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Deep fried tofu, potatoes, daikon
radish, fish cake, burdock root

tempura, boiled egg, konjac...
The "Kanto-ni-style" taste of sweet and \
strong seasoning which has been loved

by the locals for a long time.

Reasons for the
“Good Luck Food”
Ishikiri oden does not contain cut-up
ingredients. Ishikiri-Tsurugiya Shrine is
blessed for healing illnesses, and many
people visit the shrine especially before
surgery, so the oden is specially made
to bring good luck and not remind
people of "cutting the body".
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Suzuya has been operating a restaurant in this area since the Meiji era, and has FOLLOW (/&
maintained the same taste since its establishment. We have been serving Oden to

many people every day with the wish that they will be healthy and healed by the @ @ ‘
blessings of the Ishikiri-Tsurugiya Shrine.
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