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Boulogne-Billancourt, November 30, 2021

432 restaurants recommended to celebrate the 15th
edition of the MICHELIN Guide Tokyo together with the
gastronomic excellence of the Japanese capital.

e The MICHELIN Guide Tokyo celebrates its 15th edition

e 3 new two Star restaurants, 20 new one Star restaurants and 8 new
MICHELIN Green Star restaurants in the new awards for 2022

e The Special Service and mentor Chef Awards are presented for the
first time

Michelin is pleased to present the 2022 edition of the MICHELIN Guide Tokyo. With
a total of 432 restaurants recommended, including 12 three Star restaurants, 41
two Star restaurants, 150 one Star restaurants and 229 Bib Gourmand
restaurants, this new selection is an enthusiastic celebration of the 15th edition of
the Guide devoted to the Japanese capital.

The MICHELIN Guide Tokyo, the first edition of the MICHELIN Guide to cover an
Asian destination, was revealed for the very first time in 2007: it then referenced
some 150 MICHELIN-star restaurants, recommended in 15 categories of cuisine.
Today, the 2022 Tokyo edition of the counts 203 MICHELIN-star establishments
and 229 Bib Gourmand restaurants, celebrates 36 styles of cuisine, promotes the
particularly committed sustainable initiatives of 14 restaurants with the MICHELIN
Green Star and, with the launching of two new special awards, encourages the
professional mentoring and know-how related to hosting and dining room service.
All are illustrations of the dynamism and level of excellence of the local
gastronomic scene which the MICHELIN Guide inspection teams have pleasure in
witnessing and promoting.

"The year 2021 was both particularly complex for the hotel industry staff and for
the Japanese restaurant business. Nevertheless, in spite of the challenges, the
chefs, cooks, hosting and service professionals have demonstrated the
outstanding commitment desired by gourmets and we would like to congratulate
them", comments Gwendal Poullennec, International Director of MICHELIN
Guides.
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"The 2022 edition celebrates the 15th selection of restaurants for the MICHELIN
Guide Tokyo; a selection of awards that brilliantly reflects the very high
gastronomic level of the recommended restaurants, the diversity of addresses and
also the growing commitment for a sustainable gastronomy emphasized by the
MICHELIN Green Star. The 2022 edition of the MICHELIN Guide Tokyo most
certainly demonstrates how much the Japanese capital features among the most
attractive on the world gastronomic scene. "

12 three Star restaurants, 3 of which have been at the top of world
gastronomy for 15 years

All the three Star restaurants highlighted in the 2021 edition of the MICHELIN
Guide Tokyo keep their awards this year. They continue to make Tokyo the town
in the world that has the most restaurants "worth the trip", and the 2022 awards
list Kanda, Quintessence and Joél Robuchon, whose unique cuisine and
exceptional refinement have led the Guide’s inspectors recommend these
addresses with three MICHELIN Stars for the 15th consecutive year.

3 restaurants are promoted from one to two MICHELIN Stars

At ASAHINA Gastronome, the chef Satoru Asahina and his team offer a
particularly creative and elegant French cuisine. Revisiting certain Japanese
traditions with a French twist, - for example the consommé that accompanies the
main dish, inspired by the Japanese custom of serving hot soup at the end of the
meal -, the chef also displays a very high level of know-how on sauces, trimmings
and presentation.

Well-known to our teams of inspectors, Nihombashi-kakigaracho Sugita is
distinguished with a second MICHELIN Star. On the counter where customers are
invited to dine opposite the chefs or in a private room, the master Takaaki Sugita
serves nigiri and other sushi in the Edo style which are distinguished by a
particularly generous topping. The vinegary and slightly sour rice goes perfectly
with the alosa with gizzard, one of the chef's signature dishes.

Crony, whose name means "long-standing friend" in Japanese, offers an
experience where hospitality and treats are the key words. Staring with a cup of
tea that varies according to season, the menu devised by chef Michihiro Haruta
takes its inspiration from French tastes and techniques. Minimalist and
harmonious both in taste and in colors, Crony's dishes express a very special
attention to product seasonality and demonstrate a good dose of creativity.

In all, with the addresses whose distinction is confirmed, the MICHELIN Guide
Tokyo 2022 references 41 two MICHELIN-star restaurants.

20 new restaurants awarded a MICHELIN Star

In spite of the particularly difficult health and economic context in Japan, the
MICHELIN Guide inspectors noted the opening of many restaurants throughout
the year. The 2022 edition reflects this and 20 new restaurants join the selection
with one MICHELIN Star. Among these, Sorahana, led by chef Kanako Wakimoto,
offers a cuisine where ingredients with natural flavors are at the heart of the
dishes. Thus, the plate of sazae shellfish, from close to the Miura peninsula and
deep-fried, impressed our inspectors' palates with its nori and iodine flavors
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At WASA, gourmets will enjoy Cantonese and Sichuanese specialties, here give
an innovatory and top class make-over by chef Masataka Yamashita.

Lovers of tempura will enjoy a real treat at Ten Yokata or Tempura Yaguchi,
while Sushi Kojima, Sushi Masashi, Sushi Matsuura and Sushi Ryujiro are
distinguished for the excellence, the delicacy and authenticity of their sushis.

French cuisine is also very well represented in this new edition with no less than
5 restaurants joining the selection with one MICHELIN Star. Floraison,
L'ARGENT, est, SEZANNE and Noaud. TOKYO.

Chukasoba Ginza Hachigou, a restaurant specialized in the preparation of
ramen and recommended with a Bib Gourmand in the 2021 edition of the
MICHELIN Guide Tokyo, is promoted and awarded a MICHELIN Star.

In all, 150 addresses are recommended with one MICHELIN Star in the MICHELIN
Guide Tokyo 2022.

8 new MICHELIN Green Stars to recognize and encourage the sustainable
initiatives of particularly committed restaurants

Awarded for the first time in the 2021 MICHELIN Guide Tokyo, this year the
MICHELIN Green Star highlights the efforts and actions of 8 new particularly
committed restaurants with a more sustainable gastronomic model: Crony, Den,
FARO, La Paix, L'OSIER, Ma Cuisine, Noeud. TOKYO and Sazenka.

The MICHELIN Green Star promotes establishments that combine culinary
excellence and remarkable commitments. It is awarded on a yardstick of field
work, research and discussion led by inspectors from the Guide.

In addition to guiding diners to these addresses where singular dining experiences
are offered, the MICHELIN Green Star highlights restaurants that are a real source
of inspiration and mobilization both for gourmets and for professionals in the
sector.

In all, the MICHELIN Guide Tokyo references 14 restaurants awarded a MICHELIN
Green Star.

A fine selection for 2022 of Bib Gourmand restaurants with 35 new
addresses.

The Bib Gourmand, an award designed to highlight quality restaurants with an
interesting quality-price ratio, again this year offers a rich and eclectic selection
of 229 restaurants to discover. All these addresses illustrate the dynamism of the
town in the restaurant business in terms of quality and accessibility. With 35 new
addresses, Tokyo further confirms its reputation as a world gastronomic
destination. Among the new addresses, Katsuo Shokudo offers dishes that
fveature bonito, one of the star products in traditional Japanese food culture while
An Com offers Vietnamese specialties, Gracia GASTROBAR de Barcelona
Spanish flavors.
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Two special Awards awarded for the first time in the MICHELIN Guide
Tokyo

For the first time, the MICHELIN Guide Tokyo introduces two special MICHELIN
awards - the Mentor Chef Award supported by Blancpain and the Service Award
supported by Mitsui Fudosan. These awards aim to highlight the talent and
devotion of dedicated professionals, passionate about their profession and
committed to offering their customers memorable gastronomic experiences.

MICHELIN Mentor Chef Award

The chef Hiroyuki Kanda heads Japanese Kanda restaurant awarded three
MICHELIN Stars for the last 15 years. Experienced and highly respected, chef
Hiroyuki is a model, concerned with passing on his know-how to young
generations, while preserving a balance between tradition and culinary creation.

MICHELIN Service Award

The Service Award is awarded to an exceptional professional, Mayuka Arai. In
French restaurant Hommage, two MICHELIN Stars and located in the center of
Asakusa, Mayuka Arai, always wearing the kimono, applies herself to passing on
a slice of Japanese culture. Warm and convivial, she welcomes diners with much
hospitality and elegance in this original establishment, which offers to take dishes
to young mothers after the birth of their baby, or a creche for mothers from
families with professional obligations.

The MICHELIN Guide Tokyo 2022 at a glance:

12 restaurants B33

41 restaurants <3 (including 3 promotions)

150 restaurants €3 (including 20 new and one promotion)
229 restaurants & (including 35 new)

14 MICHELIN Green Star restaurants (including 8 new)

You can find the complete selection from the MICHELIN Guide Tokyo below, on
the official MICHELIN Guide website https://quide.michelin.com and on the App,
available free of charge for iOS and Android:

SCAN ME



https://guide.michelin.com/

!),) MICHELIN

PRESS RELEASE

MICHELIN GUIDE

Michelin’s ambition is to sustainably improve its customers’ mobility. The leader in the mobility sector, Michelin
designs, manufactures, and distributes the tires best suited to their requirements and uses as well as services
and solutions to improve transport efficacy. Michelin also puts forward offers that allow its customers to enjoy
unique moments when traveling. Michelin also develops high-technology equipment intended for multiple fields.
Based in Clermont-Ferrand, Michelin is present in 170 countries, employs 123,600 people and operates 71 tire
factories that, together, produced approximately 170 million tires in 2020. (www.michelin.com)

MICHELIN GROUP PRESS DEPARTMENT
+33 (0) 1 45 66 22 22
7/7

www.michelin.com
¥ @MichelinPress

27 cours de I'lle Seguin, 92100 Boulogne-Billancourt
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MICHELIN Guide Tokyo 2022
Selection list

Selection Total

BB

ERE3

P: Promoted restaurants

€3

@ New entry in the guide

P: Promoted restaurants

@ New entry in the guide

é/g) Green Star restaurants
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Name of the restaurant

Type of cuisine

District

Quintessence

DI

French

Shinagawa-ku

Makimura

FEHT

Japanese

Shinagawa-ku

Kagurazaka Ishikawa

FREEYR BHD

Japanese

Shinjuku-ku

Kohaku

=

Japanese

Shinjuku-ku

Sushi Yoshitake

fig LU

Sushi

Chuo-ku

L'OSIER

OA>T

French

Chuo-ku

RyuGin

RENS

Japanese

Chiyoda-ku

Azabu Kadowaki

R DEDE

Japanese

Minato-ku

Kanda

WAL

Japanese

Minato-ku

Sazenka

R

Chinese

Minato-ku

L'Effervescence

LTIV R

French

Minato-ku

Joél Robuchon

3T)L-0J33>

French

Meguro-ku

Name of the restaurant

Type of cuisine

District

Jingumae Higuchi

=R ABE

Japanese

Shibuya-ku

Den

B

Japanese

Shibuya-ku

Tentempura Uchitsu

KTASS 552

Tempura

Shibuya-ku

Florilege

JouL—->1

French

Shibuya-ku

Kaiseki Komuro

B’E N

Japanese

Shinjuku-ku

Sushi Kimura

IL =E

Sushi

Setagaya-ku

HOMMAGE

ANY->1

French

Taito-ku

Nabeno-Ism

FARI)-A XA

French

Taito-ku

ASAHINA Gastronome

7HEFAAND) -4

French

Chuo-ku
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ESqUISSE

IRFX

French

Chuo-ku

Ginza Kojyu

SRAE /\+

Japanese

Chuo-ku

Ginza Shinohara

FREE LODF5

Japanese

Chuo-ku

Ginza Fukuju

SR 1R

Japanese

Chuo-ku

Kutan

AFt

Japanese

Chuo-ku

Kobikicho Tomoki

AIRH] EEAE

Sushi

Chuo-ku

Sawada

cHhH

Sushi

Chuo-ku

Sushi Kanesaka

fig hiaeh

Sushi

Chuo-ku

ZURRIOLA

AUAS

Spanish

Chuo-ku

Tempura Kondo

TASS T

Tempura

Chuo-ku

Nihombashi-
kakigaracho Sugita

BAEE] IET

Sushi

Chuo-ku

Harutaka

=
=

Sushi

Chuo-ku

BEIGE Alain Ducasse

R=21 73271

French

Chuo-ku

Kioicho Fukudaya

FOREFHHT fBE

Japanese

Chiyoda-ku

Akasaka Kikunoi

TRIR FTHH

Japanese

Minato-ku

Usukifugu Yamadaya

A< LLEE

Pufferfish

Minato-ku

Edition Koji
Shimomura

174232092
LS

French

Minato-ku

Kaiseki Tsujitome

®E 188

Japanese

Minato-ku

Crony

H0—-=——

French

Minato-ku

Jushu

-
=&

Japanese

Minato-ku

Sukiyabashi Jiro
Roppongiten

FEPLL REB
INAAIE

Sushi

Minato-ku

Seizan

fsLL

Japanese

Minato-ku

Seisoka

BRE

Japanese

Minato-ku

Daigo

[

Shojin

Minato-ku

Tempura Ginya

K55 IRE

Tempura

Minato-ku
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NARISAWA

NARISAWA

Innovative

Minato-ku

PIERRE GAGNAIRE

EI-JL-HZ1-IL

French

Minato-ku

Higashiazabu
Amamoto

R KA

Sushi

Minato-ku

PRISMA

JUXX

Italian

Minato-ku

L'ATELIER de Joél
Robuchon

SRUT Ry
aT)L-0J33>

French

Minato-ku

Ryuzu

J1—-X

French

Minato-ku

LA TABLE de Joél
Robuchon

5 9=TJI Ry
3T)L-0733>

French

Meguro-ku

Name of the restaurant

Type of cuisine

District

Torishiki

BLE

Yakitori

Shinagawa-ku

abysse

TER

French

Shibuya-ku

au deco

HTZ

French

Shibuya-ku

Ode

*—K

French

Shibuya-ku

Simplicité

522 F

French

Shibuya-ku

sio

Innovative

Shibuya-ku

Jukuseizushi Yorozu

Sushi

Shibuya-ku

Sincere

French

Shibuya-ku

TACUBO

Italian

Shibuya-ku

Takumi Sushi Owana

[r fig H$D

Sushi

Shibuya-ku

Tamawarai

Ex

Soba

Shibuya-ku

DEN KUSHI FLORI

F>42o0)

Innovative

Shibuya-ku

Nanakusa

t&E

Japanese

Shibuya-ku

BOTTEGA

NwTH

Italian

Shibuya-ku

LATURE

SFa1l

French

Shibuya-ku

Le Coq

)Ly

French

Shibuya-ku

Regalo

LA—-0

Italian

Shibuya-ku

recte

Lo

French

Shibuya-ku




XJ))) MICHELIN

GUIDE MICHELIN
—

Les enfants gatés

LYY 7> Fv7

French

Shibuya-ku

WASA

WASA

Chinese

Shibuya-ku

Akebonobashi
Marutomi

BEE ¥

Japanese

Shinjuku-ku

Arakicho Tatsuya

FARHE] fzof

Japanese

Shinjuku-ku

Kaiseki Ohara

B®A KR

Japanese

Shinjuku-ku

Sharikimon Onozawa

BEHF H0E

Japanese

Shinjuku-ku

Seika Kobayashi

BHE 2L

Japanese

Shinjuku-ku

SOBAHOUSE KONJIKI
HOTOTOGISU

SOBAHOUSE
EBARUE

Ramen

Shinjuku-ku

Tanimoto

2K

Japanese

Shinjuku-ku

Hato

N
A=t

Sushi

Shinjuku-ku

FUSHIKINO

HUED

Japanese

Shinjuku-ku

Floraison

JaLyy

French

Shinjuku-ku

LUGDUNUM Bouchon
Lyonnais

WIRY L T3>
JEES

French

Shinjuku-ku

Le Mange-Tout

WD by—

French

Shinjuku-ku

Asagaya BIRD LAND

ffEsr&I— RS2 R

Yakitori

Suginami-ku

Yakitori Omino

BS BHTs

Yakitori

Sumida-ku

Shunso

5=

Japanese

Setagaya-ku

Sushidokoro Kiraku

R S

Sushi

Setagaya-ku

Tempura Shimomura

TASS TH

Tempura

Taito-ku

Aroma Fresca

7OXILAN

Italian

Chuo-ku

Oniku Karyu

B TEH

Beef
Specialities

Chuo-ku

Oryori Katsushi

HREE NI

Japanese

Chuo-ku

Kyobashi Tempura
Fukamachi

RAB TASS RHE]

Tempura

Chuo-ku

Ginza Adachi Naoto

fREE ZEEBEA

Japanese

Chuo-ku

GINZA OKUDA

SRR B2

Japanese

Chuo-ku

Ginza Kitafuku

fREE ET4E

Crab
Specialities

Chuo-ku

Ginza Toyoda

fRER ELTE

Japanese

Chuo-ku
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Ginza Fujiyama

EREE SUPF

Japanese

Chuo-ku

Ginza Yamanobe Edo
Chuka

ERIE POFD
IFhEE

Chinese

Chuo-ku

Genyadana Hamadaya

¥oalkE EHEZR

Japanese

Chuo-ku

Shigematsu

AR

Japanese

Chuo-ku

Jyukou

FI5

Japanese

Chuo-ku

Shunkeian Arakaki

BB HH51E

Tempura

Chuo-ku

Shokuzen Abe

& HN

Japanese

Chuo-ku

Sushi Kuwano

fi5 <DEF

Sushi

Chuo-ku

Sushi Keita

fiE X

Sushi

Chuo-ku

Sushi Kojima

fig CUx

Sushi

Chuo-ku

Sushi Hashimoto

fig FLBE

Sushi

Chuo-ku

Sushi Murayama

fig ©/PF

Sushi

Chuo-ku

Seiju

==
/AET

Tempura

Chuo-ku

Takagakino Sushi

[SYLH0)

Sushi

Chuo-ku

Tapas Molecular Bar

SN €5F15-/\—

Innovative

Chuo-ku

Chukasoba Ginza
Hachigou

rhEEZ(d fREE \ R

Ramen

Chuo-ku

Tempura Yaguchi

Tempura

Chuo-ku

Dominique Bouchet

R==4-J>1

French

Chuo-ku

Nihombashi Sonoji

BAE &/F

Tempura

Chuo-ku

nol

7

Innovative

Chuo-ku

BIRD LAND

N—K5oR

Yakitori

Chuo-ku

FARO

Jra

Italian

Chuo-ku

BVLGARI IL
RISTORANTE LUCA
FANTIN

TIWHY €A -UZNS>T
Wh-Tp>T4>

Italian

Chuo-ku

Makiyaki Ginza
Onodera

FrE IREHDTS

French

Chuo-ku

Yuan Yamori

R KED

Soba

Chuo-ku

L'AFFINAGE

S4F—->1

French

Chuo-ku

La Paix

IR

French

Chuo-ku

L'ARGENT

Pl %%

French

Chuo-ku
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Ren Mishina

E =Nt

Japanese

Chuo-ku

Akasaka Momonoki

TRIR HEDA

Chinese

Chiyoda-ku

ALTER EGO

7INTL—=T

Italian

Chiyoda-ku

Ishibashi

WU

Sukiyaki

Chiyoda-ku

ESTERRE

IXT-I

French

Chiyoda-ku

est

IRk

French

Chiyoda-ku

SANT PAU

AV

Spanish

Chiyoda-ku

SEZANNE

Ty

French

Chiyoda-ku

Chugoku Hanten
Kohakukyu (Amber
Palace)

REERE BRHE

Chinese

Chiyoda-ku

TOUR D'ARGENT

ho—IAISv>

French

Chiyoda-ku

Nosud. TOKYO

A= hJF39

French

Chiyoda-ku

Les Saisons

L ey

French

Chiyoda-ku

Sosakumenkobo
NAKIRYU

RIVERE TS SRE

Ramen

Toshima-ku

Ishibashi

AU

Freshwater
Eel

Bunkyo-ku

Edomae Shinsaku

LRl EF

Tempura

Bunkyo-ku

Akasaka Izumi

IR WO H

Pufferfish

Minato-ku

Akasaka Ogino

TRIR HETS

Japanese

Minato-ku

Akanezaka Onuma

FEIRAA

Japanese

Minato-ku

Akiyama

HE

Japanese

Minato-ku

Azabu Ichigo

HEx —Hf

Oden

Minato-ku

Azabujuban Fukuda

R+ S

Japanese

Minato-ku

Azabu Rokkaku

FRAm NA

Izakaya

Minato-ku

Azabu Wakei

FRAR A

Japanese

Minato-ku

L'ALGORITHME

7IWTUZ L

French

Minato-ku

Alchimiste

72X b

French

Minato-ku

Ichita

W5X

Japanese

Minato-ku

itsuka

Chinese

Minato-ku

Imafuku

StE

Sukiyaki

Minato-ku

Okamoto

Hhbe

Japanese

Minato-ku
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Onarimon Haru

1E0RkP (33

Japanese

Minato-ku

Oryori Tsuji

fERHEE 3t

Japanese

Minato-ku

L'orgueil

ANJ41

French

Minato-ku

Kasumicho Yamagami

ESH] FNH

Japanese

Minato-ku

Jizozushi

R F

Sushi

Minato-ku

Shichubo Yung

hEEE B

Chinese

Minato-ku

ShinoiS

>J)7

Chinese

Minato-ku

JO

£

Beef
Specialities

Minato-ku

Series

S-Z

Chinese

Minato-ku

Shimbashi Sasada

L HEH

Japanese

Minato-ku

Sushi Sugaya

fig 9P

Sushi

Minato-ku

Sushi Masashi

fig 17

Sushi

Minato-ku

Sushi Matsuura

fis ¥055

Sushi

Minato-ku

Sushiya Shota

IUZ X

Sushi

Minato-ku

Sushi Ryujiro

fig BEIRED

Sushi

Minato-ku

Sumibikappo
SHIROSAKA

Japanese

Minato-ku

Sorahana

ZEfE

Japanese

Minato-ku

Takumi

Takumi

French

Minato-ku

Tagetsu

XA

Japanese

Minato-ku

Chugoku Hanten
Fureika

hEERE EREEE

Chinese

Minato-ku

Tenoshima

oL

Japanese

Minato-ku

Tempura Maehira

ThSS BIFE

Tempura

Minato-ku

Tempura Motoyoshi

K55 TE

Tempura

Minato-ku

Ten Yokota

X L2

Tempura

Minato-ku

Towa

aLn

55

Japanese

Minato-ku

Nanachome

tRE

Yakitori

Minato-ku

Nishiazabu Otake

i) i N

Japanese

Minato-ku

Nishiazabu Sushi Shin

Fafktn fiE B

Sushi

Minato-ku

Nishiazabu Taku

Fafxtn 1

Sushi

Minato-ku

Nogizaka Shin

ThARYR LA

Japanese

Minato-ku
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Nodaiwa Azabu Iikura
Honten

FHE MMhEREARS

Freshwater
Eel

Minato-ku

Hakuun

BE

Japanese

Minato-ku

Hananoren Kagura

TEDNA TE2E

Japanese

Minato-ku

Principio

JUDFEA

Italian

Minato-ku

Mimosa

®Y

Chinese

Minato-ku

La Clairiere

5 JLII-)

French

Minato-ku

I'intemporel

ARV

French

Minato-ku

Ristorante HONDA

UZARS>F KA

Italian

Minato-ku

REQUINQUER

Wn>io

French

Minato-ku

le sputnik

W 2T—-RZY

French

Minato-ku

L'aube

o-J

French

Minato-ku

Waketokuyama

73S

Japanese

Minato-ku

Ensui

RIK

Japanese

Meguro-ku

CRAFTALE

73759

French

Meguro-ku

Sushi Takamitsu

fig Hi7e

Sushi

Meguro-ku

Tempura Miyashiro

KIFFE HOLSD

Tempura

Meguro-ku

TEN-MASA

PN

Japanese

Meguro-ku

L'ASSE

vt

Italian

Meguro-ku

Name of the restaurant

Type of cuisine

District

Uzukino Honten

FEEE KIS

Japanese

Adachi-ku

Tempura Shinagawa

X535 L)

Tempura

Adachi-ku

Ramen Nijubunnoichi

Ramen (CUwIRADWNE

Ramen

Arakawa-ku

Ramenya Toy Box

S=XAVE M -RYIR

Ramen

Arakawa-ku

Shinjiko Shijimi
Chukasoba Kohaku

FNEMLLHRESZE IR0

Ramen

Ota-ku

Sobaya Moriiro

E=F AR A%)

Soba

Ota-ku

Tonkatsu Enraku

EADD THeEE

Tonkatsu

Ota-ku

Higawa

el

Izakaya

Ota-ku
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Washokuya Taichi

HMEP KW5

Izakaya

Ota-ku

Gimpachitei Yazawa

IS\S PEF]

Soba

Katsushika-ku

Nonokura

DD<H

Ramen

Katsushika-ku

Ittoan

—R#E

Soba

Kita-ku

King Seimen

FBGE

Ramen

Kita-ku

02

7'-_\\ —_

Chinese

Koto-ku

TRATTORIA
BUCA'MASSIMO

NwNI7 Th-JvSE

Italian

Koto-ku

Pizzeria Bella Napoli

EwyiUr7 Ry3 FRD

Pizza

Koto-ku

RISTORANTE Cucina
Shige

VAN T O9F =525

Italian

Koto-ku

L'INSIEME

U2 IA

Pizza

Koto-ku

Sumiyaki Yoshicho

REEE LUB

Yakitori

Shinagawa-ku

BistroCaniche

EXNOhZwa

French

Shinagawa-ku

Homemade Ramen
Muginae

Homemade Ramen Z&

Ramen

Shinagawa-ku

Menya sign

HE e

Ramen

Shinagawa-ku

Mochibuta Tonkatsu
Taiyo

EEEAND TZLES

Tonkatsu

Shinagawa-ku

Yakitori Abe

PELD fIED

Yakitori

Shinagawa-ku

Ata

74

French

Shibuya-ku

Arroceria Sal y Amor

o7 gL 4 7E-)

Spanish

Shibuya-ku

An Com

72N

Vietnamese

Shibuya-ku

Andagyoza

LHET

Dumplings

Shibuya-ku

An Di

774

Vietnamese

Shibuya-ku

Katsuo Shokudo

MOERE

Japanese

Shibuya-ku

Kankokushokudo Iru
Sakaagaru

BERE AL L

Korean

Shibuya-ku

Kigaruniwashoku Dan

FHINZ=DZ375H

Izakaya

Shibuya-ku

Kinoshita

)34

French

Shibuya-ku

Gracia GASTROBAR
de Barcelona

73527 AZAMNL T
Nveor

Spanish

Shibuya-ku

Cristiano's

DIAFT )

Portuguese

Shibuya-ku
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Kotaro

=AEB

Izakaya

Shibuya-ku

Concerto

I>FIb

Italian

Shibuya-ku

Shikigohan Harema

ZECI3A BN,

Japanese

Shibuya-ku

Shizuru

£

Japanese

Shibuya-ku

jeeten

=
=T/

Chinese

Shibuya-ku

Shuka Nomoto

BEZR DIT

Izakaya

Shibuya-ku

Shoto Lamp

N i

Izakaya

Shibuya-ku

SUSHI KOURIN

gL Mk

Sushi

Shibuya-ku

SUSHI SOTATSU

ILU FiE

Sushi

Shibuya-ku

SOWADO

RIANE

Izakaya

Shibuya-ku

Chukakosai JASMINE

hEEY VAV

Chinese

Shibuya-ku

Tonkatsu Nanaido

EADD EHF

Tonkatsu

Shibuya-ku

Nakatogawa

A

Izakaya

Shibuya-ku

Nihao

&af

Dumplings

Shibuya-ku

bistro Tiroir

EXkO 7407

French

Shibuya-ku

Bistro Némot

EXRO FE

French

Shibuya-ku

falo

Jra

Italian

Shibuya-ku

BRAMASOLE

I5vY-L

Italian

Shibuya-ku

bépocah

Rikh

Peruvian

Shibuya-ku

Pork Vindaloo Taberu
Fukudaitoryo

R=IEHN—BRD
BIK#F5E

Curry

Shibuya-ku

Mar de Cristiano

N-F - JIRFT )

Portuguese

Shibuya-ku

yoyonam

EE i\

Vietnamese

Shibuya-ku

Ryukyu Chinese
Dining TAMA

BIERKFv A ——ZA1=>1
TAMA

Okinawa
Cuisine

Shibuya-ku

Le cabaret

-Fv)L

French

Shibuya-ku

REI

REI

Chinese

Shibuya-ku

roku

roku

French

Shibuya-ku

Los Reyes Magos

OX LAIXAX-=0X

Spanish

Shibuya-ku

Akitaryori Gojome

KEFHE FHiE

Izakaya

Shinjuku-ku

Akebonobashi Kazu

BBS N

Japanese

Shinjuku-ku

Arakicho Rokkan

FARHET 2ohW

Japanese

Shinjuku-ku

estacion

TIRISA>

Spanish

Shinjuku-ku
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ENGINE

Iy

Chinese

Shinjuku-ku

Odenya den

HTAP den

Oden

Shinjuku-ku

Kan Coffee Fujifuji

H1-t— B4

Izakaya

Shinjuku-ku

Kyorakutei

§=>§<.E.
™= T

Soba

Shinjuku-ku

Kirimugiya Jinroku

tIZP B

Udon

Shinjuku-ku

Sharikimon
Chawambu

BN BrHAS

Tonkatsu

Shinjuku-ku

Shuko Takigiya

BE Y

Izakaya

Shinjuku-ku

Sushidokoro Shigeru

FLA EFB

Sushi

Shinjuku-ku

Spicy Curry Roka

A= Ab— &l

Curry

Shinjuku-ku

Chugokusai Zen Raku
Bou

hER EXEE

Chinese

Shinjuku-ku

Chugokusai chillin'

RER S

Chinese

Shinjuku-ku

Dennoji

HOU

Oden

Shinjuku-ku

Tonkatsu Hinata

EADD VR

Tonkatsu

Shinjuku-ku

BOLT

AILb

French

Shinjuku-ku

Meishan

&

Chinese

Shinjuku-ku

you-en

BHIR

Chinese

Shinjuku-ku

L'AMITIE

2741

French

Shinjuku-ku

Washokuto Washu
Ogata

MBEANE SHT

Japanese

Shinjuku-ku

Gyozabo Chohakkai

BT Y5 B\

Dumplings

Suginami-ku

Komatsu

IR

Freshwater
Eel

Suginami-ku

Sanukiya

SHEP

Udon

Suginami-ku

Spice

I(EFNT

Curry

Suginami-ku

Sennomago

(P27

Chinese

Suginami-ku

Tomato

b b

Curry

Suginami-ku

Tonkatsu Keita

EADD LK

Tonkatsu

Suginami-ku

Tonkatsu Narikura

EADD BREL

Tonkatsu

Suginami-ku

Neiroya

RVW3=E

Ramen

Suginami-ku

Maniwa

EJtw o)

Japanese

Suginami-ku

Maruyama Gyoza

FULIEST BB

Dumplings

Suginami-ku
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Seisakujo

Menson RAGE

#BE RAGE

Ramen

Suginami-ku

ETAPE

I9vS

French

Sumida-ku

Edosoba Hosokawa

IFREZ F2)

Soba

Sumida-ku

San Jacopino

P ey

Italian

Sumida-ku

sugahara

sugahara

Italian

Sumida-ku

SPiCE Cafe

AIA NI

Curry

Sumida-ku

Chanko Kawasaki

5pA I

Chanko

Sumida-ku

Chanko Masuiyama

BSpAC B

Chanko

Sumida-ku

Tonkatsu Hasegawa

EANYD FEIN

Tonkatsu

Sumida-ku

infusion

7>J1—->3>

French

Setagaya-ku

Ikejiri Asano

MR XREF

Japanese

Setagaya-ku

Urokogumo

IBIE

Izakaya

Setagaya-ku

ENRIQUE
MARRUECOS

I>UT<IVIARX

Moroccan

Setagaya-ku

Cosi Com'e

a>3ax

Italian

Setagaya-ku

Shunsai Oguraya

CEXSNGER

Japanese

Setagaya-ku

Seijo Seika

BRI E R

Ramen

Setagaya-ku

Seki Hanare

t+ )\FL

Japanese

Setagaya-ku

Setagaya Chukasoba
Soshigaya
Nanachome Shokudo

HHEAREZ(IEMNS
TtTEHRE

Ramen

Setagaya-ku

Sobamae Nagae

BxE BHR.

Soba

Setagaya-ku

Chukasoba KOTETSU

REEZ(E 2T

Ramen

Setagaya-ku

Tohakuan Karibe

RBARE MOAR

Soba

Setagaya-ku

Hassho

J\&

Okonomiyaki

Setagaya-ku

BISTRO GLOUTON

Exto gLk

French

Setagaya-ku

Hutong Sanki

HAE =&

Chinese

Setagaya-ku

Yakitori Shira

PEEDShira

Yakitori

Setagaya-ku

Ramen Koike

S&hA/INE

Ramen

Setagaya-ku

LANBROA

5>Ja7

Spanish

Setagaya-ku

Lien

>

French

Setagaya-ku

Onigiri Asakusa

HICED XRE BN

Onigiri

Taito-ku
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Yadoroku

KAMIYA

BKRE

Yoshoku

Taito-ku

Sugita

IEH

Tonkatsu

Taito-ku

Torinao

BR6

Yakitori

Taito-ku

Tompachitei

VA

Tonkatsu

Taito-ku

noura

noura

French

Taito-ku

Hatsuogawa

#n

Freshwater
Eel

Taito-ku

Ponta Honke

ENVE

Yoshoku

Taito-ku

ARROCERIA La Panza

7oty 3 )Y

Spanish

Chuo-ku

EN FACE

VTP

French

Chuo-ku

Ohjuri Sa Rang Chae

FHE Y3271

Korean

Chuo-ku

Osteria da K. [kappa]

AZFI7 A hw)k

Italian

Chuo-ku

Katsuyoshi

HOuF

Tonkatsu

Chuo-ku

Shikinoshoku Saito

MUEOR 2L\ED

Japanese

Chuo-ku

Dhaba India

GINA>T4T

Indian

Chuo-ku

Tsukiji Bunkajin

&0 XMEA

Soba

Chuo-ku

Teuchisoba Narutomi

FHEEEZ E

Soba

Chuo-ku

Tempura Abe
Hacchometen

TASS BaEl 8T HIE

Tempura

Chuo-ku

TEMPURA TSUJIMURA

Tempura

Chuo-ku

Tokihami

Izakaya

Chuo-ku

Neki

French

Chuo-ku

Noto
Kanazawanosachi
Ginza Furuta

AEE RO REE 55H

Japanese

Chuo-ku

Hamacho Kaneko

RE] HMIC

Soba

Chuo-ku

Bangera's Kitchen

IO SZ FyF>

Indian

Chuo-ku

bistro simba

EXbO-2 20

French

Chuo-ku

The Pizza Bar on 38th

Ewwy){— on 38th

Pizza

Chuo-ku

mille

|7

French

Chuo-ku

YAMATO

YAMATO

Izakaya

Chuo-ku

La Boucherie Goltons

5 J-2aY- -k

French

Chuo-ku
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LA BETTOLA da Ochiai

F-RyNF -4 - AF 74

Italian

Chuo-ku

Les Copains de
DOMINIQUE
BOUCHET

L)W Ry REZ5-J31

French

Chuo-ku

L'ottocento

OvhFI> bk

Italian

Chuo-ku

L'oiseau

a7y -

Yakitori

Chuo-ku

Kippei

=

Tonkatsu

Chiyoda-ku

Gyozanomise Okei

BT DI SIFLL

Dumplings

Chiyoda-ku

Kinfuku Hong Kong
Bishoku

inte HEER

Chinese

Chiyoda-ku

Jimbocho Kurosu

FRERE] BA

Ramen

Chiyoda-ku

Sumatra Curry
Kyoeido

AYRIAL— HERE

Curry

Chiyoda-ku

Seiyoryori Shichijo

FFRHE BIR

Yoshoku

Chiyoda-ku

Toritsune Shizendo

BonR BAR

Chicken
Specialities

Chiyoda-ku

Nemurian

iRAE

Soba

Chiyoda-ku

Bistro Beppinsha

EXROROVAE

Curry

Chiyoda-ku

Ponchiken

ROFEF

Tonkatsu

Chiyoda-ku

Marugo

P al

Tonkatsu

Chiyoda-ku

Katchar Batchar

HwFeIL NwFv)l

Curry

Toshima-ku

Kushikomabo

k)=

Oden

Toshima-ku

Kushikoma Honten

EB5Y AIE

Izakaya

Toshima-ku

Takemasa

TR

Izakaya

Toshima-ku

Teuchisoba Kikutani
Sugamo Honten

Fizd BE BIEARE

Soba

Toshima-ku

Negima

REFX

Japanese

Toshima-ku

Matsunozushi

WEHEL

Sushi

Toshima-ku

Mejiro Shunkotei

B8 A&

Yoshoku

Toshima-ku

Sushi Yoshino

g 5&

Sushi

Nakano-ku

Nakano Chuka ! Sai

RPOHEE | Sai

Chinese

Nakano-ku

Toricho

Yakitori

Nerima-ku

canade

canade

Italian

Bunkyo-ku
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Kissui Hananoren

ER TEONA

Ramen

Bunkyo-ku

Konakara Honten

TIPS KIE

Oden

Bunkyo-ku

Si-ba-Kki

Si-ba-Kki

French

Bunkyo-ku

Soba Takashima

Bx mLE

Soba

Bunkyo-ku

Chukasoba Nishino

hESE (LD

Ramen

Bunkyo-ku

Hashimoto

(FUAR

Freshwater
Eel

Bunkyo-ku

Hoei

EEE A
=K

Chinese

Bunkyo-ku

Yoshoku Wine Fritts

SR04 Ty

Yoshoku

Bunkyo-ku

Watabe

0N

Freshwater
Eel

Bunkyo-ku

aniko

7=

Italian

Minato-ku

AMANOYA

ROP

Okonomiyaki

Minato-ku

Araishoten

SHERE

Peruvian

Minato-ku

Osobano Kouga

HEEnRE

Soba

Minato-ku

Grace

JLAZ

Korean

Minato-ku

COMME A LA MAISON

JL-T 35X

French

Minato-ku

CHARCUT

Ayl ]

French

Minato-ku

Shimbashi Kamata

e hEE

Oden

Minato-ku

Soba Osame

B £

Soba

Minato-ku

Soba Tajima

B U

Soba

Minato-ku

T'astous

HARY—

French

Minato-ku

Tachiguizushi Akira

UBWEE HES

Sushi

Minato-ku

TXIKI PLAKA

T4+ T5h

Spanish

Minato-ku

TORITAMA Honkan

X AfE

Yakitori

Minato-ku

PST Roppongiten

PST AAAIE

Pizza

Minato-ku

Ma Cuisine

N-F1/D-X

French

Minato-ku

MOELLEUSE

EIINL-X

French

Minato-ku

Yakitori Kato

KBS 52ED

Yakitori

Minato-ku

Yakitori HARUKA

PEED BHX

Yakitori

Minato-ku

UNE PINCEE

ax )

French

Minato-ku

YOSHOKU BISTRO
TOYAMA

FFREZMO TOYAMA

Yoshoku

Minato-ku
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La Trattoriaccia

-~y NIPYFY

Italian

Minato-ku

La Brianza

5- U7y

Italian

Minato-ku

Le Bouton

VI

French

Minato-ku

Les jardin des dodine

L SvIld> 7 RF4—32

French

Minato-ku

ROZZO SICILIA

Ovyz >FU7

Italian

Minato-ku

LAUBURU

Oo-JVUi—

French

Minato-ku

AUDACE

799 —F1

Italian

Meguro-ku

Ametsuchi

HHDO5

Izakaya

Meguro-ku

Ikejiri Ohashi
Hitoshizuku

WHRAKE 0ELIY

Izakaya

Meguro-ku

Chukasoba Horikawa

rhEEZ (S 1) ||

Ramen

Meguro-ku

Teuchisobadokoro
Shisen-an

FHERL RIE

Soba

Meguro-ku

D'étraison

ThLYY

French

Meguro-ku

Toriyaki Sasaya

BBt 0

Yakitori

Meguro-ku

Tonkatsu Tengen

EAND RTT

Tonkatsu

Meguro-ku

Bar Enrique

JOL T

Spanish

Meguro-ku

Bistro topology

ER0 MEOS—

French

Meguro-ku

Meguro Sushi Taichi

BHE IUAK—

Sushi

Meguro-ku

YAKUMO

NE

Ramen

Meguro-ku

hugo

1-3

French

Meguro-ku

Le Monde Gourmand

VER IR

French

Meguro-ku

Name of the restaurant

Type of cuisine

District

Quintessence

French

Shinagawa-ku

Sincere

French

Shibuya-ku

Den

Japanese

Shibuya-ku
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Florilege

Joib->1

French

Shibuya-ku

LATURE

0 a 1%

French

Shibuya-ku

FARO

Italian

Chuo-ku

La Paix

French

Chuo-ku

L'OSIER

French

Chuo-ku

Noeud. TOKYO

A= hIF3IY

French

Chiyoda-ku

Crony

H0———

French

Minato-ku

Sazenka

RAEEE

Chinese

Minato-ku

NARISAWA

NARISAWA

Innovative

Minato-ku

Ma Cuisine

N-F1/4>—-X

French

Minato-ku

L'Effervescence

LTIV R

French

Minato-ku




