef
Takuma Isayama, who refined his craft in prestigious Italian
establishments, guests can enjoy delicate and vibrant dishes,
complemented by wines chosen by our sommelier. With a
focus on accommodating the preferences of our patrons, this
sophisticated space for adults crafts a moment of indulgence.

TEL
03.6263.9420

E{RH Closed

HiER Sunday #H Holiday

L 11:30-15:30 (L.0.14:00)
D 17:30-22:30 (L.0.21:00)

%7 sushi
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Ginza Sushikou Annex EN/JP
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This is an annex of Ginza Sushiko Honten, established in
1885. Fresh seafood purchased from the Toyosu Market
every morning is served with traditional Edo-mae tech-
niques in a stylish and beautiful manner. We offer a wide
variety of innovative dishes, including nigiri zushi using sea-
sonal ingredients.

TEL Mon-Fri Sat Sun,Hol
03.3289.0019 L 11:30-14:00 11:30-14:00 11:30-14:30
(LO.13:30) (LO13:30) (L.O.14:00)
E{RH Closed D 17:00-23:30 17:00-21:30 17:00-20:30
(

L.0.22:30) (L.0.20:30) (LO.19:30)
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£3#51F kushiage
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Ginza Rokukakutei

P
\\'

o™

EHLEWLEETLEELRAARE | KREMTHOREIF D
BIEDVREICH -7V RENATERIOAL HEINT:
EMICEDE T RANERRZAIV I THIF2R5 1%,
HRALEENISBEWMIIF-T7A4 e — ISR LOET,

Quality Japanese food in a relaxed atmosphere! A famous
kushiage (deep-fried skewers) restaurant in Osaka's Kuro-
mon Market has opened in Ginza. In a homey atmo-
sphere, you can enjoy the kushiage made with carefully
selected ingredients and deep-fried with exquisite timing
by our chefs, along with wines purchased from all over the

world.

TEL Mon-Sat Sun,Hol
03.5537.6008 L 12:00-15:00 (LO.13:30)
ERH Closed D 17:00-22:00 17:00-21:00

(L.0.20:00) (L.0.19:00)

FRER Irregular

ERRE washoku
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Ginza Ankyu
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The main restaurant [Ankyu] is located in Gion-Shijo, Kyoto.
Ginza Ankyu opened as a Tokyo branch in September 2021.
Please enjoy the taste of one of Kyoto's hard-to-reserve
restaurants in a space embracing Kyoto.

TEL
03.6281.4425

E R H Closed

AREM Irregular

17:00-23:00

& japanese food
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Sanbunrou
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All the seafood sourced from across the country is
wild-caught. The traditional Japanese restaurant offers a
fine dining experience with authentic flavours of ingredi-
ents along with meat and game dishes. Savour the cuisine
that has been handed down since Sanbun’s establishment,
the meticulous attention to dinnerware, and the opulent
ambience that is exclusive to this location.

TEL Mon-Fri Sat,Sun
03.3289.2050 Looisoo
KB Closed D 17:00-23:00 ’

F A Open everyday

KOJUN
BUILDING

DINING &STORES

With exclusively selected restaurants and
sophisticated speciality stores offering
the latest trends, Kojun Building features
a unique variety of shops to satisfy your
shopping journey. Whether it is to enjoy
a relaxing moment during the weekday
or to spend the weekend with the whole
family, we promise you a delightful time.
For reservations and orders, please feel
free to contact any of our restaurants.
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Akasaka Rikyu Ginza
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“Akasaka Rikyu Ginza Branch” is a restaurant operating
under the theme of “eating sensational food in Ginza”.
Chef Tan Hikoaki opened this place in a place he holds
deep admiration and respect for—Ginza. Once you step
inside, you will find yourself in a traditional Chinese resi-
dential complex in the style of a four-section compound.

TEL Mon-Sat Sun,Hol
03.3569.2882 L 11:30-15:00 11:30-16:00
(L.O.14:00)
E kB Closed D 17:30-22:00 16:00-21:00
(L.O.21:00) (L.0.20:00)

TE Irregular
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Ginza Katsukami II
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We are a new type of tonkatsu restaurant that offers tasting cours-
es with small portions of various cuts of branded pork carefully
selected by us. At Katsukami, customers can enjoy the natural juici-
ness of pork as we use cuts carved from the block without tenderiz-
ing them. Additionally, customers can savor rare cuts of pork and
the Red King Crab Croquettes from our sister restaurant, Kitafuku.

03.6264.6775

%E & B Closed

A#EH Monday

L 11:30-15:00 (LO.14:00)
D 17:30-22:00 (17:30start,19:30start)

#EFH Reservation required

EH jewelry
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A high-brand jewelry salon selling diamonds and a variety
of gemstones. We also sell luxury handbags and fashion

FPFIE speciality store

BARNEYS NEW YORK
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Barneys New York flagship store, one of the world’s leading
luxury fashion speciality store established in Manhattan,
New York, USA in 1923.

accessories.

03.6281.4494 0120.137.007

11:00-20:00 11:00-20:00
ZE R H Closed E R B Closed
RE Irregular

REMK Irregular

FEBE sukiyaki
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Ningyocho Imahan Ginza

[AFES ¥ B@OBRM EARTKRWMEF AL TIEO
SEDBFYE LELREORBEVMFZHERTES,
TERDERH ADEMEIARLAICRY ANTMEL,
FEoONTEALTBMEFZIMYBMATNET,

Ningyocho Imahan is a long-established sukiyaki restau-
rant where you can enjoy the rich aroma and fine fat
marbling of female wagyu beef selected by the restau-
rant's expert chefs. The restaurant offers Japanese cuisine
that incorporates a variety of seasonal ingredients and a
selection of tender, melt-in-your-mouth top-quality beef.

TEL
Mon-Fri Sat,Sun,Hol
03.3571.5333
L 11:30-15:00

EH#H Closed D 17:00-22:00 (L0.20:30)

A#H Monday

K& tenpura
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The main restaurant is located in Edobori, Osaka, and is
one of the best tempura restaurants in Kansai. The tem-
pura is deep-fried in safflower oil, which is characteristic
for keeping a dish light on the palate. The tempura sauce
is made with carefully selected bonito, kelp, and water.
Please enjoy the non-greasy tempura as skillful frying
techniques unfold directly before you.

TEL
03.3289.5011 L 11:30-L.0.14:00

E B Closed D 17:00-L.0.21:00

TEK Irregular

INFORMATION

am.11:00 - pm.8:00 stk e Ay

6-8-7, Ginza, Chuo Ku, Tokyo, 104-0061
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Icon discription

WEX=Z2—HY
English Menu Available
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There are English speakers
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More information about each store

www.mitsui-shopping-park.com/urban/kojun

lete e o
Misi Shopping Pork Uban 52 ) )b
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