Early Morning

Marunouchi has a wide range of stylish and laid-back morning cafés to choose from!
Whether before work or when rising early on vacation, how about stopping by at a café to start your day?

14 Marunouchi Bldg.

1F

Marunouchi Café x WIRED CAFE
& 03-5224-3110

B1F
SUBWAY Marunouchi Bldg.
B 03-6269-9575

Soup Stock Tokyo
3 03-5220-7031

STARBUCKS COFFEE
Marunouchi Bldg.
B 03-5220-7748
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WISE SONS TOKYO
B 03-6551-2477
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15 Shin-Marunouchi Bldg.

B1F

MACHIMURA FARM MARUNOUCHI
B 03-5926-4900

Caffe Appassionato
Shin-Marunouchi Bldg.
B 03-3211-3660

STARBUCKS COFFEE
Shin-Marunouchi Bldg.
B 03-5224-8688

)

18 Marunouchi Oazo

1F

Pit NENOHI
B 03-6212-8088

B1F
KOBEYA RESTAURANT Marunouchi
B 03-5220-5011

@

Soup Stock Tokyo Marunouchi
B 03-3215-1333

@

PRONTO IL BAR Marunouchi Oazo
B 03-5224-3561
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10 Marunouchi BRICK SQUARE

B1F

STARBUCKS COFFEE
Marunouchi Park Bldg.
B 03-5220-2082
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Maison Kayser Café
B 03-6269-9411
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B1F

TULLY'S COFFEE
B 03-5220-5525

[l The Peninsula Tokyo

1F  The Lobby
2@ 03-6270-2888

2 Yurakucho Denki Bldg. North Bldg.

31F DOUTOR COFFEE SHOP
B 03-3217-2521

N7

3 Yurakucho Bldg.

1F  STARBUCKS COFFEE
Yurakucho Bldg. 1F
@ 03-6250-1021
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ST-MARC CAFE
2 03-6266-9309

B1
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STARBUCKS COFFEE
Yurakucho Bldg. B1F
@& 03-5288-7075

4 Shin-Yurakucho Bldg.

1f COFFEE ROOM GINZA RENOIR
Shin-Yurakucho Bldg.
@ 03-6213-5580

=

B1F DOUTOR COFFEE SHOP
B 03-3240-8845

8 Shin-Tokyo Bldg.

1F  STARBUCKS COFFEE
B 03-3216-3552

=

B1F ST-MARC CAFE
B 03-5224-3309

B & B COFFEE MARUNOUCHI
3 03-5221-0380
*Closed on Sundays and national holidays.

13 Mitsubishi Bldg.

1F  STARBUCKS COFFEE
B 03-5288-9050

*Opening hours may vary for weekends and national holidays. Contact the store directly for details.

6 English speaking staff available.

English menu available. = Free in-store Wi-Fi available.

Late Night

Marunouchi is also wonderful at night. Many shops stay open until late,
so why not try experiencing a different side of Marunouchi?

15 Shin-Marunouchi Bldg.

7F

Raimu Raito
[Mon]-[Sat] & 03-5218-5210

Restaurant Sawamura
[Mon]-[Sat] ‘& 03-3240-0033

Tokyo Washoku Bunshiro
[Mon]-[Sat] & 03-5220-2351
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SO TIRED
[Mon]-[Sat] B 03-5220-1358
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HENRY GOOD SEVEN
[Mon]-[Sat] B 03-5220-0267

Soba Kichi
[Mon]-[Sat] B 03-5222-5133
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MUS MUS
[Mon]-[Sat] B 03-5218-5200
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5F

AGED AWAMORI (OKINAWAN SPIRITS) &
OKINAWAN FOODS URIZUN
[Mon]-[Sat] & 03-5224-8040

PASTA HOUSE AWkitchen TOKYO
[Mon]-[Sat] & 03-5224-8071

o)

NIPPONSAISEISAKABA
MOTSUYAKIDOKORO ISHII
[Mon]-[Sat] & 03-6267-0989

Franz Club
[Mon]-[Sat] & 03-5224-8678

00
B1F

BARBARA market place 151
[Fri/Day before national holidays]
2 03-5918-7780

Late Night Entrance

E”tgince Marunouchi-Nakadori

The Bank of
Tokyo-Mitsubishi UFJ

Entrance p» m

1F Entrance Marunouchi-Nakadori oF
LAFONTANA MAGGIORE :l

5 - Entrance
Elevator for late-night stores
Courtyard —Atp

Babasaki-dori

*You can also use the B1F elevator.

*The days shown above are those on which the shop is open late (Last order is from 24:00 onward).
*Opening times may vary depending on the day of the week and on national holidays at some shops. Inquire at

each shop for more details.

JP Tower

Escalator (from-1F)

Go up the 1F escalator by REN REN REN to 2F. Walk across.
the connecting corridor to the elevator.
*You can also use the 1F elevator.

Souvenirs

Choose more sophisticated souvenirs from the chic,
fashionable shops in Marunouchi.

11 Tokyo Building TOKIA

3F
Oden&Washoku GINZA OGURA

Made in
Japan

[Fri] ‘& 03-5222-7212
6 Household goods

[ Shin-Marunouchi Bldg. 4F

@ 03-3211-6131
1F

Mt. Fuji Sake Cups - Lucky Design -
A pair of differently colored sake
cups with a Mt. Fuji design. Mt.
Fuji is a symbol of Japan, and is

P.C.M. Pub Cardinal Marunouchi
[Mon]-[Sat] & 03-5222-1251

REN REN REN
[Mon]-[Sat] & 03-5252-7361

=

also a sign of good luck.
¥3,564 tax incl.
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10 Marunouchi BRICK SQUARE

BE

Ginza Jyuji Marunouchi
[Thu/Fri/Sat] & 03-6269-9110

[ T & 03-5293-8877

ANTHEMBLE by My Humble House Dassai Chocolate
[Fri] T 03-5220-1923

>
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[l The Peninsula Tokyo

24F  Peter Bar
[Fri/Sat] ‘@& 03-6270-2888
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*Cannot be reserved

4| Shin-Yurakucho Bldg.

1F 6th by ORIENTAL HOTEL
[Entire day] & 03-6212-6066
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*Bar area only

5 Kokusai Bldg.

1F B bar Marunouchi
BIF  [Mon]-[Sat] & 03-5223-8871

2

Chocolates

B Shin-Marunouchi Bldg. 1F

famous "Dassai" sake.
¥2,484 tax incl.

Watashi no Heya Marunouchi

A selection of 6 chocolates with
the striking mellow flavor of

MARUNOUCHI LOFT

GINZA NATSUNO
Chopsticks

[B Shin-Marunouchi Bldg. 4F

3 03-3211-1184

Kyoto Nishijin foil

patterned chopsticks

Chopsticks decorated with a
Nishijin fabric style foil for a
brilliantly colorful appearance,
and expertly formed for excellent
grip. ¥3,240 tax incl.

Yu Nakagawa
Household goods and
fashion accessories
[Eshin-Marunouchi Bldg. 4F
3 03-3211-2012

Oyajika Linen Pouch

Flat pouch with a tiny deer in
needlepoint embroidery. Choose
from red, natural, or yellow.
¥1,944 tax incl.

- y - 5
CHOCOLATIER PALET D'OR @) IPPODO TEA CO. @  SAKE SHOP FUKUMITSUYA

MARUNOUCHI

Sake, Foods, Cosmetics
ElKokusai Bldg. 1F

@ 03-5288-5015

Kagatobi Mametaru (300 ml)
"Kagatobi” is a representative of
dry Japanese sake, filling this
bean cask with a Kabuki-themed
design. ¥2,160 tax incl.

Japanese tea shop
H Kokusai Bldg. 1F
3 03-6212-0202

Kaboku Sencha (small can)

A high grade sencha with an
opulent scent and umami that
slowly unfolds in the mouth.
¥3,240 tax incl.

What is Otemachi no Yu?

Otemachi Onsen is a hot spring facility bubbling up from one of Japan’s most
prominent business districts, right in front of Tokyo Station. This bath additive
evokes the feel of special hot spring water born of Tokyo's history and culture,
coming from 1,500 meters underground.

1 package [30 g] ¥230 (excluding tax) Box [30 g x 5 packages] ¥1,100 (excluding tax)
Note: This product is not a recreation of hot spring water

"Otemachi no Yu produced by Nihon no Meito can be purchased at the following locations"

Kamawanu hands be

00=
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*Closed on Sundays and national holidays.
\ J

MARUNOUCHI

EIMarunouchi Bldg. 4F
THE CONRAN SHOP

MCS Marunouchi
Cosmetics Selection

_Marunouchi Oazo
EEMarunouchi Oazo B1F

TIPNESS

*The entrances and exits are closed after the stores close.

PMarunouchi Bldg. 2-3F

Marunouchi Café x

[EShin-Marunouchi Bldg. 3F

MARUZEN MARUNOUCHI
MAIN STORE

MARUNOUCHI STYLE
M Marunouchi BRICK SQUARE 4F

EMarunouchi Oazo 1-4F

dan genten Marunouchi—

B2-5F+7F Elevator for late-night stores
* You can also use the B1F elevator.

For more details (marunouchi.com

Dorayaki Yoisho!!

- WIRED CAFE
s EMarunouchi Bldg. 1F
§ dEntrance [17]
JR Tokyo Sta. m
This Yoisho!! “Apple Polisher” dorayaki takes its name from the English slang for
sycophant, and is filled with apple paste.
MUCHO-MODERN MEXICANO 1F Marunouchi-Nakadori Northwest Note: Maintains freshness for 10 days
- - entrance IS q o 5 R .
Eiﬂfeﬂgnﬂrmres T T e Price: 1 piece ¥300 tax incl. 8 pieces ¥2,400 tax incl.
] oo SPRNAMOY KITAYA ROKUNIN-SHU & 03-6268-0108
r! "
#4 Marunouchi Bldg. B1F

Marunouchi Limited offer —

“Marunouchi pattern” Ja ese style hand towel

Circles, signifying harmony, are linked in a chain. This pattern is great for every-
day use.
Price: ¥1,188 taxincl.

Kamawanu & 03-3211-5277
15 Shin-Marunouchi Bldg. 4F

Sightseeing Spots

Marunouchi-Nakadori

There are around 900 shops and restaurants in
Marunouchi.Marunouchi-Nakadori is the main
street in Marunouchi.lt has partnership with
Madison Avenue and Bond Street,and its many
brand boutiques and attractive shops help
make it the best shopping street in
Marunouchi.

Marunouchi lllumination
2018

Marunouchi lllumination 2018 is an annual
winter event in the Marunouchi area that
brightens the business district in a colorful light
display. The 1.2 kilometer-long
Marunouchi-Nakadori Street, lined with brand
name shops is lit with nearly 1,000,000

Schedule Marunouchi original Champagne Gold colored
ﬂovember 15 el 1 (el LED lights on the over 200 streetlights.
ours

©17:30 - 23: 00 (planned)

Note: Planned from 17:00 - 24:00 for December. l u

“ml = Spot with a vie

T

& g L3 TS wj!' ,.l £ tonckk el
Renovation construction on the red brick Tokyo Station Building was completed in October 2012.
The station building has been restored to its original state from when it was first constructed.

We introduce spots where you can enjoy good views of the beautiful red brick station building
and its domed roof, and restaurants where you can enjoy great food and drinks while gazing at
the station building!

Have fun in Marunouchi while visiting these great view spots.

Marunouchi Bldg. 5F Terrace

The perfect spot for looking out over the station building and
plaza in front! On the right is the new KITTE building, built on the
site of the former Tokyo Central Post Office.

Opening hours @11:00 - 20:00

¥ (Sun, National holiday 11:00 - 19:00 *If there are several holidays in a row,

only the final day closes at 19:00)* The terrace may close due to rain, strong
wind, or other reasons.

" @ Shin-Marunouchi Bldg. 7F Marunouchi HOUSE

Alush, green terrace with an open atmosphere.

Treat yourself to gorgeous views of Tokyo Station while enjoying
the city breeze.

The terrace is open until 11 p.m.Relax and enjoy the night with
great drinks.

Opening hours@11:00 - 23:00

*The terrace may close due to rain, strong wind, or other reasons.
_ *The Tokyo Station Building is lit up everyday from sunset to 9:00 p.m.

Enjoy takeout meals from any of the restaurants in
‘movee. the Marunouchi HOUSE on the terrace!
@ Restaurant Sawamura 4 SOTIRED
[Wine and tapas] [Dining]

4 MUS MUS
[International cuisine]

@ Soba Kichi
[Soba, sake and snacks]

@ Tokyo Washoku Bunshiro
[Japanese food bar]

4 Raimu Raito 4 HENRY GOOD SEVEN
[Cafe / bar] [Lounge and dining]

*Please refrain from bringing food and drinks onto the terrace except those purchased at one of the Marunouchi
HOUSE 7F eating establishments.

Mitsubishi Ichigokan Museum,Tokyo
Marunouchi BRICK SQUARE
The restored Meiji-era Mitsubishi Ichigokan. Contains a collection of 19th century modern art.

O ) e

Kimono Rental and Dressing Sushi Making / BENTO Making / Rickshaw Ride
Soba Making
Spending a Japanese—;tyle holida){ in Marunouchi will leave you (Marunouchi Holiday )
unforgettable memories of your trip.
Back to Marunouchi in the Edo period!? T ——
RR-AOR

Edo Walker

Travel back in time to Edo.

Edo Walker og

Open the app on your smart device at any of the 5

. . A o . . <Android>
viewpoints* to enjoy a 360°panoramic view of Kanei TTON
era Edo, featuring places such as Edo castle. P> Google play
The app gives you information about Edo period shops )
still open today, Edo life and culture! sifhone
2 Download on the
*For more details search for "Edo Walker” in Google play or the App Store. . App Store

App Store is a service mark of Apple Inc.

Google Play and Android are trademarks or registered trademarks of Google Inc.
Copyright © Mitsubishi ESTATE Co.,Ltd. All Rights Reserved.

Copyright © Mitsubishi Jisho Property Management Co.,Ltd. All Rights Reserved.

MITSUBISHI ESTATE GROUP

<Information>

Information counters are located on the first floors of both the Marunouchi Building and
Shin-Marunouchi Building. Please feel free to pay them a visit if you have any problems.
[®11:00-21:00 (until 20:00 on Sundays and national holidays)]

ﬂTourist Information Center, JNTO (TIC, JNTO)

Providing information on tourism throughout
Japan mainly at customer counters.
©9:00-17:00 &03-3201-3331

Shuttle Bus “Marunouchi Shuttle”

Free travel from one end of Marunouchi to the other! Free

Service,

€ Everyday, 10:00-20:00 € Monday to Friday, 8:00-10:00
Sumitom o
&%Ii(g:n Mtilts:li ° Nikkei Bldg.

(Currently unavailable ~ Yusen Banking  Yomiuri Keidanren Kaikan/
due to construction)  Bldg. Corporation Shimbun| JA Bldg.

Dai-ichi Mutual
Life Insurance Company

Hibiya Marunouchi
MY PLAZA 4 .
. . The Otemachi
Shin-Kokusai e
{ ) S
A\ 7
Mitsubishi Shin-

Tokyo
Marunouchi Bldg. Sankei Bldg.
JR Tokyo Sta.

Bldg.

The shuttle runs at intervals of 12-15 minute and operates all year round except for New Year's Day.
Buses may be delayed due to traffic conditions. * The route and the stops may be subject to change.

Download on the

The app shows you the Marunouchi Shuttle bus timetables and
- App Store

information about nearby attractions and facilities. You can SEc .,

P> Google pl

also use it to check the bus's route and current location.
WM You can download the app from the App Store or Google Play.

E Baby Corner Information

ZMarunouchi Bldg. 2F
& Shin-Marunouchi Bldg. 4F-5F

IZMarunouchi BRICK SQUARE 3F
EiShin-Yurakucho Bldg. B1F

This room is equipped with a breastfeeding room, diaper changing tables, a sink for
preparing formula, a play space*, and rest space. *For infants to two-year-olds.

EAShin-Yurakucho Bldg. B1F @10:30-19:30

- A parent or guardian must be present at all times.
- We accept no responsibility whatsoever for any injuries, stolen property, accidents, or other problems while using
the facilities. Please make use of the facilities responsibly.

Borrowing Strollers

Two types of strollers are available. Note: for use from 3 months to 3 years of age (up to 15 kg)

ZIMarunouchi Bldg.
1F Information Counter

©11:00-20:00

(Until 19:00 on
Sundays and holidays)

[E Shin-Marunouchi Bldg.
1F Information Counter
©11:00-20:00

(Until 19:00 on
Sundays and holidays)

EAShin-Yurakucho Bldg.
1F Marunouchi Card Counter
©12:00-19:00
Note: Not available during rainy
weather or on very windy days

Yurakucho Station
Hibiya Station

Tokyo Station
Nijubashimae
<Marunouchi> Station

Tokyo Station
Nijubashimae
<Marunouchi> Station

- Strollers are only available for use inside the Marunouchi Building and Shin-Marunouchi Building during rainy or
very windy weather.

- A limited number of strollers is available. Reservations are not accepted.

- You must present a form of ID (driver’s license, health insurance card, passport, etc.) and fill in your contact details
to borrow a stroller.

- Please bring the stroller back to the counter where it was picked up.

> Marunouchi Free Wi-Fi (Japan Free Wi-Fi)
s Internet service is provided via a wireless LAN (Wi-Fi) in the Marunouchi area. SSID: JAPAN-FREE-WIFI

EZMarunouchi Bldg.
1F Maru Cube / 5F terrace
/8F

[EIMarunouchi Oazo B1F/ 1F HEKokusai Bldg. 1F

I Tokyo Building TOKIA B1F/1F  [@Shin-Kokusai Bldg. B1F/ 1F
[EdNijubashi SQUARE B1F/ 1F HE shin-Tokyo Bldg. B1F/ 1F

H Yurakucho Denki Bldg. B1F/ 1F [EMitsubishi Bldg. B1F/1F/ 10F
ElYurakucho Bldg. 1F [ Mitsubishi UF)
EAshin-Yurakucho Bldg. B1F/1F Trust And Banking Bldg. B1F/1F

Smoking Area

ZAMarunouchi Bldg. 6F-36F
[ Shin-Marunouchi Bldg. 5F-7F

[EShin-Marunouchi Bldg.
B1F / 1F Office entrance /
3F/7F/10F

[ Marunouchi BRICK SQUARE 3F  EdNijubashi SQUARE B1F
[Hiiyo!! B1F

COPYRIGHTS©MARUNOUCHI SHOTENKAI ALL RIGHTS RESERVED. COPYRIGHTS©MARUNOUCHI 0AZO SHOTENKAI ALL RIGHTS RESERVED.

(marunouchi.com
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]
Restaurant with a view of Tokyo Station

Top-quality Restaurants

Japanese Cuisine International Cuisine

. Eitai-dori = Otemachi Sta. on the Tozai Line
N
Hakata Ramen HAKATA IPPUDO bO = g
Shoufukurou MARUNOUCHI S = o] — = =2
Japanese / traditional cuisine Akanoren Hak. | S 9 < 8 W= © %5
) . 3 - - R |ohonese/ ramen akata-style ramen e} ke =) X 2
o EIMarunouchi Bldg. 36F i 2 : 4 R s g B pMarunouchi Bldg. 6F [ Marunouchi BRICK SQUARE B1F ~§ (§®* 5 [ s g %E
ANTICA OSTERIA DEL PONTE BREEZE OF TOKYO Sens & Saveurs 7 03-3240-0003 KONAYA Marunouchi Oazo HOKKAIDOnoshun Kikutei Si Chuan Dou Hua Restaurant . o B 03-3201-4775 7 03-3217-2888 S o) < = £ T
Italian cuisine French Grill & Bar French cuisine Japanese / new traditional ") Yoese} Curry udon noodles yakinikuTAMURA Japanese / tempura Chinese cuisine s N I & = s O =3
EZIMarunouchi Bldg. 36F PIMarunouchi Bldg. 36F EZMarunouchi Bldg. 35F EZIMarunouchi Bldg. 6F This rest . cat [EMarunouchi Oazo 5F Korean / charcoal grill [ Tokyo Building TOKIA B1F EdShin-Marunouchi Bldg. 6F *4 : = S EE o () 3
is restaurant communicates ) ) ildi -3212- e ) ] £ 5
2 03-5220-4686 3 03-5232—5551 2 03-5220-2701 @ 03-3240-1020 the culture and beauty of Japan @ 03-5220-5500 ng%/;guillegg TOKIA B1F B 03-3212-7891 3 03-3211-4000 i Traditional tonkotsu ramen with soup slowly The main event of this menu is 3 types of tonkotsu 5 = 8 E é.g = E =
o @ 6 = @@ o@@o with cuisine focused around the e i 0@ e@ — simrglereci\iln a t;?ditional iron pot, atnc;ic flat},] fir;]e . ranl:en. Arllm'ChOO?etfmm a V\_/ide sel:cltion of mhe'rth é s % 25 = £cs
) L ) ) . ) ) o . . ¥ camor noodles. Also offers accompaniments for shochu suc izakaya sharing-plate menu items. Enjoy ramen wi = =z
Come here to enjoy classic and This stylish restaurant and bar Enjoy classical French food These heartfelt dishes are made ;plrlt_;)fl{capaEn_ese tea_andd_ h This superb curry udon is popular i i This veteran Marunouchi Sichuan cuisine developed in = — = as chashu (sliced pork belly) or fried gyoza (stuffed a drink and something on the side. e E|= =<
modern flavors cleverly offers the best night views of arranged in a modern style with with seafood from the Seto -o;p-l aﬂ: v nlt(-)y var{(l)us .LS fes for its perfect harmony of creamy, This restaurant features a varied restaurant was established in Singapore served in a completely dumplings). '3 Marunouchi 1st ;
expressed in an artistic way, Tokyo. The menu is centered on delicate, light flavors against a Inland Sea (Seto Naikai) and ;'hc fm € poetic ser:i 'me.:h ° spicy curry soup and slim, chewy menu with carefully-selected 1951. Enjoy a variety of Japanese authentic way. “Mabo Tofu" is - % i 2 5 s &
fragrant wines, and subtle, grilled French cuisine made from dynamic view from the large carefully selected seasonal € four seasons made wi noodles. ingredients from the land with a dishes including Edo-style particularly popular for its deep = ~—— e c = 3
' h ; . ! ingredi i henti respect for the intrinsic flavors focus on Hokkaido Beef and tempura cooked with icy fl = o , S Ral .
meticulous service against an carefully selected seasonal windows of this restaurant ingredients. Enjoy authentic h ) . P spicy flavor. : k S8 i =1 =
amazing view ingredients ’ Japanese food and the depth of of the ingredients in a space you seafood, offering yakiniku time-honored techniques, fresh Sharin N Hakata Ramen : xc 7 =S5 8
’ ’ ¢ ' sake in a relaxed atmosphere. would never believe is located in barbecue, steak, sukiyaki, and sashimi, and other seasonal Tsukemen, Chuka-soba, " Yoshimaru Marunouchi 85 ‘_’E’ ©=Em =
amodern building. shabu-shabu. ingredients along with a cup of and kakechuka noodles - . Ramen, Izakaya o= S A — Se
9 9 P i HKokusai Bldg. B1F & 8 e
~—— " top-shelf Japanese sake. [iiyo!! BF 2 80(3) :ZSZ; 99191' s = 3 £ i S E
- - 4 - - - X
% 03-6269-9567 ’ ; i s @ |& 23 7
00 I =2 1
| Gyoko-dori = & cecee >
Enjoy carefully created “Tsukemen” (ramen with soup ~ Serving Hakata-style ramen for the traditionalist. é N % 2
on the side), with soup flavored with mackerel and With soup carefully simmered with quality pork <& 5o [
other fish, pork and chicken simmered over time. bones, and thin in-house noodles. Also available at & £ 5 £ 2 5
5 Take-out menu also available. night, a variety of Kyushu-style side dishes. § E - . .-El
- i E o . ~ . =
. - : c -2 S
Usukifugu Yamadaya . n L i | 23 2
Maruno%chi Y AOYUZU TORA KOIWAI Freminar Daedoko Tokyo Washoku Bunshiro Maekawa UNAGI & . Okonomiyaki Kiji ?:?mugﬁakll ngch.ﬂO S?e't“n:gzsh:?m?::cm gﬁjxﬁtpedal ty shop E 3 2 5
Fugu Cuisine, Japanese Cuisine Japanese / seafood Japanese / soba Western-style cuisine YAMAGATA sake and dining Japanese food bar Japanese Culsme Marunouchi Okonomiyaki [Eshin-Marunouchi Bldg. 6F FAMarunouchi Oazo B1F [ Nijubashi SQUARE 2F I Famil y S £ % s
EMarunouchi Bldg. 35F EMarunouchi Bldg. 6F EMarunouchi Bldg. 6F EIMarunouchi Bldg. 5F PAMarunouchi Bldg. 6F [ shin-Marunouchi Bldg. 7F Japanese / unagi I Tokyo Building TOKIA B1F 2 03-5224-8050 2 03.3216-0564 B 03-6269-9818 @ £ ©
& 03-6269-9390 B 03-3240-5790 B 03-3201-0755 B 03-5224-3070 @ 03-3212-3313 @ 03-5220-2351 [ shin-Marunouchi Bldg. 5F 2 03-3216-3123 6@;@ . ) ) _ : g % Marunouchi 2nd =
. ) =
() (& Yen) ec = & 03-3211-7017 003 & T £ = 5
0@ & ED GRILL MANTEN-BOSHI PASTA HOUSE & o c k5] @ q [+
= : PSS phat : ; B . o ) k<] £ 2 w
Yamadava Marunouchi delivers Filleted, raw, grilled or stewed- With a focus on the traditional This farm-direct restaurant This casual restaurant offers This restaurant serves a new kind @ ° Abranch of a famous Osaka _SavlozYaf'OUS authentic d:iShes'th Ph?ﬂ 1sa hgal:hy dish OIIthICk Thtli_resta:rant featt_urecsj_a Western-style cuisine AWkitchen TOKYO s 8 o g = § =',®‘ o H
day L enjoy fresh seafood delivered flavor of Ashikaga Issa-an, only features dishes made with beef, sake and Japanese foods. Come of Japanese food made based This veteran restaurant has been aki g Including green curry made wi noodies made from rice Tlour, cutting-edge, creative dim sum EMarunouchi Bldg. 5F Pasta X o an S 2 = =3 2 2
the history and tradition of ; h : ; okonomiyaki restaurant. Must-try d d with pl f fresh by Alan Yau. This is h - a 35 =m
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Daedoko. Potato Stew". "modan-yaki"”. : Excellent reputation for it's hamburger steaks and Best known for its wonderfully colorful dishes,made 2 - & =5
_ : ' . omurice (omelette with fried rice) crafted by French using seasonal vegetables sourced from select € o2 m%< 33 S
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Kushi-age Hantei MAISON BARSAC eric'S by Eric Trochon Suju Dining Katsukichi . Kuroud-Kuriya NENOHI Nakame no Teppen SHIKOKU LOCAL RESTAURANT Nurukan satou Marunouchi Chinese Dining CHINKASHISAI Indian Restaurant Mumbai + Roast Chicken House 0@@ Vegetarian dishes available on request Aupm,;. Marunouchi 7th | - 2 2
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B 03-5221-5252 like meat, seafood, vegetables as vividly colored, healthy meals slice of modern Paris” created by Enjoy Japanese dining with a Here you can enjoy the popular This restaurant is directly run by a The famous Kochi dish of seared changes in aroma and flavor of “Super Hot Gourmet Festival” Authentic Indian cuisine with a restaurant. Domestic Date quest. = 20 S i =2 &
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This restaurant-grill features the in vegetable oil to draw out the as it grows in Japan. local flavoring. Try dishes with rice  shrimp so big they hang off the Japanese sake brands are sent grilled over a charcoal flame at You can also enjoy Shikoku citrus temperature levels. Don't miss the seasonal ingredients from the plates are also available for outdoors is slow-roasted in ovens. o ’ ) _ bt S (= 5
most delicious seasonal innate flavors of each cookeq in a copper pot during plate, and shiso rice containing dlrefcltly from the l?r_ewers. Enjoy the counter. Enjoy simple dishes drinks, Japanese sake, and Japanese cuisine created from Szechuan province. Enjoy food dinner, and can be enjoyed with *Each buﬂdlr)g will be closed on days for Iegally-mandated inspections and January 1. Please contact each store for © < =
ingredients in grilled dishes ingredient. Iu_nchtulme. En_;og/ IocaLbrew; ahnd Ihomemade salt pickled shiso de:ilc(liomlj_s_sake,fde(l;uous snacks, rich in umami flavor. shochu. seasonal ingredients by the chef made with passion here. an alcoholic beverage. further details on closure dates and operating hours. = =
wine along with snacks at night. eaves. and delicious foods.

along with profound Japanese
sake.

from around the world. * Information correct as of December 2018. Please understand that some information may be subject to change after

the publication of this guide.
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[EShin-Marunouchi Bldg. 5F [EShin-Marunouchi Bldg. 5F & Shin-Marunouchi Bldg. 5F Japanese / restaurant and sake Japanese / tonkatsu Sake and dining bar Charcoal grill and kushiage Shikoku cuisine F Nijubashi SQUARE B1F HKokusai Bldg. B1F Indian restaurant and café B shin-Tokyo Bldg. B1F bi < thi i rest . oy alcohol et 5 o ES Sam < M 8
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M Marunouchi BRICK SQUARE 2F A variety of fresh ingredients Try popular French dishes served This is “a Japanese bistro with a ) - . . . o Here you can enjoy the subtle This restaurant has won the h This is a roast chicken specialty v . Halal dishes available on request (%) 5 S e 'bg,a S 5
B 03-5221-5252 like meat, seafood, vegetables as vividly colored, healthy meals slice of modern Paris” created by Enjoy Japanese dining with a Here you can enjoy the popular This restaurant is directly run by a The famous Kochi dish of seared changes in aroma and flavor of “Super Hot Gourmet Festival” Authentic Indian cuisine with a restaurant. Domestic Date . = 20 S i =2 &
6 @@ and a selection of delicacies with fruit essence in this new M.O.F. prize recipient Eric menu featunng_lngredlent_s from cutlet meals made from the finest sake br_ewery that has beenin Fresh fish, dried fish, and skipjack tuna cooked in straw is carefully-selected Japanese sakes Grand Prix two years running! The lunch set menu inc_Iuding a!l you Chicken raised among the (=) : = .E§ N <
served on skewers. Lightly fried way to enjoy French cuisine. Trochon. Enjoy Eric's new cuisine the SthhU_ region a_nd unique gra_de of Iwate pork, fried natural operation for 346 years. All vegetables direct from the source packed with flavor from Shikoku. prepared at 11 different owner chooses only the best can eat naan and rice. Sharing greenery and water of the great *Contact each shop for further details g g} z E - E
This restaurant-grill features the in vegetable oil to draw out the as it grows in Japan. local flavoring. Try dishes with rice  shrimp so big they hang off the Japanese sake brands are sent grilled over a charcoal flame at You can also enjoy Shikoku citrus temperature levels. Don't miss the seasonal ingredients from the plates are also available for outdoors is slow-roasted in ovens. o ’ ) _ bt S (= 5
most delicious seasonal innate flavors of each cookeq in a copper pot during plate, and shiso rice containing directly from the brewers. Enjoy the counter. Enjoy simple dishes drinks, Japanese sake, and Japanese cuisine created from Szechuan province. Enjoy food dinner, and can be enjoyed with *Each buﬂdlr)g will be closed on days for Iegally-mandated inspections and January 1. Please contact each store for © < 3
ingredients in grilled dishes ingredient. Iu_nchtulme. En_;og/ IocaLbrew; ahnd Ihomemade salt pickled shiso de:ilc(liomlj_s_sake,fde(l;uous snacks, rich in umami flavor. shochu. seasonal ingredients by the chef made with passion here. an alcoholic beverage. further details on closure dates and operating hours. = =
wine along with snacks at night. eaves. and delicious foods.

along with profound Japanese
sake.

from around the world. * Information correct as of December 2018. Please understand that some information may be subject to change after

the publication of this guide.
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