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: Manufacturing and selling of Tsukudani
| (Traditional seafood cuisine)

Funasa
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R EE NN Tsukudani mixed dish
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Funasa's Tsukudani was originally made on Tsukuda Island where they used soy sauce, which was a luxury at the time, to

improve the salted seafood dishes, and is known as the ancestor of Tsukudani.
Please come and try the rich flavor from the Edo period.
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The basic method of firing in a wood kiln has not changed since the Edo era.
Also, products at the back of the store can not be bought anywhere else.
Please enjoy the aroma of Tsukudani when you enter the store.

By maintaining the idea of "a sincere family business"', we hope to continue this taste of
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5th Generation Sakichi Ono
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203-3851-7710 URL: http://www.funasa.com
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Funasa

T111-0053 2-1-9, Asakusabashi, Taito City
Hours: 9:00-17:00 Holiday: Sun, National Holidays
2@203-3851-7710 URL: http://www.funasa.com

[access]
(D 3mins walk from JR Sobu Line, Asakusabashi Station East Exit

(2 1min walk from Toei Asakusa Line, Asakusabashi Station Exit A4




