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HAL YAMASHITA Tokyo = 03-5413-0086

[ www.hal-yamashita.com
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(*) Tokyo Midtown Galleria 1F
D-0119, 9-7-4 Akasaka, Minato-ku
£711:00 - 15:00/17:30 - 23:00

'&"a

£4Mondays, and days that Midtown is
closed
()3 min. walk from Toei Oedo Line Roppongi
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Japanese wagyu 2
blak beefcharcl gl with A5 clss Specially Selected Seafood
charcod, tomatoes Chirashi Sushi *
v Availai

T T N 4
npe Tomatoes (from Kokubunji) L Shiso leaf (from Kokubun]i) -
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PATISSERIE TERROIR 1 0428-34-9525

[T https://www.patisserieterroir.com/ g

(2) Central Heights Kasumi A102,
5-9-2 Imamdera, Ome-shi

(9:00 - 19:00

' 3 Thursdays + 1 irregular day each month

. () Take the bus from the East Exit of JR
Ome Line Ozaku Station

7 min. walk from Miyanomae Bus Stop
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- Hojicha Caramel and =
Smooth Ome Pudding Jiche Caamel 8 |
Available Year-round Available Year-round
ingredients. Chicken eggs (from Omeh, ingciers Tokvn milk. Fojicha firom w g
wed Tokyo milk green tea (from Mizuho)

“Take @ bite of Tokyo™ “Ef, yo -
‘Englsh Edition: ri
Scan the below OR codel ’TOKYO METROPOLITAN GOVERNMENT Tolcyo |
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‘ 9 —~ Tokyo | -

L@avore Dining © MARUGO
in ‘I:he_\'r'okyo |

on, Ni
Opening hours —anu/;; 00 - 17:00 (reservations required exceptin

5 seoeme) ,04992-7-5180

MARUGO was fully renovated and reopened in 2023.
Come and have a relaxing time in the spacious
interior of the restaurant.

The merlu features dlshes that use local island

Shima pepperoncino

Food used b Ashitaba, gresn chili peppers 3
Avallable: Golden Week, summer 1 280
s

This dish makas the most of the fiavors of ashitaba and
island chill peppers.

It is seasoned simply and finished off with a sprinkling
ofislang

Using freshly harvested fish and vegetables, the traditional Hawaiian
~Poke™ dish i seasoned and recreated in MARUGO's unique style.

Kanten jelly, made with tengusa algaa from Niljima, goes wel
With the subtie sweetness of homemade red bean paste. Y
can choose from vanila or matcha tea ice-cream flavors.
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