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Pedestrian Paradise

Chuo-dori St. is a pedestrian zone
in the afternoon on weekends and public holidays.
You can enjoy a leisurely tour of the town.

Ginza Velvia-kan
SBEENILE 7

Address

2-4-6 Ginza, Chuo-ku, Tokyo

Access

3-min. walk from Exit C8/C9 Ginza Sta.

1-min. walk from Exit 5 Ginza-itchome Sta.

4-min. walk from JR Yurakucho Sta.
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ZOE Ginza
ZOE $REE

Address

3-3-1 Ginza, Chuo-ku, Tokyo
Access

2-min. walk from Exit C8 Ginza Sta.

2-min. walk from Exit 5 Ginza-itchome Sta.

3-min. walk from JR Yurakucho Sta.
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Namikidori Building
IREEALAED EIV

Address

2-3-6 Ginza, Chuo-ku, Tokyo

Access

3-min. walk from Exit C8/C9 Ginza Sta.
2-min. walk from Exit 5 Ginza-itchome Sta.
4-min. walk from JR Yurakucho Sta.
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GINZA GLASSE

oI5yt

Address

3-2-15 Ginza, Chuo-ku, Tokyo
Access

1-min. walk from Exit C8 Ginza Sta.
3-min. walk from JR Yurakucho Sta.
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GINZA TRECIOUS
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Address

2-6-5 Ginza, Chuo-ku, Tokyo

Access

3-min. walk from Exit C8/C9 Ginza Sta.
2-min. walk from Exit 5 Ginza-itchome Sta.
4-min. walk from JR Yurakucho Sta.
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Nitta Building
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Address

8-2-1 Ginza, Chuo-ku, Tokyo
Access

6-min. walk from Exit C1 Ginza Sta.
5-min. walk from JR Shinbashi Sta.
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Restaurants
Guide

Check the back for recommended
restaurants that serve Japanese cuisine.




Restaurants Gulde

explanatory notes

m English menu available @ Takeout available

@ Vegitalian option d‘- Stroller OK
o

@© Location @ Business hours © Average budget

Sushi

Sushi academy

E7NTE— REE

The restaurant with freshly-made sushi by a chef at a
reasonable price.

B4

e Ginza Velvia-kan 7F

0 Mon-Fri: 11:30-14:30 (Last order at 14:00) / 17:30-22:00 (Last order at
20:30) Sat, Sun, and National Holidays: 11:30-14:30 (Last order at
14:00) / 17:00-22:00 (Last order at 20:30)

*No regular holidays

@ Lunch: 2,000 yen / Dinner: 6,000 yen

*Please note that business conditions are subject to change.

Mizutaki (Japanese chicken hot pot)

Hanamidori MApo

Ginza 2-Chome
% #EkR RE_THE
A high-class Japanese restaurant where you can enjoy

the traditional Hakata dish, mizutaki. We recommend the
mizutaki set meal or oyako-don set meal for lunch.

El.A4

@ Ginza Velvia-kan 7F

@ 11:30-14:30 (Last order at 14:00) / 17:00-23:00 (Last order at 21:30)
*Mondays are dinner-only

© Lunch: 1,200 yen / Dinner: 5,000 yen

Sushi

Sushidokoro MApe

Ginzafukusuke
BEAL SREEFRB &S
At this restaurant, you can enjoy authentic Edo-mae sushi

with more than 50 kinds of toppings that are carefully picked
depending on the season and where they came from.

BEe 4

© GINZA TRECIOUS 10F

@ Mon-Fri: 11:30-15:00 (Last order at 14:30) / 17:00-22:00 (Last order at
21:30) Sat, Sun, and National Holidays: 11:00-22:00 (Last order at
21:30)

€ Lunch: 1,800 yen / Dinner: 6,500 yen

Sushi

Sushi dinning AP
Kadohachi 6

nERS

At this restaurant, you can enjoy sushi with the night view
of Ginza.

B4

*Takeout: not indicated on menu but available on request
© GINZA GLASSE 8F

© 11:00-23:00 (Last order at 22:00)

€ Lunch: 2,000 yen / Dinner: 6,000 yen

EABOHACHI

What’s SUSHI?
Sushi is a representative Japanese
dish that consists of fresh seafood on top

of vinegared rice seasoned with soy sauce. When the seafood
and rice are pressed together, it is called “nigirizushi.” If it is
rolled with nori seaweed, it is called “makizushi.” If the
ingredients are spread over rice, it is “chirashizushi.”

Motsunabe (Japanese hot pot with offal)

Yamanaka
B2 vEP REE

The Hakata-style motsunabe is made with beef motsu that
is moderately fatty, has not off-flavors, and does not stink.

B4

© GINZA GLASSE B1, 1F
@ 11:30-14:00 (Last order at 13:30) / 16:00-22:30 (Last order at 22:00)
© Lunch: 4,000 yen / Dinner: 6,600 yen

Shabu-shabu (Japanese hot pot)

RABU

FREX

High-quality black pork shabu-shabu with soba dipping
sauce, yuzu pepper, and plenty of white onions, creating
a sensation like no other.

m o0 *Entering a stroller: reservation required

© GINZA GLASSE 10F
@ 11:00-15:00 (Last order at 14:00) / 17:00-23:00 (Last order at 22:00)
€ Lunch: 2,000 yen / Dinner: 6,000 yen
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What’s NABE?
Nabe (hot pot) is a typical Japanese dish. Piping hot meat and
vegetables are eaten from a pot that is heated on the table.

Shabu-shabu: Shabu-shabu consists of thin slices of meat that are
picked up with chopsticks and swished several times in a broth
boiled in a pot.
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Meat dish (Shabu-shabu)

Ginza Nikuru
RE Wi~ IC<3~
At this restaurant, you can enjoy meat dishes like

shabu-shabu and steak made with Asagiri Yogurton pork
and Ashitaka beef.

B4

e Ginza Velvia-kan 8F

G 11:00-14:30 (Last order at 14:00) / 17:00-22:00 (Last order for food at
21:00, last order for drinks at 21:30) *Closed on Wednesdays
€ Lunch: 1,000 yen / Dinner: 3,000 yen

Sukiyaki (Japanese hot pot) / Dining bar

GINZA RANGETSU / MAPQ

SAKE NO ANA
SRES AR/ HIEEL EDR

At this restaurant, you can enjoy sukiyaki, crab dishes,
famous sake from all over Japan, and gourmet dishes.

Bl 4

© ZOE Ginza 5F

@ [GINZA RANGETSU]
Mon-Fri: 11:30-15:30 (Last order at 14:30) / 17:30-22:30 (Last order for
food at 21:00, last order for drinks at 22:00) Sat: 11:30-16:00 (Last
order at 15:00) / 17:00-22:30 (Last order for food at 21:00, last order for
drinks at 22:00) Sun and National Holidays: 11:30-16:00 (Last order at
15:00) / 17:00-21:30 (Last order for food at 20:00, last order for drinks at
21:00)
[SAKE NO ANA]
Mon-Fri: 12:00-15:30 (Last order at 15:00) / 17:30-22:30 (Last order at
21:30) Sat, Sun, and National Holidays: 12:00-21:00 (Last order for
lunch at 16:00, last order for night at 20:00)

9 Lunch: 3,000 yen / Dinner: 13,000 yen

Japanese cuisine

Shabushabu sukinabe MAPQ
Omoki

BoE REXE

Enjoy the finest pork and organic vegetables with a wide
variety of regional sake.

A

© Nitta Building 7F

c Mon-Fri: 17:00-23:00 (Last order at 22:00) Sat, Sun, and National
Holidays: 11:30-15:00 / 17:00-23:00 (Last order at 22:00)

9 Lunch: 2,000 to 3,000 yen / Dinner: 6,000 to 8,000 yen

Sukiyaki: Sukiyaki is cooked with a rich soup that uses soy sauce
as a base, vegetables, tofu, and thinly sliced pieces of meat. It is
eaten with raw eggs that are mixed in a separate bowl.

Motsunabe: Motsunabe is a hot pot with beef and pork motsu (offal)
boiled in soy sauce or miso-flavored soup.
Mizutaki: Mizutaki is a hot pot dish made by putting vegetables and
meat in kelp broth or chicken bone broth. They are then eaten
with citrus ponzu sauce.

Hida beef

Hidagyuu ittouya
Ginza Bakuroichidai
REEF—IER |RE FR—K

Enjoy the finest, carefully picked Hida beef at a
reasonable price!

Bl in

*Baby strollers: put it outside the entrance as you are required to take your shoes off to enter
o GINZA TRECIOUS 11F

@ 11:00-14:30 (Last order at 14:00) / 14:30-23:00 (Last order at 22:00)

€ Lunch: 1,800 yen / Dinner: 6,800 yen

%!
i

[Ty

Yakiniku (Korean barbeque) / Morioka Reimen (Morioka cold noodles)

PyonPyonsha MAPQ

U&ATEAE GINZA UNA

At this restaurant, you can enjoy yakiniku and Morioka
Reimen, a local dish from Iwate Prefecture.

BEe 4

@© GINZA GLASSE 11F
@ Mon-Fri: 11:00-15:00 / 17:00-22:00
Sat, Sun, and National Holidays: 11:00-22:00
9 Lunch: 1,000 to 2,000 yen / Dinner: 5,000 to 6,000 yen

p

Japanese cuisine

Itamae-Ryori Nichigekka
IRATREE BAX
At this restaurant, you can enjoy dishes from all over

Japan in a calm Japanese atmosphere centered around a
pond.

© ZOE Ginza 6F

c Mon-Fri and days before National Holidays: 11:30-15:00 (Last order at
14:00) / 17:00-23:00 (Last order at 22:00)
Sat: 11:30-15:00 (Last order at 14:00) / 17:00-22:30 (Last order at 21:30)
Sun: 11:30-15:00 (Last order at 14:00) / 17:00-22:00 (Last order at 21:00)

€ Lunch: 2,000 yen / Dinner: 8,000 yen

Japanese cuisine

Awajishima to kurae
BHEZEDINING REEEBSZ

At this restaurant, you can enjoy seafood directly from
Akashi and Naruto Strait.

E.4

@ Nitta Building 2F
0 Mon-Sat: 17:00-23:00 (Last order at 22:00)

*Closed on Sundays and National Holidays

€ Dinner: 7,000 to 8,000 yen

Japanese sake / Kushikatsu (Deep-fried skewers)

NANAYA GINZA

NANAYA R EE

You can enjoy deep-fried skewers and rice cooked in an
iron pot (kamameshi), all made with quality seasonal
ingredients, together with sake.

B4

e Ginza Velvia-kan 7F

@ Mon-Fri: 11:30-15:00 (Last order at 14:00) / 17:30-23:00 (Last order at
22:00) Sat and National Holidays: 17:00-22:00 (Last order at 21:00)
*Closed on Sundays

€ Lunch: 1,000 yen / Dinner: 5,000 yen

e

NANAYA &

Skewer-grilled / Kushikatsu (Deep-fried skewers)

Unzen / MApe
Kushiage-mono SHUNS

E/BEHBITHD fs

Relax in an atmosphere with jazz music and enjoy
deep-fried skewers or grilled skewers with seasonal
ingredients on an iron plate.

B&4

© GINZA TRECIOUS 10F
@ 11:30-15:00 (Last order at 14:00) / 17:30-23:00 (Last order at 22:00)
@ Lunch: 1,800 yen / Dinner: 6,000 yen

What’s KUSHIKATSU?

Kushikatsu consists of various ingredients
such as meat, vegetables, and seafood that
are skewered, covered with thin batter,

and fried. It is dipped into a vat filled

with sauce before eating. /

Japanese cuisine

Umenohana
BELEBOE B0

It serves Yuba (tofu skin) and tofu dishes made from
Hokkaido soybeans.

BEE 4

0 GINZA Namikidori Building 5F
@ 11:00-16:00 (Last order at 15:00) / 17:00-22:00 (Last order at 21:00)
@ Lunch: 3,000 yen / Dinner: 6,000 yen

What’s TOFU-RYORI?

Tofu is made by coagulating soy milk produced

by squeezing soybeans. There are various ways

to eat it. It can be eaten raw, chilled and topped

with condiments, made into salad, or used as an ingredient for
miso soup or hot pot. Yuba (tofu skin) is a delicate food made
by heating soy milk and pulling off the film on the surface.




Scan here for information
on the listed restaurants
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Mitsui Shopping Park Urban ~ Managed by :#xiﬂ&

MITSUI FUDOSAN

SHYIVEVIN—T T—IY
www.mitsui-shopping-park.com/urban

* Allinformation contained in this brochure is based on data as of March 2024
and is subject to change without notice.



