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EOERSE NO.170

“Sankatsu”

Kuriyama-Cho, Chuo 2-chome
171, Yubari-Gun

About 2 minutes walk from JR
Kuriyama Station

&0123 - 72 - 1333

Hours: 11:00 - 20:00

Closed: Irregular days off
Parking: Available
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Enjoy with a sweet "zume" or sauce that has been passed down for
generations

Nama (raW) ChiraShi (Kuriyama Station: Sankatsu)

Serving consistently delicious taste for over 60 years

Sankatsu, located about two minutes on foot from JR Kuriyama Station, is a long
standing establishment of over 60 years. Famous for their sushi, tempura, eel and
other authentic Japanese dishes, the third generation owner Hirose Katsunori
desired to "offer an unchanging and consistent taste regardless of when
customers visit," which he has maintained since the day the restaurant opened.
The "Nama(raw) Chirashi" a dish served since the store was first established, is
made by drizzling a sweet sauce over the "neta," or raw fish, before serving. Every
sauce, be it the sweet sauce, vinegar, soy sauce or tempura donburi sauce, are all
homemade to accompany each dish. We hope you will take the opportunity to
enjoy the genuine taste of each dish passed on from parent to child, to grandchild.
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