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Coral Tachikawa Building 1F
3-10-4 Shibasaki-cho, 
Tachikawa-shi, Tokyo 
190-0023
TEL: 042-540-0229
FAX: 042-540-0229

Charcoal Grilled Beef 
Tongue Restaurant, 
“Danran-Tei”
Tachikawa

Raised right here in Tokyo, “TOKYO X” pigs produce delectable, 
well-marbled pork with a sublime blend of high-quality 
red meat and fat. The meat is flavorful and 
juicy, with just the right amount of good 
quality fat, which is white as snow and 
has the hearty texture of steamed rice 
cakes, to hold moisture inside the 
meat, preventing juices from seeping 
out during cooking. 

A Yakiniku (Grilled Meat) Eatery Where You Can 
Enjoy “TOKYO X” Pork

Danrantei’s Obsession with Quality

Specially selected natural-mineral salt
Our selected salt is mind and excellent natural-mineral salt. Lightly 
sprinkle the salt on the grilled beef before eating. The salt helps 
increase the flavor of the meat.

We Take Great Pride in Our Meats
In addition to fresh, high-quality meats complete with full traceability, we also provide a steady 
supply of only the freshest organ meats straight from the slaughterhouse, as only our company, 
working directly with local production centers and handling large volumes of Japanese wagyu beef, 
can. We offer a wide and extensive menu, with an array of meats at different grades to suit any 
budget, from “economy class” to “first class,” as well as a full selection of innards and raw meat 
sashimi.

Only the Choicest Natural Mineral Salt
Selected with great care and attention, the mild-flavored natural mineral salt that we use as a 
seasoning is of only the highest quality. Please try sprinkling just a little over the surface of a piece 
of freshly grilled meat. The salt will bring out even more of the meat’s delectable flavor. 

A Discriminating Taste in Sake
In addition to our already abundant alcohol menu, we also offer a separate menu for those wishing 
to enjoy an even more discriminating selection of sake. This special menu is complete with a wide 
variety of premium, hard-to-find shochu (Japanese spirits) as well as healthy fruit wines which our 
female guests are sure to enjoy. 
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