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 EEH.

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 Z#F B20~3054P £ & , HOAAT S FFF, X Zd e 208 == 308°] 294t}
Please order one item per person. FEAIE—EEE. 1A% st FE3}A7] v,

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BiERFEENREESEE BRRERKFEBRARF HERR,

Bl g B4 &AA AF=A R PFUTE, F2 Wyl deolgls £ syt v Fa HAsU

Chrysaﬁ{l_wemum‘ Extra-large) #8EIR FHEEK) FUF@EI 3% 717G

%

Unajyu 8% & SR U (R 2

Broiled eel with dipping sauce served on a box of boiled rice
KRB BENFTAE T, L@ A EFEE S, K E@RENFRH T 6942
Zo] 7hutoly] (o)} FAS FHjte gl 2F

The dishes with different names have different amounts of eel and rice. REHRZIH “E8& AN\ Fl KIRHE" RE,
WiEol e agE Fole Wyt o] thE Ut

N akalre (Two layers of eel) XX}% ¥ 1 0 , 000 ( tax included >

3t 2 29
U7ho] 3] (el & dFel= Sl3le)

Kiku (Chrysanthemum: Extra-large) Z;]é— (%) ¥7 2 000 ( tax included >

Sl 2HA 23
715 (=3

M atsu (Pine tree: Large) #’A\( x) ¥5 6 00 ( tax included >
)

SAt ZulA X%
T} 2A (2 )

Take (Bamboo: Medium) ’{"% (+) ¥4, 600 (tax included >

oA () e
=

L2 .
Ume (Plum: Small) 7}:@:( M) ¥3 . 6 OO ( tax included >

At A 23
- (=12

‘ With eel-liver soup and pickles. MiZst &t ek B 2 %, A2AY TF ‘

(an assortment of side dishes) 4 ¥ éi"‘ 1 8 0 0 ( tax included >
Gozen set oo™ ™ £ R wmn ¥1, 5 S
TA A NE AY D)
*The raw materials may include wheat, egg, shrimp. XZHEABMEH/NE . E. iF. XQAE F Q7o DA 571 T3] Ayt
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
NANPRTF s Fet8 & IR SR8 & 1R S et £ 1R L K B 1588 8 IR PO a8 & IR IR
MR (o] R ) 2uHRA] (Uaok] Aol W) shutols] (3 Fol) - Aletolr] (B A4 ghe FolFo) & FE3HA &do Fho.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KLTEERHEES, XANE ¥ FE314 & gdaud.
*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.
*The raw materials may include wheat. ¥RiE# R, BENHRFERE, BLEFRRE. XTBHEBMEHEINE,
KA 2 F Lo AR EFH] IFUT.
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. 210087, KIRAILURAXHHT.
Xk 1004 Fuj7|2 B3 sHedus.




Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2840k 35 (k) 3| ARHEA] (Gaotd o) 9y 7] F (=23

Hitsumabushi s«
3] 2ATFEA] ok ol D

Rice topped with broiled eel —H# sl & £ £ KR E
o] Fhatob7) (Fd Fol) @it

The dishes with different names have different amounts of eel and rice.
REKFIR ‘88 /N KIFRHWE" RE. BHol b2 8e Aol Hut o] gFUT.

N akalre (Two layers of eel) XXJ% ¥ 1 0 : 400 < tax included >

G 2014 9
U7tol 8l (317t @ aBe= EIe) 2

Kiku (Chrysanthemum: Extra-large) ;‘—7@,— (4 %) ¥7 2 400 < tax included >

At Au|A £3
7] 533

M ALSU Pine tree: Large) 71:2\\( x) ¥6 5 000 < tax included >

SAt 2EA Y
a2 (&a1)

Take (Bamboo: Medium) ’{"% () ¥5 : OOO <tax included >

OHA (=) 4t A T
=

Ume (Plum: Small) 7}:’5:( ) ¥4’000 <tax included >

At A 28
- (=h2)

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B M) 383K 2 AT A A BORAT (BB BT R) o A9 A%, B0l 242, 2813 (R, 3, 259el)o] T}RUG.

(an assortment of side dishes) 4 ¥ éi’z 1 8 0 0 < tax included >
Gozen set {omentidedie) fapg 28 () ¥1, B iy
AR A E 34
*The raw materials may include wheat, egg, shrimp. XZHEABMEH/NEE. iF. XQAE F Q7o D-A&-A$71 T3] Ayt
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
NANBRTF fE P8 & IR SR8 B 1R S a8 £ IR L K B 5588 8 IR PO a8 & IR IR
KT (ol A7) 3 2ubA] (Gaoky ol @) «shutels] (4 Fol) AlEte] (Fd S A A #2 FojFe])E FEHA Sdel It
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTEERHEER, XANE ¥ FE314 & gdaud.
*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.
*The raw materials may include wheat. XiRiE#H IG5, BENFRIBERE, ENEFEHE. XPAEBMEBNE,
KYA 2 F Lo AR 7 XFH] IFUT.
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 1008 7T, KiRAILUREAG K,
Xk 1004 Fuj7|2 B3 sHedus.




7 Shirayaki * H *13}051(%& A ere 3ol 7o)
We process eels carefully but sometimes they have tiny bones. We appreciate your understanding.

HMNERFEENMEFERZE ERRUEIEEFEAEF BRI,
Folg AR &2 A AF=F R U, FL Wyt dolgls ¢ syt v Fa ¥uAsU

K ab aya kl 7%; J:]% Eel dipped in sauce, then broiled

Te8 6 3T B, FHG th b 60452
7Habol7] (Fd F-ol) Fdol F7H T8 ol

S h 1 r a a kl é }:&. Plain broiled eel (no sauce or oil)

S8 T NEFTRFE 0t b AR K B g4t 22
Al gol7] (Fd e x]x oFe Fo]Fol) Algtol7] (Fd & XA gL BTl (¥, 715 8F)

i : ~ ax include
Matsu (Pine tree: Large) 7{7;\ (32) ¥5’000 <t luded >

S AH A EF
up2A (&)

T ake @unboo: Medium) 44 () . 4’ 000 (e )

THA| (i) ey
=

i include
Ume (Plum: Small) 7}:@-(4‘) ¥3’000 <tax luded >

AHt A8 A £3H
) (1 2)

Gozen set {puomeibidte) fapg 28 wmms) ¥1,800 (55N Es)
A AR AE AHY )

*The raw materials may include wheat, egg, shrimp. XFHABMEHENE E. 1F. XLAR F d¥o] L-A @A 7t 8] YUt
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

XANRTF RUBREE B RIR. SH AR & FEIR . THGeeE & IR B k8 & 1R P FhEs & IR IR .

KFUF (B 27 -3 2vti A (Fxoky Zo @) -7hitebd| (Fd Fol) - Algop| (Fd & AA o2 Foj7o)E FEI &H Sy
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KIEERREERS, XA E dF2 FEI} + dsvrh

5 W2 P
Rlce Set *ﬁ&éé tax included
(rice, eel-liver soup, and pickles) (?]’i}f)i\ 4% & BT o 3E) ¥6 0 O <é\7f)‘£ AH]A| E‘{E})
gk A E(guge) 3 2eA429)

Cooked rice k4 ¢35 (tincuded

SHL A 27
3719

Eel ].iver Soup @’%ﬁ}ﬁ:/ﬁ ¥300<taxincluded >

aH SvA 23
ol 7t =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, Ek%. 188 FF7 CKIREENE D RSB /NERD .
X7hakol7] (% Tol) - Atk (Fd S XA @2 Aol 7o) - Huk AE - Fo] 2k 2 AR F 4 do] TFFH sy




Eel Dishes ss#2 39 2

Nikogori (jellied eel soup) ¥8 OO
W % /5? Gy ey
Y3 aE (Bl £ 288 22A0R)

Braised, jellied eel in broth.

He2 & AR IR, B E AR R A9 £ R
A= 23] oS NFEE =4 27
*Wheat is included in the ingredients.

XEDRMBETNERD .
XA & T 47 Lo] F/H AFUH.

KunsleaEas Yakeios o0 ¥800

(eel grilled on skewers) (Original sauce or Salted) ( tax included )

AL aNA X3
¥ag & 7 ERas
T2 7o) (3ol mA o)

Thin lengthwise slices of eel, rolled and grilled on a skewer.
He2 & AR R fk, BT

A= ggoz g Ao e Zolg BA S ZotA TEU.

*Wheat is included in the ingredients.

XEBDRMBETNERD
XAAE T 47 Lo] FHH A U

Hone Senbei ¥800

(eel-bone crackers) ( tax included )

= At AvlA X3
S S
AW o] (ot F A

Japanese pepper is added to fried eel bones and then the crackers are baked.
E e 6B BRI ] A 2R

A2 Aol W) H2g AN FE Aol @ 3

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

XEb?’iuuTﬁFﬁﬁEFMﬂ
o] AEde 5% AAEE AHS5HA SkFUH.

Smoked eel ¥950
:@\ @f’{ ﬁ (tax nelholel )

At WA EF
o] A

*Wheat is included in the ingredients.
KEDEM RSB NERRD .
XAA R F 479 Lo] IR AU




Eel Dishes ss#2 34 s

STl LAl TR ¥950
made from eels (Sgnduaiey
5 & Kb

o] 4

*Wheat and egg are included in the ingredients.
XBMORMREENEBEMS. XLAAE F @Fo A-Ade] XF=] Jxdch.

Broiled eel liver one picco ¥1,Q9d0
}:}%—ﬁﬁﬁ;‘:<1$) Up to ofe per person >

SH A A 27
7+ o] (17 BABE—
ZE-ol Aty 1919 shhe 2R e,

Eel liver, dipped in sauce, then grilled.
Fr o s AT o B R A9 AT

ol g Fdel FAA FHA 4.

*Wheat is included in the ingredients.

XD RMBIEENERD .
XAAZ F AR do] FHH AFUH.

Uzaku (vinegared eel dish) ¥ 1 ’ 4 O O

tax included
5% & 3TN (monp) (3]
FAT @ 229)

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZREE (B ik BV AE) H B 8% B AL

ol 7o) (Fd TFol) Aol FURE & 2RAFUT.

*Wheat is included in the ingredients.

XEBDRMBIEENERD .
X448 F Ly o] FfHel Asyrh.

Um aki (broiled eel in a rolled omelet) ¥2 ’ O O O
tax included

@E«E‘Z_@ )‘g(@iﬁxﬂ,%%) (é‘ﬁ&:ﬁ]‘ﬂ sav‘;)

$-u}7] (ol Agel)

Broiled eel is dipped into beaten egg, then fried.

Ay BB B 8% S 4] A A o
27 79 g3 Folg € 229 221 A 4.

*Wheat and egg are included in the ingredients.
XEDEMBEHNER IGERD
XA F Lo DA EFH JFUT.




Single Items —» vz

Eaamee Grilled fishcakes s ¥1,000

(Boiled fish paste, Yamato Kamaboko, (855 sw)
from Senzaki, Nagato City, Yamaguch1>

B @ A Lo B RN TE KA

OF7)| 57 (&) O] & (oA WIAEA AR, obEE utEz)
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 4%/ &k A& & 426 &% a9 4 2.

T AAEE AolAAE HER &2 F FHAEUT. 259Y0] IFE A =4 L.
*Wheat and egg are included in the ingredients. XHARMBEHNE BEFS. XLAR F I¥o) L-A o] g JFUtt.

Shark Cartﬂage Strips, served with dried plum ¥950

tax included )
Aﬁ SH|A £

MK A prrens FHZ0lE@daes M #3)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
& oA BRE A, AAETAFEMR. 2 T o], 8§ 2EME vjdd 73 a=gdyd

*Wheat and egg are included in the ingredients.
KB REMHEENR IGERS. XLAAE F Do A -Ade] =] dxUt.

Seasonal Pickles st 8%  ¥1,000
Ade] AHadd (S e)
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.

WA RN TA R EEMERENER . AZY GBS ST 312 AT Y &2 H2EF 2427 £93 F4HA L.
“Wheat is included in the ingredients. XEHRMBIESE/NERD. XEAE T 4379 ‘§°] Fhiso) A&y
*The photograph is for illustrative purposes only. ¥ERA{X#S%E, ¥AHHL Fn&Yych

Salad of white radish and scallops ¥1,300
FrRE NS4 7o 2A%A gds (i)

G 2HA Eg
Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.
& ¥ R A Ao T RS 2 420 B B R4 KRR TR
ki 4 — ZA A 5ok 7hEu] A=, eAY AR =S €‘=°l =S & 39 stEA L.
- *Wheat is included in the ingredients. XEHRMEISENERD. XAAE F ‘Q—r°ﬂ ol 5 syt

(Umesuisho)

Desserts #s oa=

i
Today’s dessert 4-H#E <59 OAE ¥500

” ] ’ ) . tax included
*Eggs and dairy products are included in the ingredients. LAt 2HA 23

KBRS EBE ANRED. XAAE 5 47 AR $FAF] 2 syt




Drink Menu #x =22

Draft Beer 45 xgu=

Kirin Ichiban Shibori Premium Sl larowletmeiMediumClaniglind,

BB — &% & SR ¥700 ¥950

719 ol X% AHe xeng (455 ew) (55 50 )
Bottled Beer sy waz

Kirin Classic Lager Medium Bottle ¥800

Bt B 22 L 5 45 7 i (e

714 24 ot

Asahi Super Dry Medium Bottle ¥800

#8ARTFE b (5550 )
o}AFE] 3 = o]

Kirin Green’s Free, non-alcoholic beer Small Bottle  ¥600
BB AT A I Rk B B AR () T et
Al Tl -

FLAE WF HOo|AE 2B (RS EF 0.00%)

‘ N ; On the rocks / with water / with soda
hlSkey }ﬁji‘:‘:'u‘ '?’] —}—\-7] BB Tk ek K e rdTk &2 g@3l-4

R1ku Glass ¥7OO

tax included

= gF :;;i (S5 se)

Sour Eek A aE ALY

LCI’I‘IOI] S OUT Shochu and soda water with lemon extract

AT AR BR R FUTL T seim e ki B ot BB B 4

H & ALY de 928 ¥e 27 ans

OOIO I]g Tea Highb all Shochu and Oolong tea ea{ig }chd(e)dO

B B BB st At AR B 35 e)
T 3Ol szg pun

‘ 7‘ 5 I —._ You can dilute plum wine using: cold water, ice, or soda
Plum lne ﬁa- /é UH/\\'—_]_‘T— BB ik K ke AT K LU S2-ES @R -4}

Umeshu ¥700

. el
HE B (52 maee)
w4 =



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

g0 > B BL 77 ik o Aw R e R e ok e 2R AT K
ShOChu (Japanese Spirits) 1% 7 e e

Nakanaka (Barley shochu) Glass ¥700
TP (%) Wb A (k)
Tekkan (Sweet potato shochu) Glass ; ¥7dq0
RFCH) ALET L (ki)

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

S =] 2 AR KB RIEER
]apanese Sake BAE B3 mpsiasage e

This month’s recommended item 1som ¥1,000~
ARAARE  oldg 22 (£/aide)

]unmai FUKINUKI (Saitama) 180ml ¥1,000

K FRRCs2) <0l F7)%71Releh e e,

s00m ¥1,500

( tax included )
bt A A X3

Eiko Fuji Junmai Ginjo, Shinken (Yamagata) 1s0m1  ¥1,400

B HT I s oRAR SAE(LE) Ol RFEA &n] Fz AA (ke SRy

Dassai (Contains 45% Junmai Daiginjo polished rice)(Yamaguchi)  180ml ¥1,500
WU (s Roh@45) (L) RATO] (&7 oIz 45) (hehPR) (55 5ase)



White Wine wa# %5 so= g9

Frontera (Chik) Small botele  ¥1,000
Frontera (% #]) Lz (‘2"3{%) Bt

ZgHz (@]

Red Wine «##E wd= g

Frontera (Chik) Small bottle  ¥1,000
Frontera ( %B" #) ) N <23:{’g (Zi‘?;a‘i“i{ﬁegg)
ZEdH g [("H])

Soft Drinks ### 2ze =9=

Oolong Tea Ginger Ale
5 "% £k
533 AR
Cola Apple Juice
t each ¥500
R isc g e

=e} At F 2



Unajyu Lunch Ume (Plum: Small)
FEBERIR HBON
X SUF e 2 9 @12)

We process eels carefully, but sometimes they have tiny bones. We apprec\ale your understanding
8 & NIHRIFRIZE, BERESEEZRAEFRHIE DT,
& AR £ A= 2 U, L Wok dolgle F ledrt. vz "el‘sll S Y T

Recommended Lunch Menu
FREFER A FH
(Weekdays only 4/t T4 8 B4 11:00~15:00) —

Unajyu Lunch Ume eum: sman ¥2,500

R B EIR ) ) () (S5 %0e)
A FYUF ot 3%
With soup and pickles. Take ) ¥3.) 5 OO
A R BEH ASINET [ 4 () O ety (5505
Hitsumabushi Lunch ¥2,700
6% @ 4R R B 22UFEA] gaoky 3l ww Ve

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
BUA M H) 3R E . S a T A A BIRAM (BE B R . 29 A4, B9 1=, 283 $d @, o, 2F3Yel)o] ¥hgUd.

Hitsumabushi Lunch
FREGIR AR 3] 2FHEA] (aoks) Fol Wiy

*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.
*The raw materials may include wheat. *Upgrade your soup to our eel-liver soup for an extra 200 yen.

*The regular-sized rice serving can be changed to Large, for an additional 100 yen.

MAREHEER, BENERIERE, BLEBFRRIRE. XTHOBMEHE/NE, XM200BTALAEER 7, XRFT00BTT, KIRFTLURE KB,
Kl Fse] wet Fol 27] Fol A 4 Yo, BFL A AF =HUG. XIAS F 474 Yo] FRA dFUH.

#F7EaF 200919 Fol T+ Fo2 AR Ay xRk 10040 g2 WA bedUH.



Lunch #% »x 2=

Unajyu #26 &4
SUF @A 23

Broiled eel with dipping sauce served ona box of boiled rice
KRBRBEANTAETY, L@ E LH RS N L& RAR ST 62
Zol 7hutos] (oo FdS Tl g 89

Nakaire (Two layers of eel) ¥10,000
g . (saimd,)
U7ko] 8] (Foi7t & tHA= SoislS)

Kiku (Chrysanthemum: Extra-large) ¥7 5 0 O 0

= .

) (4 X) (klx included )
St WA £

7)F (&3

Kabayaki #

7Halok7) (Fd Fel)

Eel dipped in sauce, then broiled

Fe sk & 2 TR B, T8 & 6o
&gl 27HA & ol

Shirayaki & 5
Al BFok7) (Fd& AR @& FojTol)
Plain broiled eel (no sauce or oil)

8 & o NEFTFR T b o BAR A B 09
AR (FEE AA e FolTol) (P, 71F )

Matsu (Pine tree: Large) ¥5 5 600

7}’4\\( x) tax included
At & £3
}2& (AU ( ] 4] ?})

M a_tsu (Pine tree: Large) ¥5 5 O 00

#/L}( x) tax included
u]—éﬁ(.’:':q——'i—) <fi\7f}ﬁ ZH) A &‘9‘)

With eel-liver soup and pickles. izt & A 7. i %
ol 3 7, Q22 =F

Hitsumabushi & # 4
3] 22 HFELA] (Faoky o) 9

Rice topped with broiled eel 3 tzst & 41 sk £ 4 R4 2 b
o] Fhutobzl (g Tol) B

Nakaire (Two layers of eel) ¥10,400
gy (55
U7ko] 8] (Foi7h @ tFA= SAUS)

Kiku (Chrysanthemum: Extra-large) ¥7 5 4 O O

=1 .

) (HX) ( tax included )
Aot WA X8

7] 7 (=3

Matsu (Pine tree: Large) ¥6’000

7IVA\( x) ( tax included )
S 2uA TF
n 3 (24

Take (Bamboo: Medium) ¥5 9 OO 0

s (e
T

Pickled vegetables, eel liver soup, and condiments
(seaweed, green onion, wasabi) are included.

B Mo 3R L B WA AR BH AL B K)o

A Az, Fo 37, ada I (R, o, aFel)ol TFFY

T ake (Bamboo: Medium)

¥4,000

i’{ ;ﬂ - (&350 se)
[Jme (Plum: Small) ¥3 y O 00
i? \;ﬁtlud_) (5% ee)

*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.

MARBH LR, BB NERIERE. BHERSHE.
KEBARMEEFNERSD

o) B8l 0t Aol 27 Fo) T 4 gout, Bke WP AT =Yud
*AAE F 47 o] FiH AFUTh



Eel Dishes s & #m

Single Items —&
i

ol 8¢
leOgOfl ellied eel soup) % B IR ¥800
(o included_)

YR8 (8ol 8 T8 $34F) S e =

Braised, jellied eel in broth. 6% & syt , & B &M Rk 8 £ R o
Az 23 A& GAFER = 87,
*Wheat is included in this dish. #HREMEEENERS, HAAR F D8] Do] FHHo] AFTh

Kurikara Yakiceuesco ¥ & % Efas
(eel grilled on skewers) (Original sauce or Salted)

T-2] F}eolF] (Fl mA) o))

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

A0 YR et AT ML ¥800
Az ggos g Aol L Foj& BA9 Fetr FFYTh < tax included )

*Wheat is included in this dish. B9 RIEETIERS. et 2HA XF
HAAR F g3l o] FHE Qe

Hone Senbei (eel-bone crackers) %‘%@‘]‘%ﬁ% ¥ 8 O O

ax included
W AW o] (31 ¥t sk (e

Japanese pepper is added to fried eel bones and
then the crackers are baked. # ¥ &% & &, B4t L AP 6] 69412
3 o] Mol A& AN T Aol (FF FA).
*No special-precaution raw materials are used to make this dish. itERFEREERTR.
o] FEL B3 4AEE A43A Asterch
¥950

Smoked eel Zst &
Jg-o-] 1}-“ (tax included )

St 2HA EF
*Wheat is included in this dish. x#EaREIREENERS .
HEAR F G| Do) FHE} Agych

“Artificial ham” made from eels
TSV ELY 950

*Wheat and egg are included in the ingredients. tax included
s " e x inclu
MEBD RIS T /NE CEMS (@\ﬁ 24 ¥§>

HAAR 3 d¥o] D-Ado] T Y&,
Broiled eel liver enepieo #2828 #rae) ¥1,000
ol Ay (feincluded )

At 2HA E7

Eel liver, dipped in sauce, then grilled.

Fo 8% & Bk B ¥R AR, Up to one per person
Aol Zhe Pl oA FHA 4. BARS P

*Wheat is included in the ingredients. 192 shie E8A7) s,

Grilled fishcakes tamwoo # & # ¥1,000

tax included

{Boiled fish paste, Yamato Kamaboko, <€>"b’i T z?)

from Senzaki, Nagato City, Yamaguch1>

b D—Eiﬁnﬂw«% K e i 4D
OFF) 7] (F&) 15 (ohutwRa UrtEAl AT, okel2E sy
Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
A5 R B 1 B AR B G 69 bH 22 B B IR R R o
% BARE AolaNY BEX ¢ F FYIUS, 330 3L Fo] =4 e,
*Wheat and egg are included in the ingredients. &% RitEEHNE BEHS .
HAAE F Y3 -A o] ¢ o] ayrh.

Shark Cartilage Strips, served ¥950

with dried plum (Umesuisho)  (453/5ae)
MEK S T s sm

b E-UENCELELE PEEN

Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
W& 6 n IR R R A, MAET A HA R R

A B o], & LEME Wi 73 2Yut.

*Wheat and egg are included in the ingredients.

MED R EEENE BERS .

HAAE B 9xd) LA o] THH slgyrt.

Seasonal Pickles w43 ¥1,000
A A< iﬂigﬂ (tax included >

AL 2EA X§
Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. #+4-3 £ 098 At 2. 38 40 X508 7o
AR ofANE AT AF. ANT Y 8L A2EF 2 ZAA £ FAHX L.
*Wheat is included in the ingredients. &2 RIREENERS .
HYAR F ¥4 Lol S AFu.

Salad of white radish and scallops ¥1,300
LAY A (255ade)
2o 204 o=

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

¥ LG K B N T H R4 450 B BB AR Xk R A

a7 A 5 lel Q= A AR =YYE ZEQ MHEE F P9 gEAa.

*Wheat is included in the ingredients. &S RMEEENERS .
HAAR F ¥l Wol FHH ) e

HEPRRMBSENERD . XAAR T Q¥ Do hiH o A&yt

UZaku (vinegared eel dish) /X JH'-%)I\ (waxx) ¥ 1 400
A o] 2AQ tax included
FAT 2 249) (55550 =)

Seasoned broiled eel with sanbaizu
(a vinegar, soy sauce, and sugar mixture). =85 (85, i 20 48) Hif B sl & 694 2,
o] Zhutelg) (Fd Fo)E Akl 2 (A2 FdHE L 2R

*Wheat is included in the ingredients. xEAEMHEENERS .
HAAR F Gy Do) FHF o gyt
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How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— & =7 @A — KA AERZ =M RTTA.
S|22upEAlE g Wl A 7Ex] R o2 BhE o lgy T
There are three ways to eat hitsumabushi that you can try.
F—BiEHZ
H LK PRoR 8 £ i 2B o , FE LU a8t ERLTRIZ
IR A 13RI
Apdte] W3} FojE Y1 ool AAxE XA Hayoh
Take the first bowl as it is served.
Put some rice and pieces of eel in a bowl, sprinkle the eel
with Japanese pepper (Sansho), and enjoy.

et

HY gk g i, B B ENIE S TREIR .

TIAX AT 1= SHA 97

Apdte] Wi3 FojE W1 v vhe) 75 A wiukd 4 ojF YT

Try other spices on top of the second bowl.

Put some rice and pieces of eel in a bowl, add chopped green
onions and shredded seaweed on top, and mix them into the rice.
E=BIREIR

IR YR RO 8 R B - , HER AV RA AT IR,
HRAEENTR, B Bz #7530,

Al 2% A A=A

e 3 ol S APl HotbA, HolglE vixl 98l 7S B A 13rgo]
A 91 TE55 Fo| QA=A R B0 gyt

For the third bowl, try it ochazuke style (rice and green tea).
Put the remaining rice and pieces of eel in a bowl, top with the remaining
chopped green onions and shredded seaweed. Then, add wasabi (the amount
you prefer), pour the broth (dashi) over everything, and eat it as chazuke.

BRI
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Ul 2% A= AR 7130 DA A EMEAL,

When you discover your favorite style, fix a fourth bowl

that way. Enjoy! N7 ,,Q;Es m 3

i



