Greetings

Providing traditional cuisine since our establishment in 1923...
Our restaurant’s name, the Akasaka Fukinuki,

was derived from the name of a Japanese-style restaurant in Gifu.
The former owner of our restaurant was trained in that restaurant
when he was young, and was allowed by them to use this name
when he opened his own restaurant here in Akasaka.

“Fukinuki” is written in Chinese characters as & &5 &.

The name means “being noble () and remaining noble (H)”.
This is the strong message the restaurant intends:

We'll keep serving diners excellent food under all conditions.
Please enjoy the original taste of our eel dishes,

outstanding for their use of good raw materials,

the best cooking methods, and superior presentation.
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% This cooking takes 20 or 30minutes. X FH|HZ20~309040 £ & , JFa O F Ao

Please order one item per person. m&EAIE—EEE.

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BIERMBEaNNEES2E, EERESFEFRBAERHELIR,

Unajyu Kiku (Chrysanthemum: Extra-large)

Unajyu sesn

Broiled eel with dipping sauce served on a box of boiled rice
KRR BAFTAEF, E@mE LFERS & N E@ENFERET 92

The dishes with different names have different amounts of eel and rice.
RERZHIH ‘2 K/ F KRN E" RE,

N akaire (Two layers of eel) XX}%‘ ¥9 ’ 5 O O (tax included 4-#t.)

Kiku (Chrysanthemum: Extra-large) ;‘]—’::ZJ— (4 X) ¥6 ’ 40 O (tax included &%)

M atsu (Pine tree: Large) 71:'/,\\( ) ¥5 ’ OO O (tax included 4-#%)

Take (Bamboo: Medium) 4’6— ($) ¥4 OO O (tax included 4-#t)
b

Ume (Plum: Small) 7}1153( ) ¥3 y OOO (tax included 4#t.)

‘ With eel-liver soup and pickles. izt & 4% . s % ‘

G ozen s et (an assortment of side dishes) /fép }]—é‘ é/ié ¥ 1 y 5 O O (tax included &%)

*The Gozen set must be ordered with a main dish. It is not served as a single item. XEHEEETEZER,
*The raw materials may include wheat, egg, shrimp. XA EMEENE.E. IF,

*The shapes of the eel pieces may be different in each dish and on different days, but dishes with the same name will have the same amounts of eel.
*Wheat is included in the Unajyu ingredients. XiRiE#HETIE R, BBENFRRERE, ENEFRSKE., XEERIRNBIREMREHNERD .



Hitsumabushi

Rice topped with broiled eel
Y B &Rk £ RIRZ b

Hitsumabushi Kiku (Chrysanthemum: Extra-large)

52 & IR

The dishes with different names have different amounts of eel and rice.
REIRFH “68 & K/N\" Fl KIRIE" R E,

N akaire (Two layers of eel) XX}%

¥9 ’ 70 O (tax included 4-#%)

K]_ ku (Chrysanthemum: Extra-large) —}—7]?]’— (HFX)

¥6 ’ 6 O O (tax included 4-#%)

Matsu (Pine tree: Large) 71:2\\( x)

¥5 ’200 (tax included 4-#%)

Take (Bamboo: Medium) 4’6’ (%)

¥4 y 2 O O (tax included &-#%)

‘ With eel-liver soup and pickles. izt & 4% . #s % ‘

G ozZen S Ct (an assortment of side dishes) /f-TIEF' H%:i é/&é\

¥ 1 ’ 5 O O (tax included 4-#%)

*The Gozen set must be ordered with a main dish. It is not served as a single item. X{HEESE EZT SR,

*The raw materials may include wheat, egg, shrimp. XA BHSE/NE.E. 1F,

*The shapes of the eel pieces may be different in each dish and on different days, but dishes with the same name will have the same amounts of eel.
*Wheat is included in the Hitsumabushi ingredients. iRIE#ITIER, BEBNFRABARE, ENERRHE, XBEROIDFEMHEE/NERD,



Kabayaki & Sz Shirayaki = B

o
] ( | Ecl dipped in sauce, then broiled
® (]
S h 1 r a akl . Plain broiled eel (no sauce or oil)
y B RS stammatehringt ahit i Ak Lok H

M atsu (Pine tree: Large) #’A\( x) ¥4 ’ 8 OO (tax included 4-#t)
Take (Bamboo: Medium) ’{'& (+) ¥3 9 8 OO (tax included 4-#t)

U 1N € (Plum: Small) ﬂﬁr( V) ¥2 y 8 OO (tax included 4#)

G ozZen S et (an assortment of side dishes) /fév Hé— é/&é ¥ 1 y 5 O O (tax included &%)

*The raw materials may include wheat, egg, shrimp. XEABRMEH/NE. E. 1T

Rice S et )}‘\f;’}i é%{ ¥5 OO (tax included 4-#%)

(rice, eel-liver soup, and pickles) (C 8 N Y

Cooked rice  #*4& ¥3 5 0 trax included s)
Eel liver soup & &% ¥3 00 ttax included 45)

*Wheat is included in the Kabayaki, Shirayaki, and Rice Set ingredients. e, B KIREBRNORMEEE/NERS .




Eel Dishes s o=

o

Nikogori etied ca o #2 & 3 ¥700

(tax included 4-#.)

Braised, jellied eel in broth.

AR & PR, B AR AR A KR
*Wheat is included in the ingredients. XD RMESHENERD o

Kurikara Yaki & & ¥ i ¥700

(Original sauce or Salted) (tax included &-4t)

Thin lengthwise slices of eel, rolled and grilled on a skewer.

6% & R Dok R, R AE T R
*Wheat is included in the ingredients. X RMEIEHNERS -

Hone Senbei #8ts2 & 5 ¥700

(eel-bone crackers) (tax included 44t)

Japanese pepper is added to fried eel bones and then the crackers are baked.
FIESL &R, A LI R AR

*No special-precaution raw materials are used to make this dish. ¥R EREERME.

Smoked eel &t & ¥900

*Wheat is included in the ingredients. XZHEMBISENERS . (taxiincluded 5t)

“Artificial ham” made from eels ¥29A0)
8% @ KR

*Wheat and egg are included in the ingredients. XA RMEIEHIE BERS .

Broiled eel liver #& & Afas)  ¥900

(one piece) (tax included 44#)
Eel liver, dipped in sauce, then grilled. Up to one per person
63 & BF iR B R a0 22 BAREZ—1

*Wheat is included in the ingredients. X3 EMEEENERS .

Uzaku 2 & # % Rmenx) ¥1 350

(vinegared eel dish) (tax mcluded L)

Seasoned br01led eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).

ZAREE(BY it AU AE) BRI bR ST & 92T
*Wheat is included in the ingredients. X RMRIEHENERS .

o . /

.y = E

Umaki 4 & Zwenzx) ¥1 850

(broiled eel in a rolled omelet) (tax mcluded L)

Broiled eel is dipped into beaten egg, then fried.

A TR B e 8T B R R A AR
*Wheat and egg are included in the ingredients. XA RMEIEHIE BERS .




le Items —=

Grilled fishcakes tamboko _¥900
¥ & A%
Minced fish is made into cakes, boiled and then grilled.

Try them with wasabi and soy sauce.
A% R &P AR AR 8K )G AR A A R o
*Egg and Wheat are included in the ingredients. X2 RMEIEHNE BERS .

Herring eggs & dried kelp 7% ¥850

(tax included 4-#t)

Herring eggs naturally laid on kelp in the sea, and then dried. It is a great match with sake.

T35 /7 G .97 6 i o 5 2 TR AR R
*Wheat is included in the ingredients. XZHEMREENERS .

Seasonal Pickles a4~ % ¥900

(tax included 4-#.)

Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
AT4~35 SEAGME T AT 2R o 3R AP ZR BN JE R o
*Wheat is included in the ingredients. X HERMESENERD -

Salad of white radish and scallops ¥1,200
] FJ ;I}—L- (tax included 4-#)

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.
i Z NER o g NT R ARG i 4. B bR R KRR A

s 3 . *Wheat is included in the ingredients. XEDRMEISHNERSD

serts s

Ice cream otk ¥500

- (tax included 4-#t.)
*Eggs and dairy products are included in the ingredients. XEARMRIEBEBE. IR,

Sherbet £t ¥500

5 . " ) . N " - (tax included 4-#t)
*Eggs and dairy products are included in the ingredients. XA RMEIEHEBE. FHRRD .




Drink Menu &«

" Draft Beer A PR

Kirin Ichiban Shibori Premium
Bt — FAF B BORE B

Bottled Beer s i5

Small Glass

(tax included 4-#t)

Medium Glass

ch
¥830

(tax included 4-#t)

n
¥580

Kirin Classic Lager

Bk B 22 L 35 AR PR R

Asahi Super Dry

38 A & TR

Yebisu

& b AR

Suntory The Premium Malt’s
=13 A) TR B

Kirin Zeroichi (non alcoholic beer)
BB RICHIMJE (i 4 im sk 4 )

ks Ao K Fm 5 AT K

Whiskey stz

Medium Bottle ¥7 8 0

R, (tax included 4-#%)

Medium Bottle ¥7 8 0

R, (tax included 4-#)

Medium Bottle ¥830
PR, (tax included 4-#%)

Medium Bottle ¥8 3 O

P, (tax included 4-#)

Small Bottle ¥580

JNHE, (tax included 44%)

On the rocks / with water / with soda

Kaku
A

Sour # vk A

¥700

(tax included 4-#t)

Green Tea Highball

KRB

LCmOI’I SOUI’ Shochu and soda water with lemon extract
F7 AR BR R S VL VB i e ok A S A AT B 894

Oolong Tea Highball shochu and 0cton tea

B RRIRIB it a0

Plum Wine #5

each ¥700

(tax included 4-#%)

You can dilute plum wine using: cold water, ice, or soda
BTk K e okl e AT K

Umeshu
M UG

¥700

(tax included 4-#%)



You can dilute shochu using: hot or cold water, ice, or soda

Sho Chu (]apanese Splrlts) J:]% ‘/‘g BT i A K Ao K Ae oK e kAT K

Shiro (Rice shochu) Glass ¥700
Shiro( 7}'{) #FE (tax included 4-#t)
Nakanaka (Barley shochu) Glass ¥700
‘T" t}_" ( i) ML (tax included 44t)
Tekkan (Sweet potato shochu) Glass ¥700
ék%( _43_4:) 3 (tax included 4-#2)

Choose your favorite temperature for sake: hot, cold or room temperature

Japanese Sake miig S

Store Manager’s Recommendation ¥900~
E‘Ké{f_?f?— (tax included 4-#%)
Junmai FUKINUKI ¥1,000
%7}5\%\&& /‘ﬁ ,%._gi__ﬁ- (tax included 4-4%)

s00m - ¥1,500

(tax included &)

Tokubetsu Honjozo seansio Kubota Senjyu ¥1,200
#%:;1"] 71”\@&3%,/@ ﬁ\{%fﬂ %% (tax included &%)
Daiginjo Hakkaisan ¥1,400
k%\ﬁ&lﬁ /\/7{3__‘]4 (tax included 4-#t)

Soft Drinks #s#t

Oolong Tea Ginger Ale
ERES = IR S
Cola Apple Juice 00

’a]‘ 5: :‘F; %(‘]’ (tax included 4-#)



Sparkling Wine #:a##in

Nihon No Awa: Koshu & Chardonnay [ Japan] Bottle

Nihon No Awa [84] L

White Wine v #3m

¥4,800

(tax included 4#t)

Frontera [Chile] Small bottle  ¥1,000
Etontera {%, 7f’]} JNHR, (250ml)  (tax included 4-#t)
Robert Mondavi Woodbridge [Usal Botle  ¥4,400
,1_%#. j: éff_ 7}_\1%‘ /l@j E [% ] 3 (tax included 4#%)
Red Wine «# 35
Frontera [Chile] Small bottle  ¥1,000
Fronteta {% 7H} JJNHR, (250ml)  (tax included 4-#2)
Robert Mondavi Woodbridge [Usal Bottle  ¥4,400

ERFEAGERE [£8] R

(tax included 4-#)



Recommended LLunc

FEPEEES (11:00~15:00)

Unajyu Lunch Ume (Plum: Small)
FEBHEIR TN

h Menu

\—/ [ ]
Una yu Lunch Ume @um: sman
SR Y M ()

\

T ake (Bamboo: Medium)
()

¥1,980

(tax included 4-#%)

¥2,980

(tax included 4-#t)

Hitsumabushi Lunch # 4% & &

¥2,500

(tax included 4-#t)

With soup and pickles. Fi%i. i %

Hitsumabushi Lunch F&#&f&1R

*The shapes of the eel pieces may be different in each dish and on different days, but the same dishes by name will have the same amounts of eel.
*Wheat is included in the Unajyu Lunch and Hitsumabushi Lunch ingredients. *Upgrade your soup to our eel-liver soup for an extra 200 yen.

KIRBHEVER, BENPRIERE, ENEFAKE., XFEEEQR FEESRNEIEMREENERD.

X200 TR A EE & RTT



e

Lunch #x

Unajyu s % &48

Broiled eel with dipping sauce served ona box of boiled rice
KARBRBENFT RET, L@ A LF RS & N L@ N f b a4t

Eel Dishes % # 2

Nakaire (Two layers of eel) ¥9,500

XX}% (tax included 4#t)

¥6,400

(tax included 4-#)

Matsu (Pine tree: Large) ¥5 ,OOO

7}7&}( x) (tax included 4#t)

Kiku (Chrysanthemum: Extra-large)
#H (%)

¥700

(tax included 4#t)

leogorl (jellied eel soup) féj% ﬁ ;i
Braised, jellied eel in broth ### & i A 4%, 5 B R A k8 £ R
*Wheat is included in this dish.  EHRMBEENERSD .

Kurikara Yakj_ (eel grilled on skewers) Jf}é‘ ,@5‘% ffl j}:‘?J: ]’/‘f] (1%)

Thin lengthwise slices of eel, rolled and grilled on a skewer
W00 b ST LR ¥700

HESFHREENERS (tax included 4-)

*Wheat is included in this dish.

‘ With eel-liver soup and pickles. Fiz st & it 7. b % ‘

Hitsumabushi # &4
Rice topped with broiled eel # # 5zt & 4 83k £ 2 k482 -

N akaire (Two layers of eel) ¥9 y 70 O

;IX/% (tax included 4-#)

¥6,600

(tax included 4-#%)

Matsu (Pine tree: Large) ¥5 ,200

*A}( x) (tax included 4#%)

Take (Bamboo: Medium) ¥4,2OO

,{—/ﬁ‘ () (tax included 4-#t)

Klku (Chrysanthemum: Extra-large)
# (rn)

‘ With eel-liver soup and pickles. #izss & i 7. b % ‘

Hone Senbel (ccl-bone erackers) -k 8% % F ¥7 O 0
Japanese pepper is added to fried eel bones and (tax included &+#t)
then the crackers are baked. Z X8 & &, F#t L LA 6l 09432,

*No special-precaution raw materials are used to make this dish. itERFERERTR.

¥900

(tax included 4#t)

Smoked eel Z 4 &

*Wheat is included in this dish.  xEHRMBEENERS .

“Artificial ham” made from eels
83 6 K ik ¥900

(tax included 4#t)
*Wheat and egg are included in the ingredients. x#EaRMEEENE BERS.

Broiled eel liver wnepico #82 v’éﬂ’w ¥900

(tax included &#)

ne per person
BABRZ—

Eel liver, dipped in sauce, then grilled.
H 63 & Ik B #6942
*Wheat is included in the ingredients. HHEHHEHNERS .

Uzaku wincgred ce ishy 8 & Rouwsn ¥1,3 5 0
Seasoned broiled eel with sanbaizu (tax included &4t)
(a vinegar, soy sauce, and sugar mixture). AR (85 % b 2048 ) 6 Ha 9% & 694 32
*Wheat is included in the ingredients. xIAEMBEENERSD .

Kabayaki #
Eel dipped in sauce, then broiled
1283 & 3B F , TH UG iR L& T 6

Shirayaki & xz

Plain broiled eel (no sauce or oil)
83 & R Ao NATAT AR T b 5 A K EME a2

M atsu (Pine tree: Large) ¥4 9 8 0 O

#’L}( x) (tax included 4-#t)

Take (Bamboo: Medium) ¥3 y 8 0 O

,{,6‘ () (tax included 4-#)

Ume (Plum: Small) ¥2 5 8 O O

7%@'( ) (tax included 4#t)

*The shapes of the eel pieces may be different in each dish and
on different days, but the same dishes by name will have the
same amounts of eel.

*Wheat is included in the ingredients.

X*E?E:& UER BENERIERE. ENEFRKE.
KA RMBIEBENERD .

Single Items —#

Grilled fishcakes wmboko
W & 3

Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
AR B0 JEAE AR SR )G R A R Bl SR R R

*Wheat and egg are included in the ingredients. EARMEEHENE BERS.

¥900

(tax included 4#)

Herring eggs & dried kelp s+# ¥850
(tax included 4-#)

Herring eggs naturally laid on kelp in the sea, and then dried.

It is a great match with sake. M it/= A 6 & 9p 69 i o 15 & i AR AL

*Wheat is included in the ingredients. ¥HHYEMEEENERS .
¥900

Seasonal Pickles ut4-5 %
Pickles made of seasonal vegetables. (tax included &42)
For details, please ask the restaurant staff. #4339 #2340 £ 35548 R
*Wheat is included in the ingredients. SBaREMNEHNERS .

Salad of white radish and scallops ¥1,200

—?g ]‘ /j] ’)7 /} J},L (tax included 44%)

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.
F 1A Ao By T AR 24 B B R 4 ik XAk TR o
*Wheat is included in the ingredients. ¢EBaRMHEHENERS.




— & =7 A REYSER R R TTA
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— B =B E TR — KA UEZ =R TEA.
There are three ways to eat hitsumabushi that you can try.

BBIEFHIZ
MR ERR, FTRER B, /RS E =k (UNATYU) EA.,

Take the first bowl as it is served.
Fill a rice bowl from the rice chest and add some grilled eel.
If you like, sprinkle Japanese pepper on the rice.

BBk}
EIALER (& OB, TR RERE,

Try other spices on top of the second bowl.
Put different spices (a slice of green onion and seaweed)
on top of the bowl and enjoy the different taste.

BEBEAAIR

AR (B EE2) TR , R EEENFEHNZT, BZFERXER,

For the third bowl, try it ochazuke style (rice and green tea).
Put spices (a slice of green onion and seaweed) and

wasabi on the rice, fill it with our special broth, and enjoy it
ochazuke style.

FUUBEEEIZ
HERNIZAZZI T &1

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
Rz HERE





