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.

ZERVS YD ZIE # i 2 7
REIE D AN, sERa iz
RFDOI U FRiRM4 2
ARYYYTARNTLE
B 52 e T G B AT O [ 3CRm e v ],
FHOBHELZOLES,
RECSRETEIRLE,
hiE»22EMT
EROBMrLBI IS0,
LD TH . TR
BT RBRC
LRV ADELIES O,

BT A DB

Icon discription

| HHEAZ2—BY
English Menu Available

@ EERC—H—TEIE
. There are English speakers

BIEHOFLWERIEIZES

More information about each store

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

TE kB Closed

D 17:30-22:00 16:00-21:00
REK Irreguler (LO21:00) ¢

L.0.20:00)

HPYE speciality store
BARNEYS NEW YORK

TEL 0120.137.007
ERE RER
Closed | Irreguler

11:00-20:00
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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.
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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
03.3289.501 L 11:30-L.0.14:00

EkH Closed D 17:30-L.0.21:00

FREK Irreguler

IEBEES sukiyaki
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Ningyocho Imahan Ginza
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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 ingredi-
ents 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 11:30-16:00
EH#H Closed D 17:00-22:00 17:00-22:00

(L.0.21:00) (L.0.21:00)

FREK Irreguler

ER jewelry
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03.6281.4494

ERB | REK
Closed | Irreguler

11:00-20:00
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A high-brand jewelry salon selling diamonds and a variety

of gemstones. We also sell luxury handbags and fashion
accessories.

INFORMATION
am.11:00 - pm.8:00
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From the respect for quality ingredients to simple cook-
ing 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 )
Tue-Fri Sat,Sun,Hol
03.3289.5331 L 11:30-15:00 11:30-15:30

ey (L.O0.13:30) (L.O0.13:30)
L= Clesed D 18:00-L.0.21:00
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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.

Mon-Fri  Sot,Sun,Hol
03.6264.6896 L 11:00-14:30 11:00-15:00
(L.O0.14:00) (L.O.14:30)

EARH Closed

D 17:08522590 17:08523630
AE Irreguler (LO.21:3 (L.0.21:00)

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.
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03.5557.7061 L 11:30-14:00 11:30-14:00

EKH Closed D 17:00-22:00 16:00-20:00

HEERIC#ET D Same as facility
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Cali Style
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Come and enjoy our seasonal tasting menu inspired by
coastal Californian flavors and prepared from locally
sourced ingredients.

We offer a beverage pairing along with our in house
cocktails!

TEL
03.3289.2050

E & H Closed

FRE Irreguler

L 11:30-15:00 (L.O.14:00)
D 17:00-23:00 (L.0.22:00)
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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
seasonal ingredients.

TEL Mon-Fri Sat Sun,Hol
03.3289.0019 L 11:30-14:30 11:30-14:30 11:30-14:30

E{RH Closed D 17:00-23:30 17:00-21:30 17:00-20:30

(L.O.22:30) (L.0.20:30) (L.O.19:30)
KEEH Wednesday

B kushiage
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Ginza Rokukakutei
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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
03.5537.6008

E B Closed

HEERIC#ET D Same as facility

L 12:00-15:00 (L.0.14:00)
D 17:00-22:00 (L.0.20:00)

ZERRE washoku

R X

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{RH Closed

TEK Irreguler

17:00-23:00
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This café offers “Premier Cru Café” coffee grown in
top-quality vineyards, alongside a selection of natural
foods and sweets that will make you feel bliss and clean.
Please enjoy a relaxing time in the spacious atmosphere
surrounded by the aroma of coffee.

TEL
03.6263.8480

TE kB Closed

HERRIC#ET S Same as facility

11:00-20:00 (L.0.19:00)



