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.

~
—_—

Al &
4] 2 F RE+Z=F(1923) , &K E 4045 okid
“FrImFUKINUKI # % 5 & E—RJE £
S22 Bt BEAT B S AEAT 90 B B XUB R SR
“‘FUKINUKI" B#%“E 7B, A s 58" &,

TR AT R AATERZB A

Mk&n#i&iyrﬁz»ﬁj: RFHERX—RBAMNIEL,

B oh Z AR R UK BL R 69 8 & A 3T 6 R R Ko

QA

o
o
—
©
[\]
(V]
rL
to}
|
o
&

I FHELE+ZF

KRB HR




% 'This cooking takes 20 or 30minutes. X F#|%FB20~3054P £ 4 , ket 54, X ZEE 208 & 3089 ZdY).
Please order one item per person. FEAIBE—EEE. 149 3t FE}A7] v,

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BiERFEENREESEE BRRERKTEBRBAHFHERR,
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‘Unajyu: iku (Chrysanthemum: Extra-large) #88&MR F(Ex) SUFcEa 28 715 @

Unajyu 8% & SR U (R 2%

Broiled eel with dipping sauce served on a box of boiled rice
KRB BAFTAET, EdE LRSS N @ RN BT 09
o] 7hulold] (7o)}t Fd-& 33 e 23

The dishes with different names have different amounts of eel and rice. REHRFIH “t&& KN\ 7 “KIREE" R,
vl 7ol tE g8 Fojg Wwte] go] F Y.

N akal e (Two layers of eel) XX/%‘ ¥ 1 O E O OO ( tax included >

S AuA X
U7lo] & (Feirt # 4zl = E192)

Kiku (Chrysanthemum: Extra-large) jﬂk (4 %) ¥7 i O OO ( tax included >

S anA 23
715 (Fh

M atsu (Pine tree: Large) 7%2\\( x) ¥5 6 OO (tax included >
)

S 46l Eg
np2 (217 =

Take (Bamboo: Medium) 4”5— () ¥4, 6 OO (tax included >

o () i
b

.I/ .
Ume (Plum: Small) 7}:&( ) ¥3 ; 6 OO ( tax included )

AHt A A 23
-] (u4) .

With eel-liver soup and pickles. FiZst&it7. Xk B 2 =, A2dd 2§

*The raw materials may include wheat, egg, shrimp. XZHEABMEH/NE . E. iF, XAAE F Q7o L-A—A$71 T s
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

MANPRTF B Fe8 & 2 1R . SR8 B 1R S a8 £ 1R D K B 588 £ 1R PO T8 & IR

SRRl AR -B1 ek (Faoka] ol Byh)-shuloly] (e o)) - Aol (I & AR L FolFo|) & FEAA &4 BT
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTAEREEES, XAHME dFL FEI4 £ gl

*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, BEDEFRKE. XWAEBMEENE,

YA F Ao AR A7 THEA JEUTh

*The regular-sized rice serving can be changed to Large, for an additional 100 yen. X&E100H7T, KIRAILUREKHE,

XEHEE2 100409 Fw712 WA ZHedU T



Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2841k 3 (gx) I ARFRA] (Gaoky 2o 9 7] F (=23

Hitsumabushi s «x
3] 2ARFELA] (Ghaokd ol 2

Rice topped with broiled eel # bttt &Mk £ £ KR L
o) Fhuloby) (d Fol) Wik

The dishes with different names have different amounts of eel and rice.
RERHIR ‘& X/ F1RKIRNWE" RE. BHel e 8= Fojg #ut o] dFU.

N akal T € (Two layers of eel) XX}%‘ ¥ 1 O . 400 < tax included >

S 2uA 23
U7lo] & (Feirt  dBel= EUS)

Kiku (Chrysanthemum: Extra-large) ;‘l—ﬁ (#FX) ¥7 i 400 < tax included >

S auA 3
715 (Fh

M atsu (Pine tree: Large) #IA\( x) ¥6 O 00 < tax included >
)

A 2EA EH
w2 (217

Take (Bamboo: Medium) 4’% (#) ¥5 : O 00 < tax included >

A (%) el iy
T

.I/ .
Ume (Plum: Small) 7}:&( ) ¥4,000 <tax included )

AHt A A 23
e (G

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
A MR R K AR AR RAM(EL B TR, 29 Ak, B0l 32, 283 FA(R, 3, 2FPol)o TFFYL.

*The raw materials may include wheat, egg, shrimp. ¥EHHBMEE/NE E.F, XLQAE T Q8o LA ZF-A$7 TFH S AU
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

MANPR T s ReB & IR, SRR & HER S Fe68 & IR DU 1 b8 & I P Fhég & IR

HEUF(FO] T3 -8l 20h8A) (Gzok] Ao By 7hatolz] (e Tol) Aol (Fd = A @2 BojFo))E FEA &9 FFYh
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KEEEREEES, XA E &F2 FEM & AFYth.

*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. XRIEHTE R, BENHRFIERE, BEHEFRKE, XBHBMEE/NE,

KAAR F 47 DAZ-A 7 FEHA YFYUT.

*The regular-sized rice serving can be changed to Large, for an additional 100 yen. X & 100H7T, KIRATLUREKHH,

KENEZ 10040 FW7] 2 ¥4 ZHe Y.



i G Tatol7] (34 o) 7
We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BNERGBENNEFESEE, EBRESFEFREAEFHIENIR,
FolE B8R A8 A AT=D 1 gsUE, F2 Wrl dolgle & JFUnt. v F aAsUS.

[ J
K ab aya k]_ ;% }}% Eel dipped in sauce, then broiled

Fe sk 3B E, TR LR 6
Z7Falol7] (Fad Fol) Fdol G F& Fo

S h 11 ayakl & & Plain broiled eel (no sauce or oil)

8 & FAn NAEFTIRA 0T i F AR AR KBS 6932
AlZhoEd) (Fd & AA e FojFol)  NFAPIEIE A G2 BT (I, 7% B

i 5 ~ ax include
Matsu (Pine tree: Large) #'A (X) ¥5,000 <t luded >

S anA =3
ul2k (&u7)

Take (Bamboo: Medium) /rﬁ‘ (%) y 4, 000 <tax included >

A Ht AB|AH E3H
o] (@u)

Ume (Plum: Small) 7}:’5:( ) ¥3 : 000 < tax included >

LA anA 3

-l (h )
Rice Set KR E R -
(rice, eel-liver soup, and pickles) (kAR 82 BT B 3E) ¥6 0 O <gxﬁ1§é]u§1]eg§>

gk A E g 2 2-4249)

Cooked rice %4 ¢35 (i ncuded

At 2nA 3
i e

Eel liver soup ##/F% ¢3 00 (it )

S auA X3
Bl 2t =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, FkE. 188 FF37 CKIREENE D RSB NERD .
¥7HRET] (FE o) - AlZHelTl(Fd S XA e Aol o) - Huk AE - Fo] 2k 52 AR F 47 do] TFF v
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Eel Dishes ss#2 34 2

=

N ikogo ri (jellied eel soup) ¥8 O O
4 % /5% g
YIANY @A 8 T2 ¢aA0R)

Braised, jellied eel in broth.

M2 & IR A TR, B E A R B9 Ao
A= 23] o€ MNFEE =4 a7
*Wheat is included in the ingredients.

XEDRMBEENERD .
KA B T 479 Lo] FRH A U

KunsleEas Yakeice = ¥800

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

6“\’;:', % =T AL WA X3
73 A g S ES)
T2 7o) (Aol mA 7o)

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

A= Ago 2 g Ho] e Zojg mA S ZotA THUH.

*Wheat is included in the ingredients.

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

Hone Senbei ¥800

(eel-bone crackers) ( tax included )

E At 2vlAl X7
HERE &R
AW o] (ot F HAh

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

420 Aol Wol H28 AN F& Aol (4% 3

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

XA A NMERE R
o] g 53 dARE AHE3A ks

Smoked eel ¥950
,—if\ @% ﬁ (1o Fencitmalas] )

bt WA EF
o] A

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




Eel Dishes ss#2 34 s

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

o] 4

*Wheat and egg are included in the ingredients.
KEDFEMBEE/NE BERS . XAAE F 5o 2 -Ade] = o] &t

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

oAt 2 A =3
7+ o] (17 BABE—
ZET-o] ) 1917 ehhe FEeA7 Wi,

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

o] & Fdel AN TAH 3.

*Wheat is included in the ingredients.

XD RMBIEENERD .
XAAZ F 454 Ho] FFH AFUH.

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

tax included
5% & TN (me#n) (3435
FAT G 229)

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
B (B b B A8) # B8R & AL

Aol 7o) (B Fol) Aol FUHE L BRAFUT,

*Wheat is included in the ingredients.

XEDRMBEENERD .
X948 F Lo o] FHH] Awyrh

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

@3«%_@ %(@%ﬁxﬂ,%%) (/m&uw 1?})

$-u}7) (gl AdLo])

Broiled eel is dipped into beaten egg, then fried.

0 25 B 6 b RSO
A2 9] 43 g F €2 Fax AL 54

*Wheat and egg are included in the ingredients.
KEDEM SR NER ISERD
XAAE F 45 DA TFH JFUT




Single Items - ==

Akamoku Seaweed iz 4 =40 ¥600

tax included

Seaweed delivered directly from Nagato City in Yamaguchi Prefecture (8% 5a‘zw)
(which is known for its distinctive sticky texture) served with ponzu soy sauce.
AL BRI A AR S DRI oA kAo 5B AL T ESE ok — R A .

YR Ao 3 23 2. W T = AZH e, 254 St 7k FF o & HgkE 2vle 28,
*Akamoku is harvested using fishing methods that may also caich shrimp and crab ¥ FRERTARAITE, ¥2ABE A$, A% ] e o os 393 dsuth
*Wheat is included in the ingredients. XEARMEIEENERS, ¥PAR F QR Do T YsUTt.

Grilled fishcakes wamboko) ¥1,000
(Boiled fish paste, Yamato Kamaboko, (tag‘iﬂfﬁﬁq)
from Senzaki, Nagato City, Yamaguch1>

Ve & FE (Lo B KT KA

OFF7] 77| (7€) A5 (7@ WAEA AR5, opE suna)
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 4% & R JAE AR & 426 &85 694 22,

t BAAEE AlZAE WER 4 F FAYUL. nFYo] L Hol 4L
*Wheat and egg are included in the ingredients. XHARMEISENE BERHS. ¥LAE F Q%o DA Fo] 850 Y&

Shark Cartilage Strips, served with dried plum ¥950

tax included
(Umesuisho) /‘ﬁii 2|4 E‘E})

HEIK L s rwsmg SHZ0l&LCiidss iy 23)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
K 61 EIRE mm AR, AETAHEA AR, A BR A, & 2EWE dad £ ey

*Wheat and egg are included in the ingredients.
XBARMREFNRBERD . XAAE 5 d¥-ol 2D Ao XA &Y

Seasonal Pickles mt4 1% ¥1,000
Al Az e
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
AR RMRE A o R XA R B E R . AR oIS AHEE I& AAR 4L H2EF 2HZd 7 23 244 L.

*Wheat is included in the ingredients. XEHRFESHENERS, XLAR F Do Do FHH AEUT.
*The photograph is for illustrative purposes only. XH”)%LTWﬁ’*% MAR L Fnedyth.

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 MR g NT R 89 i 4 B B Rk Xk iR
fe, — 27 A Fo} slele] A=, XY ZAA =S 7.;.=°1 =S & RRA L.
’ *Wheat is included in the ingredients. ¥EHREMBESENERD. X¥LAE 5 43 Do] FR=9 JFYUT

Desserts sz ox=

Today’s dessert 4-H#% <59 dAE ¥500

tax included )

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

KEAEMBESEOE Afl@ED. XLAZ 5 dFd At +/AF] T FUH.




Drink Menu &«

=33

/Kg huil]

Draft Beer w5

=
=TT

Suntory Premium Malts
ZRASBREFRE
AED Zany BE

Small Glass /s & Medium Glass + 3

¥700 ¥950

( tax included ) <tax included )
S 2HIA X St 2EH TF

Bottled Beer s wa=
Kirin Ichiban Medium Bottle ¥900
BB E — & e (G e ren

71" o] A A EE

Asahi Super Dry

318 A KT

o}AFE] %3 = ko]

Sapporo Yebisu

FUTRRE &b A

HNEZ o2

Asahi Zero, non-alcoholic beer
B E ZERO "8 R vk 2% BR 4k (e m#h)

°}A}3] ZERO
A5 g dF Ho|AE SR (LAE =5 0.00%)

Whiskey m+e 9127

Medium Bottle ¥900

R tax included
i (4555 2 w)

Srpall Bottle ¥600
N Feperem

)

¥500

( tax included )
S 2H)A TH

On the rocks / with water / with soda

BT F ok e R AeRdT K REFXEE @A AT

Nikka Frontier

Nikka Frontier g 4 &
YA ZEE]

Sour Bk SEE ALY

Glass ¥800

3 tax included
%*;_i <é‘>ﬁﬁ Zn]4 i’@‘)

LCmOIl SOUI’ Shochu and soda water with lemon extract
AE AR BR R LT B it stioe B AT B AT 6045
H= ALY AE 97128 ¥e 27 204

O¢lono=Eea bl mhhallsasr=rrmme

B BB UE st At A b
-4 Bko] axd r4

Plum Wine #5

SPEs

each ¥7OO

( tax included )
At AvA £H

You can dilute plum wine using: cold water, ice, or soda
BT % AR ek TR LUEA.2S g4

Umeshu
HE B

W

¥700

( tax included )
B RS LS )



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

o 5 B BL 7y ik Am K e 3K e vk e 2R 4T K
ShOChu (Japanese Spirits) J2JH AF Ll e en ¥ 0o, &rim A4 - e,

Nakanaka (Barley shochu) Glass ¥700
PP (x) U S ()
Tekkan (Sweet potato shochu) Glass 3 ¥7dq0
#FCH) ALET (i,

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

i ] = R S N
]apanese Sake Ejﬁlﬁ 3T JA e SEE NaAAL: dEE, A8 5 de

This month’s recommended item 1som ¥1,000~
ARMHE oug 32 ($3iamese)
Junmai FUKINUKI (Saitama) 180ml ¥1,000

oK FRECER) &0l FIRIAelaD e

s00m ¥1,500

( tax included )
At AA X3

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

B RT I shoRARR S4E(LE) MOl RFEA &u] F2 AA (ke Sy

Dassai (Contains 45% Junmai Daiginjo polished rice)(Yamaguchi) —18om1 ¥1 ,500

B (s ok Kb m45) (bh o) SEALO] (&0 Brel = 45) (o) (s ey



White Wine wa# %5 soE ga

Frontera (Chik) Small botele  ¥1,000
Frontera (% #]) L2 <z;§}m§1> (£35S

ZgHz @]

Red Wine «##E ada= g9

Frontera (Chik) Small bottle  ¥1,000
Frontera (% #]) e (23::‘51) g

ZEH e (2]

Soft Drinks ### xze =92

Oolong Tea Ginger Ale
& R = SIRRES
383} A4

Cola Apple Juice

23 A3k Fo



Unajyu Lunch Ume (Plum: Small)
FEBESIR TN
AR SUF g 23 9 @14)

V\/e’p_rg_ceis els carefully, but sometimes they have tiny bones. We appreciate your understanding
AR B8 MEHR IR, BERBREEBRAR P HERR.
o1& AR AN AT =2 U, FL Mot Folgle + QAgUct lE 43 s Agyo.

Recommended Lunch Menu
FEBEES A4 33
(Weekdays only 4/t T4 8 84" 11:00~15:00) —

Unajyu Lunch Ume @um: sman ¥2,600
F R 8 SR o 8 eray (8550 se)
HX FUF g 2%

With soup and pickles Take @anboo: vesiom 3,600

M R BE T AL ER | 4 (g O A @ (555 ze)
Hitsumabushi Lunch ¥2,800
FES ER DR B 2APHEA] a3 2w (S5 e)

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
BUA M H 3R E S E A A BARAM (BE B R R) . 2 A4, B9 2=, adx $d (R, o, 2F3Yol)o] ¥HgUT.

Hitsumabushi Lunch
FREGIR UR| 3] 2PHEA] (acks Fo 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.

MAREHEVER, BENWERIERE, BLEFRRIRE. XHHOBMEHE/NE, XM200HTALAEEF 7, XRF100BTT, KIRFTLURBE KB,
xull]) F3e) wet Fol 27] Fol M 4 oy, £FL YA AF =PUY. XIA8 F 7 Yo] FRE dFUH.

#E7k8F 200909 Fol T Fo2 A b T xRk 1004 FHv12 ¥4 sbedu



Lunch #% »x 2=

Unajyu & s &%
S U (3o 3

Broiled eel with dipping sauce served on a box of boiled rice
FRBEANTAEY, L@ E LB S I @A SR T aH
o] Zhatop7] (o)t Fd 2 Aol A2 28

Nakaire (Two layers of eel) ¥10,000

XX}% <gx'in)\cgudcd )
Uh7ho| ] (gol7t o tme s BogS) wHERIA] R

Kiku (Chrysanthemum: Extra-large) ¥7 5 0 O O
o (B
7] (3 -

Kabayaki #

Zhutol7] (¥4 Tol)

Eel dipped in sauce, then broiled
ST T, TR L& 6
Fdel H7HH 7& Fol

Shirayaki & %
Al2}ol7] (& XA gL Fol o))
Plain broiled eel (no sauce or oil)

8 & T NAEAT A &t b 5 A K B b ag 32
Algtop) (Fd < AA &2 Fol7el) (¥4, 71§ AS)

M atsu (Pine tree: Large) ¥5 , 6 0 0

7#’#\\( x) tax included
EPIOER (4550 2e)

M atsu (Pine tree: Large) ¥5 , O 00

#’L}( x) tax included
e & £3
a NESEEY (555500 %)

With eel-liver soup and pickles. iz s% & 7. i %
3 2 3, AadY £

Hitsumabushi 2 & 4
3] 2ATpEA] (k) ol Wi

Rice topped with broiled eel 4 2tk & 41 sk &4 KA 2 b
ol 7hiel7] (Fd Tol) B

Nakaire (Two layers of eel) ¥10,4OO

XX}% Fax'includcd
Uoto] @ (elvt & dEs Soi5le) (Fi53%0)

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

'.":F , x included
X (4FX) @m &Cu]llﬂcsm)
715 (=3

Matsu (Pine tree: Large) ¥6,000

#’L\\( x) tax included
L Y ENRE ) <é\ﬁ Au)A4 ;x_g—)

Take (Bamboo: Medium) ¥5 3 OO O

o Gy
;

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

BLA MEH 3R L 6 TR AR CGEZ VEVRR) .

A Az, Fol 27, a3 (A, &, 2Fel)ol TFFUT.

T ake (Bamboo: Medium)

¥4,000

/;’}r 5(41 - (£35mase)
[Jme (Plum: Small) ¥3 ,OOO
%‘géfgm (S se)

*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.

MAREHIUE . BB RAEREENEFSHE.

KEBD R B ST NER D

Kl 3% wet ol 27] Fol WY & gout, BFE dFAA AF =HUh
XA R F 47 Do] FHH AFUH.



Eel Dishes % & # 2

Single Items —
9=

o] 2l
¥800

leogorl (jellied eel soup) ,@";{ ﬁ ;ﬁ

ax included
Y38 (3o 89 38 22427) (o)
Braised, jellied eel in broth. ik & iy it # , 5 B KA sk 09 K A2

Az 23 Fol8 FER = 83,
*Wheat is included in this dish. x#HRMREENERS, *AAR F Ao Do] FoH] gtk

Kurikara Yaki eupeco #62 & % ER a4

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

T-2] 7}akolF] (el mA o))

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

A8 b K A, AT B ¥800
A= oz g Ao e Foljg mAd Foty FHU. <tax included )

*Wheat is included in this dish. 3SB9RHEATIERS. AL 2HA X
HAAR T g3l do) THY) vt

Hone Senbei et bone cnckery #858% 68 ¥800

x included
W AlH] o] (3ol 3 3 (T

Japanese pepper is added to fried eel bones and
then the crackers are baked. % ¥ 8@ &, A4t AP H ) 69 452
H3 Fol Mo 42E AX T Aol (4% AA).
*No special-precaution raw materials are used to make this dish. X HESRERBERME,
ol 4EFE 53 A5 AR FkaUT
¥950

Smoked eel Z s &
;g-ol| %z-“ (tax included )

AL ZHA 3
*Wheat is included in this dish. x#EaEHREENERS.
HYAE F Aol o] FHE Qe

“Artificial ham” made from eels
TR LA ¥950
*Wheat and egg are included in the ingredients. tax included )

HEABH A BERS, ( ax
HEAR 3 9% ARl Tuse) g, E 2HA 2%

Broiled eel liver onepeco #8% & #r0e) 1,000
ZJ_';I_LO] (17h) ( tax included )

AL 2HIA X3

Eel liver, dipped in sauce, then grilled.
Yot & AT ik B a9 A2,
ol b Fdel A FHA 24,

*Wheat is included in the ingredients.

Up to one per person
BARZ—

197 ste FEA7] gy

Grilled fishcakes oo # 2 # ¥1,000

i tax included

(Boiled fish paste, Yamat.o Kamaboko,. (,;;L T H})
from Senzaki, Nagato City, Yamaguchi)

ol BRI AL K Ao i 4
OFF) 7] (F2) O] (ohulvA A UstsAl A, okel2E sy
Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
1R B A R B KRG A 6 I B B I R R .
2t BARE AolANY THEX e F FHAIUT. IFo) HFE Ho| =44 L.

“Wheat and egg are included in the ingredients. @5 REitHEENE ERS
HAAE F ¥l D-Ado] TFH) dgth

Shark Cartilage Strips, served ¥950
. . . ax included
with dried plum (Umesuisho)  (3/554%)

MK T s sg

Fol 2ol (yazs a4 #a)

Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
@ B A B AR AT A R

27 B gol, & LEME WAdo] T s Ut

*Wheat and egg are included in the ingredients.

XBARMBEHNE GERSD
HAAR T Ui E-Ade] TFH Pt

Seasonal Pickles w43 ¥1,000
o]l AMAAC tax included

Adel Al (55550 )

Pickles made of seasonal vegetables.

For details, please ask the restaurant staff. #4-3 £ 695 A 2. 36 E4 X508 7o

AR kA E AH8F AF. ANT WL H2EF 26 ZoA] BoIH FHNL.

*Wheat is included in the ingredients. &EaRIEEHNEMRD

HAAE Z AFo do] Fi=o] Ay

Salad of white radish and scallops ¥1,300

B o 35
R (s
29 2AA 2=
Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.
¥ MR Ao B NT BRI  Be B R KRR .
A7 A 5kl B, eAd AR =YYE 289 MHEE F P9 EAs.

*Wheat is included in the ingredients. ¥&EaRMEEENERS .
HAAR T ¥l Wel HRH sl

HEPRMBEENERS . ¥ AR F ¥ Lo] FRE AsHTh

Uzaku cincgured cet i) 8% 6 3% Roans) ¥ 1,400
© ] Aol 2494 tax included
SAE (3 24Y) )
Seasoned broiled eel with sanbaizu

(a vinegar, soy sauce, and sugar mixture). AR 85 (85 3 £4%) H i KL 8% & 69422
o] FHtels) (¥ Fol) & Aol 2(A2 FEH 2 AL RFAFUTH

*Wheat is included in the ingredients. SBAREMHEENERS .
HAAR F G Do) FHF o] vt
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How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— A =B AR — KA LEZ= e TA.
S| AHEAI = 3 Wl Al 7EA] o BtE F dsY T
There are three ways to eat hitsumabushi that you can try.

F—HEFL

ER LK PRoR 88 1 B BE o , FELLAUREI 88 & _ERLIRIZ

3 IF A 1F R

Apdte]] 53t ol & J 1 Fojo AxE HA HeUH-

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.

S et

HYEESK TR 8 (2 i 2 o, F AL BRI T HE IR

TIAX AT 18-S =HA H7]

Apdtol| st} Ao S W1 o3l st} 7S B A Wuka 4ojFy

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.
FE=BEAIN

TR SRR IR0 £ R B R |, R S AR AT IR,
BRABEENTR, B B TR,

Al 2% A A=A

T2 W3 ol S APl gobA, FolglE Tl ghel S HeA 151o]
A Y1 355 o] LA=AR v Heyt

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.

FIUBERER,
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When you discover your favorite style, fix a fourth bowl

that way. Enjoy! i~ YA qué @ 3
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