Kaminoge Lifestyle Guide
Food Edition
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A long-established restaurant that has nourished the community since the
dawn of the shopping street, and a new establishment bringing fresh ener

the neighborhood. Though their positions and paths differ, the two share t
thoughts on the people, the town, and the changing face—and future —of the
shopping street in their own words. Through perspectives that intersect across
generations, this is a story that unravels the time etched into the town and the
promise of what lies ahead —one worth reading now more than ever.

Editorial Team: What was the Kaminoge
shopping street like when “Koraku” first
opened?

Mr. Kimura (Koraku): When I was two

years old, my father quit his job as a

Tamaden streetcar driver and started the
restaurant. There were only about five
shops in front of the station, and our only
competitors were a soba shop and a
bakery. Including deliveries, we handled
more than 200 orders a day, and banquets
for around 50 people were held almost
nightly. It was an era when the harder you
worked the wok, the more you earned.

Editorial Team: When did you take over

the restaurant?

Mr. Kimura: After training at Hotel
Gaj 0, I worked at several
joining the family business. In 1996, when
the ownership was passed down, we
changed the name from “Koraku” to
“Koraku Hanten.” Today, my cousin
carries on as the third-generation owner.
Editorial Team: Why did you choose
Kaminoge as the place to open your
restaurant?

Mr. lizuka (aiko): While searching for a
property around Futako-Tamagawa, I was

drawn to this location—close to the station
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Manager:
Yuichiro lizuka
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Left: An open and refined interior featuring both
counter and table seating, offering a comfortable
setting for any occasion. Right: Conveniently located
facing the intersection in front of the station, making
it easy to stop by.
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Address: 1F,BOA Bldg.,1-25-5 Kaminoge, Setagaya-ku
Closed: Mondays (if Monday is a public holiday,
closed the following day)

Hours: Weekdays 12:00-14:00 / 17:00-23:00

(Last order 22:30)

Weekends & public holidays: from 11:00 a.m.

Tel: 050-1722-2078

and with relatively few competing izakaya.
Editorial Team: What are your impres-
sions of this town and its people?
Mr. Kimura: It’s a quiet and very livable
area, though in recent years it has become
more upscale. Many consumers tend to
head to Futako-Tamagawa, where there
are more options, so the challenge is how
to keep them dining locally.
Mr. lizuka: Much like the atmosphere of
the town, many residents are calm and
reserved, but once you get to know them,
’re incredibly warm. Initially, I
envisioned it primarily as a nighttime spot

for drinks, but responding to requests for
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The Kaminoge Shopping Street
Promotion Association, which laid the
foundation for today’s shopping
street, was established in 1949. At its
peak around 1985 (Showa 60), it
counted 160 member shops; today,
approximately 110 remain. The photo
shows the area around 1985.
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proper meals, we started serving
lunch and offering bento. Once
you become part of the neigh-
borhood, people will support you
for years. So first, we focus on
getting them to try our food
first—and then bringing them
back at night.
Editorial Team: As a new
member, how do you find the
shopping street community?
Mr. lizuka: There’s strong support for
independent shops, such as helping
distribute pro nal booklets. There’s a
culture of looking out for new businesses
as well. T actively cooperate in events like
local festivals.
Editorial Team: How has the shopping
street changed over time?
Mr. Kimura: In an age when you can buy
anything online, retail shops have declined.
The biggest recent change was the
COVID-19 pandemic. Many restaurants
shut down, lifestyles shifted, and closing
hours became earlier. On the other hand, I

sense potential demand for late-night

dining, like in areas such as Sangenjaya.
Editorial Team: Finally, could you share
your outlook for the future?
Mr. lizuka: In the six months since
opening, I've come to recognize many
familiar faces and have more opportunities
to exchange greetings. First, I aim to
become deeply rooted in the local commu-
y. Eventually, I hope to attract visitors
from nearby and farther away—to become
a restaurant that represents the shopping
street.
Mr. Kimura: The arrival of young and
ambitious restaurateurs is reassuring. In
the past, the overall liveliness of the
shopping street directly translated into
each shop’s profits, so everyone was
devoted to community events. Today,
however, true vitality comes when busi-
nesses are so busy they can hardly spare
time to help with events. The standard of
dining in Kaminoge is steadily rising, and I
believe their challenges will shape the
town’s future. I'd like to continue support-

ing them from behind the scenes.
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Address: B1, KP BLD., 1-27-2 Kaminoge,
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A restaurant that specializes in providing
food by French chef Pierre Olivier who
used to cook in his hometown of Burgun-
dy. The dishes are stuffed tomatoes and
cold green lentils, soup, quiche, etc. All of
them are homely, but the taste is first-class.
For example, Tablé couscous is restored
with the moisture of the vegetables to

make it full of flavor. The cold soup, which

is seasoned only by the saltiness of the
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Gourmet Exploration
in Kaminoge
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Did you know that there are actually many hidden gems in the Kaminoge shopping area?

It is worth paying attention to the many gourmet foods that are as good as those of restaurants
in central Tokyo, which are put into the hands of top-notch chefs.
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Setagaya-ku
Close: Monday, Tuesday
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Open: Restaurant 11:30~22:00,
Bar 18:00~24:00

The restaurant requires reservations only.

Check the bar food service hours " "
TEL: 03-6676-5450 Fun conversation will be the best snack.

When you open the door,
you will find France!

beans when they are put back, has a deep
flavor. Moreover, the conversation with the
madam of this restaurant is fun, and the
chef is a cheerful person, so the atmo-
sphere is great. It’s no wonder that there
are many French customers who know the
authentic French cuisine. I’Apero that can
be enjoyed in the bar space is also attrac-

tive.
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Pastis and a wide variety of liqueurs are
available for 1000 yen~. They gently teach
you how to drink it deliciously in the
French way, such as beer mixed with
orange liqueur “Picon”.
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1)"Today’s French
plate (2,200 yen)”
2)"Ground cherry and
Tomato Declinesone
(1,320 yen)” made
with ground cherry
from Hokkaido Toma
Town
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The classic and
popular “Quiche (690
yen)”. It is made with
plenty of seasonal
ingredients in a 24 cm
diameter mold, and it
has good volume. The
ingredients today are
zucchini, potatoes,
onions and bacon.
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bistro Salice
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Small restaurant
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It is a European-style restaurant
full of kindness that condenses

the best of Japanese style and Western style.
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Address: Sewa Mansion 1F, 1-26-16, Kaminoge, Setagaya-ku

Close: Wednesday(closed on irregular days)

Open: 11:30~14:30, 17:30~22:30 Sunday, National holiday ~22:00
Lunch service is available only on Saturdays and Sundays

TEL: 03-6809-8484

Only 30 seconds walk from Kaminoge
Station... This restaurant, which looks like

a place where you can stop by without
being overwhelmed, calls itself “Bistro”,
but has Italian cuisine at the core of its
composition, including appetizers, risotto,
and pasta. The natural harmony of the
Japanese sensation with the food is the
unique expression of this restaurant. Chef
of this restaurant, Masayuki Yanagi, has
gained experience based on Italian cuisine.
Rather than following trends and molds,
he has valued how to make the most of the
characteristics of materials. His method is
to change the expression of the seafood
dish according to the purchase, based on
the standard menu. It is also characterized
by the fact that the main materials change
with the seasons, such as sea bass and
oysters directly from Noto, crab called
Kobako-gani, and milt from Hokkaido.
There is a wide range of culinary essences
that do not fit into the framework of the
word “bistro”. Combined with the warm
atmosphere where you can spend time
naturally, it is a place that you will want to
visit again and again.
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“Suzuki Carpaccio
-(1,450 yen)” using
fresh sea bass directly
shipped from Noto.
Carrot dressing is the
deciding factor to
make it a popular
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“Mio Chicken Herb Roast ~ Limited to 2 dishes per day ~ (2,400 yen)”. Slowly
steamed Mio chicken in the oven after some time with herbs. The skin is crispy
and the inside is surprisingly soft and the tasty meat juice spreads in the mouth.
The homely atmosphere by happy smile of the owner and his wife.
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After 44 years of training, he finally became independent.

Warm thoughtfulness is loved by the community.
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Sushi Matsuzawa
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The owner, Hitoshi Matsuzawa who has
cheerful personality, moved to Tokyo
from Aichi at the age of 15 to pursue a
career as a sushi chef. He gained
experience for 12 years at a sushi
restaurant in Kanagawa Prefecture, and
more 12 years at a high-end sushi
restaurant in a hotel in Yokohama city.
After that, he became independent in
2021 after working as the head chef of
the sushi department of the Akasaka
Ark Hills Club and the head chef of the
Roppongi Hills Club “The Sushi Bar”.
The menu includes nigiri and chirashi

during the day, nigiri at night, courses,
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1)Red clams from Kyushu have a pleasant texture and umami
2)Sardines from Chiba 3)Hokkaido water octopus with notches
has a plump texture, and melting texture in your mouth. 4)
Purple sea urchin from Hokkaido. Fragrant seaweed from
Ariake. 5)Ootoro tuna. The flavor of the fat and mellow aroma
are attractive. 6)Amaebi shrimp from Hokkaido. Not using
seaweed so you can fully feel the sweetness of the shrimp.
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The lineup of sake is carefully selected from all over the country, and
there are always 15 ~ 16 types (880 yen ~ for 1 cup). Gifu’s “Fukamori” is
the shop’s recommendation. It is a rare brand that has been brewed in a
small sake brewery that has been around since the Edo period and is
rarely found in other prefectures. Unfiltered raw sake (900 yen per cup)
has an elegant aroma and a dry taste with the umami of rice, and goes
well with foods.
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“Oyako Toji (990
yen)”. The best
broth of bonito

.
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“Using Nihachi soba with freshly ground, freshly beaten,

for”Mori Soba” (800 yen), it goes down the throat smoothly.
The soba noodles today is a blend of “KaijouZairail” from

Aomori Prefecture, which has a strong stickiness and strong flakes and
flavor, and “Kitawase” from Hokkaido, which is rich in Japanese kelp is
sweetness. soaked in it.
It has a clean taste
without adding
FERED K sweetness.
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Daytime drink with neat and unpretentious light food.

Seasonal “Kelp-cured Water Eggplant with
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Chef’s choice , your preference, and
even takeout. “You can eat whatever you
want.” He says so with smiling. Every
morning, he goes to the Hokubu market
and choose the seafood with his own

eyes. Shari(rice), which has a slight
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7)The owner Hitoshi Matsuzawa. Conversation with him
is fast-paced and pleasant. 8)The lineup of sake
changes seasonally, and 4~5 types are always
available. Many customers stop by to enjoy sushi and

Vinegared Miso (770 yen)”
Water eggplant coated with the umami of kelp,
dressed it with white miso and sesame paste.
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The clean interior is filled with light from
the large windows, making it perfect for a
daytime drink. The owner, Yasuhiro
Hayakawa, was born in Setagaya Ward.
He honed his skills at famous restaurant
“Soba Tajima” in Hiroo, and tempura
restaurants, and became independent in

2018. His restaurant offers a wide variety

beat them by hand. Neatly finished soba
noodles, its rich flavor, the taste of soba
soup typical of Edo style with crisp soy
sauce. The aftertaste of the sake is
pleasantly tightened, and the ultimate food
experience of savoring soba noodles made

with sincerity and rich time is realized.

sweetness, is Koshihikari from Sado. It

has a refreshing aftertaste that enhances

the delicate flavor of seafood.
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sake there at night. 9)An example of a snack for
evening(Chef’s choice(16,000 yen~)). From the front of
the photo, monkfish liver served with refreshing ponzu
sauce, loose meat of Kobako-kani crab tossed with
Uchiko, boiled wildflowers, and seasonal raw whitebait.

{EFr HEAX EEFE1-34-17 ERE K - KiE, ZPREMRSY)
EHRERT 0 11:30 ~ 14:30 (L.0.14:00). 17:00 ~ 22:00 (L.0.21:00)
XTFIEE - B, MADA KT F—FHDHEE16:00 05 AERTEE
EEEES 1 090-1287-7930

Sushi restaurant

1-84-17, Kaminoge, Setagaya-ku Close: Wednesday, Thursday (irregular days)
Hours:11:30 ~ 14:30 (L.0.14:00). 17:00 ~ 22:00 (L.0.21:00)
Lunch is only available on Saturdays, Sundays, and holidays If you make a dinner

reservation, you can enter the restaurant from 16:00 TEL:090-1287-7930
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training shop. Every three months, the

soba seeds are selected from the produc-

tion area and purchased by plucking the
seeds (whole ones), After identifying the

characteristics of each soba, we make
The 2nd Tuesday, last Tuesday of every month

Hours : 11:30~14:30(L.0O.) 17:30~22:30(L.0.21:30)
TEL: 03-6884-4614

homemade flour only for the day. Blend

two varieties to balance the flavors and
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All menu items are examples from the “Chef’s
Recommended Course (¥17,600)”. 1)Signature dish:
anago (conger eel) tempura. A live eel is prepared right
before your eyes, lightly battered, and immediately
deep-fried. 2)Two prawns served: the first is exception-
ally fresh—served alive; the second is kombu-cured
before being deep-fried.3)Remarkably thick asparagus
from Sodeura Village, Yamagata—lightly scored and
flash-fried to bring out its natural umami. Sweet, tender,
and juicy. 4)Thick Maruyama nori is fried until crisp and
topped with plenty of Hokkaido uni (sea urchin).
5)Recommended a la carte (not included): Yonezawa
beef tenderloin (market price). Shiso-wrapped,
flash-fried at high heat, served rare. Enjoy with cracked
peppercorns. 6)Kegani (horsehair crab) tempura,
finished with a generous topping of Hokkaido ikura
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Tempura Tentsuyu
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B 11:30 ~ 14:30 (L.0.13:30).

17:30 ~ 22:00 (L.0.20:00) %X - HEgIZT1F—DH

BFEEKS 1 03-3704-8474

Address: Yachiyo Heights, 1-27-9 kaminoge, Setagaya-ku

Regular Holiday: Mondays

Hours: 11:30 AM-2:30 PM (L.O. 1:30 PM) / 5:30 PM-10:00 PM (L.O. 8:00 PM)

Dinner service only on Tuesdays and Sundays.
Phone Number: 03-3704-8474

(salmon roe).
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The course ends with vegetable and
shrimp tempura, served with your
choice of steamed rice, a tempura rice
bowl (tendon), tempura ochazuke (tea
over rice), or a tempura salad. The
palm-sized portions are just right as a
final bite.

Since opening in 1977, Tentsuyu has been  Tokyo (Odaiba) before serving as head
a beloved neighborhood favorite. In 2022, chef at Tempura Ginza Onodera. The
the previous owner retired, and the tempura he serves today reflects the
restaurant was taken over—and newly ingredient-driven approach and tech-
renovated—->by his nephew, Hiromichi niques he refined at Onodera, bringing out
Ishii. “I grew up nearby, so I came here the true character of each seasonal
often as a child. This was the place that ingredient. “My goal is to share the joy of

first made me fall in love with tempura,” truly delicious tempura with the local

community.” he says.

Ishii says. He later went on to build an
unexpected career in
Japanese cuisine, spend-
ing 14 years training and

working at Hotel Nikko
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Left) The restaurant has eight counter
seats and two tables (four seats
each). At the counter, you can enjoy the immersive experience of watching
the tempura being fried right in front of you. Right) Owner: Mr. Ishii
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Since 1977, this shop has been turning out
American-style sandwiches in a classic,
no-fuss style. Their French-bread dough
uses just flour, salt, and water, so it stays
pleasantly firm even as it sits. Sandwiches

are grilled to order on a hot plate for a

crisp finish and a deep, toasty aroma. With

60+ options available, there’s always

something to fit your mood.
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1)A classic pairing of savory, roasted bacon
and juicy tomatoes. In the Bacon, Lettuce &
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Timeless flavor—and the joy of choosing. kneaded, packed into a mold, baked, cooled,
A neighborhood favorite for 48 years and sliced-then layered into our Meatloaf

(¥1,728). This timeless American comfort-food
favorite is served in the same unchanged style
it’s always been.
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Address: 3-1-3 Kaminoge, Setagaya-ku
Closed: Mondays and Tuesdays (open on Mondays if it’s a

public holiday) The interior has a classic American diner feel,

Hours: 10:00 AM-9:00 PM, anchored by a distinctive, well-worn counter.
Saturdays and Sundays until 5:00 PM Near the entrance, there’s also a casual terrace
Phone Number: 03-3704-8578 seating area.

— Tapir's Kitchen
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NS X, A—XRMFXFHE TH- KTILEEY d’Oeuvres (serves 2, ¥3,780)-three

" &bt (2 AfT 3,780M)) O—fl, ¥3E kinds of pinchos, mushroom terrine,
$FHE % THHANFIEE. T) BBQk  roasted chicken, and more. The lineup
DFEAX/XT ) B, can be customized to fit your budget
X/ AN o RY) and occasion. Bottom) Chicken &

D TFXELBE  Vegetable Omelette (¥324 per slice),
DFLLY (18] generously filled with BBQ-flavored

h 324M), chicken, bell peppers, and mushrooms.
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The ultimate deli dish—light

on the body,

beautifully colorful, and the

perfect match for a drink.
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They may close as
early as 5 p.m. if they
sell out.

Run by sisters Kazumi Kasuya—who trained
at a long-established sandwich shop in Kami-

noge—and Mayumi, a former culinary-school

. - SIS 8 : {Erh  HESX EEFE1-25-7
instructor specializing in Western cuisine, this =HkH B

EEERFRE 0 11:00 ~ 18:00. -
48 - ME~ 1500 XFELRERT
(A—h->11:00 ~ 13:30)
TFEES 1 03-6809-7736

deli offers 20+ rotating items daily. Dedicated
to everything being handmade, they create

vibrant dishes packed with seasonal vegetables,

inspired by the sisters’ ideal table: good food

Address: 1-25-7 Kaminoge, Setagaya-ku
Closed: Sundays Hours: 11:00 AM-6:00 PM
Saturdays & Public Holidays: 11:00 AM-3:00 PM
(closes when sold out)

Eat-in: 11:00 AM-1:30 PM

Phone Number: 03-6809-7736

with good wine. Many of their deli dishes are
especially wine-friendly, and you can also enjoy

a glass of wine in the shop.



ﬁ_fEE%??/f 7magazine @A’f\@ﬁﬁﬂ”#& ‘ _Aspecial edit?on of the.popular series

in Setagaya Life magazine

This Shopping Street
S EOEE#

lg—‘ ’E 37 <229- % )

s @%%50%}%% \%

ﬁEﬁIVZQ—
KB

AR —IS— N H—,
AEETREMES L5
EWNSBER. »H
D BTHIFVBIE
KRG & HIEED I
by aEnrs, HES%E
B EFa~NTRIC
FEH |

Strolling around the shopping district
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This time, we visited in front of Kaminoge Station!
We had some wonderful
encounters and discoveries.
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This time, we’re featuring
the Kaminoge
Shopping Street.
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AIE685E. T T 68 years since its founding—

FANEETBYIL7—K  local soul food loved for generation
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A highly skilled kitchen with a track record of awards in culinary
competitions.Signature dishes such as perfectly fluffy, fragrant
fried rice and tender bang bang chicken infused with the
rich aroma of sesame and chili oil showcase refined
technique even in classic staples. Originally focused on
delivery, the restaurant renovated its interior in 2024 to

—/\2
expand seating. While preserving the traditional flavors TAE AR S0r)
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Kaminoge
Shopping Street

Shopping Street Master !

Akihiro Shimizu

Supervisor for this magazine.

Chairman of the Kaminoge

Showakai Shopping Street

Promotion Association and head of the

with community work while energetically
promoting Setagaya.
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EERFRE 0 11:30 ~ 14:00
(L.0.13:30).

17:00 ~ 20:30 (L.0.20:00)
BEES 1 03-3701-5198

Chinese food

Address: 1-14-10 Kaminoge,
Setagaya- ku
Closed: Wednesday
Hours: 11:30-14:00 (L.O. 13:30),
17:00-20:30 (L.O. 20:00)
Tel: 03-3701-5198

Fried Rice (¥850) Steamed
Chicken with Sichuan
Sesame Sauce (Small ¥750)

passed down through three generations, it is also UN/T50M) s e
focusing on new creations available only in-house. ....—--——"'""-—‘ Nl SPOT.2
_'________,_--—"—"' “BEHOHH/ELV ODERPELL
fEAN HAAX LEFE1-27-9 A heartfelt spot that fills both your
NFAN1Y103 stomach and your soul.
TERE 1 KB J .
EERERE 1 11:30 ~ 14:00
(L.0. 13:30). Inya

17:00 ~ 21:00 (L.0.20:30)
XHE - BT F—DH
&&= 1 03-3703-4711

Address:Yachiyo Heights 103,
1-27-9 Kaminoge,Setagaya-ku i B
Closed:Tuesday
Hours:11:30AM-2:00PM(L.O.1:30P
M),5:00PM-9:00PM(L.0.8:30PM)
Dinner only on Sundays and

public holidays
Tel: 03-3703-4711
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Tonkatsu Set Meal
(¥1,200, lunch only)

EE
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Owner :
SPOT.3 Shintaro Osaki
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Cheesecake (¥500) LAY
A cozy neighborhood café where Seiryu Blend RERITEA
connections happen naturally. Coffee (¥600) PR Representative :
Hiroyuki
CAFE SEIRYU Kanemasu

(500M)
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With generously spaced seating, all seats are dog-friendly.
Authentic coffee brewed from MICAFETO beans, homemade
cakes, and lunches by guest chefs are all popular. Whether
spending time with your dog, working remotely, or attending
workshops hosted here, it’s a versatile and comforting space.
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The thick-cut pork loin cutlet features a delight-
fully crisp coating and tender domestic pork.
Served in hearty portions—150g at lunch and an
impressive 250g even for the regular dinner
size—with free refills of rice, cabbage, and miso
soup. In the evening, enjoy a drink with a variety
of small plates before finishing with a satisfying
set meal.

{EFr HESX LEFE1-17-6
EHE VT 2—1F
EE : HL
EEMR 0 10:00 ~ 18:30
(L.0.18:00)
EiEES 1 03-6432-1031

Address:Kaminoge Shopping
Center 1F,1-17-6 Kaminoge
Setagaya-ku
No regular holidays
Hours:10:00AM-6:30PM
(L.O.6:00PM)
Tel:03-6432-1031
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What Is the Kaminoge Once known as a hilltop villa district with views over the Tama River, Kaminoge began to grow into an arts-minded ' _ PE 1§3—€/
Shopping Street g neighborhood after the station opened in 1929, and is now home to the Gotoh Museum and Tama Art University. To-

day, the shopping street is lined with distinctive shops and longtime favorites, making it a hidden gem for food lovers.
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Kaminoge Odekake Hiroba—he stays busy
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Jintana Shimura Authentic home-style Thai cooking—

just like Mom’s.

Faa Sai
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17:00 ~ 24:00 (L.0.23:30)
BEHS 0342917194
Thai food

Address:HK Bldg.1F,
e 1-25-8 Kaminoge Setagaya-ku
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The generously portioned green curry offers
mellow richness with a refreshing kick of spice,

Front: Gaeng Khiao Wan

(¥1,300) e Closed:Thursday ~ served with your choice of rice or somen
Nuea Yang (¥1,000) // i) Hours: 12?8'8";350')0;;\/' noodles. Thai-spiced grilled beef is finished with

(F#i1.71,300M)
X7+—>(1,000/)

a tangy and spicy house sauce that defines its
flavor. The authentic taste crafted by the
Thai-born “Mama” has earned a devoted
following.

5:00PM-12:00AM
(L.0.11:30PM)
Tel:03-4291-7194
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An adult social hub where songs and drinks
dissolve generational divides.

KARAOKE & BAR LSPACE
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A chic, an upscale, stylish space equipped with sound-
proofing and the latest audio systems, offering an
immersive singing experience. From patrons in their 20s to those in their 70s, a wide range of
generations gather to enjoy music, drinks, and casual conversation until morning, creating a
naturally warm and lively atmosphere. During the day, the venue is also available for private
events and video screenings.

FERHN & (BRI HIRR3,300M)
FIVA—ILRY2 7 (770M~)

Cover Charge (Unlimited

time ¥3,300 per person) EE

~ Alcoholic Drinks (from ST EA
¥770)

ST 4 ;\_/Ianalger:
OMOKO
(P HEAAR LHE117-6 FHE 2L T 2— BIF EHE  TEH Kakinaki

R 1 22:00 ~25:00 (REAKEE3:30)

[ Cenre | Bar ]

Address: Kaminoge Shopping Center B1F, 1-17-6 Kaminoge, Setagaya-ku
Closed: Irregular Hours: 10:00PM-5:00AM (Last Entry: 3:30AM)

Tel: 03-6432-3358 /

(R HRAK EHE1-13.7
EFEHFE1137EILBIF

EKE AR

EEMRE 18:00 ~ 24:00

BEEES 1 03-6432-3358
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Famous for self-serve shochu and exceptionally
fresh offal dishes.

(L.0.23:30)
SHOCHU BAR INATA
BUSERS P 5 < £V TRBED N — 1S3, - BEIRESR

Address:Kaminoge 1137 Bldg.B1F,
1-13-7 Kaminoge Setagaya-ku
Closed:Irregular

Hours: 6:00PM-12:00AM
(L.O.11:30PM)
Tel:03-5758-2227

HS5HVEEIAE T, ERH20@BUE» XU 1443000
D& ICHEL . BOEEDEEYIF. KW o& LA
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Since its founding, the self-serve shochu bar has offered
more than 20 varieties at all times—from seasonal and
region-limited selections to rare labels—at the surprising
price of ¥300 per glass. The domestically sourced fresh
motsu used in the hot pot is prized for its plump texture
and sweet richness of fat. Combined with a special broth

Motsu Nabe (Soy Sauce

Flavor, ¥1,100 per person)
Shochu Bar

(¥300 per glass)

HD3f Eimbk (1 AFT1,100M)

zEEETE?,éA f5eAit/3—(145300F0) simmered from chicken bones for two days, it creates a
Sr‘:::;;; .Inata deeply satisfying flavor that keeps the drinks flowing.

11
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1 17:00 ~ 24:00
1 03-3704-7035

HEHEX EHE 1-26-12

lzakaya Kawachan

— |
Genre: Restaurant
Address: 1-26-12, Kaminoge, Setagaya-ku
Closed: Obon and New Year holidays
Hours: 5:00 PM -12:00 AM
Phone: 03-3704-7035
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HEHEX EFFE 1-18-10
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17:00 ~ 24:00

070-8960-2676

Genre: Restaurant

Address: 1-18-10, Kaminoge, Setagaya-ku
Closed: Thursday

Hours: 5:00 PM - 12:00 AM

Phone: 070-8960-2676

FTOOKEE Kin no Unagi
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Jv Ul RIS
T A tESXEHEI1-176

ER B EA

EEEERE 0 11:00~20:00 (19:30 L.O)
B & 03-6432-2076

Genre: Restaurant

Address: 1-17-6, Kaminoge, Setagaya-ku
Closed: No regular holidays

Hours: 11:00 AM - 8:00 PM (Last Order 7:30PM)
Phone: 03-6432-2076

Website

v hTT "

£ P tHEXEFE1-14-6

E AR B K

EFbE™E T B 9:00~18:00
TBEH 9:00~20:00
BHEH 9:00~19:00

&g  5:03-6821-2906

Genre: Cafe
Address: 1F,Hikariya Bldg.,1-14-6 Kaminoge, Setagaya-ku

Closed: Thursday

Hours: Weekdays: 9:00 AM - 6:00 PM Saturday: 9:00 AM - 8:00 PM Sunday: 9:00 AM - 7:00 PM
Phone: 03-6821-2906

13
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HAL—)\DX CoCo EEBE T2 LEBHEERIIS CoCo Ichibanya = Toritaka

Website

Jv VA=Y 3avS

£ 7 tEBXLEHE1-13-7
AR B EAK

SR 10:00 ~ 23:00

B 55 1 03-6432-3681

Genre: Curry Shop SVl BEE Genre: Restaurant

Address: 1-13-7, Kaminoge, Setagaya-ku £ i HESRXEHE1-27-13 K@ 1F Address: 1F Makita Bldg..1-27-13 Kaminoge, Setagaya-ku
Closed: No regular holidays EAR B ;K- AR Closed: Wednesday, Thursday

Hours: 10:00 AM - 11:00 PM SEEEAERS 0 17:00 ~ 23:00 (22:30 L.O) Hours: 5:00PM - 11:00PM (Last Order 10:30PM)
Phone: 03-6432-3681 & 55:03-3702-1129 Phone: 03-3702-1129

Chinese Kaminoge %ﬁﬁ?& Torikizoku

L

v

£ 7 HEHESXEEE 2-7-15

T AR B :H#ERK

SEZEFE - B~AK17:00 ~ 24:00
% 17:00 ~ 25:00
+16:00~ 25:00
H-#%16:00~ 24:00

. - &g  55:03-6805-9044
D) o Genre: Chinese cuisine 5 Rest :
= P X EEFE 1-18-10 Address: 1-18-10, Kaminoge, Setagaya-ku enre. nestauran )
. Address: 2-7-15, Kaminoge, Setagaya-ku
E AR B NEEFE - KEEFE Closed: Tuesday afternoon & Thursday afternoon Closed: No regular holidays
E%Hﬁfaﬁ 11:00~14:30 17:00~ 20:30 Hours: 11:00 AM - 2:30 PM 5:00 PM - 8:30 PM Hours: Mon_Thu: 5:00 PM - 12:00 AM  Fri: 5:00 PM — 1:00 AM (next day)
& 5 :03-3702-6200 Phone; 03-3702-6200

Sat: 4.00 PM - 1:00 AM (next day) Sun & Holidays: 4:.00 PM - 12:00 AM
Phone: 03-6805-9044

15



TS5 5— Prasidha Taj AR Masudaya

ST 1l g~ reu Iv V)b HEEBE
L oo £ EEOELIHE 1148
KB - e E A

SHEE5R9 0 11:00 ~ 15:00 17:00 ~ 23:00 SR 0 11:30 ~15:30 17:00~20:30

= = 03.6447-9486 s 5 :03-3702-3037

Genre: Indian cuisine Genre: Japanese buckwheat noodles
Address:1-20-19, Seta, Setagaya-ku Address: 1-14-8, Kaminoge, Setagaya-ku
Closed: No regular holidays Closed: Thursday
Hours: 11:00AM - 3:00PM 5:00PM - 11:00PM Hours: 11:30AM - 3:30PM 5:-00PM - 8-30PM
Phone: 03-6447-9486 Phone: 03-3702-3037
o —_ o — i
EyvwwWwxzU»” YT FIRY EBFFEE  Pizzeria Mar-de Napoli Kaminoge Branch S5dHHATERRE Ramen Kagetsu Arashi

I S=XY

Jv) I UARSY

£ F7: tHBXDE 3-30-1 £ RS LEHE 1-25-2
T/ B @ #\K TAXH  1B1~28
EEPERY 0 11:00 ~ 22:00 HEERRS 0 11:00 ~ 24:00

B 5:03-5760-1133 & 55:03-6809-7811

Genre: Ramen restaurant
Address: 1-25-2, Kaminoge, Setagaya-ku
Closed: January 1-2

Hours: 11:00AM - 12:00AM

Phone: 03-6809-781 1

Genre: Restaurant

Address: 3-30-1, Nakamachi, Setagaya-ku
Closed: No regular holidays

Hours: 11:00AM - 10:00PM

Phone: 03-5760-1133




SR _EHEE Yoshinoya Kaminoge Branch 1=2b Uokou
[=] 54 [=]
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Website
T

Jv ) FEHRUERENRE F o HESX EHE 3-1-11 EBHELIL 2F
x P HEBX EEE 1-25-5 BOA EIL 1F E KB :#|K
FARE EA EERE  FH 11:30 ~14:30 (14:00L.0)
r‘gﬁ%lﬂ%ﬁzﬁ 1000”2230 1700""2200 (21OOLO)
= =03 -6805 9944 £+ 17:00 ~23:00 (22:00L.0)
e e B 5%:03-6432-1965

Genre: Restaurant

Genre: Takeout-only beef bowl restaurant Address: 2F.Kaminoge Blde..3-1-11 Kaminoge.

Address: 1F,BOA Bldg., 1-25-5 Kaminoge, Setagaya-ku Setagaya-ku
Closed: No regular holidays Closed: No regular holidays
Hours: 10:00AM - 10:30PM Hours:Weekdays: 11:30 AM - 2:30 PM (Last Order 2:00

PM) 5:00 PM - 10:00 PM (Last Order 9:00PM)
Fri & Sat: 5:00 PM - 11:00 PM (Last Order 10:00PM)
Phone: 03-6432-1965

Phone: 03-6805-9944

Wine no Ki Tera [Sh== Mamezen
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Website

v ERBIE
(£ P tHEHSX#EE 1-20-19
ERHE  AEK

SZEMFE 0 18:00 ~ 26:00

s &5 1 03-3709-0787

Genre: Restaurant v V) I—b—DER5EIS Genre: Coffee Bean Retailer
Address: 1-20-19, Seta, Setagaya-ku F P EEHBXLEHFE 1-25-10 1F Address: 1F,1-25-10 Kaminoge, Setagaya-ku
Closed: Irregular EARB B Closed: Monday
Hours: 6:00PM - 2:00AM X5 0 11:00~19:00 Hours: 11:00AM - 7:00PM
® 55:050-3107-2241 Phone: 050-3107-2241

Phone: 03-3709-0787
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Website

ATV RBIE - FBE
F B tEHsXEHFE3-2-14
LI« —REHFEIF
ERE BBk =5k B - AR
ER05E Al 11:00 ~ 23:00
E50t  KEE~LRH 10:00 ~ 18:00
(v bERERAT17:00)
& 55 :03-6809-7940

I TSRTY - ~EFIE

£ A tHSXEHE 1-26-14

E AR B RER

S5 10:15~15:00 (14:00t&8L.O)

Category: Restaurant & Hair Salon
Address: 1F,Refinado Kaminoge , 3-2-14 Kaminoge, Setagaya-ku

Closed: Restaurant: Mon / Hair Salon: Mon & Thu

Hours: Restaurant: 11:00 AM - 11:00 PM

Beauty Salon: Tuesday-Saturday 10:00 AM-6:00 PM (Last haircut appointment at 5:00 PM)
Phone: 03-6809-7940

Genre: Glass Dessert Specialty Shop
Address: 1-26-14, Kaminoge, Setagaya-ku
Closed: Irregular

Hours: 10:15 AM - 3:00 PM (Last Order around 2:00 PM)
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& 5 :03-6432-2123

Genre: Meat Shop & Yakiniku Restaurant
Yakiniku Restaurant

Genre: Fried Chicken . T\
Address: 1-25-3 Kaminoge, Setagaya-ku Ny / \'/ # —3/10u&

Address: 1-25-2, Kaminoge, Setagaya-ku Closed: No regular holidays
Closed: No regular holidays e, AfFiiidaia1444 : Hours: 10:00 AM - 10:00 PM
Hours: 10:00 AM - 3:00 PM, 5:00 PM - 10:00 PM Saturdays and Sundays: 11:00 AM - 10:30 PM Phone: 03-6432-1961
Phone: 03-6432-2123
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Genre: Karaoke Bar

Address: B 1,Kaminoge Shopping Center ,

1-17-6 Kaminoge, Setagaya-ku

Closed: Monday, Tuesday, Thursday, Saturday, Sunday
Hours: 8:00 PM - 2:00 AM (reservation required)

Phone: 03-6432-1709
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Donut and Meatball KEOkeo.
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HHESX FEFE1-26-16 BV 3 VIF
HESX FBE1-13-7 EHE1137EILBIF
HEEX EEFE1-34-17

HEEX EEE2-7-10

HEEX EEE1-18-10

HHEX FEE1-27-9 N\FHRNIY
HEEX EBE2-7-15

HHSX EBE1-27-13 HEEIVIF
HHSX EBE1-27-2 KPEILBI1

HHESX FEET1-27-9 )\ FH/NAY103
HHSX EBFE1-25-8 HKEILTF
HEELOEET-20-19

HHESX FEE3-2-14 LI F—RLEEHEIF

Karaoke Hiroba Rin

050-1722-2078
03-3704-8578
03-3704-7035
070-8960-2676
03-6432-2076
03-6821-2906
03-3701-5198
03-6432-3681
03-6809-8484
03-5758-2227
090-1287-7930
03-6884-4614
03-3702-6200
03-3704-8474
03-6805-9044
03-3702-1129
03-6676-5450
03-3703-4711
03-4291-7194
03-6447-9486
03-6809-7940
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Uncle Sam’s Sandwich
Izakaya Kawachan

Isen

Kin no Unagi

Donut and Meatball KEOkeo.
Koraku

Curry House CoCo Ichibanya Tokyu Kaminoge Station
Small restaurant bistro Salice
Shochu Sakaba Inata

Sushi Matsuzawa

Soba Hayakawa

Chinese Kaminoge

Tempura Tentsuyu
Torikizoku

Toritaka

Trois Petits Loups

Tonkatsu Kappo Jinya

Faa Sai

Prasidha Taj

Polaris

Pizzeria Mar-de Napoli Kaminoge Branch
Masudaya

Ramen Kagetsu Arashi
Yoshinoya Kaminoge Branch
Wine no Ki Terra

Uokou

LSPACE

Tapir’s Kitchen

L'atelier a ma facon

Kamitora

CAFE SEIRYU

Mamezen

KFC Kaminoge Branch
Karaoke Hiroba Rin

HHESXDE3-30-1

HHSX LHE1-14-8

HHSX E8E1-25-2

HESX FBFE1-25-5 BOALILIF
HEHEMX#E-20-19

HESX FBE3-1-11  EBFELIL201
HHSX LHE1-17-6
HHSX E8E1-25-7
HHSX LHE1-26-14
HHSX E8E1-25-2
HHEX LBFE1-17-6 LHEY3vEVTEYI-1F
HHSX LFE1-25-10 1F
HHSX EEE1-25-3
HHEX LHFE1-17-6  LHEY3vEYTEY9-BI

1F,BOA Bldg.,1-25-5 Kaminoge, Setagaya-ku

3-1-3 Kaminoge, Setagaya-ku

1-26-12 Kaminoge, Setagaya-ku

1-18-10 Kaminoge, Setagaya-ku

1-17-6 Kaminoge, Setagaya-ku

1F Hikariya Bldg.,1-14-6 Kaminoge, Setagaya-ku

1-14-10 Kaminoge, Setagaya-ku

1-13-7 Kaminoge, Setagaya-ku

1F,Seiwa Mansion,1-26-16 Kaminoge, Setagaya-ku
B1F,Kaminoge 1137 Building,1-13-7 Kaminoge, Setagaya-ku
1-34-17 Kaminoge, Setagaya-ku

2-7-10 Kaminoge, Setagaya-ku

1-18-10 Kaminoge, Setagaya-ku

Yachiyo Heights, 1-27-9 Kaminoge, Setagaya-ku

2-7-15 Kaminoge, Setagaya-ku

1F,Makita Bldg., 1-27-13 Kaminoge, Setagaya-ku

B1,KP Bldg., 1-27-2 Kaminoge, Setagaya-ku

#103,Yachiyo Heights, 1-27-9 Kaminoge, Setagaya-ku

1F,HK Bldg., 1-25-8 Kaminoge, Setagaya-ku

1-20-19 Seta, Setagaya-ku

1F,Refinado Kaminoge, 3-2-14 Kaminoge, Setagaya-ku
3-30-1 Nakamachi, Setagaya-ku

1-14-8 Kaminoge, Setagaya-ku

1-25-2 Kaminoge, Setagaya-ku

1F,BOA Bldg.,1-25-5 Kaminoge, Setagaya-ku

1-20-19 Seta, Setagaya-ku

2F,Kaminoge Bldg., 3-1-11 Kaminoge, Setagaya-ku
B1,Kaminoge Shopping Center, 1-17-6 Kaminoge, Setagaya-ku
1-25-7 Kaminoge, Setagaya-ku

1-26-14 Kaminoge, Setagaya-ku

1-25-2 Kaminoge, Setagaya-ku

1F,Kaminoge Shopping Center, 1-17-6 Kaminoge, Setagaya-ku
1F,1-25-10 Kaminoge, Setagaya-ku

1-25-3 Kaminoge, Setagaya-ku

B1,Kaminoge Shopping Center, 1-17-6 Kaminoge, Setagaya-ku
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Note: The order of listing does not indicate preference, priority, or ranking.

Note: This guide consists of three booklets: “Food,” “Living,” and “Medical & Beauty.”
For information on member shops not listed above, please see the “Living” or “Medical & Beauty” booklet.
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03-5760-1133
03-3702-3037
03-6809-7811
03-6805-9944
03-3709-0787
03-6432-1965
03-6432-3358
03-6809-7736

03-6432-2123
03-6432-1031
050-3107-2241
03-6432-1961
03-6432-1709

Tel: 050-1722-2078
Tel: 03-3704-8578
Tel: 03-3704-7035
Tel: 070-8960-2676
Tel: 03-6432-2076
Tel: 03-6821-2906
Tel: 03-3701-5198
Tel: 03-6432-3681
Tel: 03-6809-8484
Tel: 03-5758-2227
Tel: 090-1287-7930
Tel: 03-6884-4614
Tel: 03-3702-6200
Tel: 03-3704-8474
Tel: 03-6805-9044
Tel: 03-3702-1129
Tel: 03-6676-5450
Tel: 03-3703-4711
Tel: 03-4291-7194
Tel: 03-6447-9486
Tel: 03-6809-7940
Tel: 03-5760-1133
Tel: 03-3702-3037
Tel: 03-6809-7811
Tel: 03-6805-9944
Tel: 03-3709-0787
Tel: 03-6432-1965
Tel: 03-6432-3358
Tel: 03-6809-7736
Tel: 03-6432-2123
Tel: 03-6432-1031
Tel: 050-3107-2241
Tel: 03-6432-1961
Tel: 03-6432-1709
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