Kaiseki Cuisine

washoku

SATO
.

SATO's kaiseki course offers sushi, tempura,hotpot

dishes, and others using seasonal ingredients.

Private rooms and separated seating areas allow you to b 8 & 0

have a meal in a comfortable way. & LN Introduction
Booklet
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A meal full of smiles
We look forward to seeing you in
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Japanese Restaurant

Washoku SATO

Washoku SATO is a
Japanese restaurant with
over 50 years of history.
We are offering authentic
and delicious Japanese
food at affordable
prices.We operate
approximately 200
restaurants across Osaka,
Kyoto, Nagoya, Tokyo,
and various other cities.
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All-you-can-eat Menu

Washoku SATO's all-you-can eat shabu-shabu course
which called "Sato-shabu".It is available for 120min-
utes. You can order from tablet PC on table. The most
popular course is"Beef & Pork Premium course". You
can eojoy over 100 dishes, including meat, sushi,
tempura and more !
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Popular Menu

Recommended Menu

Washoku SATO's batter is blended
with rice flour, making crispy and
delectable texture of Tempura.
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We are particular about rich
buckwheat taste, so using
stone-ground buckwheat flour.
Washoku SATO's blended
Men-Tsuyu (noodles stock) that
enhances the taste of the soba
noodles.
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| Sukiyaki set meal

One of popular hotpot dishes is
Sukiyaki.

In the dish it has beef, vegetables,
tofu, and udon noodles, cooked in
SATO's sukiyaki broth, which has
a concentrated sweetness and
flavor.
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| Pork cutlet

Pork cutlet(Tonkatsu) is Japanese
dish of pork that is breaded with
breadcrumbs and deep-fried.
Enjoy crispy pork cutlet
(Tonkatsu) with SATO's special
tonkatsu sauce and sesame seeds.
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