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WELCOME TO
THE SUKIYAKI HOUSE
”ARAIYA”

Established in the Meiji era, the restaurant Araiya
has been serving fine beef dishes since 1895.
Beef, although never a part of the Japanese diet,
appeared to be the mainstay of the early foreign
settlers and Japanese curiosity was aroused.

Not wanting to miss a good thing, Shohbei Arai
the founder of Araiya restaurants in Yokohama,
experimented with cooking and flavoring the meat
until it suited Japanese taste. Topping a bowl of
rice with morsels of tender, flavorful beef,

he created a taste sensation. Once the taste for
meat was aquired by Japanese people,

many types of beef dishes evolved.

nqaunmny

Our special selection of premium brand beef is

chosen carefully so that you will adore the sumptuous
dish that we at Araiya endeavor to provide.

Our traditional taste is brought out through considerate
and reputable techniques, which have been perfected
for you the western client for over a century.

We are very much looking forward to your visit.
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SUKIYAKI +i3%% g
Slices of tender beef, a variety of vegetables and squares

of tofu gently simmered to a state of perfection in a tasty sauce.
Dip the hot pieces in beaten egg before eating for a culinary treat.

SHABU-SHABU L5 L5

Gourmet fare of paper thin slices of beef, along with tofu and
vegetables, swished back and forth in boiling broth then dipped
in your choice of two delicious sauces.

TEPPAN-YAKI £kt

Sear tender sliced beef to your liking on a hot griddle.
Stir fry vegetables until cooked, but still crunchy.

Dip these morsels into a sauce of grated radish,

soy and mustard for a taste sensation.
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SUKIYAKI YOKOHAMA STYLE
ARAIYA
http://www.araiya.co.jp

THE HEAD SHOP Phone. 045-251-5001
2-17 Akebono-cho, Naka-ku, Yokohama-city,
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Kanagawa 231-0057, Japan %
Opened from 11:30AM to 15:00PM 17:00PM to 22:00PM ' '

Closed on the 3rd Tuesday of the month. 5@
BANKOKUBASHI| SHOP Phone. 045-226-5003 al
Sagami building 1F 4-23 Kaigandori, Naka-ku, Yokohama-city, ‘%
Kanagawa 231-0002, Japan i
Opened from 11:00AM to 15:00PM 17:00PM to 22:00PM s
Closed on the 3rd Sunday of the month. i
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@®Amex, VISA, Master Charge, D.N.cards available
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ﬁ %E = http://www.araiya.co.jp
Sukxyakj Yokohama Style ARAIYA
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