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 & &H.

The name means “being noble (B &) 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 ZHFE B20~3054 £ & , BOAAT S FF, X ZEE 208 =& 30%] 294},
Please order one item per person. #FEATE—EEH, 199 shiw '71"‘5'5]"‘]7] uhy o

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

Bl g BEA £2A AF=A T PFUTE, F2 Wyl Folgls £ syt vE Fa veAsUs

BELIR RN FUHFT@EA 2a1) 71 F G

Unajyu sesm suzadam

Broiled eel with dipping sauce served on a box of boiled rice
KRR BEAFTAREP, L@ E EFRE S N E@mENFRETOHE
Zo] 7hutol7] (o)} FAS Fje ¢lL 2

The dishes with different names have different amounts of eel and rice. REHRZIH “E8& AN\ Fl KIRHE" RE,
HiEol e et Fojs W] o] thE Ut

N akal Y€ (Two layers of eel) XX}% ¥ 1 O ) 000 ( tax included >

a2 29
U7ho] g (el & 2Fel= gl3le)

Kiku (Chrysanthemum: Extra-large) ?—7@,‘ (5 0%) ¥7 , O OO ( tax included >

St 2MA 23
715 (=3

MatSU (Pine tree: Large) #A (Xx) ¥5 . 600 ( tax included >

S AHA 29
2l & YEaRED)

Take (Bamboo: Medium) ’{"5’ (+) ¥4, 600 (tax included >

oA (42 el
=

Ume (Plum: Small) 7}’5:( ) ¥3 : 6 00 ( tax included >

At A 23
- (=ha)

With eel-liver soup and pickles. M8 &AF7%. X B 2 =, 4249 2¢

(an assortment of side dishes) 4 ¥ éi"( 1 8 O O ( tax included >
Gozen set {uomentiddie) gt 28 mwd) ¥1, b 2
IA @A) A E AY )
*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NE.E. iF. XQAE F Q7o D-AZ-A$71 T3] dFyh.
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
NANBRTF B Fet8 & 2R SR8 B 1R S a8 £ IR LA K B /65588 8 1R PO a8 & IR IR
MR (o] ) 820 RA] (Uaoka] Aol W) shulols] (g TFol) - Aletolr] (B9 A4 ghe FolFo) & FEHA &do Fhoh.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XLEERHEES, XAE dFL FE314 ¢ gaud.
*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. XRIEHER, BENFRHERE, ENEFRKE, XEIBMEHINE.
XAAE T 47 dADAI TR SIFUT
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %2 10087T, KIRABURE A K,
ke 1009l Fuj7)2 WA s




Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2840k 3 (k) 3| APHREA] (Gaoky 26 9 7] F (=28

Hitsumabushi s

3] AW A (e Fol g

Rice topped with broiled eel HH RS Bk B RBRZ L
ol hutol) (Fd Tol) B3t

The dishes with different names have different amounts of eel and rice.
REIRFIN 88 /N KIFRHE" RE. Bl b 8e Aol dut o] gFUT.

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

SAL 2H A ZF
7ho] & (el i 2B = Sole)

Kiku (Chrysanthemum: Extra-large) ;I—’%j (#FX) ¥7 3 400 < tax included >

aH anA 23
715 (3

M ALSU Pine tree: Large) 7%4\ (%) ¥6 : 0 OO < tax included >

X EL
w2k (&12)

Take (Bamboo: Medium) 4”5— (#) ¥5 = O OO < tax included >

OHA| () o4t 2HA] T
s

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

At Av A £3
- (=ha)

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
BAMH R R LR AALRAR(EE B TR 2D A2, B0l 27, 2811 F4 R, o, 2540l)°] 2FRYh

(an assortment of side dishes) tax included
Gozen set {guomnotsiedse) fopg AR mmus) ¥1, 800 (Eaads)
TAREAH NE (A9 )
*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NEE. iF. XAAE 5 Q7o L-AZ-A$71 THH dFU .
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
MANRTF B P8 B 2 IR S8 B 1R el £ IR DA K B 15588 8 1R PO heg & IR IR .
KT (ol 27 3 2ubiA) (GaLoky] o] @i vhutols] (Fd Fol) Aol (Fd S A A %2 FelFeo)E FEFA &dd R
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTEERHEES, 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. ¥RIEHITER, BENHRIEARE, BEPEFRKE. XBABMEENE,
*AAE T 45 dADAMIE LRHE A SlFUT
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 1008 7T, KIRAILUREAGI K,
XUk e 1004l Fw712 B bR




We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BINERFSBENNEFEEE ERREREEFRBAEFHIELIR,
Zo g AR &4 A= U, e Wk dold S & dsyth. v g3 uiEAsyc.

T8 6 3T B K, TG ik B 642
7halok7] (akd Fol) Fdell BT F& e

S h 11 aya k]_ €7 £ Plain broiled eel (no sauce or oil)

88 T MBS 7T i F AR K 0452
Al Tol] (FEL XA Fe Fojqo])  AWI(FEE AA Fe FoiTo) (I, 71F 88)

[ )
K ab aya kl ;% }:}E Eel dipped in sauce, then broiled

M atsu (Pine tree: Large) #A (X) ¥5 . OOO < tax included >

St 20 X3
L ENESEE D!

Take (Bamboo: Medium) ’{"5’ (4) ¥4, OOO < tax included >

THA| () et
e

2 ;
Ume @um: sman HE ) ¥3,000 (2 included )

eHt 2E A 7
- (=12

Gozen set {uomensticdie) fapg 28 mmnd) ¥1,800 (Sranes)
LA R A E (A9 w3

*The raw materials may include wheat, egg, shrimp. XHABEMEENE E M, XLAE T Lo LA 57 TFH syt
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

MANPR T AU REE B IR, SRS & FER T Fe68 & IR LUK B b8 & IR U Fhes & IR

KSUF (o] 2«8 &2ebtA] (Yo Fo] @) shutely] (Fd Fol) At (Fd S A FL FojFo))E FEH Sdl I
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KILEREREEER, XAE GF2 FEH4 5 gt

. ~2 }
Rice Set KRB A T
(rice, eel-liver soup, and pickles) (?]’i};')i\ 4% & A%~ )}@7&) ¥6 0 O </és\7ﬁié AH] A E‘i})
gk A E(awege] 3 2eA229)

Cooked rice %4 ¢35 (s ncluded )

SHL A 27
2719

Eel ].iver Soup @%ﬁ}]ﬂllﬁ ¥300<taxincluded >

aH vA 2%
ol 7t =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, Ek%. 188 7 CKIREENE D RIS B NERD .
¥7Hakolg] (% o) - Al (Fd S A A @2 Aol 7o) - Huk AE - Fo] 3k 2 AR F 47 do] TFFH sy




Eel Dishes ss#2 34 s

¥/

=

N ikogo ri (jellied eel soup) ¥8 O O
4 % /5% e )
YA @A 8 T2L $2AR)

Braised, jellied eel in broth.

He2 & A IRA IR, B E A R B9 Ao
A= 23] o€ MIFERE =4 a7
*Wheat is included in the ingredients.

XEDRMBIEENERD .
XA B T 479 Lo] FRH A U

KunsleEas Yakeice = ¥800

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

6“\?7 % =T AL aNA X3
Vg & B LA as
T2 7o) (Al mATFe)

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

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

*Wheat is included in the ingredients.

KEBD R B SR NERD
XAAE T 47 do] FHH AsU.

Hone Senbei ¥800

(eel-bone crackers) ( tax included )

= 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 ol W Arxg AAM 7 Al o) (7 #HA)

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

XA A NMERE R
o] g 53 dAEE AHEHA ks

Smoked eel ¥950
,—if\ @;3; ﬁ (i Aencitrakes] )

et WA EF
o] A

*Wheat is included in the ingredients.
KEDEM RSB NERRD .
XAAR F 479 Lo] FRH AU




Eel Dishes ss#2 34 s

“Artificial ham” ¥950
made from eels (i inctudes )
5 & KB

o] 4

*Wheat and egg are included in the ingredients.
XBMORMREENERBERS. XLAAE F @Fo 2-Ade] XF=] gxych.

Broiled eel liver one picco ¥1,Q9d0
}:}é—éﬁ%ﬁﬁ;‘:(l$) Up to ofe per person )

SHt 2 A 23
S| FARE—1
ZE-ol ) 1919 shhe 2R e,

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

o] g Fdel FAA FHA 4.

*Wheat is included in the ingredients.

XEBRRMBIEENERD .
XA E F AR Ho] FHH UFUH.

Uzaku (vinegared eel dish) ¥ 1 ’ 4 0 O

tax included
5% & H N (e (30 50a'ss)
AT (el 289)

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZREE (B ik BV AR) 0 B 8% & AL

ol 7o) (B Fol)E Aol FURE & 2RAFUT.

*Wheat is included in the ingredients.

XEDRMBETNERD .
QA8 F L o] FHHel Asyrh.

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

@%ﬁ )‘g(@?@@.xﬂ,&ii) (é‘ﬁ&:ﬂ]‘ﬂ sav‘;)

-0} (ol Adgel)

Broiled eel is dipped into beaten egg, then fried.

Ay BB FE i B 8% S ) A A o
278 79 g3 Folg € 229 221 A 4.

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




Single Items - =

Akamoku Seaweed w343 =i ¥600

tax included

Seaweed delivered directly from Nagato City in Yamaguchi Prefecture (85 5a'ze)
(which is known for its distinctive sticky texture) served with ponzu soy sauce.
AL BRI A SRS DR MR kAo 5 BAD T ESE ok — R A .

YR FeAo) 3 23 A9, W T = AZH e, 254 St 7ke HF ol & HdkE 27 28,
*Akamoku is harvested using fishing methods that may also catch shrimp and crab ¥ ERERTARAITE, ¥2ABE AS, A% ] Fe o og o393 syt
*Wheat is included in the ingredients. XZARMEIEFNERS, XPAR F QR Po] FiHo YaUTh.

Gr1lled ﬁshcakes (kamaboko) ¥1 OOO

(Boiled fish paste, Yamato Kamaboko, (ta%‘iﬂf'ﬁeiq)
from Senzaki, Nagato City, Yamaguch1>

}3‘4‘,@%?\ Gha BRITTALE K8 4

OF7] 77| (7€) A5 (7R UAEA AR, optRE Avna)
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 4% /A& R AR & 426 &5 694 22,

t AREE AlZAE WER 4 F FHYUL. nFYol FE Hol B4 L.
*Wheat and egg are included in the ingredients. XHHRMEISENE BEHS. ¥LAE F Q%o D-Ado] 85| Y&

Shark Cartilage Strips, served with dried plum ¥950

tax included
(Umesuisho) /‘ﬁ 284 E‘E})

KEIK oL iz esg U220l &(31a2n A 2)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
Kk an BREmmp R, AEFRESRA. 3 92 Ao, & oEME dlde) 73 gy,

*Wheat and egg are included in the ingredients.
XBARMREFNRBERD . XLAR 5 A¥-ol D Ao X AFU

Seasonal Pickles mt4 1% ¥1,000
Adsl Az ey
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
AR MR AR ZFEAET . ARY oHE AT U2 AT &L d2EF 2d2d7 B8 FHA L.

*Wheat is included in the ingredients. XEHRFEESHENERS, XLAR F A Do FHH AFUT.
*The photograph is for illustrative purposes only. B {X#tE%E, ¥AFe Fn &gyt

Salad of white radish and scallops ¥1,300
Zhm Nivts Fo 243 Ay (1 included )

St 20 A T
Salad with shced white radishes and scallops.
Please try this salad with our original French dressing.
F N ER g NTH 8 i 45 B £ RN XAk iR
S, — A7 A 2o slEy] A=, eAY ZAX =HAL éc“’] A= & I gHA L.
- *Wheat is included in the ingredients. XA RMRIEENERD . ¥EAE F ¥ Do] = AFUT.

Desserts sz ax=

Today’s dessert 4-H#% <59 dAE ¥500

tax included )

*Eggs and dairy products are included in the ingredients. <é\ﬁ ZH| N 3

KEAEMBSEOE Afl@ED. XAAR 5 dFd At +/AF] TH] FUH.




Drink Menu 7B 7K
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Bottled Beer #mgerim wuz

Kirin Ichiban Medium Bottle ¥900
BB R — &% o (555 )
714 A A el -

Suntory Premium Malts Medium Botdle ¥900
ESEEY TS LT in (&%)

ME] Znd EE

Sapporo Yebisu Small Bottle  ¥600

AR Y = (255 e)
AEZ qu & -

Asahi Zero, non-alcoholic beer ¥500
#1898 ZERO i K ok 2% B2 A (i) (£358%)

o}A}3] ZERO
g3 & WF HolAE SR (LE S =5 0.00%)

‘ 7‘ ; |,] < > On the rocks / with water / with soda
£ = [e) 7
ISkC y E&‘ NN ‘r] __-A ] BTk ok ek e gRdTK SHE2EL gA-AT

Nikka Frontier ey ¥800

. : included
Nikka Frontier g + & :;iii (22‘({2&;‘»«6&%}
A ZEE

Sour #ekSEE AY

LCmOI’l SOU].’ Shochu and soda water with lemon extract

FP AR BR DR UL TE i sk e S KT 69 4

#H 2 ALY 4z 9728 9o a3 avs

OOIOI’lg Tea Highball Shochu and Oolong tea i ¥7OO

prd (Eizx'in}\cduded )
By R TR st R 8 RS LR
FEA Bl szgsea

2 S 9 —_ You can dilute plum wine using: cold water, ice, or soda
Plum Wine ## a3 maiimosses

Umeshu ¥700
M (B se)
EPE



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

P N B BL 77 ik o Aw R e BOR Ao ok e 2R AT K
ShOChu (Japanese Spirits) J2JE AF Ll e ew ¥ 9, arim AAR - geus.

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

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

S =] 2 A E: KEBEEER
Japanese Sake AR B3 mprgpvapaza e

This month’s recommended item 1som ¥1,000~
i—\};] ;}1;_?":’;_ O]Qﬂ_% _%:%]_ <tax included )

St 2E A X

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

K FRECER) €0l FIRIReED e

s00m ¥1,500

( tax included )
bt A A X3

Eiko Fuji Junmai Ginjo, Shinken (Yamagata)  1som ¥1,400
ERE + shAAR SEGLY) dlZFA vl F2 A (ke (55 5a%e)

St A X

Dassai (Contains 45% Junmai Daiginjo polished rice)(Yamaguchi) 18omt  ¥1,500

WA (sk Kbikd5) (L) SEATO] (&7 el 45) (o) (&3 5mase)

Soft Drinks ### aze =32

Oolong Tea Ginger Ale
B R Aok
$ZA A4

Cola APPIC Juice eac
= ity o0

Bt &
=29 NERESN e



Sparkling Wine xa#zE =s23 da

Nihon No Awa: Koshu & Chardonnay [Japan] Bote ¥4,800
Nihon No Awa [8%k] #5}%{ (gﬁfn&ﬂ]u;uiegv})
BEAMSRGED|
° ° s < -
White Wine g#%iE so= g

Frontera [Chile] Small Botle  ¥1,000
Frontera [4 #]] e me&l\z e
Z2H 2} [(24)

Sol y Mar White [Chile] Botle ¥2,200
Sol y Mar White [4 #1] e (Z‘%‘Zﬁf‘ﬂg)

IR

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

Chateau Mercian Ensemble Moegi [ B4k] ’E&é (g;‘;g]“;"i?)
AR W 2A1G FEE BA7] (48]

Red Wine «##iF 9= g9

Frontera [Chile) alisEesn e 1,000
g = J
Frontera [%#1] s (zaomﬁl\z (g;(im&félu’?le§§>
ZEH 2 [Z=]
Sol v Mar Red [Chile] Bottle ¥2,200
y el ’
Sol y Mar Red [4 #] ﬁé (S35
& o] nl2 g= (2]
Chateau Mercian Bottle  ¥4.,400
)
J i ax include:
Ensemble Aiakane [Japan] e (S5N%)

Chateau Mercian Ensemble Aiakane [ B &)
AFE W ZA|Y GEE ol ol [2#])



Unajyu Lunch Ume (Plum: Small)
FEEEHDIR H0N)
AR SUF ol 1) $-H (=4

\We proce_ss__eil_s_ggr_efu\\y‘ ut sometimes they have tiny bones. We appreciate your understanding.
‘ﬁéﬂ‘]&% NN EFREE BRRESBFETRAE R HIE LR,
HAE AR LA AZED Q&I ThR, e Wt dolgle & dFyh. mel ¥ veAsyT

y
Recommended LLunch Menu
FEEEES A 2

(Weekdays only g 246 B 34" 11:00~15:00)

Unajyu Lunch Ume @tum: sman ¥2,600
FRE S EIR M 9 e (8550 2a)
AA| FUF 3o 2%

With soup and pickles. Take (L et ) ¥3 ) 6 OO

Wit bk Be =, J2EY £ %— (&) 1:}71] =) ( g;;rgg]ug]egﬂ)
Hitsumabushi Lunch ¥2,800
B8 R TR B 2AHFRA] ek 3o ww (o incuded )

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B M 3R 3K L AT A ABORA (BB B R) . A9 Ak, B0l 212, a=1a (R, 3, 2F3ol)o] THRUD.

Hitsumabushi Lunch
FRIEEAR VX 3|20 (daoby o) 23

*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, BLEFRRIRE. XHOBMEHE/NE, XM200BTALAEEF 7, XRF1008TT, KIRFTLURE KB,
xull]) g3 wet Fol 27] Fol M 4 gou, BFL A AF =PUY. XIA8 F 7 Yo] FRE dFUH.

#FE7k8F 200909 Fol T Fo2 WA b T xRk 1004 FHv12 ¥4 sbedu



Lunch #% »a 2=

Unajyu #26 &4
S (el 3%

Broiled eel with dipping sauce served ona box of boiled rice
BB EATREP, £ @A LRSS LB EE T 64
Zol 7hutos] (o ok FdS Tl g 89

Nakaire awo uyers of ce ¥10,000

)‘()‘LE‘- tax included
Uoto] ) (aelvt & 2EAs Soisle) (F/ %0 se)

Kiku (Chrysanthemum: Extra-large) ¥7 ’ OO 0

-
5 tax included
) (Fx) (é\ﬁ ER] n‘)

Kabayaki # %

7hatol7] (%d Fol)

Eel dipped in sauce, then broiled

Fe sk & TR B, T8 k& 6 op
&gl B7HA & ol

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

8% & T NAEFT A T 5 BB K B a4 2
Algtopg] (Fd -2 AA &2 FolTol) (¥, 71§ W)

715 (=3

Matsu e e Lo ¥5,600
7},\ included
I (5

M atsu (Pine tree: Large) ¥5 ’ O 00

7%’/;}( x) tax included
D e (835N se)

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

Hitsumabushi & # 4
3] 22 HFELA] (Fzokd ol 9y

Rice topped with broiled eel 3 tzst & 41 sk £ 4 kA2 b
7ol Fhatobzl (g Tol) B

Nakaire (Two layers of eel) ¥10,400

)‘()‘LE; tax included
Uto] & (Beivh & HEa= Seoisle) (£ o)

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

[
) (HX) ( tax included )

Aot WA E§
71 (=3

Matsu o e s ¥6,000

7I:/A\( x) ( tax included )
S 2u A TF
n} 3 (24

Take (Bamboo: Medium) ¥5 A OO 0
4{6- () tax iicluded
1:]—7-" [C L) <§’*’i Bl S‘.‘H‘)

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

BA MR R E TR AR RARCGES E R R) .

Ad A&, F) 27, ada FJ (R, o, 2FPel)o] TFPUTH

T ake (Bamboo: Medium)

¥4,000

i’{ o (55aee)
[Jme (Plum: Small) ¥3 ,000
iﬁ \;ﬁtl)ﬂld_) (&3'5nase)

*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.

MARBHLUE R, BB NERIERE. BHERSKE.
KEBAFRMEEFNERS

o) Aol 0t ol 27 Fo) T 4 gont, Bke WA AT =Yud
QA8 F 47 o] FiH AFUT



Eel Dishes % & # 2

Single Items —
i

o] 2.7
leogorl (jellied cel soup) % & IR ¥8 00
< tax included )

YA 18 (gl Y T8 22NAR) S e

Braised, jellied eel in broth. 6% & syt 4, & B &M Rk 6 £ R0
Az 23 A& GAFEE = 87,
*Wheat is included in this dish. #HREMHEENERS, HAAR F D8] Do] FHH] AFTh

Kurikara Yaki onpco #28 % % ERas
(eel grilled on skewers) (Original sauce or Salted)

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

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

L CUL LU RS .30 ST ¥800
A= ggos g Aol L Foj& mA9 Fetx FFYTh < tax included )

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

Hone Senbei (eel-bone crackers) %‘%ﬁﬁ% ¥ 8 O 0

ax included
W Al W o] (31 ¥ sk (e

Japanese pepper is added to fried eel bones and
then the crackers are baked. % ¥ &% & &, A4t FEHH 5 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 AH43A Asterch
¥950

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

St 2¥A EF
*Wheat is included in this dish. xS REIREENERS .
HYAR F G| Lol FHE} Agych

“Artificial ham” made from eels
526 K Ao B +950

*Wheat and egg are included in the ingredients. tax included
e S SRS x inclu
MERD RIS T /INE SERS, (@\ﬂ ZH)A ¥§)

HAAR F d¥o] d-Ado] T Y&t
Broiled eel liver o s #82 # 505 ¥1,000
o] () (1 included )

At 2HA E7

Eel liver, dipped in sauce, then grilled.

W% I i B TR a9 AR Up to one per person
Aol Zhe Pl oA FHA 4. BARS P

*Wheat is included in the ingredients. 102 shiieh 5887 e,

Grilled fishcakes wmoo # & # 1,000

tax included

{Boiled fish paste, Yamato Kamaboko, (,g\ﬁ B z?)

from Senzaki, Nagato City, Yamaguch1>

Gl BRI AL K Ao i 4
OFF) 7] (F&) 15 (ohutwAa UrtsA AAY, okel2E sy
Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
AR B BEAE R B ARG AR A B B B SR R R o
% BARE AolaNY FEX ¢ F FYIUS, 330 IFE Ho] =4 e,
*Wheat and egg are included in the ingredients. &% RitE&HNE BEHS .
HAAE F Y3 -A o] o] eyt

Shark Cartilage Strips, served ¥950

with dried plum (Umesuisho)  (453/5ne)
MEK S T s sa

Fo 2ol gaaast a4 7a)

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

A oA e, & 2EME Wi 3 2Yut.

*Wheat and egg are included in the ingredients.

KBARMBEENE GERSD
#AAE F Q¥ LeAZe] TFH U

Seasonal Pickles w4 3% ¥1,000
74]@9—] iﬂiﬁ?:] <mxﬂinc1uded >

AL 2HA £
Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. #5435 % 691 i 2. 3 F 4P £355908
A bl E AET AF. AAR UEE ASEF 26 Zol 7] Bels) FAAL.
*Wheat is included in the ingredients. & REHEENERS
HYAR F R Lo] TR AFYT.

Salad of white radish and scallops ¥1,300

nn (ke
Ter = aﬂrx} A=
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 o Jlelv] =, A TR =S FEQ LHEE F I duAa.

*Wheat is included in the ingredients. #aEMNEENERS .
HAAR F Rl Lol FHE AgviTh

KEBRRMBSENERD . XAAR T Q¥ Do hiH o &yt

UZaku (vinegared eel dish) /X JH"%)& (mask) ¥ 1 ’4 0 0
A o] 2AQ tax included
FAT 2 244) (55550 2w)

Seasoned broiled eel with sanbaizu
(a vinegar, soy sauce, and sugar mixture). Z R85 (85, i 2h) H ik B8 & 69 H 2
gel Fhutebg) (Fd Fol) & Antol =2 (A2 P E T RRgFUTh

*Wheat is included in the ingredients. xEAEMBEENERS .
HAAR F 4o Do) FHF o] gyt




— 8 = IZ @A RIRRYER R 775
S|2RHEAI S Bl EAIE W
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— i =2 HE TR — XA LEZ =M RTTE,
S| 2AukRAIE= 3 Ao Al 7HA] oz BHE o sy T
There are three ways to eat hitsumabushi that you can try.
S—BiERZ
HRELK T8 £ i 2w, IR E 8 & ERLIRZ .
I IZ A 1F IR
Apde]] %3} FolE Y1 Fo o AAxE A HsUo
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.

Bt

HY Sk gt e, A B ENIE B TREIR .

TIAZ AT 1= SHA 97

Apdte] Wi3} FojE W1 v e} 75 A wukd 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 TR 8 R B o , HER YR AR,
HRAEENTTR, B B #7308,

Al 2% A A=A

e 3 ol S Aol HotbA, HolglE vhrl 99l 7S By A 1]
A 91 TE55 Fo| QA=A R o] Hayth

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.

S IIBEELL

RERMNIZAZEZIN T

Ul 2% A= 4R 7130 DA A EMEAL,

When you discover your favorite style, fix a fourth bowl

that way. Enjoy! i~ YA &3 4 X

i



