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KAISEKI COURSE  (8 COURSE MEAL)      9,900

KAISEKI COURSE

TSUKEMONO – JAPANESE PICKLES

THE KAISEKI IS THE JAPANESE TASTING MENU FEATURING SPECIAL DISHES THAT REFLECT THE 
CHANGING SEASONS. ONLY THE FRESHEST AND MOST PRIZED INGREDIENTS ARE USED.  

APPETIZERS

ASSORTED OSHINKO - 7 KINDS OF IMPORTED                    1,200 
JAPANESE PICKLES      
ASSORTED OSHINKO - 3 KINDS OF IMPORTED                       900 
JAPANESE PICKLES      

AKA KABU – IMPORTED RED RADISH    400

SHIRO KABU – IMPORTED WHITE RADISH         400

NASU IPPON ZUKE  - IMPORTED EGGPLANT          475

DAIKON IPPON ZUKE – IMPORTED DAIKON RADISH 475

KYURI – JAPANESE CUCUMBER                   250

HAKUSAI – NAPA CABBAGE                     300

NOZAWANA – TURNIP GREENS                      250       

TAKANA ABURAITAME - MUSTARD GREENS   350

KIMUCHI - SPICY NAPA CABBAGE KIMCHI     350

KAKUTEKI - RADISH KIMCHI              350

TAKWAN- IMPORTED YELLOW RADISH            375



VEGETABLES

YAKIGINNAN - GRILLED GINKO NUTS 550

EDA MAME - BOILED SOY BEANS                350

SORAMAME - BOILED BROAD BEANS     350

MOROKYU - CUCUMBER WITH FERMENTED SOY BEANS   250

KIMPIRA GOBO - BOILED MOUNTAIN ROOT   350

KABOCHA AMANI - SWEET PUMPKIN           350

SATOIMO AMANI - SWEET TARO ROOT           350

TAKENOKO TOSANI - SWEET BAMBOO SHOOT           350

HORENSO - COOKED SPINACH WITH KATSUBOSHI        350

YAKINASU - GRILLED EGGPLANT WITH KATSUBOSHI        200   

SHIME SABA - VINEGARED MACKEREL WITH 
CUCUMBERS AND WAKAME SEAWEED

TAKO - OCTOPUS WITH CUCUMBERS AND 
WAKAME SEAWEED

YAKI ANAGO - GRILLED SEA EEL WITH 
CUCUMBERS AND WAKAME 

WAKAME KYURI - CUCUMBERS AND 
WAKAME SEAWEED

SALADS

KAISO - SEAWEED SALAD WITH SESAME DRESSING    1,500

KANI - SPECIAL CRAB AND MAYONNAISE SALAD    1,500

WAFU - LETTUCE WITH MIXED SASHIMI TOPPING       1,500

DAIKON - LETTUCE AND RADISH SALAD WITH       1,200
CREAMY SESAME DRESSING

STAMINA - GREEN SALAD WITH SESAME DRESSING         750

POTATO - POTATO SALAD WITH     250
JAPANESE MAYONNAISE   

SUNOMONO – VINEGARED DISHES

700

700

        700

300



SEAFOOD

IKA RING AGE – FRIED SQUID RINGS    450

IKA GESOYAKI – GRILLED SQUID TENTACLES   250

IKA WATAYAKI – GRILLED SQUID INNARDS IN FOIL     400

MARKET 
PRICEIKA OKIZUKE – PRESERVED WHOLE SQUID   

IKA SHIOKARA  – PRESERVED SQUID WITH INK  350

TAKOBUTSU – CHOPPED OCTOPUS     550

SHIRASU OROSHI – BABY WHITEFISH WITH RADISH  300

IKURA OROSHI – SALMON ROE WITH GRATED DAIKON 300

MAGURO NATTO – TUNA WITH FERMENTED SOYBEANS 450

IKA NATTO - SQUID WITH FERMENTED SOYBEANS  350

SHIRAO KARAAGE - CRISP FRIED SNOWFISH 660

JUMBO SATSUMAAGE - GRILLED FISH CAKE 850

TSUKIJI SPECIAL SASHIMI MIX - SELECTION 
OF 7 KINDS OF PREMIUM SASHIMI

SASHIMI MIX - SELECTION OF 7 KINDS 
OF SASHIMI

HONTORO – FATTY TUNA BELLY                    3,600

CHUTORO – TUNA BELLY                             3,600

KAMPACHI – AMBERJACK                 2,400                                                                    

HAMACHI – YELLOWTAIL       2,000

TAI – SEA BREAMTAI – SEA BREAM        2,200                                                                                                                                                                              

TORO SALMON – SALMON BELLY     1,800                                                                         

MAGURO-TUNA           850

TAKO – OCTOPUSTAKO – OCTOPUS        1,000                                                                                                                                                                                                

IKA – SQUID         600                                                                                                                                                                                                          

SHIME SABA – MARINATED MACKEREL                          900                                                                                                               

SASHIMI

5,400

3,200

NAMA KAKI PONZU - FRESH OYSTERS IN PONZU SAUCE 1000



TOKUJO NIGIRI - 9 Pieces Premium Sushi 
and 3 Pieces Maki

WAGYU SASHIMI　　　        3,500 
Sliced Raw Wagyu Ohmi A5 Sirloin with 
Grated Garlic, Ginger, Onions, 
and Special Sauce

TSUKIJI’S SASHIMI ARE FLOWN THRICE WEEKLY FROM TOKYO.  
PLEASE ASK YOUR SERVER FOR OUR SEASONAL SPECIALS.

MATSU NIGIRI - 9 Pieces Special Sushi 
and 3 Pieces Maki

TAKE NIGIRI -  9 Pieces Sushi and 3 Pieces Maki     1,600

UME NIGIRI - 9 Pieces Local Sushiand 3 Pieces Maki     1,200

   
       

SUSHI

2,800

2,300

ALL SUSHI ARE MADE WITH THE SPECIAL IMPORTED KOSHIHIKARI RICE 
FROM UONUMA, NIGATA PREFECTURE.

ALL SERVED WITH CLEAR SOUP

UNI - Imported Sea Urchin               3,500

BOTAN EBI - Spot Prawn        2,400

AMA EBI – Sweet Prawn       1,200                                                                                                                           

AKA GAI – Red Clam       1,000                                                                                                                                     

HOTATEGAI – Scallop         1,200                                                                                                                              

HOKKIGAI – Surf ClamHOKKIGAI – Surf Clam        1,000                                                                                                                                                                                                                                                                                  



DAIMYO - SUSHI RICE WITH PREMIUM SASHIMI
MAGURO, TAKO, IKA, HAMACHI, SALMON, IKURA, KANI, SHIME SABA

SHOGUN - SUSHI RICE SERVED WITH AN ASSORTMENT OF JAPANESE 
PICKLES, FISHCAKES, NIMONO VEGETABLES, GRILLED FISH, SASHIMI

2,300

SUPER SPECIAL DAIMYO - SUSHI RICE WITH PREMIUM SASHIMI
HAMACHI, KANPACHI, UNI, TAI, BOTAN EBI, SALMON, IKURA, 
TOBIKO, NEGITORO

*SOME ITEMS MAY BE SUBSTITUTED DUE TO SEASONALITY AND AVAILABILITY

SPECIAL DAIMYO - SUSHI RICE WITH PREMIUM SASHIMI
TORO, HAMACHI, KANPACHI, UNI, TAI, BOTAN EBI, SALMON, IKURA

1,800

1,200

1,100

600

600

600

550550

450

350

450

500

450

500

1,800

3,200

4,500

650

500

650

550

550

250

250250

250

CHUTORO - Tuna Belly
HONTORO - Fatty Tuna Belly

TORO SALMON - Salmon Belly

UNI - Imported Sea Urchin

KAMPACHI - Amberjack

TAI - Seabream

MAGURO TUNA 

IKA - Squid

AMA EBI - Sweet Prawn
KANI - Crab Stick

HOTATEGAI - Scallop 

HAMACHI - Yellowtail

EBI- Prawns



19,000

13,000

SPECIAL SASHIMI BOAT - LARGE (8-10 PERSONS)       

HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI, 

SALMON, AMAEBI (65 SLICES)

SPECIAL SASHIMI BOAT – SMALL (6-8 PERSONS)        

HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI, 

SALMON, AMAEBI (42 SLICES)

SASHIMI BOAT

SUSHI BOAT

SPECIAL SUSHI BOAT - LARGE (8-10 PERSONS) 

HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAIL, 

SALMON, AMAEBI, NEGITORO MAKI

(40 PCS. SUSHI, 12 PCS MAKI)

SPECIAL SUSHI BOAT – SMALL (6-8 PERSONS)  

HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAIL, 

SALMON, AMAEBI, NEGITORO MAKI 

(27 PCS. SUSHI, 9 PCS MAKI)

COMBINATION SUSHI-SASHIMI BOAT

SPECIAL SUSHI-SASHIMI BOAT- LARGE (8-10 PERSONS)                      

HOTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI,

SALMON, AMAEBI, NEGITORO MAKI

(42 PCS. SASHIMI, 18 PCS. SUSHI, 6 PCS. MAKI)

SPECIAL SUSHI-SASHIMI BOAT- SMALL (6-8 PERSONS)

HOTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI,

SALMON, AMAEBI, NEGITORO MAKI

(20 PCS. SASHIMI, 16 PCS. SUSHI, 6 PCS. MAKI)

SOME ITEMS MAY BE SUBSTITUTED DUE TO SEASONALITY AND AVAILABILITY

*MINIMUM 1-DAY ADVANCE ORDER. 
PLEASE ORDER IN ADVANCE AS WE HAVE A LIMITED NUMBER OF SUSHI/SASHIMI BOATS.  

KINDLY RETURN SUSHI/SASHIMI BOATS WHEN DONE.  THANK YOU!

300

350

330

14,000

11,000

20,000

14,000



BEEF

TSUKIJI RESTAURANT SERVES THE EXCLUSIVE WAGYU OHMI BEEF, WHOSE ROOTS GO BACK 400 YEARS 
TO THE FOUNDATION OF THE SHOGUN’S CAPITAL CITY, EDO. WAGYU OHMI BEEF, KNOWN FOR ITS 

“MELT-IN-THE-MOUTH” QUALITY, WAS DEVELOPED EXCLUSIVELY FOR THE SHOGUN AND HIS FAMILY AS 
A HEALTH REMEDY TO PROMOTE WELL BEING AND VITALITY. TO THIS DAY, WAGYU OHMI BEEF IS THE 
OFFICIAL BEEF OF THE JAPANESE IMPERIAL HOUSEHOLD.  TSUKIJI RESTAURANT PROUDLY SERVES 
WAGYU OHMI BEEF EXCLUSIVELY SINCE WE OPENED IN 1989. ENJOY THIS EXCEPTIONAL BEEF IN 

SUKIYAKI, SHABU-SHABU, YAKINIKU OR TEPPANYAKI.

WAGYU OHMI 
TENDERLOIN STEAK

WAGYU OHMI SIRLOIN STEAK

Pan-fried Wagyu Ohmi A5 Tenderloin 
served with sautéed vegetables and 
special dipping sauce

Pan-fried Wagyu Ohmi A5 Sirloin served with 
sautéed vegetables and special dipping sauce

Pan-fried Wagyu Ohmi A5 Rib-Eye served with 
sautéed vegetables and special dipping saucesautéed vegetables and special dipping sauce

Sliced Wagyu Ohmi A5 Sirloin cooked in Butter 
with sautéed vegetables 

Japanese Hot Pot with Sliced Wagyu Ohmi A5
Sirloin, Dashi Broth, Assorted  Vegetables, Tofu, 
Udon Noodles, Ponzu and Goma Sauces  

Japanese Hot Pot with Sliced Wagyu Ohmi A5
Sirloin, Sweet Soy Sauce Broth, Assorted Sirloin, Sweet Soy Sauce Broth, Assorted 
Vegetables, Tofu, Konnyaku Noodles

U.S. SNAKE RIVER FARMS WAGYU       4,900
RIBEYE STEAK

U.S. ANGUS RIB-EYE STEAK                2,800

ADDITIONAL ORDER OF WAGYU OHMI A5 BEEF SIRLOIN (per 100gm)               4,500

Sliced Raw Wagyu Ohmi A5 Sirloin with 
Grated Garlic, Ginger, Onions, and Special Sauce



TEPPAN-YAKI ALA-CARTE

U.S. ANGUS BEEF TENDERLOIN 3,900

JUMBO PRAWNS          1,800

ASSORTED SEAFOOD        3,200
(Prawn, Scallop, Seabass)        

JAPANESE SCALLOPS (150gm)  1,500

SHIMEJI MUSHROOM BUTTERYAKI      400

YASAI-TAME VEGETABLES    420

SPECIAL FRIED RICE – with Shrimp and Pork       450

All dishes served with sautéed vegetables and special sauces.

Kindly add P650 for set menu inclusive of 2 kinds of Appetizers,
Salad, Miso Soup and Dessert.

FISH

GINDARA TERIYAKI - The Original Grilled Black Cod             2,900

GINDARA SAIKYO - Miso Marinated Grilled Cod Fish              2,600

SALMON KAMAYAKI - Grilled Salmon Head                   2,850                               

GINDARA ARANI - Black Cod Jaw Simmered In                      2,400
Special Sauce

850

market price

MARKET PRICE

1,600

5,500(l)/4,500(r)



SHAKE SHIOYAKI - Grilled Salted Salmon          800

SANMA HIRAKI - Grilled Dried Pacific Saury                  450

SABA HIRAKI -   Grilled Dried Mackerel Fillet             650

AJI HIRAKI - Grilled Dried Horse Mackerel Fillet         450

SHIMA HOKKE - Grilled Dried Hokkaido           1,100
Akta-Mackerel 

SHISHAMO - Grilled Dried Capelin FishSHISHAMO - Grilled Dried Capelin Fish    450

MARUBOSHI IWASHI - Grilled Dried Whole Sardines 450

ASSORTED TEMPURA - Deep Fried Batter Dipped          1,200
Seafood and Vegetables

ANAGO TEMPURA – Sea Eel              1,200

HOTATE TEMPURA – Scallop 1,000

EBI TEMPURA – Prawns (5pc.)            850

KISU TEMPURA  – Whiting             650

KAKIAGE TEMPURA – Assorted VegetablesKAKIAGE TEMPURA – Assorted Vegetables         500

EBI FURAI – Breaded and Deep Fried Prawns  750

IWASHI FURAI – Breaded and Deep Fried Sardines   650

SEAFOOD

SPECIAL ASSORTED TEMPURA               1,900

2,400

Deep Fried Batter Dipped Premium 
Seafood and Vegetables

TARABAKANI SHIOYAKI                3,950
Grilled Hokkaido King Crab Legs          

HOTATEGAI HAMAYAKI       990
Grilled Scallop in Shell (1 piece)

YOSENABE -  Japanese Seafood and Vegetable Hotpot 2,800

UDONSUKI - Japanese Seafood and Vegetable                 2,800
Hotpot with Udon Noodles

IKA SUGATAYAKI – Grilled Whole Squid    980

IKA TEPPANYAKI – Sautéed Squid with Vegetables      980

IKA ICHIYABOSHI – Grilled Dried Squid    980

IKA okizuke - Marinated Squid                                          1,000IKA okizuke - Marinated Squid                                          1,000

OHEBI SHIOYAKI - Grilled Jumbo Prawns (1 Piece)           800           



TONKATSU -  Fried Breaded Pork served                            795
with Japanese Potato Salad                          

KATSUNI - Fried Breaded Pork and Egg Omelet                    

BUTA SHOGAYAKI -  Sliced Pork with Ginger Sauce              650

KUSHI KATSU -  Fried and Skewered Pork Cutlets             500

GYOZA  -     Pan Fried Pork Dumplings (3 pieces)                 

PORK

KUROBUTA TONKATSU 1,600
Fried Breaded Pork Cutlet from Kagoshima, 
Kyushu.  Served  with Japanese Potato Salad
      

YAKITORI - Grilled Skewered Chicken (3pcs)  450
seasoned with Salt or Teriyaki Sauce

CHICKEN TERIYAKI - Grilled Chicken Leg       650
with Teriyaki Sauce

FRIED CHICKEN WINGS (3 pieces)     450
with Ponzu Sauce  

HIYAYAKKO - Cold Tofu with Soy, Ginger,                    350
Nori, and Katsuboshi Dipping Sauce

YUDOFU - Tofu Hot Pot with Assorted Vegetables            450

NIKU DOFU -  Tofu with Sliced Beef and Soy Sauce           750

AGEDASHI DOFU -  Tempura Fried Tofu                       350
with Ginger Sauce 

TOFU

TOFU STEAK - Pan-Fried Tofu with Radish Sprouts,          700 
Katsuboshi, Nori and Spicy Sauce

TAKANA FRIED RICE - Pickled Mustard Greens   450

SPECIAL FRIED RICE – with Shrimp and Pork 450

BEEF FRIED RICE 450

PLAIN RICE                110

MISO SOUP – with Fermented Soybean Paste  110

CLEAR SOUP                 110

SPECIAL MISO SOUP – with Tai Fish HeadSPECIAL MISO SOUP – with Tai Fish Head   550

CHAWANMUSHI – Steamed Egg Custard (MIN 2 ORDERS)       350

RICE AND SOUP

CHICKEN

550

650

450



KARUBI SOUP – U.S. WAGYU BEEF SOUP 750

WAKAME SOUP – SEAWEED SOUP 450

TAMAGO SOUP – EGG SOUP 375

YASAI SOUP – VEGETABLE SOUP 375

SOUP

DOBIN MUSHI – EMPEROR´S SOUP WITH 
HAMACHI AND GINKO NUTS

450



WAGYUDON - OhMi A5 Wagyu Beef Topping            5,500
                         

650

950

850

850

750

1,000

950

1,200

1,000

1,700

850

850

750

400

650

650

550



WAGYU INANIWA UDON - Mountain Potato                     3,500 
Noodles with A5 Ohmi Wagyu Beef 
 
SPECIAL INANIWA UDON - Mountain Potato Noodles   1,850 
with A5 Ohmi Wagyu Beef, Ebi Tempura and Kakiage

650

650

750

800

390

390

390



750


