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 E EH.

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 % Z20~30040 £ 4 , # A it 545,

Please order one item per person. #&EAIE—EER.

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BNERHIBENRMEFESEE BRRIESFEFRAEFHELR,

s

Unajyu Kiku (Chrysanthemum: Extra-large) #28&1R % (1)

Unajyu s en

Broiled eel with dipping sauce served on a box of boiled rice
HRBBENFTAS Y, EBE BRI S M @ RN SR 04

The dishes with different names have different amounts of eel and rice.
RERBIR &8 A/ T “KIRHWE" R,

N akaire (Two layers of eel) XXE; ¥9 ’ 5 OO (tax included 4-#t)

Kiku (Chrysanthemum: Extra-large) ;[—-’?j (%) ¥6 y 400 (tax included &%)

M atsu (Pine tree: Large) 7}:4\ (32) ¥5 ’ O OO (tax included 4-#t)
Take (Bamboo: Medium) ’{"3‘ (¥F) ¥4 ’ O OO (tax included &%)
Ume (Plum: Small) 7][175:( N) ¥3 ’ O OO (tax included &%)

With eel-liver soup and pickles. Fi% s & 5% . i 5%

G ozen S et (an assortment of side dishes) /fép é ¥ 1 y 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{HEEENET SR,
*The raw materials may include wheat, egg, shrimp. XA BEBMEH/INE. 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. XRIE#HE1E R, BEWFRIERE, EHEFRSKE, XBELRNITIRMREE/NERD



Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2884k % (5X)

i e 8 SRk £ A KR

The dishes with different names have different amounts of eel and rice.
REKFIM ‘g A/ F “KIEHNE" RE,

N akaire (Two layers of eel) ]1/% ¥9 ’ 700 (tax included 4-#%)

Kiku (Chrysanthemum: Extra-large) ;}‘/ﬁ ( #%: X) ¥6 ’ 6 00 (tax included 4-#t)

M atsu (Pine tree: Large) #IA\( x) ¥5 ’2 OO (tax included 4-#t)

Take (Bamboo: Medium) ’{"S' ( \:}7) ¥4 ,2 OO (tax included &-#%)

‘ With eel-liver soup and pickles. iz s & 5%, i % ‘

G 0ozZen s et (an assortment of side dishes) /fﬁlv Hé‘ é/{ﬁ ¥ 1 ’ 5 0 0 (tax included 4-#ti)

*The Gozen set must be ordered with a main dish. It is not served as a single item. X{HIEERTEZ S A,
*The raw materials may include wheat, egg, shrimp. ¥IAEMEFNE.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 Hitsumabushi ingredients. XiRIEEHEIIENR, BENTERIBERE, ENERSHE. XEEROMIFEMESE/NERD.




[ J
K ab a a 1(.1 o2 Eel dipped in sauce, then broiled
= [ J
S h 1 r a a k 1 y,  Plain broiled eel (no sauce or oil)
y é J‘}D 6 & T e MNMEAT P T b B A K E R R H R
————

M atSll (Pine tree: Large) 7}2\\( 3£) ¥4 ’ 8 00 (tax included &-#%)

Take (Bamboo: Medium) 4‘6‘ (#) ¥3 y 8 00 (tax included &-#t)

Ume (Plum: Small) #ﬁ:( N ¥2 y 8 OO (tax included &%)

GOZCH Set ’&F}]%ié% ¥1 ,SOO(taxincluded L)

*The raw materials may include wheat, egg, shrimp. XZAHBEBMEF/NE. &, 1T

RiCG S et 7]‘ R ZE‘\S %’i\ ¥5 O O (tax included 4-#%.)

(rice, eel-liver soup, and pickles) (0N &8N o)

Cooked rice  *4 L e v

Eel liver soup # &A% w300 mrmimeaa)

*Wheat is included in the Kabayaki, Shirayaki, and Rice Set ingredients. X&kt. HE. KIRESWHBORMBESE/NERD .

Single Items —=

Grilled fishcakes(kamaboko) ¥ & %2 ¥900

Minced fishlis made into cakes, boiled and then grilled. (tax included &4t)
Try them with wasabi and soy sauce.

A ) ) B PR, S AR i S B P

*Wheat and egg are included in the ingredients. XEBRRMEIEFNE EERD .

Herring eggs & dried kelp & 7% 4 ¥850
— Herring eggs naturally laid on kelp in the sea, and then dried. It is a great match with sake. (tax included &+#t)

W33 7= 7 S .90 69 i i o b5 R IBAR AT
*Wheat is included in the ingredients. %BARMBEHNERS .

Seasonal Pickles Bt4-36 % ¥900

Pickles made of seasonal vegetables. For details, please ask the restaurant staff. ~ (tax included &+42)
B4R SRR NE O I o 3R SR RIE S E T
*Wheat is included in the ingredients. XEARMEIEH/NERD .

Salad of white radish and scallops ¥ha v+ ¥1,200

Salad with sliced white radishes and scallops. (tax included 44t)
Please try this salad with our original French dressing. ¥ k&4 A0s R T4 5893 3. o £ RANE XAk TR o
*Wheat is included in the ingredients. XD RMEIEHNEED o




Eel Dishes sss#x=

¥700

(tax included 4-#t)

e o * -
leogorl (jellied eel soup) ;égi ﬁ

Braised, jellied eel in broth
H 68 & A, BB AR SR A9 E R *Wheat is included in this dish. XEESEMRISENERS.

%

Kurikara Yaki cagitconsievey $48 & % ER o) ¥/00

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

H62 & N by sm Rk BB ARTF EEE . *Wheat is included in this dish. XEB EMEIESE/NERS.

Hone Senbei cebone cackery - BR 8% & 5 ¥700

Japanese pepper is added to fried eel bones and then the crackers are baked. {torincluded )

%y}f &% & F B AU ARG R 69 22 *No special-precaution raw materials are used to make this dish. XIWERREREERM K

Smoked eel Z& & ¥900

*Wheat is included in the ingredients.  XEDEMEIESE/NZED . (tax included 4-#%)

« M J » o .
Artificial ham” made from eels ¢ & X v900

*Wheat and egg are included in the ingredients. &2 RMEIEH/NE JGERD o (tax included &%)

Broiled eel liver wonepicco B 6% & BF (13) ¥900

(tax included 4-#t)

Eel liver, dipped in sauce, then grilled.
Yo% & BT A L3 B4 69832 . *Wheat is included in the ingredients. ¢EBAEMEIEE/NERS . %p)\t;_igigl\er [P

Uzaku (vinegared eel dish) @}?‘iﬁ ;};F‘ ';%‘ )ﬁ( &% ﬁ;Haf’,{) ¥ 1, 3 5 O

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture). ety o)

S REE(BE h B AE ) B 6% & 694138, *Wheat is included in the ingredients. X#SREMRIEHNERS

Um aki (broiled eel in a rolled omelet) @;’i ﬁ j@%( &% & WE ) ¥ 1, 8 5 O

Broiled eel is dipped into beaten egg, then fried. (recinclitd e s

AR RR 8% & 4 R A9 AFIE ., *Wheat and egg are included in the ingredients. XEDEMBEH/NE BERD

Desserts ««

Ice cream kit ¥500

- pl ‘ (tax included 4-#t)
*Eggs and dairy products are included in the ingredients. X2 RMEISEBE. A HIRMA D .

Sherbet £ ¥500

tax included 4%t
*Eggs and dairy products are included in the ingredients. XE2RMBIEEYE. FLHIRKD - : g




Drink Menu &«

" Draft Beer 25

Kirin Ichiban
Shibori
Bk — AR R

Small Glass
i

¥550

(tax included 4-#i)

Medium Glass

:}:
¥800

(tax included 4-#)

Japanese Sake B kg

Choose your favorite temperature for sake:

hot, cold or room temperature

SRRy %
b 7 I R N A

Store Manager’s

¥900 ~

Recommendation

Bottled Beer #.3 %5

Medium Bottle
P H#E, (500ml)

¥780

(tax included 4#t)

Kirin Classic Lager
BBk 2 L 35 AR R

Medium Bottle
P IR (500ml)

Asahi Super Dry

# 8RR FH ¥780
(tax included 4#t)

. Medium Bottle
zil) ;_F Sp; - F A8, (500ml)
ey ¥830
(tax included 4-#%)

Medium Bottle

Sunto ry &3, (500ml)

The Premium Malt’s

ZFA TR AR

¥830

(tax included &#)

K]_r]_n Zerolchl (non alcoholic beer) Srr;a;;]??:ﬂ]e)
BL B RICHI ML /8 (s hode i ok oAb

¥580

(tax included 4-#)

Shochu (apanese spirits) 1%, i

You can dilute shochu using: hot or cold water, ice, or soda
BB Ty ik Au K Am koK e ok, Ao SR AT K

Shiro
(Rice shochu)

Shiro( k)

Glass ¥700

ME (tax included &%)

Nakanaka
(Barley shochu)

F F (%)

Glass ¥700

#F (tax included 4#%)

Tekkan

(Sweet potato shochu)
2T (%)

Glass ¥700

ME (tax included &#t)

J& KA H

(tax included 4-#t)

Junmai FUKINUKI
HR EHR

¥1,000

(tax included 4-#t)
(300ml)

¥1,500

(tax included 4-#%)

Ginjo Kubota Senjyu
hBRE AMRE T

¥1,200

(tax 1ndudud AHL)

Daiginjo Hakkaisan
KA BRIE N ifEh

¥1,400

(tax included 4-#)

Sour # & 408

Green Tea Highball
WA R IR

¥700

(tax included 4-#t)

Oolong Tea Highball

Shochu and Oolong tea

—% i&‘r“tm/ﬁ

e SN Ly AR 6 4 e o

¥700

(tax included 4-#)

Lemon Sour

Shochu and soda water with lemon extract

i 8.0 W URT

Be i Fa iR G AT AT LN B K 694K S

¥700

(tax included 4-#)




. P :
Plum Wine #i&
You can dilute plum wine using: cold water, ice, or soda
BT ik 1 A K Ae ok Ae FR AT K

NN
Whiskey #i+g

You can dilute whiskey using: cold water, ice, or soda
BT ik 1 A K Ae ok Ae FR AT K

¥700

(tax included 4-#)

Umeshu
e IB

¥700

(tax included 4-#)

Kaku
A

White Wine &% &5

Sparkling Wine 464 %5

Frontera (Chile) Small bortle
% /MR (250m)
Frontera (% #1]) ¥1,000

(tax included 4-#t)

Sol y Mar White (Chile) Sl
Sol y Mar White (% #)) ¥2,200

(tax included 4-#t)

Chateau Mercian o
Ensemble Moegi (fapan) 4,400

Chateau Mercian
Ensemble Moegi ( § K)

(tax included 4-#t)

Red Wine «# %5

Nihon No Awa:
Koshu & Chardonnay [ Japan]
Nihon No Awa[ g A&]

Bottle
L

¥4,800

(tax included 4#t)

Soft Drinks #uz#

Frontera (Chile) Small bottle
/)N (250ml)
Frontera (%5 #]) ¥1,000

(tax included 4-#)

Sol y Mar Red (Chite) jlaas
Sol y Mar Red (% #)) ¥2,200

(tax included 4-#t)

Chateau Mercian B;gg
Ensemble Aiakane (apan) v4.400
Chateau Mercian )

(tax included 4-#)

Ensemble Aiakane ( § K)

Oolong Tea %500
'% ];'?_,4}”‘( (tax included 4t)
Cola - ¥500
,U_J_ g: (tax included 4-#)
Ginger Ale - ¥500
,ﬁ- /"" /;L 7}( (tax included—4-#z)
Apple Juice ¥500
. 3 (tax included 4-#i)
F R /

N




Unajyu Lunch Ume (Plum: Small)

FREBERIR BN

Recommended LLunch Menu

FREEER (11:00~15:00)

R .
Unajyu Lunch Ume @um: sman)
R0 B SR ()

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. Mi% . i 5%

Hitsumabushi Lunch F&&&&iR

*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.

KIREH VSR, B8NP RIETRE, ENEFRARE., XFEEEQR FEESRNEIEMREENEZND .

XM200H TR A& AT



e

LLunch #x

Unajyu & &4

Broiled eel with dipping sauce served on a box of boiled rice
FRBBEATAEY, L@ EEH S L@ RN RET T

Eel Dishes 2 & 422

Nakaire (Two layers of eel) ¥9,500

XX/% (tax included 4-#t)

¥6,400

(tax included 4-#)

M ats U (Pine tree: Large) ¥5 0 O 0

71:2\\( x) (tax 1ndudcd )

Klku (Chrysanthemum: Extra-large)
e
K] (#K)

¥700

(tax included 4-#%)

Nikogori (jellied eel soup) ¥ @ ?

Braised, jellied eel in broth &% & i A %, 5 BLAA Bk 89 £ R
*Wheat is included in this dish.  ESRIEEENERS .

Kurlkara Yakl (eel grilled on skewers) *}%—,@5 ﬁ ;‘ﬂb,tp)\‘] (1%)
Thin lengthwise slices of eel, rolled and grilled on a skewer 700
it SRR P X S ¥

*Wheat is included in this dish.  ¥BaRMEEHENERS.

(tax included 4-#%)

‘ With eel-liver soup and pickles. izt & 7. s % ‘

Hitsumabushi # &z
Rice topped with broiled eel izt & 1 sk &4 ka2 b

Nakaire o ayers of e ¥9,700

)—(XE‘_ (tax included 4-#t)

¥6,600

(tax included 4-#t)

Matsu (Pine tree: Large) ¥5 ,200

#i\\( x) (tax included 4-#t)

Take (Bamboo: Medium) ¥4,200

/ﬁ‘( ) (tax included 4-#%)

K]_ ku (Chrysanthemum: Extra-large)
#H )

‘ With eel-liver soup and pickles. #iz % & #F 7. #s % ‘

Hone Senbei (eel-bone crackers) éﬁ*@}’(f@"%‘ ¥700

Japanese pepper is added to fried eel bones and (tax included &4t)
then the crackers are baked. # ¥ 8 & & , At FEHOHH H) 69422
*No special-precaution raw materials are used to make this dish. XtERTERFERM .

¥900

(tax included 4-#%)

Smoked eel Z s &

*Wheat is included in this dish. xS RMEEENERD

“Artificial ham” made from eels
89 & Kt ¥900

(tax included 4-#%)
*Wheat and egg are included in the ingredients. xEHEMEESENE BERS

Broiled eel liver one i 8% 8 f70s) ¥900

(tax included 4-#t)

Up to one per person
=3 O

Uzaku (vinegared eel dish) ﬁﬁ%*%m[ﬁﬁ#%) ¥ 1)3 5 0
Seasoned broiled eel with sanbaizu (tax included &4t)
(a vinegar, soy sauce, and sugar mixture). =478 (8. % i B4R ) 33 $ 5% & 69 H 3.
*Wheat is included in the ingredients. x&BoFRIEEENENS.

Eel liver, dipped in sauce, then grilled.
6% 6 i LR AR
*Wheat is included in the ingredients. sx#aRETREHENERS

Kabayaki ## xx
Eel dipped in sauce, then broiled
Jest & 3R F, TG R L& TR 6942

Shirayaki & %

Plain br01led eel (no sauce or oil)
8 & A NAEAT A F 7 ib F A3 K 942

Matsu (Pine tree: Large) ¥4, 8 OO

INES) (tax included &4¢)

Take (Bamboo: Medium) ¥3 9 8 OO

/ﬁ— () (tax included 4-#t)

Ume @um: sman ¥2, 800

7}{5:( ) (tax included 4-#.)

*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%EELE’E/R\,X@EG?T/%?%TH BREF=
XEDRMBEENERD .

Single Items —#

Grilled fishcakes tamboko
Pz

Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
A &P AR BB ARG RS 69 3R o B IR R
*Wheat and egg are included in the ingredients. EaRHEEHENE BERD

Herring eggs & dried kelp TR ?Zﬁi 9)
Herring eggs naturally laid on kelp in the sea, and theﬂri(él;iceg. o

It is a great match with sake. H /> 4 6F & 9p 69 5 o &5 KB AR AL
*Wheat is included in the ingredients. &2 RMHEENERS .

Seasonal Pickles & 41 %
Pickles made of seasonal vegetables. (tax included &+42)
For details, please ask the restaurant staff. #5435 691 it 2. 3 %A 235508 7o
*Wheat is included in the ingredients. &S RMBEEE/NERS,

Salad of white radish and scallops ¥1,200

? I‘/]Q_J ) (tax included &)
Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

¥ NE R s RT HRE Y35 B b R4 XAkt R .

*Wheat is included in the ingredients. ¥&EARMEEENERS

¥900

(tax included 4-#)




— & =B E R RIIER B TTA
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— 8 =B AR — KA UEZ=MEMHITE,
There are three ways to eat hitsumabushi that you can try.

=k
MIEERER, TRERR EL, fEh @ iRk (UNATYU) EH.

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.

B BEinvok! r
HIIALE (B BE2Z) , EZAFENEER,
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.

F=BIRAR

TAMeKL (B BEZ) TR R ERENRGAT, EFERNEE,

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.

FIUBIRERIZ
HERANZEZEZB T & T

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
Rz HERE



