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 (B &) and remaining noble (K)”.
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 ZHF B20~3054 £ & , BOAAT S FFr. X ZE 208 =& 30%9] 294},
Please order one item per person. #FEATE—EEH, 199 shtwt FE34A]7] vy

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BiERRIEENREESEE BRRESTEBRBARFHERR,

Bl g B4R £2A AF=A R JFUTT, F2 Wl Folgle F dFUnt. vE a3 HAsUT

Unajyu Kiku (Chrysanthemum: Extra-large) #8#&1R % (5x) SUFEcEa 28 715 (=@3h
L

Unajyu stsem suzae e

Broiled eel with dipping sauce served on a box of boiled rice
KRR BEAFTAREP, L@ E EFEBRE & A E@mENFRETOHE
Zo] 7hutoly] (o))} FEdS F3e ¢l 2F

The dishes with different names have different amounts of eel and rice. REHRZIH “E8& A/ Fl KIRHE" RE,
Higel B2 28E Fojst wte] o] thEYth

N akal Y€ (Two layers of eel) XX}% ¥ 1 O ) O 00 ( tax included )

3t 204 29
U7ho] 3 (el @ 2ol = El3le)

Kiku (Chrysanthemum: Extra-large) ;‘—7@,— @) ¥7 , O OO ( tax included )
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M atsu (Pine tree: Large) #A ( x) ¥5 6 OO ( tax included )
)

SA 2uA X%
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Take (Bamboo: Medium) ’{"5— (%) ¥4 - 6 OO ( tax included )
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=

L2 !
Ume (Plum: Small) 7}1@:( ) ¥3 . 6 OO ( tax included )
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‘ With eel-liver soup and pickles. MiZst AT ek B 2 3, A22Y TH ‘

(an assortment of side dishes) 4 R 1 8 O O ( tax included )
Gozen set {omentiddie) fpg 28 (mwd) ¥1, S 2
IA AR A E A9 )
*The raw materials may include wheat, egg, shrimp. XZHEABMEHENEE. iF. XQAE F Q7o L-AZ-A$71 THH AFH .
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
MANRTF B P8 B 2 IR SR8 B 1R S el £ IR LA K B /65588 8 1R PO Theg & IR IR
MR (o] BT 820124 (atoka] Aol W) shulols] (3 Fol) - Aletolr] (B9 & A4 ghe FolFo) & FE3HA &do Fehic.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XLTEERHEER, XAE dFL FE314 & gy,
*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. ¥RIEHER, BENFRHERE, ENEFRKE, XHIBMEHINE.
KYA B F Lo LAZA I XFEH SlFUT.
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 1008 7T, KIRAILUREAG K,
ke 1004l Fuj7) 2 WA sy




Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2840k 3 (k) 3| APHREA] (Gaoky 26 9 7] F(=23)

Hitsumabushi s
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Rice topped with broiled eel W pe st Mk £ ERRZ L
Aol hatolo) (34 7)) B

The dishes with different names have different amounts of eel and rice.
RERFIN 88 /N KIFRHE" RE, Bl b se Aol dut o] gFU.

N akal Y€ (Two layers of eel) XX/% ¥ 1 O - 400 ( tax included >

SAL 2H A ZF
7ho] 3] (Beivt & 2Zel= Elsle)

Kiku (Chrysanthemum: Extra-large) ;I%j (#X) ¥7 1 400 < tax included >
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M atsu (Pine tree: Large) 7{7;\\( x) ¥6 O OO < tax included >
)

SAt 294 Y
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Take (Bamboo: Medium) 4’& (#) ¥5 = OOO < tax included >

OHAl () SHt 2¥A] TF
=
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Ume (Plum: Small) 7@:( ) ¥4,000 <tax included )

At Au A £3
-] (eha)

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B Ml 3R 3K 2 AT A ABORAA (BB BT R) o A9 Az, B0l 242, 283 (R, 3, 2549ol)o] T}RUG.

an assortment of side dishes) 4 3 R 1 8 O O < tax included >
Gozen set {romentiddie) fapg 28 wmwd) ¥1, S5 e 2
IA @A) A E (A9 )
*The raw materials may include wheat, egg, shrimp. XZHABMEH/NE.E. iF. XQAE F Q7o L-AZ-A$71 THH AFH .
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
MANRTF B P8 B 2R S8 B 1R S el £ IR LA K B 65588 8 1R PO a8 & IR IR
KT (ol 27 3 2ubA] (GaLeky] ol @i vhutols] (Fd Fol) Azt (Fd S A A %2 FelFeo)E FEFA &dl FHh.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTEERHEES, XAE dFL FE314 & g
*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. XiRIEHITIE N, BENTRIERE, ENEFIHE. XBARMEH/NE.
KYA 2 F Lo L AZARIE XFEH] SIS
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 10087T, KIRAILUREAHGI K.
ke 1004l Fu)7) 2 WA PRy




We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BINERBENNEFREE EEREIFEFTRAEFHIELR,
Zo g AR &2 AZ=gn dsUtyt, e Wtk dold & & dsUth. vl &3 HiEAsyct.

Fe ok B 2 TR E, TR G £ e H
7halok7] (akd Fol) Fdol @7HA T2 Ao

S h 1T aya {i €7 k% Plin broiled cel (no sauce or ol)

8% & Ao NAEAT AR T b 3 B K A% a4 32
Aol (FEe AR FL FojTo])  AAWIBIE A g FoiTol) (¥, 71F ©H)

91 °
K ab aya | {1 7% }:}E Eel dipped in sauce, then broiled

M atsu (Pine tree: Large) #A (X) ¥5 OOO < tax included >
)
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Take (Bamboo: Medium) ’{"S’ () ¥4 : OOO < tax included >
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Ume (Plum: Small) 7}‘13:( ) ¥3 g OOO < tax included >

SHt 2uA 23
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(an assortment of side dishes) 4 7 éi ¥ 1 8 O O < tax included >
Gozen set {puomentiedte) fopd 28 amns) ¥1, A e
IA @D N E (A9 %)
*The raw materials may include wheat, egg, shrimp. XHABEMEENE E I, XLAE 5 Do LA 57 TFH AU
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
MANPR T AU REE & IR, SRS & HER S FE68 & IR DU B b8 & IR U Fhés & IR
KEUF (Rl 28| 2ebtA] (3o Fo] @i -7hutoly] (Fd Fol) Akl (Fd S A 2 FojFo))E FEH Sdd I
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KILEEREEER, XANE &2 FEA 5 gt

S N2 P
Rlce Set *ﬁ&éé tax included
(rice, eel-liver soup, and pickles) (kAR 82 BT B 3E) ¥6 0 O </;;\>f>‘i. 2] A E‘{E})
gl A E o] 3 2e3449)

Cooked rice k4 350 (mmhed )

SHL 2WA 23
2719

Eel livel’ Soup g’ﬁ%ﬁﬂﬂ:/ﬁ ¥300<taxincluded >

aH AuA 23
Aol 2+ =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, FkE. 188 fF57 CKIRERNE D RSB /NERD .
X7HRET] (FE o) - AlZHelTl(Fd S A e Aol o)) - #uk AE - Fo] 3k 52 AR F 47 do] TIF A=y




Eel Dishes ss#2 34 s

Nikogori (jellied eel soup) ¥8 OO
4 % /5% ey
YA @A £ T2L ¢aAR)

Braised, jellied eel in broth.

62 & AR A IR, B E A R B9 R
A= 23] o€ MIFEE =4 a7
*Wheat is included in the ingredients.

XD RMBIEENERD .
XA B F 479 Lo] FHH A U

KunsleiEas Yakeic: o ¥800

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

AL aNA X3
g & 7 ERas
T2 7o) (Al mATFe)

Thin lengthwise slices of eel, rolled and grilled on a skewer.
A% & R R R, SR AR T B

A= o2 g do) e Fojg mA S ZotM THUH.

*Wheat is included in the ingredients.

KED RV B SHNZHD
XAAE T 47 Lo] FHH AsUt.

Hone Senbei ¥800

(eel-bone crackers) ( tax included )

e At 2vlAl X7
B & R
AW o] (ot F FAh

Japanese pepper is added to fried eel bones and then the crackers are baked.
FIES 6 R, B E A R A2

2 Aol W AkxE AAM T A o) (7 #HA)

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

XEEﬁuuTﬁﬁJﬁEFMﬂ
xol AEde 5% dA8E AH85HA SkFUH.

Smoked eel ¥950
,—if\ @% ﬁ (i encitmalas] )

At WA X
o] A

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




Eel Dishes ss#2 34 s

“Artificial ham” ¥950
made from eels (i)
8% & K i

o] 4

*Wheat and egg are included in the ingredients.
KEDFEMBEENE BERSD . XLAAE F 5o 2 -Ade] T o] &t

Broiled eel liver one picco ¥1,Q9d0
}5’%— @‘% ﬁﬂ;‘:(l$) Up to orEe per person )

SHt 2 A =3
7+ o] (17 BABE—
b0l Aty 1917 ek FEe47 Wi,

Eel liver, dipped in sauce, then grilled.
¥ 6% & Ik B R 94T

o] & Fde A FHA 4.

*Wheat is included in the ingredients.

XD RMBIEENERD .
XAAZ F 454 Ho] FFH AFUH.

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

tax included
g €I (S5 5ee)
% & HFH Nrann)

F-RFT (ol 249)

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZREE (B ik BV A8) # B 8% & AL

Aol 7o) (B o)) Aol FUHE 2 BRAFUT.

*Wheat is included in the ingredients.

XEDRMBEENERD
X448 F Lo o] FHH] Awyrh

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

tax included
@3‘%_@ %(@%Qxﬁ,&;%) (5% 1?})
$-u}7) (ol Adal)

Broiled eel is dipped into beaten egg, then fried.
A TR B B8R B )RR R

2% 79 43 FE F €2 gam HU 4.

*Wheat and egg are included in the ingredients.

KB RMBIEE IR TBERD
XAAR F 47 Ao LFHA JFUT




Single Items —» ws

f:_l' T 0 .:-;_ ’.:'_. ;:: . .
Grilled fishcakes waors ¥1,000

(Boiled fish paste, Yamato Kamaboko, e

from Senzaki, Nagato City, Yamaguchi)
YE @ FE Lo BRI T KA
L7 7] (7€) 5 <(orirad UrtEA AR, ckiRE AutEz)
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 4% /M & 1k & & 425 &% a4 2.

QLS AolaAE HER 42 F THAEYT. 25Yo] IS Bl =EAA L.
*Wheat and Egg are included in the ingredients. XHARMNEHENE BERS. XLAR F D8] D-A o] T JgUth

Shark C)artilage Strips, served with dried plum ¥950

tax included

(é‘#)ﬁ 2HA SEY‘})
MK Hruasg FHZO| A B 23)

Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
K& &R ERF iR A AR TRAEAS MR, A4 OR B0, & LEWE dldd 73 ggdyd.

*Wheat and egg are included in the ingredients.
KD RMBEENE BERD . XLAE T Do D -Ade] =] PFUTh

2 =
Seasonal Pickles s+4-#:%  ¥1,000
A A A (£5a‘sa)
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
AR AT AR R A NG . AR oS A 2. AT dE2 A2EF 227 B3 FAA L.

*Wheat is included in the ingredients. XEFREMBIEHENERS XLAR F D3] Do] FTHH A&t
*The photograph is for illustrative purposes only. XEBAV#t5E, XARL Fu LUt

Salad of white radish and scallops ¥1,300
?]‘/{Jg«] JQ/}‘J}:L 2ol ZNFA A= (185 ncluded )

St 2B A EF
Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.
F R Ao s TR R 1 Bt bR AR X TR
g, g A Rl s, euAY TdX =d4e 25U BASE B @d BuAL.
- *Wheat is included in the ingredients. XH|AREMEIEH/NERD. XLAE T L2 o] Ffs o} AFYrt.

(Umesuisho

Desserts s o=

/

Today’s dessert 4-H#E <59 OAE ¥500

) : ) = ) tax included
*Eggs and dairy products are included in the ingredients. Sl AHA] 3

KEDRMBEEE AFlRRD. XA T dFd Ad-*FAF TFH Iy




Drink Menu #x ===

Draft Beer #Awmim agu=

Kirin Ichiban Shibori Premium Sjmall Glass {:fedium Glass

B — B AR B SR Y 2

AR oA % Anz) Zeule @) ?7 dQP = ¥?d5(10
< g;&lz’:‘ﬂuf‘ﬂ eiEﬁ') ( E;;;ng“luﬂl ei‘.@l’)

Bottled Beer mzwis wu=z

Kirin Classic Lager Medium Bottle ¥800
B 22 R A4 i m (55

=

718 44 et
Asahi Super Dry Medium Bottle ¥800

# 82 RTFH% b (55 )
obAFE] %3 = o]

Kirin Green’s Free, non-alcoholic beer Small Botrle  ¥600
BB AR AR & ) " RO B B A A i) — (550 )
71 o2d= =g

FLAE WF Ho|AE SR (ZEE =5 0.00%)

s - 2 e On the rocks / with water / with soda
\' \' hlSkey &JYQ s =7 RE ik Ak kAT A 2HS2EE R4

Riku ¥700
]%: ﬂ = <tax included )

S &HIA XY

Sour Erk SRE ALY

LCmOIl S OUT Shochu and soda water with lemon extract

AT AR BR IR T IE pin ot foih o B A 695

& ALY de anzs ve 23 a0s 700

OOIOI’lg Tea nghball Shochu and Oolong tea ea(ctg ifcluded )
o 3 o

By BRI mimian AN . SRV

33} 8to] 27a vz

- I —z_ You can dilute plum wine using: cold water, ice, or soda
Plum Wine i a3 waiimmiosses

Umeshu ¥700

N included
MU (Eisilil“‘fw)
aF



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

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

Nakanaka (Barley shochu) Glass ¥700
T (k) e S (B
Tekkan (Sweet potato shochu) Glass 3 ¥7dq0
%FH) Ar@H S (BSN)

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

S =] 2 AR KB RIEER
Japanese Sake AR B3 g vagara e

This month’s recommended item 1som ¥1,000~
ARHE oug 33 (S de)
]unmai FUKINUKI (Saitama) 180ml ¥1,000

K FRRCs2) @l F9) %771 Releh e e,

s00m ¥1,500

( tax included )
et A A X3

Eiko Fuji Junmai Ginjo, Shinken (Yamagata)  1som  ¥1,400
ERE + shAAR (L) oZFA &0l F2 A (ke (5550 %e)

St 2 A X

Dassai (Contains 45% Junmai Daiginjo polished rice)(Yamaguchi)  180ml ¥] ,500

P (s F koh@d5) (G o) SHARR] (&0 Dol AR 45) (o HTR) ey

Soft Drinks ### aze =32

Oolong Tea Ginger Ale
B R iAok
83 AAd

Cola APPIG Juice eac
= ity o0

Bt &
=29 NERESN e



Sparkling Wine xa##E =329 g9

Nihon No Awa: Koshu & Chardonnay [ Japan] Bottle ¥4,800

Nihon No Awa [84K] ﬁ&é (g ncluded )

Sft A A 23
YE=o}e) [42]

White Wine a#%E soE st
Frontera [Chile] Small Botle  ¥1,000
Frontera [4 #]] ‘]~#;1(230mz1‘2 )
ZEd 2 (2]

(0) ar 1 c ile Bottle

Sol y Mar White [Chit] de 12,200
Sol y Mar White [4 #] ﬁs}g (g;(iél.né_clllllh?llEQY})

£ o] Hl= #loE [24)
Chiteau Mercian Ensemble Moegi [ Japan] Botle  ¥4,400

Chateau Mercian Ensemble Moegi [ B4k] ﬁ%}; (g?}igﬁ#i@
AFE W 2A1G FEE BA7] (48]

Red Wine «##F 9= g9

Frontera [Chile] Small Bottle ¥1,000
1 bo P

Frontera [#% #1] L QD‘““;) (gﬁficﬁegﬂ)

Z g2 [2e

Sol y Mar Red [Chile) Bottle ¥2,200
b i )

Sol y Mar Red [4 #) T}g (S35

& o] ri= = [FH]

Chateau Mercian Bottle  ¥4,400

. HE tax include
Ensemble Alakane [Japan] 5}?5; ({M;t m}]x?, gq)

Chateau Mercian Ensemble Aiakane [ 8B &]
AFE W Z2A|Y GEE olololF] [9&]



Unajyu Lunch Ume (Plum: Small)
FEEBERIR BN
AR SUF o] 27 $-H =4)

We process eels carefully¥but sometimes they have tiny bones. We appreciate your understanding.
MEHEIEHE1E, BIBRBAE & BRBARFHIE LR,
L4 AF=a YFydt, 22 Wl dolgls & JFUth g & wbAsU

: /
Recommended Lunch Menu
FERARS 94 23
(Weekdays only g T4 8 34" 11:00~15:00)

Unajyu Lunch Ume etum: sman ¥2,500

TR S ER o 1 e (&9
AR FUF el 2
With soup and pickles. Take (et ) ¥3) 5 OO
Mg, X ge %, 4289 29 ) O gy o)
Hitsumabushi Lunch ¥2,700
FA &R AR B 2PHE-A] a3 9w (55 e

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B M 3R 3K L AT A ARRAA (BB B R . A9 Az, ol 212, a1z (R, 3, 2F3ol)ol AU,

Hitsumabushi Lunch
FRIEEAR DX 3|20 (daobs o) 29

*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.

MAREHEVER, BENWERIERE, BLEBFRRIRE. XHOBMEHE/NE, XM200BTALAEEF 7, XRF100BTT, KIRFTLURE KB,
xull]) g3 wet Fol 27] Fol AT 4 ou, BFL YR AF =HUG. XIAS F 7 Yo] FRE dFUH.

XFE7EaF 200909 Fol T Fo2 A JheFyTh xEEke 10040 FHY12 ¥4 bedu



Lunch #% »x 2=

Unajyu 26 &4
S} (el B

Broiled eel with dipping sauce served ona box of boiled rice
KRBRBEANTAETY, L@ E LH RS E N L@ RAFRET 6 H 2
ol 7hutos] (oo Fd S Fje g 89

Nakaire o ayers of et ¥10,000
B <E3x in;luded )
Uolol g (aelrt ¢ #%a= B28) et i

Kiku (Chrysanthemum: Extra-large) ¥7 , 00 0

o .
3 ; tax included
) (HX) <é\ﬁ AH)A 1@‘*)

Kabayaki # %

7halok7] (Fd Fel)

Eel dipped in sauce, then broiled
TS 8 BB, FHE R LI 64
Fdel 27HA & o

Shirayaki &5
Al BFok7) (Fd & AA @& FojTo])
Plain broiled eel (no sauce or oil)

8% & T NAEFT IR T BB K B a4 2
Algtopg] (a2 AA &e Fol7el) (¥, 715 US)

71 F (=)

Matsu (Pine tree: Large) ¥5 . 6 O O
AN (%) tax included
u]b-‘_/g\_ (AUE) <;§fﬁl§"ﬁﬂ ez*&)

M a_tsu (Pine tree: Large) ¥5 ; 0 00

7%’/;\\( x) tax included
et (835N se)

With eel-liver soup and pickles. iz s & i i i 5
el 3 F, A2FY EF

Hitsumabushi & & 4
3] 2AHFELA] (Gaoky ol Pl

Rice topped with broiled eel # #:8 & mdzk 44 ka2 +
ol shutolr) (3 Tol) ot

Nakaire (Two layers of eel) ¥10,4OO
B < tax included )
U}7}o| ] (Fei7t o AHA = Soislg) SRETR A

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

e
X (4 X) < tax included )

S AN A ]
715 (53

Matsu (Pine tree: Large) ¥6,000

7%/4\\( x) <tax included )
S 2uA TH
n} 3 (a4

Take (Bamboo: Medium) ¥5 ) OO O

A (bt
T

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

B He ) 353 L 8 WA AR AR GRS B K)o

Ad A&, B} 27, ada FI (R, &, 2FYPel)o] TFFYTH

Take (Bamboo: Medium)

¥4,000

i’}r ;ﬂ W (&35 se)
Ume (Plum: Small) ¥3 y O 00
if \;]ij;‘)’ll’é) (5i%ma ae)

*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. BHEFRKE.
XEBAFRMEEENERS

Xol] g uhet Fol 27] ol WE F Jout, B2 A AT =HYt.
A8 F @R do] FiF AFUTh



Eel Dishes % & # 2

Single Items —&
i

ol 8.7
Nikogori geed et sou) 8 % 3% ¥800
< tax included )

L] _:__1_\—‘1] B0l B9 ZES FIAAA) St A M Z
Braised, jellied eel in broth. sk & py i 4 , 4% B AR Sk 49 £ 2.

Az 23 A& AFER =4 89,
*Wheat is included in this dish. #HREMHEENERS, HAAR F Do) Do] T A&

Kurikara Yakieesco %8 & % Efas
(eel grilled on skewers) (Original sauce or Salted)

T2 Fheols] (gel mATe))

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

L Y R e, AT B ¥800
Az ggos g Ao} e Foj& mAd Fety FFYTh < tax included )

*Wheat is included in this dish. 3SB9RIEEENERS. et 2HA X
HAAR 3 Lol Lo) FHE Qeyth

Hone Senbei (eel-bone crackers) %‘i%ﬁ;ﬁ% ¥ 8 O O

x included
) AlE] o] ¢gel WA s (o included )

Japanese pepper is added to fried eel bones and
then the crackers are baked. % ¥ 8% & &, A4t FEHOH 6 69452
3 o] Mol A& AN T Aol (¢ FHA).
*No special-precaution raw materials are used to make this dish. tESRERSERTE.
ol FFEL B 4AEE AH43A Gkt
¥950

Smoked eel Zs: &
Fg-o-] iz-“ (tax included )

St A¥A EF
*Wheat is included in this dish. xS RIREENERS .
HEAE F L] Lo] FHE} Agych

“Artificial ham” made from eels
TV ELY 950

*Wheat and egg are included in the ingredients. tax included
X e B x 1nclu
MEBD RIS T /NE OB, ( B 24 ¥§>

HAAR F d¥ol Y-Ade] T JFU.
Broiled eel liver o sico #2888 8704 ¥1,000
ol aM (feincluded )

At 2HA XF

Eel liver, dipped in sauce, then grilled.

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

*Wheat is included in the ingredients. 199 shiie 28 8A7) e,

Grilled fishcakes wmoo # % # ¥1,000

tax included

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

from Senzaki, Nagato City, Yamaguch1>

b D—Ei@lﬂw«% K e i 45
OFF) 7] (F2) O] (ohulwRa UrtmAl AAY, okel2E sy
Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
AR R B BEAR AR B ARG AR A 2R B B R R R o
%t BARE AclaNY B2 ¢ F TR, 23] P Fo] =4 e,
*Wheat and egg are included in the ingredients. &5 RiTEEHNE BEHS .
HAAE F G L-Ado] TFH o] IFyrh.

Shark Cartilage Strips, served ¥950

with dried plum (Umesuisho) (4350 e)
MprK ¥ 6 5>

Fo 2ol aaast a4 7a)

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

A oA o], & 2EME wde] 3 2Pyt

*Wheat and egg are included in the ingredients.

KEDEMBEHNE 'R

#AAE F A¥) LeAde] TFHA AU

Seasonal Pickles w4 3% ¥1,000
74]@9—] iﬂié?:] <mxﬂincluded >

AL 2dA] £
Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. #5435 % 695 i 2. 3 F A £355908 7o
A BIE AET M. AT N EL AAET AH TS Bole] FHAS.
*Wheat is included in the ingredients. &3 REHEENERS
HYAR F R Lo] FRH AFYT.

Salad of white radish and scallops ¥1,300

nn Gkl
s = J&x} =

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

G LA A T R Y A5 B R AL KRR

A A R telv] =, eAd TR =S FEQ LHEE F I A,

*Wheat is included in the ingredients. #aEMNEENERS .
HAAR F Lol o] FHE AgvTh

KEPARMBSENERD . XAAR T Ll Do hiH o &yt

UZaku (vinegared eel dish) /}\ 3}+%)I\ (waxx) ¥ 1 400
A o] 2AQ tax included
FAT 2 249) (5555 ew)

Seasoned broiled eel with sanbaizu
(a vinegar, soy sauce, and sugar mixture). =85 (85, i 20 18) H il B sl & 694 2
o] Zhutold) (Fd Fo) & At 2 (A2 FAHE L 2R

*Wheat is included in the ingredients. x#AEMHEENERD .
HAAR F Ay Do) FHF o] gy




— B =B AR TREYSESR R R TA
S| 2AuRRAIE BSlA EAIE B
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— & =7 AR — KA AEZ=MERHTA.
S| 2AutRAl = 3 WO Al 7HA] e BtE o g T
There are three ways to eat hitsumabushi that you can try.

F—HEEFL

HEESKIRrnag & i iR, L & ERiiRz.

IR A 1FRET)

Apdke]| W3t Fol & Yo oo AAxE XA Yo

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

EVERK TR 88 & BB, AL BN T T REIR .

T a3 AlE 2Ee L8N 97

Apdhe]| B3t ol & ¥ 1 v vt} A2 HeA Winky 4olFyt

Try other spices on top of the second bowil.

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.
FE=BRER

e SN Op N RN Rl e e S N SRR eV T =Sy i
BRAEENTR, B E7 T H# TR,

Al 23 Ae ZA=A

T2 5} ol 2 Abte] oA, olgle T 39} 11 el 2Ho)
A3 9y F2E Fo] LARA R =9 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.

SEVIBIRERIZ,

REREIZEZZI T BT

Yl 2% A= 427150l A sjA EARA L,

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
Rz HBPAE

it



