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 B HH.

The name means “being noble (&) and remaining noble (E)”.
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. * F4)F 220~3054 £ 4 , xS 45

Please order one item per person. FBATE—EER,

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BNERFEENNEIFEEE EERESTEBERANEFHE LR,

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

Ur ajyu 5% & R

Broiled eel with dipping sauce served on a box of boiled rice
WK BRBAFTAEF, E@mE EFRS & N E@mRE N RET R

The dishes with different names have different amounts of eel and rice.
RERFR 888 A/ F KRN E" RE,

N akaire (Two layers of eel) XX}% ¥9 ’ 5 O O (tax included &%)

Kiku (Chrysanthemum: Extra-large) -';E]’_ (%) ¥6 y 40 O (tax included 4#%)

M atsu (Pine tree: Large) 7}:2.\( X) ¥5 ’ OO O (tax included 4-#%)
Take (Bamboo: Medium) 4’6‘ (P) ¥4 ’ OO O (tax included 4-#%)
Ume (Plum: Small) #/75:( ) ¥3 ’ OO 0 (tax included 4-#t)

‘ With eel-liver soup and pickles. iz & 775, bs % ‘

*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.
MARBHIUE R, BBNRBBRE, ELEFRRRE., XESRIRWBORMEESENERD .



Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2£&%R % (45X)

Rice topped with broiled eel
FrE s Rk E A RRZ b

The dishes with different names have different amounts of eel and rice.
RERFIR “t8 & X/ F1 “KIRNE" RE,

N akaire (Two layers of eel) Xl}%‘

¥9 ’ 700 (tax included 4-#%,)

K]_ ku (Chrysanthemum: Extra-large) 7"7@" (#X)

¥6 ’ 6 O O (tax included 4-##)

Matsu (Pine tree: Large) 71:,&\\( x)

¥5 ,2 00 (tax included 4-#)

Take (Bamboo: Medium) ’6—6‘ (%)

¥4 y 2 O 0 (tax included 4-#%)

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

*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.
XIRBHIUER, BENTPRIERE, ENEFSKE. XEBSROTEIRMBEHENERD.



Kabayaki = &%z Shirayaki = B

[ ]
. Eel dipped in sauce, then broiled
K a . ay a k]. ;% J\}% Je. 5% & 2| B B, TG b b % b 49 2
! [ ]
S h 1 r a a kl X Plain broiled eel (no sauce or oil)
y 5 sermren LG RN 2 RS 3

Matsu (Pine tree: Large) 71'7;}( x) ¥4 ’ 8 OO (tax included 4-#%)
Take (Bamboo: Medium) 4’6‘ () ¥3 ) 8 OO (tax included 4-#t)
Ume (Plum: Small) 7}}5:( ) ¥2 ’ 8 O O (tax included 4-4%)

RiCC S et 7}!‘/}751 é%{i ¥5 OO (tax included &#t)

(rice, eel-liver soup, and pickles) CY8 8N =Y

Cooked rice %4 ¥3 5 O trax inctuded a4
Eel HVCI‘ Soup @%ﬁfﬂ" Vil ¥3 OO (tax included 4-#2)

*Wheat is included in the Kabayaki, Shirayaki and Rice Set ingredients. &k, Bk KIREBHNE D BMRIESE/NERS -



Eel Dishes s o4

S Nikogori e cet o) #8 & 5% ¥700

(tax included 4-#t)

Braised, jellied eel in broth.
8% & PIRAAR , BB R SRR G E R
*Wheat is included in the ingredients. X2 EMEEENERS .

Kurikara Yaki & & ¥ R ¥700

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

Thin lengthwise slices of eel, rolled and grilled on a skewer.
AR & bR R fk BT R

*Wheat is included in the ingredients. ¥ZHRMEISHENERD o

Hone Senbei #8t4% & % ¥700

(eel-bone crackers) (tax included 4#)

Japanese pepper is added to fried eel bones and then the crackers are baked.
FIES SR B E R R 69 A2,

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

Smoked eel Z42 & ¥900

*Wheat is included in the ingredients. %EBHEHESENERS Sy

“Artificial ham” made from eels( ¥29@0)
tax include H
8% & K i

*Wheat and Egg are included in the ingredients. XHARMEIEHINE BERS .

Broiled eel liver ¢ & iras)  ¥900

(one piece) (tax included &%)
Eel liver, dipped in sauce, then grilled. Up to one per person
5% & FF ke RIS R LY 5w

*Wheat is included in the ingredients. ¥ REMEEENERS .

Uzaku & & 3% Rmenn ¥(1 350

(vinegared eel dish) tax included 4#%)

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZAREE (B i ADE) B s & a9

*Wheat is included in the ingredients. XZHRMESENERD o

Umaki 82 & Ewenzs ¥(1,85O

(broiled eel in a rolled omelet) tax included 44t)

Broiled eel is dipped into beaten egg, then fried.
A 2R BT B 8% ) R A
*Wheat and egg are included in the ingredients. XH|ARMEIEHINE BERS .




le Items —=

Grilled fishcakes wamsoro = ¥299)
ZARA = ;

Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce.

1% R P BEAE AR S ) A 6 A2 o

*Egg and wheat are included in the ingredients. ¥ RMEIEH/INE BERS .

Herring eggs & dried kelp 7% ¥850

(tax included 4-#%)

Herring eggs naturally laid on kelp in the sea, and then dried. It is a great match with sake.
e e/ Sk 297 8918 o 5 KB ARBL.
*Wheat is included in the ingredients. XS RMEISHENERS o

Seasonal Pickles Bt4-j6 3% ¥900

(tax included 4-#t.)

Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
B 43R SR A HE AR o 3R RAP RIE BB R
*Wheat is included in the ingredients. XZBDEMEEHNERD o

Salad of white radish and scallops ¥1,200
¥ g vt el

Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.

& AR Ao T ) AR89 2 4o L B RAIE KRR AR
D g *Wheat is included in the ingredients. B EHEIAE/NERS .

SSerts s

Ice cream stk ¥500

= ; (tax included 4-#t)
*Eggs and dairy products are included in the ingredients. ¥R RMBEEYE. ALHIRED o

Sherbet £t ¥500

(tax included 4-#t)

*Eggs and dairy products are included in the ingredients. XE2RMBIEEGE. ALHRAD .




Drink Menu &«

D Do A VR

Kirin Ichiban Shibori Premium
BB — B4 B BR B

Bottled Beer s 2i5

Small Glass Medium Glass

s &
¥580  ¥830

(tax included 4#) (tax included 4#t)

Kirin Classic Lager

Bt P 22 L d5 AR PR

Asahi Super Dry

3 B A K Fr

Yebisu

2k F g

Suntory The Premium Malt’s
=3 A) TR B

Kirin Zeroichi (non alcoholic beer)
Bt e RICHIMEIE (i 44 8 sk 44

Whiskey m+2

Fa K ha K e R AT K

Medium Bottle ¥7 80
R, (tax included 4-#t)

Medium Bottle ¥780

R, (tax included 4-#%)

b el SReal o)

R, (tax included 4-#%)

Medium Bottle ¥830

R, (tax included 4-#%)

S ot B il S a1

MR, (tax included 4-#i)

On the rocks / with water / with soda

Kaku
A

¥700

(tax included 4-#)

Sour sk AibE
Green Tea Highball

WEA R
LCmOIl SOUI’ Shochu and soda water with lemon extract
AT AR B PR BT VI wai ok i BT S AR A T 08

Oolong Tea Highball shochu and 0cton tea

By BB E mimian £ AN 6.

each ¥700

(tax included &-#)



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

ShOChu (Japanese Spirits) }f;% /ﬁ FABL T k1 Ao o K Ao oK e AT K

Shiro (Rice shochu) Glass ¥700
Shiro( 7{‘) 3 (tax included &#8)
Nakanaka (Barley shochu) Glass ¥700
CP CP ( i:) A% (tax included 4#t)
Tekkan (Sweet potato shochu) Glass ¥700
/‘ik_:'—_( %_*_) #E (tax included 4-#i)

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

Japanese Sake miim S TE

Store Manager’s Recommendation - ¥900~
}g‘l’i%{{?f’;’— (tax included 4-#t)
Junmai FUKINUKI ¥1,000
é%ﬂi\ %’j‘%‘ﬁ- (tax included 4-#i)

soom ¥1,500

(tax included 4-#%)

Ginjo Kubota Senjyu ¥1,200
%\ﬁ&/‘ﬁ 7\4%&] %% (tax included 4-#i)
Daiginjo Hakkaisan ¥1,400
k"/a,\?ﬁ& /@ /\/‘g:\l] (tax included 4-#t)

Soft Drinks #s#t

Oolong Tea Ginger Ale
b % it AK
Cola Apple Juice 500

T FERH (tax included 4+#t)



. S S You can dilute plum wine using: cold water, ice, or soda
Plum Wine #g

BT % Ae K Aok e FR AT K

Umeshu ¥700
Ay i

(tax included &#%)

White Wine ## 35

Frontera (Chile) Small bottle
Frontera (% #])

N R, (250ml)

¥1,000

(tax included 4-#i)

Red Wine «# 5

Frontera (Chile)

Small bottle
]S R, (250ml)
Frontera (% #1))

¥1,000

(tax included 4-#i)



Unajyu Lunch Ume (Plum: Small)
FEEBEDIR H0N)

Recommended LLunch Menu

FREHFEER (11:00~15:00)

Unajyu Lunch Ume @tum: sma
FRE & SR HE 1)

T ake (Bamboo: Medium)
AT ()

¥1,980

(tax included 4-#t)

¥2,980

(tax included 4-#t)

Hitsumabushi Lunch 4% & &

¥2,500

(tax included 4-#t)

‘ With soup and pickles. M%7 . i % ‘

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.
MARIBHIE R, BBNRABERE, EALEFRERE., XFEHERIR FEESRVBIRMHSE/NERD. XM2008TAEAEER T,



=

\
Lunch #%

Unajyu e & &%

Broiled eel with dipping sauce served on a box of boiled rice
HRBRENTAREY, L@ & LERSE S, K@ RN & 6942

Eel Dishes % & # 2

Nakaire (Two layers of eel) ¥9 ’500

ﬂx/% (tax included 4-#)

¥6,400

(tax included 4-#t)

M atsu (Pine tree: Large) ¥5 y OOO

NES) (tax included 441

Klku (Chrysanthemum: Extra-large)
#H #x)

¥700

(tax included 4-#i)

Nikogori ellied eel soup) #% B IR

Braised, jellied eel in broth ##4% & f ik %, 4 B A Rk 49 £ £
*Wheat is included in this dish.  ESRIEEHNEMRS .

Kurlkara Yakl (eel grilled on skewers) J%— ﬁ%; _@_ j}2!]::]: [E] (1%)
Thin lengthwise slices of eel, rolled and grilled on a skewer 700
H350 0 2 R R, 50 B IR ¥

“Wheat is included in this dish.  ¥ERHEAHNERS. (tax included #4)

‘ With eel-liver soup and pickles. iz 8% &5 7. e 5% ‘

Hitsumabushi 2 & &

Rice topped with broiled eel #f tz8t &y Ak &4 k4R 2 -

N akaire (Two layers of eel) ¥9 y 700

XXE; (tax included 4-#t)

¥6,600

(tax included 4-#t)

M atsu (Pine tree: Large) ¥5 ’200

7}:2}( x) (tax included 4-#t)

Take (Bamboo: Medium) ¥4’200

,{,6— (#) (tax included 4#t)

Klku (Chrysanthemum: Extra-large)
# o x)

‘ With eel-liver soup and pickles. iz st & . Be % ‘

HOI]C Senbei (eel-bone crackers) %‘ (6“"' @ ¥7OO

Japanese pepper is added to fried eel bones and (tax included &)
then the crackers are baked. %8 & &, A4t LA H 69422,
*No special-precaution raw materials are used to make this dish. HERREREERM R,

¥900

(tax included 4-#i)

Smoked eel Z & &

*Wheat is included in this dish.  xE83RHEEHENERSD.

“Artificial ham” made from eels
3 & K ik ¥900

(tax included 4-#i)
*Wheat and egg are included in the ingredients. x#ARMEIESENE ISEHS .

Broiled eel liveron e #82 @ #0s ¥900

Eel liver, dipped in sauce, then grilled. (tax included 4#t)

Wo% & BF R BT A, Up to one per person
BARS—

*Wheat is included in the ingredients. &4 FEMRERENENS .
Uzaku (vinegared eel dish) @?;ﬁ#*j%}ﬁ(ﬁﬁ#i) ¥ 1 )3 5 O
Seasoned broiled eel with sanbaizu (tax included &4t)

(a vinegar, soy sauce, and sugar mixture). = ARE5( 85 % Bp48) i R 6 a9 H 2,
*Wheat is included in the ingredients. &4 FEHREHENEHS .

PR
Kabayaki # #z
Eel dipped in sauce, then broiled

8 & 3 TR F, TR & L& TR a4t

Sh1ra aki &%

Plain br01led eel (no sauce or oil)
8% b e NAEAT A it b F A A X a4

Matsu (Pine tree: Large) ¥4’ 800

(%) (tax included &)

Take (Bamboo: Medium) ¥3 y 8 00

,{./S— () (tax included 4-#t)

Ume @um: sman ¥ c 800

#g‘( ) (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.

MARBHUE R BENERIEREESERS
XEBDRMBETNERD .

Single Items —#

Grilled fishcakes wamboko)

Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
AR ) AR R B JE A A 2R B B R R R o
*Wheat and egg are included in the ingredients. A RMEEENE BEHS.

¥900

(tax included 4-#i)

Herring eggs & dried kelp &5#% ¥850
(tax included 4-#t)

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

It is a great match with sake. M ilt/= A 6 & 9p 69 i o &5 i AR AL

*Wheat is included in the ingredients. XEBaREEEENERS

Seasonal Pickles m4-s %

Pickles made of seasonal vegetables. (tax included &)
For details, please ask the restaurant staff. #4359 b doit 2. 5 KA RN 508 7o
*Wheat is included in the ingredients. ¥#ARMEEHENERS

Salad of white radish and scallops ¥1,200
% ]‘F] D‘] ;ILL (tax included 4-#t)

Salad with shced white radishes and scallops.

Please try this salad with our original French dressing.
B 1A e By T ARG 2 A Bo RG] XMkt R
*Wheat is included in the ingredients. ¥HEHRMEEHENERS .




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

—HB =B E MR — KA AEZ =R A,
There are three ways to eat hitsumabushi that you can try.

FBIEFEIZ
MIBERRTR, ATREER B, fE v A=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.

BBt
WIIAER (B BEL) , ZZAEMNER,

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.

BRI =]

AR (&) TOK |, B EE BT, SZZ0ERNEER,

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.

FIIBERERE
HERNIZEZZB T

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
A HBR R



