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Ginza Lion
Odawara Tozan East Ten
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1,880m+4 BZ20% LBOA  gunper bolled in weetsoy sabce, pickiod

red snapper, and fried horse mackerel
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1,180H+ﬁ5§:$10ﬁ roiled kamaboko (boiled fish paste), an

pickled wasabi (Japanese horseradish)
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Itsutsuuramaru
Odawara Ekimae Ten
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e e Seafood rice bowl using the
1,690m+5 BE 158 F57 morning caught fish delivered

from Odawara fishing port
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Kaisen Donya
Odawara Kaishu

[ MEFEHYERT1-14-55
0465-24-2237
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1 g080ﬂ+ﬁ Marking the 230th year since establishment, our

dishes are based on our secret fraditional recipe
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Odawara Ohoribata
Manyo No Yu
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0465-23-1126
11:30~L.0.22:00
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. Seafood rice bowl with fresh
1,790m+# Sagami bay seafood
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1 ,250H+ﬂ BE10f 5F D442 Japanese plum, and special stock chazuke Schazuke:
rice with hot water or green tea poured on I
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Odawara Ishida Shoten
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0465-28-3933
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(LRt A EE < b R BEBARE L

3 TEOH =

@ 1485

ABLFEDDEED
BUET. v ) 118
DNEESBEAOMEBEERL
BNV T A
Rice bow! with marinaded morning
caught local horse mackerel
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Yokohama Buranton
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Pork cutlet and roast pork with
Odawara traditional “lichimiso”
miso sauce.
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Ryotei RKadomatsu

O EEERE169

12:00~L.0.14:00
17:00~L.0.21:00
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Wamochi pork (name of a brand of
pork) and local fish, a marvelous
combination only at out store
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Soba Chaya Yashuan
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Japanese plum flavored dish in
an image of plum orchard
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Alsen
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Fresh local Horse mackere! tempura. Enjoy it with

Al sEsmecs
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Fujiya Hotel
Fusion Dinning F
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1,714m+s 158 F87  roast beef
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Rice bowl with morning caught
1,800m+# local shellfish
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Odawara Uogashi Den

[ NAEHHET2-3-4 ZORRELAF
0465-22-3341
11:00~22:00(L.0.21:00)
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~HR Hoit~ Directly operated by fishmakers.|tis a dining room

where you can eat seafood bowl where you can
1 ’470H+ﬁ' enjoy rl)é.h fresh fish bought by fish shopkeepers
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Saishutei Hora
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0465-24-4383
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1 . 18bm+# and morning caught fish delivered
from the local port
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Honkaku Wagyu Sumibiyaki
Wagyuya
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: Soft and juicy Soshu beef from
1,600m+# w104 fﬂif’—m nature rich Minami- Ashigara region
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Soba Dokoro Hashimoto
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11:00~L.0.19:00
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Marvelous combination of Odawara

horse mackerel rice bowl and
Japanese soba (buckwheat noodles)
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Oshokuji Dokoro
Honmaru Jaya
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1,200m+
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Ochazuke (a bowl of rice soaked in hot

green tea) with Chameshi using organic
rice, and pickled Umeda Japanese plum
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Kappo Koshige
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Marking 60 years since our

establishment, our chef will cook local
fish with proud and confident skills
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Seifuro
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1,450+

Rice bowl covered in egg with fried
minced fish and organic vegetables
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Torikatsuro
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Lightly roasted local horse mackerel
with our secret sauce and potherb
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http://genki-odawara.com
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TEL 0465-20-9172 FAX 0465-23-1006
E-Mail : info@genki-odawara.com
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Terms of Odawara Don

1.

2

Prepared with more than one local foods
made in Odawara.

Served with traditional Odawara Lacguer ware.

3. Satisfactory hospitality.
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““! 0dawara Suzuhiro Chowaro

0 MEREFHELSS50
0465-24-3456
f (3 11:30~L.0.16:00
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Dish filled with seasonal ingredients
and minced horse mackerel
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2,100m+s mE10&

RVERYE
Uoichiba Shokudo

= [ AhERHERI-10-1/ D EERTHR2F
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Rice bowl with fresh fish caught at
Odawara port and cleaned at the fish
market. Freshness highly guaranteed
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Kaisen Donya Kaishu
Odawara Hayakawa Gyoson Ten

0 MNEEHRNIN-9
0465-24-7802
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- :tva-m/1o:oo~?
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BRADARBEBEVSELE haransoeorcoass
BREfTE (B Rice bowl with fresh morning

1,680m+# caught local fish from Hayakawa
port (port right near our store)

19 _— | whzk 5{AVB PELY
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Park Area Yamamoto

0 /NEETARR1 61

| [ 0465-29-0444
| [ 10:50~L.0.21:30
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2,000m+s BEI10f FHT
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QOur rice bowl dates back to our
descendent Kanuma princess of
the Odawara Ho-jo clan
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Soba Kiyose Kisaku

0 /NBRMHIZE133-6
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11:00~21:00
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T UIZRH-EOW Enjoy Ashigara beef in 2 styles:
2,300H+ﬁ BREIOE steak style, and another cooked

in sweet soy sauce and ginger



