
Casual!Casual!
Delicious! Delicious! 

Here is a selection of the gourmet experience 

that awaits you at Narita Airport, 

encompassing fast casual dining to 

delectable sweets. 



Yurakumori 1,814 yen

Avocado, Shrimp and 
Salmon Bagel Sandwich 650 yen

油果蝦仁三文魚

百吉圈三明治 650日圓

A dish that can be enjoyed two ways: �rstly 
on its own and then with hot broth poured 
over the top. Condiments included.

A dish that can be enjoyed two ways: �rstly 
on its own and then with hot broth poured 
over the top. Condiments included.

Sushi MisakimaruSushi Misakimaru

Terminal 2, Main Building, 4F
Hours: 7:30-20:25 (LO)
Tel. 0476-34-6169

Terminal 2, Main Building, 4F
Hours: 7:30-20:25 (LO)
Tel. 0476-34-6169

Salmon Roe, Minced 
Tuna and Chopped 
Onion Chazuke Set
1,166 yen

Hearty  f resh avocado,  shr imp and 
smoked salmon sandwich served with 
special tartar sauce containing chopped 
onions.

BAGEL & BAGEL

Terminal 1, Central Building, 4F
Hours: 7:30-21:00 (LO)
Tel. 0476-32-8282

Avocado, Shrimp and 
Salmon Bagel Sandwich 650 yen

Smooth-textured noodles topped with sweetened 
beef slices and grated Japanese radish. Served in 
special broth with a reassuringly mild �avor. Garnish 
with chopped green onions to taste. 

Smooth-textured noodles topped with sweetened 
beef slices and grated Japanese radish. Served in 
special broth with a reassuringly mild �avor. Garnish 
with chopped green onions to taste. 

Assortment of sushi including a boiled conger eel so large 
that it will need several mouthfuls, tuna, horse mackerel and 
salmon and sea urchin roe, as well as squid and salmon. 
Served with sea lettuce miso soup. 

Assortment of sushi including a boiled conger eel so large 
that it will need several mouthfuls, tuna, horse mackerel and 
salmon and sea urchin roe, as well as squid and salmon. 
Served with sea lettuce miso soup. 

Homemade Udon Noodles 
KINEYAMUGIMARU

Terminal 1, Central Building, 5F
Hours: 7:30-20:30 (LO)
Tel. 0476-32-7877

Beef and Grated Radish 
Udon Noodles 730 yen

Vegetarian soup made from succulent whole 
tomatoes produced under the Italian sun, 
bursting with concentrated vegetable �avors. 
* On the menu on alternate weeks

Soup Stock Tokyo

Terminal 1, Central Building, 4F
Hours: 8:00-20:30 (LO)
Tel. 0476-33-0555

Italian Tomato 
Minestrone Soup 630 yen

Sumptuous sandwich containing 80 grams 
of sliced juicy roast beef in rye-oat bread 
served with French fries on the side. 

RB

Terminal 2, Main Building, 4F
Hours: 7:30-20:30 (LO)
Tel. 0476-34-6153

Roast Beef Sandwich
1,058 yen

Filling hamburger with a generous 113 gram 
patty topped with a fried egg and two slices 
of bacon. The �avor of creamy mayonnaise 
matches this dish superbly. 

FRESHNESS BURGER

Terminal 3, Main Building, 2F
Hours: 4:00-21:00 (LO)
Tel. 0476-34-4166

Classic Bacon and 
Egg Burger 669 yen

Piping hot octopus balls prepared by expert 
cooks on a specially ordered grill. 
Crispy on the outside, creamy on the inside. 

TAKOBON

Terminal 2, Main Building, 4F
Hours: 8:30-20:30 (LO)
Tel. 0476-34-6223

Takoyaki Octopus 
Balls 490 yen

SUSHI YURAKU

Terminal 1, Central Building, 4F
Hours: 7:30-20:30 (LO)
Tel. 0476-32-5960

Yurakumori 1,814 yen
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There are some easy tricks to make photos of food taken on 

cameras and smartphones look more appetizing. For 

example, just moving the dish to a 

well-lit spot will make it appear more 

colorful.  Taking the photo under 

natural sunlight will make the entire 

meal look brighter with natural hues.
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American Waf�e Sandwich
Cheese Mousse and 
Strawberry Flavor 580 yen

Soft roll cake with a subtle sweetness made 
from quality "herb eggs" laid by chickens 
raised on herbs at the base of the Yatsugatake 
mountain range. 

caffebene

Terminal 3, Main Building, 2F
Hours: 4:00-22:00 (LO)
Tel. 0476-34-4155
* There is also a store in the area after passport 
  control in Terminal 3, Main Building, 3F.

Bene Roll 421 yen

Selection of 5 to 6 cakes available at all 
times, including chocolate gateau, rare 
cheesecake and fruit tarts, each carefully 
prepared by the patissier.

CAFE & DINING N's COURT

Terminal 2, Main Building, 4F
Hours: 6:45-21:15 (LO)  Tel. 0476-34-6190
* There is also a store in Terminal 1, Central Building, 4F.

Cakes From 410 yen

Burnt caramel sauce, mi lky soft-serve ice cream, 
chocolate ice cream, homemade pie and more, all in a 
single glass. An irresistible treat for those with a sweet 
tooth! 

FUJIYA

Terminal 1, Central Building, 5F
Hours: 7:00-20:15 (LO)
Tel. 0476-32-5951

Banana and Milky Soft Ice 
Cream Parfait with Caramel 
and Chocolate Sauce 810 yen

Gorgeous-looking dessert consisting of 
fresh pancakes that are produced only after 
the order is taken, and topped with a 
generous serving of strawberries, kiwi fruit, 
banana slices, blueberries and other fruits. 

the terminal cafe aspera

Terminal 1, Central Building, 4F
Hours: 7:30-20:30 (LO)
Tel. 0476-32-7900

Fruit Pancakes 
980 yen

Dome-shaped cake made of vanilla mousse 
infused with the sweet �avor of vanilla beans 
combined with exquisite sweet and sour 
raspberry sauce. 
* Only available for a limited time while stocks last. 

CAFÉ de CRIÉ

Terminal 2, Multistory Car Park, 
North Wing, 2F
Hours: 7:00-20:30 (LO)
Tel. 0476-34-6565

Vanilla Cream and 
Raspberry Cake 400 yen

U n i q u e  p a r f a i t  c o n t a i n i n g  
s c r u m p t i o u s  w a r a b i m o c h i  
(bracken starch dumplings) as 
well as rice cakes seasoned with 
salt and stuffed with ice cream 
inside. A pleasurable Japanese 
desse r t  tha t  w i l l  keep  you  
captivated to the last spoonful.

KEISEI YUZEN

Terminal 1, Central Building, 4F
Hours: 7:00-20:45 (LO)
Tel. 0476-32-5905

Warabimochi 
Parfait 
630 yen

The buckwheat crepe dough is left to sit overnight 
before being cooked to produce its light texture and 
topped with strawberry and milk ice cream, cream 
cheese and strawberries.

Obon de Gohan

Terminal 2, Main Building, 4F
Hours: 7:30-20:30 (LO)
Tel. 0476-34-6096

Buckwheat Crepes
with Strawberries and 
Cream Cheese (Mini Size) 
389 yen

Melt-in-the-mouth cheese mousse 
with strawberry sauce sandwiched 
between �uffy, moderately-sweet 
waf�es. 

Melt-in-the-mouth cheese mousse 
with strawberry sauce sandwiched 
between �uffy, moderately-sweet 
waf�es. 

TULLY'S COFFEE 
South Wing Store
TULLY'S COFFEE 
South Wing Store
Terminal 1, South Wing, 4F
Hours: 7:00-21:00 (LO)
Tel. 0476-33-2914
* There is also a store in Terminal 1, 
  North Wing, 4F.

Terminal 1, South Wing, 4F
Hours: 7:00-21:00 (LO)
Tel. 0476-33-2914
* There is also a store in Terminal 1, 
  North Wing, 4F.

American Waf�e Sandwich
Cheese Mousse and 
Strawberry Flavor 580 yen
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Taking the photo of your food close up wil l  produce 

dynamic, mouthwatering pictures. Keeping a focus on one 

particular section of the food will 

enhance the three-dimensional feel. 

There are also apps available that will 

help you make food look even more 

appealing. Why not try them out?
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