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Just a step off Akasaka’ s lively main street, you’ 11 find “Shinobu Sushi,”

a beloved local restaurant that has preserved its traditional charm for nearly

60 years. Here, you can experience the warm, familiar atmosphere and
everyday sushi culture that Japanese people have cherished for generations.The fish is
sourced fresh daily from Toyosu, ensuring top-quality flavors. Combined with the cozy
ambiance, it attracts not only local regulars but also visitors from afar. What Shinobu
Sushi values most is putting customers first. Instead of fixed course menus at night,
guests are free to enjoy their favorite sushi in the style they prefer.With many
international visitors coming in, the restaurant also provides English menus and course
options to help guests who may be unfamiliar with ordering sushi feel comfortable. A
popular choice is the Special Nigiri Course, featuring fresh cuts of tuna, uni, salmon roe,
and scallops. At lunchtime, you can enjoy the same high-quality ingredients at a more
affordable price, complete with miso soup, green tea, and dessert.Beyond the delicious
sushi, it’ s the warmth of the people that keeps guests coming back again and again.
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SHOP DATA

Address

HORAREX AR 8-8-4
8-8-4 Akasaka,Minato-ku,Tokyo

TIUT ML VL3

About a 3-minute walk from hotel

Business Houres | ——

Lunch / 11:30am-2:00pm
Dinner/ 4:00pm-9:30pm

Closed/ Wed. and the second Tuesday






