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After finishing culinary school in Osaka, he worked at
Japanese cuisines and restaurants for 16 years. When he
was thirty years old, he opened “Kita-shinchi Honokawa”
and three more cuisines as well. He also taught at culinary
school in Osaka. His cherished motto is “Thank you”.
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tel: 03-6264-5979
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@Clean and plain wood counter seats @ Private room with Hori kotatsu styled seats accomodates
2-16 people @ Private room with dining tables accommodates 2-4 people @ Boiled vegetables:
Eggplant, pumpkin and carrot, all cooked separately. ¥2,400 @ Tessa or blowfish Sashimi: ¥4,000.
Blowfish course dishes are in three different kinds. Sashimi, Boiled, Rice Porridge. ¥15,000~
@ Turtle cooked in a small sized pot: ¥3,500. Slowly cooked and tasty pan-cooked dish. Tsuru
course: ¥15,000 @ Blowfish small pot: ¥4,000 @ Turtle and shark fin filet in tea pot: ¥4,000

Phone: +81 3-6264-5979  Address: 6F, 6-3-11 Ginza, Chuo-ku

Hours: 11:30-14:00(L013:30), 17:00-23:00(L022:30)  Holiday: Sundays & Holidays
Seating Capacity: 34 seats (5 private dining rooms)  Credit cards: Accepted (Please
confirm with the shop) ~ Service charge: 10% *Dinner time only

Access: 5 min. on foot from Ginza Station, C2 Exit

Menu Food: Set ¥10,000~ Alacarte ¥800~ Drinks: Sake ¥2,000~

Service in English: Only Simple English
English Menu: Available
Note: -
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honOkawa Area >>Ginza  Genre >> Japanese Cuisine

The 50 Best Restaurants

One and only Osaka cuisine in Ginza
For eighteen years in Kita-shinchi, Osaka

The famous restaurant in Kita-shinchi, Osaka offers authentic Osaka
dishes now in Ginza. All staff members including Hayato Utsumi, the
owner, moved from Osaka. “The best Kansai ryori or western Japan dish
is in Osaka, not in Kyoto. Enjoy the authentic Osaka dish” says Utsumi.
Perfect and meticulous cooking process is being observed. Soup is
prepared by dried bonito grown in Kanto or eastern Japan and use 3
times more than Kanto(Tokyo) average and cooks slowly so that flavor
impregnate the ingredients. Fluffy fried shrimp is possible only though
this attentive preparation. They melt in your mouth.

You will be able to enjoy every different kind of Osaka taste. Taste soup
of Kaiseki dish, or traditional Japanese meals brought in courses. Turtle
cooked in a steel pot, and Tecchiri or blowfish Sashimi are also available.
You can enjoy the light course menu which consist of turtle or pike eel in
spring and summer, and blow fish and turtle in autumn and winter by a
small pot. And 50 more a la carte dishes.

Five Japanese private rooms. Seasonal memos are placed on each table
to serve as topics before aperitif is served. Staff's manner of “once-in-a-
lifetime- opportunity” is a pleasant experience.
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