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Kyoto sushi京寿司

⬆An assortment of Kyoto sushi arranged in a lidded lacquerware container. The 
sushi is stacked on top of one another so that as they are eaten, the beautiful pre-
sentation is not disturbed. (The actual meal in the restaurant is not served in such 
a container.) Assortment of Kyoto sushi, ¥3,510 (includes tax, serves one).

⬆Saba-sugata-zushi, ¥4,860 (includes tax, serves two) is wrapped in a 
bamboo sheath to keep in the flavors.

⬆A 100-year-old photo displayed in the restaurant. Women wearing kappogi 
(traditional Japanese aprons) over their kimonos are shown making sushi.

⬆The wrapping paper changes 6 times a year. Woodblock prints depict 
Kyoto's four seasons, such as the Gion Festival and Daimonji Bonfire in the 
summer, reddening autumn leaves and a snow scene.

The first thing that comes to mind when thinking about Japanese 
sushi may be nigiri-zushi, where the topping is served on top of 
hand-pressed rice. In fact, in the beginning, sushi was a local 
cuisine from each region of Japan, and nigiri-zushi originated in 
Edo (Tokyo). Other varieties include Osaka’s hako-zushi, sushi 
pressed in a wooden frame, and saba-zushi, pressed mackerel sushi, 
which was born in Kyoto.

A five-minute walk east from Gion Shijo Station on the Keihan 
Main Line, Izuu is a long-established restaurant in the geisha 
district of Gion. It is famous for its saba-sugata-zushi (whole mack-
erel sushi). It used to be a simple dish prepared in households for 
special occasions, until the first generation owner, Izumiya Uhei, 
became the first to offer the dish after elevating it to a professional 
standard. It is the combination of fatty chub mackerel from the seas 
around Japan, Goshu rice from Shiga Prefecture, and thick konbu 
kelp from Hokkaido wrapped around the whole sushi, that 
produces an exceptionally delicious taste. That very kelp, with each 
passing of time, brings about a change of flavor in the mackerel and 
the rice. After leaving it overnight, you can distinguish a different 
deliciousness to the freshly-made sushi. Popular as a take-out dish, 
its packaging depicts the four seasons of Kyoto in woodblock prints, 
with the wrapping paper changing each season.

The restaurant also serves an assorted set of Kyoto sushi which 
includes the saba-sugata-zushi, three kinds of hako-zushi, and a 
futomaki-zushi (thick rolled sushi) that is made using two sheets of 
roasted and raw nori (seaweed). Please enjoy the taste of this historic 
regional cuisine at Kyoto’s leading saba-zushi restaurant.

URL: http://izuu.jp/

A famous restaurant with over 230 years of history, 
where you can savor the local Kyoto specialty of saba-
zushi (mackerel sushi).
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⬆Izuu is currently succeeded by the eighth generation owner, who is also an authority on 
the regional sushi dishes of Japan. Google MAP

MAP14
367 Kiyomoto-cho, Yasaka Shinchi, 
Higashiyama-ku, Kyoto

京都市東山区八坂新地清本町367

TEL: 075-561-0751
OPEN: 11:00 to 23:00 (Until 22:00 on Sun. & 
national holidays) (Closed Wed. (open if holiday))
Access: 15 min. from Kyoto Station by taxi
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