
FIllet TONKATSU Meal
The most tender and rare part of pork. There is a little 
fat, but you can enjoy rich and juicy lean meat.

Petit Fillet TONKATSU 
This Tonkatsu is for those who want to enjoy a little bit of fi let. 
It is also fun to combine with other brands of loin and fi llet.

65g
2.3oz
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旅するとんかつ
今日はどこの豚を巡りましょうか？

Traveling 

Tonkatsu.
Just like traveling across Japan, we invite you 
to savor Tonkatsu from various regions all 
over the country.

apan is rich in enchanting natural landscapes and cultural landmarks like shrines 

and temples, scattered throughout the nation. Similarly, there are dedicated pig 

farmers raising charming, high-quality pork breeds in different regions of Japan. At 

“tonkatsu.jp Omotesando”' we take these exceptional brand porks and transform them 

into a dish called 'tonkatsu,' which we proudly present for your enjoyment.

onkatsu is a deep-fried dish where pork is coated in breadcrumbs and fried 

in ample oil. Although it is fried, when you consider the pork itself, it can be 

viewed as a 'steamed dish' wrapped in its own coating. This steaming process results in 

meat that is succulent and bursting with fl avorful juices, creating tender and incredibly 

delicious pork.

e offer a wide selection of brand porks from all over Japan. While cherishing 

the dedication of the farmers, please also relish the excitement of choosing 

which breed to indulge in. Moreover, if you are a group of two or more, we can 

provide sharing options, so please feel free to inform our staff.

lease indulge yourself in the splendid pork raised by Japan's pig farmers and 

savor the utmost deliciousness of tonkatsu to your heart's content.
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DOROBUTA
［HOKKAIDO・El Paso Pig Ranch］
SCHWABISCH HALL
［HOKKAIDO・El Paso Pig Ranch］
IWATYU PORK〈sow only〉
［IWATE・Kitakami/Tamayama Farm］
AGED MANGALITZA
［MIYAGI・SHIMAZAKI FARM］

3,490JPY
5,490JPY
2,590JPY
5,490JPY

AMAGI KUROBUTA
［SHIZUOKA・Kaneko Livestock］ 4,490JPY

HITACHINOKAGAYAKI
［IBARAKI・YAMANISHI FARM］ 2,790JPY
CELEB
［SHIZUOKA・Fuji Farm］ 3,190JPY
Yorkshire
［SHIZUOKA・Fuji Farm］ 3,990JPY

● FIllet TONKATSU List
 〈Pork Loin TONKATSU List is on the back〉

JOMON SWEET PORK
［YAMANASHI CHINO FARM］ 3,990JPY

DOROBUTA
［HOKKAIDO・El Paso Pig Ranch］
SCHWABISCH HALL
［HOKKAIDO・El Paso Pig Ranch］
IWATYU PORK〈sow only〉
［IWATE・Kitakami/Tamayama Farm］
AGED MANGALITZA
［MIYAGI・SHIMAZAKI FARM］

1,690JPY
2,690JPY
1,290JPY

TOKYO X
［YAMANASHI CHINO FARM］ 3,490JPY TOKYO X

［YAMANASHI CHINO FARM］ 1,690JPY

IZU NO TAIFUTON
［SHIZUOKA・Kaneko Livestock］ 5,990JPY IZU NO TAIFUTON

［SHIZUOKA・Kaneko Livestock］ 2,990JPY
AMAGI KUROBUTA
［SHIZUOKA・Kaneko Livestock］ 2,290JPY

Walnut Pork
［MIYAZAKI・Nakatsu Farm］
WATANABE BERKSHIRE
［KAGOSHIMA・Watanabe Berkshire Ranch］

2,790JPY
4,490JPY

Walnut Pork
［MIYAZAKI・Nakatsu Farm］
WATANABE BERKSHIRE
［KAGOSHIMA・Watanabe Berkshire Ranch］

1,290JPY
2,290JPY

SADDLE BACK
［KAGOSHIMA・Fukudome Ranch］

HAPPY PORK
［KAGOSHIMA・Fukudome Ranch］ 3,190JPY

3,990JPY SADDLE BACK
［KAGOSHIMA・Fukudome Ranch］ 1,990JPY
HAPPY PORK
［KAGOSHIMA・Fukudome Ranch］ 1,390JPY

HITACHINOKAGAYAKI
［IBARAKI・YAMANISHI FARM］ 1,290JPY
CELEB
［SHIZUOKA・Fuji Farm］ 1,490JPY
Yorkshire
［SHIZUOKA・Fuji Farm］ 1,990JPY

JOMON SWEET PORK
［YAMANASHI CHINO FARM］ 1,990JPY

2,690JPY

KANEKO WATARU’S PROTOTYPE DM
［SHIZUOKA・Kaneko Livestock］ 4,490JPY KANEKO WATARU’S PROTOTYPE DM

［SHIZUOKA・Kaneko Livestock］ 2,290JPY
RAY OF HOPE
［MIE Akeno High School Livestock Major］ 1,490JPYRAY OF HOPE

［MIE Akeno High School Livestock Major］ 3,190JPY

2025.00.00

The Ultimate Izu
［SHIZUOKA・Kaneko Livestock］ 4,490JPY The Ultimate Izu

［SHIZUOKA・Kaneko Livestock］ 2,290JPY

KANBITON BLACK PORK PREMIUM
［NAGASAKI・Doi Farm］ 4,490JPY KANBITON BLACK PORK PREMIUM

［NAGASAKI・Doi Farm］ 2,290JPY

130g
4.6oz

Brands with red stamp are available today.
● The set meal price includes cabbage, rice, miso soup, 
 and pickles, except for the Mini Fillet, all inclusive of tax. 
● Rice and cabbage is free up to one refill. 
 Second refill and refill of miso soup is 100yen.

Y a la carte

HOSOYA’S MARUBUTA
［GUNMA・HOSOYA FARM］ 2,790JPY
AWAYUKI PORK〈sow only〉
［GUNMA］ 2,790JPY
PURE DUROC-YAMANOHANABUTA
［IBARAKI・Hohamami Ranch］ 5,490JPY

HOSOYA’S MARUBUTA
［GUNMA・HOSOYA FARM］

AWAYUKI PORK〈sow only〉
［GUNMA］ 1,290JPY
PURE DUROC-YAMANOHANABUTA
［IBARAKI・Hohamami Ranch］

1,290JPY

2,690JPY
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旅するとんかつ
今日はどこの豚を巡りましょうか？ 2025.00.00

DOROBUTA
［HOKKAIDO・El Paso Pig Ranch］
SCHWABISCH HALL
［HOKKAIDO・El Paso Pig Ranch］
IWATYU PORK〈sow only〉
［IWATE・Kitakami/Tamayama Farm］
AGED MANGALITZA
［MIYAGI・SHIMAZAKI FARM］

1,890JPY

2,090JPY

AMAGI KUROBUTA
［SHIZUOKA・Kaneko Livestock］

HITACHINOKAGAYAKI
［IBARAKI・YAMANISHI FARM］

Yorkshire
［SHIZUOKA・Fuji Farm］

CELEB
［SHIZUOKA・Fuji Farm］

DOROBUTA
［HOKKAIDO・El Paso Pig Ranch］
SCHWABISCH HALL
［HOKKAIDO・El Paso Pig Ranch］
IWATYU PORK〈sow only〉
［IWATE・Kitakami/Tamayama Farm］
AGED MANGALITZA
［MIYAGI・SHIMAZAKI FARM］

3,490JPY
5,490JPY
2,290JPY
5,490JPY

AMAGI KUROBUTA
［SHIZUOKA・Kaneko Livestock］ 4,490JPY

HITACHINOKAGAYAKI
［IBARAKI・YAMANISHI FARM］

Yorkshire
［SHIZUOKA・Fuji Farm］ 3,990JPY

2,490JPY
CELEB
［SHIZUOKA・Fuji Farm］ 3,190JPY

IZU NO TAIFUTON
［SHIZUOKA・Kaneko Livestock］

IZU NO TAIFUTON
［SHIZUOKA・Kaneko Livestock］ 6,490JPY

The Ultimate Izu
［SHIZUOKA・Kaneko Livestock］

The Ultimate Izu
［SHIZUOKA・Kaneko Livestock］ 4,990JPY

HAPPY PORK
［KAGOSHIMA・Fukudome Ranch］
SADDLE BACK
［KAGOSHIMA・Fukudome Ranch］

2,390JPY

Walnut Pork
［MIYAZAKI・Nakatsu Farm］
WATANABE BERKSHIRE
［KAGOSHIMA・Watanabe Berkshire Ranch］

2,090JPY

HAPPY PORK
［KAGOSHIMA・Fukudome Ranch］
SADDLE BACK
［KAGOSHIMA・Fukudome Ranch］

3,190JPY
3,990JPY

Walnut Pork
［MIYAZAKI・Nakatsu Farm］
WATANABE BERKSHIRE
［KAGOSHIMA・Watanabe Berkshire Ranch］

2,490JPY
4,990JPY

JOMON SWEET PORK
［YAMANASHI CHINO FARM］

JOMON SWEET PORK
［YAMANASHI CHINO FARM］ 3,990JPY

KANBITON BLACK PORK PREMIUM
［NAGASAKI・Doi Farm］

KANBITON BLACK PORK PREMIUM
［NAGASAKI・Doi Farm］ 4,490JPY

KANEKO WATARU’S PROTOTYPE DM
［SHIZUOKA・Kaneko Livestock］
RAY OF HOPE
［MIE Akeno High School Livestock Major］

KANEKO WATARU’S PROTOTYPE DM
［SHIZUOKA・Kaneko Livestock］ 4,990JPY
RAY OF HOPE
［MIE Akeno High School Livestock Major］ 3,190JPY

● Pork Loin TONKATSU List〈Fillet TONKATSU List is on the back〉

Brands with red stamp are available today. ● The set meal price includes cabbage, rice, miso soup, and pickles, except for the Mini Fillet, all inclusive of tax. 
● Rice and cabbage is free up to one refill. Second refill and refill of miso soup is 100yen.

Pork Loin TONKATSU Meal
You can enjoy the deliciousness of the lean pork 
and the sweetness of the fat in the loin cutlet.

120g
4.2oz
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O Pork Loin TONKATSU Meal
Thick-sliced loin cutlet set meal. 
These are flagship items of tonkatsu.jp!

180g
6.3oz
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DOROBUTA
［HOKKAIDO・El Paso Pig Ranch］
SCHWABISCH HALL
［HOKKAIDO・El Paso Pig Ranch］
IWATYU PORK〈sow only〉
［IWATE・Kitakami/Tamayama Farm］
AGED MANGALITZA
［MIYAGI・SHIMAZAKI FARM］

3,990JPY
6,990JPY
2,790JPY
6,990JPY

AMAGI KUROBUTA
［SHIZUOKA・Kaneko Livestock］ 5,490JPY

HITACHINOKAGAYAKI
［IBARAKI・YAMANISHI FARM］

Yorkshire
［SHIZUOKA・Fuji Farm］ 4,990JPY

3,190JPY
CELEB
［SHIZUOKA・Fuji Farm］ 3,790JPY

DOROBUTA
［HOKKAIDO・El Paso Pig Ranch］
SCHWABISCH HALL
［HOKKAIDO・El Paso Pig Ranch］
IWATYU PORK〈sow only〉
［IWATE・Kitakami/Tamayama Farm］
AGED MANGALITZA
［MIYAGI・SHIMAZAKI FARM］

4,690JPY
6,990JPY
3,390JPY

TOKYO X
［YAMANASHI CHINO FARM］ 2,490JPY TOKYO X

［YAMANASHI CHINO FARM］ 3,490JPY TOKYO X
［YAMANASHI CHINO FARM］ 3,990JPY TOKYO X

［YAMANASHI CHINO FARM］ 4,690JPY

6,990JPY

AWAYUKI PORK〈sow only〉
［GUNMA］ 2,090JPY
HOSOYA’S MARUBUTA
［GUNMA・HOSOYA FARM］ 2,090JPY

PURE DUROC-YAMANOHANABUTA
［IBARAKI・Hohamami Ranch］

AWAYUKI PORK〈sow only〉
［GUNMA］ 2,490JPY
HOSOYA’S MARUBUTA
［GUNMA・HOSOYA FARM］ 2,490JPY

PURE DUROC-YAMANOHANABUTA
［IBARAKI・Hohamami Ranch］ 5,490JPY

AWAYUKI PORK〈sow only〉
［GUNMA］ 3,190JPY
HOSOYA’S MARUBUTA
［GUNMA・HOSOYA FARM］ 3,190JPY

PURE DUROC-YAMANOHANABUTA
［IBARAKI・Hohamami Ranch］ 6,990JPY

HOSOYA’S MARUBUTA
［GUNMA・HOSOYA FARM］ 3,690JPY

PURE DUROC-YAMANOHANABUTA
［IBARAKI・Hohamami Ranch］ 6,990JPY
AWAYUKI PORK〈sow only〉
［GUNMA］ 3,690JPY

IZU NO TAIFUTON
［SHIZUOKA・Kaneko Livestock］ 7,990JPY IZU NO TAIFUTON

［SHIZUOKA・Kaneko Livestock］ 7,990JPY
The Ultimate Izu
［SHIZUOKA・Kaneko Livestock］ 5,990JPY The Ultimate Izu

［SHIZUOKA・Kaneko Livestock］ 6,490JPY

AMAGI KUROBUTA
［SHIZUOKA・Kaneko Livestock］ 5,990JPY

HITACHINOKAGAYAKI
［IBARAKI・YAMANISHI FARM］

Yorkshire
［SHIZUOKA・Fuji Farm］ 5,490JPY

HAPPY PORK
［KAGOSHIMA・Fukudome Ranch］
SADDLE BACK
［KAGOSHIMA・Fukudome Ranch］

3,790JPY
4,490JPY

Walnut Pork
［MIYAZAKI・Nakatsu Farm］
WATANABE BERKSHIRE
［KAGOSHIMA・Watanabe Berkshire Ranch］

3,190JPY
5,990JPY

HAPPY PORK
［KAGOSHIMA・Fukudome Ranch］
SADDLE BACK
［KAGOSHIMA・Fukudome Ranch］

4,390JPY
5,490JPY

Walnut Pork
［MIYAZAKI・Nakatsu Farm］
WATANABE BERKSHIRE
［KAGOSHIMA・Watanabe Berkshire Ranch］ 6,490JPY

3,690JPY

3,690JPY
CELEB
［SHIZUOKA・Fuji Farm］ 4,390JPY

JOMON SWEET PORK
［YAMANASHI CHINO FARM］ 4,490JPY JOMON SWEET PORK

［YAMANASHI CHINO FARM］ 5,490JPY

KANBITON BLACK PORK PREMIUM
［NAGASAKI・Doi Farm］ 5,490JPY KANBITON BLACK PORK PREMIUM

［NAGASAKI・Doi Farm］ 5,990JPY

KANEKO WATARU’S PROTOTYPE DM
［SHIZUOKA・Kaneko Livestock］ 5,990JPY
RAY OF HOPE
［MIE Akeno High School Livestock Major］3,790JPY

KANEKO WATARU’S PROTOTYPE DM
［SHIZUOKA・Kaneko Livestock］ 6,490JPY
RAY OF HOPE
［MIE Akeno High School Livestock Major］4,390JPY

Rib Eye TONKATSU Meal
You can enjoy the UMAMI of the fat more 
in the part of the loin meat!

230g
8.1oz
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Pork Loin & Fillet TONKATSU Meal
You can enjoy both the firm 
and thick loin and the fillet!

180g
6.3oz

65g
2.3oz+
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Positioning Map of Brand Pork Introduced by tonkatsu.jp
Rich and flavorful taste

Light flavor

M
eaty and juicy bite

Tender texture

SCHWABISCH HALL
                               ［100］

MANTURIANPORK［80］

YORKSHIRE［50］
MANGALITZA PORK
［50］

MANGALITZA×YORKSHIRE［20］

DOROBUTA［1,500］

SADDLE BACK
［200］

CELEB［200］

TOKYO X
［10,000］

AMAGI KUROBUTA［1,800］

HAPPY PORK［200］

OLIVE PORK
［5,000］

KINAKO PORK
［120,000］

SUZUKI NOEN PORK［60］

IZU NO TAIFUTON［50］

AWAYUKI PORK［1,500］

LYB PORK［1,500］

NASU PREMIUMSANGENTON
［1,500］

IWATYU PORK
［24,000］

WATANABE BERKSHIRE
［9,000］

KOBE
GOLDEN BOAR PORK

［600］

 Size of the circles = Distribution volume
（numbers represent annual 
.production headcount）

AZUMINO GENKI BUTA［5,000］

JAPAN X
［70,000］

* The production headcount  refers to the annual production 
 headcount at each farm.

HOSOYA’S MARUBUTA［4,000］

RAY OF HOPE［100］

KANEKO WATARU’S 
2022 Summer ［10］
KANEKO WATARU’S 
PROTO TYPE BR［20］

KANEKO WATARU’S 
PROTO TYPE M［50］
PURE DUROC［50］

Drink Menu
Beer
Wine
Others
Non-Alcholic
Soft Drink

>334ml bottle

>By Glass

Asahi Super Dry… 750 jpy / Sapporo Ebisu…750 jpy
1,200 jpy / Please ask the staff  for half, full bottle options
Sake, Shochu, Highball… 950 jpy
Asahi Zero… 750 jpy / Beery (alcohol content below 0.5%) … 750 jpy 
Wilkinson Ginger Ale (Dry), Cola, Jasmine Tea, 
100% Orange Juice ……………………………………… 450 jpy
Black Oolong Tea … 550 jpy

KANBITON BLACK PORK
PREMIUM［100］

旅するとんかつ
今日はどこの豚を巡りましょうか？

OROBUTA［Hokkaido］
Dorobuta pigs wake up, eat, take naps, play, and sleep, all according to 

their own will. They live a stress-free life. Farmer Hirabayashi doesn't 

aim to create delicious pork in a paradoxical way. Instead, he raises 

happy pigs with the hope that they will naturally become delicious. The 

meat is rich in both lean and fatty parts, and has a tender texture.

 
MAGI KUROBUTA［Shizuoka Mt.Fuji area］

Farmer Kaneko is very dedicated to raising pigs. He examines 

the values of oleic acid and linoleic acid in the meat he ships, and 

constantly works on improving his breeding methods to enhance those 

values. The result is pork “Amagi Kurobuta” with melt-in-your-mouth 

fat and rich-fl avored lean meat. Please enjoy this exquisite pork.

 
ADDLE BACK［Kagoshima］

Fukudome Small Farm chose the name "Small" because they want 

to raise pigs within a range where they can personally oversee their 

well-being. Saddle Back has sweet fat, fl avorful lean meat, and a juicy 

texture that is light and fluffy. It's like the top-performing student 

among pork.

 
ATANABE BERKSHIRE［Kagoshima］

Berkshire, bred by Mr. Watanabe, the leading figure in Japanese 

black pork, is a pure breed and considered the origin and pinnacle of 

Kagoshima black pork. It has a rich flavor and juicy lean meat. Not 

only is it tender, but its meaty texture allows you to truly experience the 

deliciousness of authentic pork.
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Recommended

PorkBreeds


