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 F#|%HB20~3054P £ 4 , rat S 54, X ZEE 208 EE 3089 284t
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.
BiERREENREESEE BRRERKFEBRARF HERIR,

Bl g B4 &AA AF=A R PFUTE, 32 Wyl deolgls £ dsytt. vE Fa vAsU

Unajyu Kiku (Chrysanthemum: Extra-large) 888 &1R 5% U 2%) 7157 (=)

Unajyu ssam suzas e

Broiled eel with dipping sauce served on a box of boiled rice
KRB BAFTAEP, L@E EHFRE & N E@ENFRETOHE
Fo] 7hutol7] (o)} FAS 3o gl o

The dishes with different names have different amounts of eel and rice. REHRZIH “E8& A/ Fl KIRHE" RE,
WiEol e a8 Fole Wute] o] thE Ut

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

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

Kiku (Chrysanthemum: Extra-large) ?—7@,— (#FX) ¥7 2 O 0 O ( tax included >

Sl 2HA 23
715 (=3

M A TS U (Pine tree: Large) #A (Xx) ¥5 . 6 00 ( tax included >

S AHA 29
2] & TC 2R D)

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

oA (42 il
ik

Ume (Plum: Small) 7}%:( ) ¥3 s 600 (tax included >

At A 23
- (=12

‘ With eel-liver soup and pickles. MiZst&iF7. ek B 2 %, A2AY TH ‘

n assortment of side di 4 ¥ X x included
Gozen set {pumomatide) fpg 2% wmns) ¥1,800 (E%5e)
A @A) A E A )

*The raw materials may include wheat, egg, shrimp. XHABHMEHE/NE. B iF, ¥AAE F L3Fd A7 T35 0] dFUrh
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

NANPRTF B Fet8 & IR SR8 B 1R S a8 £ IR L K B 5268 8 IR PO a8 & IR

KPR (RO BT 8 2uHRA] (Uaoka] Aol W) shutols] (3 Fol)-Aletolr] (Fd & A4 ghe FolFo) & FE3HA &do T,
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XLEEREEES, XANE ¥ 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. ¥RIEHIER, BENFRHERE, ENEFRLHE, XEFIBMEHINE.

XAA=E T 4R A DA7 T sy

*The regular-sized rice serving can be changed to Large, for an additional 100 yen. 210087, KIRATLURMA X,

k2 1004 Fuj7|2 B3 sHeduY.




Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2814k 25 (igx) 3] Z2REA] (Gaokd #o) gy 7] F (=3

Hitsumabushi s«
3] 2ATFEA] (Gzoka) ol D

Rice topped with broiled eel —H# ks & e £ /£ KR E
o] Fhto7) (Fd Fol) @it

The dishes with different names have different amounts of eel and rice.
RERFIR “E8 8 /N KIFRHWE" RE. Bl b 8e Aol Wut o] gFUT.

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

SAL 2A T
U7tol 8l (37t @ a4z = EIe) 2

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

aH anA 2§
71 5 (3

M ALSU Pine tree: Large) 7]:2\\( x) ¥6 s 000 < tax included >

B R PES ]
Ol (&)

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

OHA (=) Spt A T
=

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

At A 28
- (=)

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
BAMH R R LB AATRH(EE B IR 29 A2, B 27, 2811 FER, o, 2540l)° 2R

(an assortment of side dishes) 4 7 é /55 1 8 0 0 < tax included >
Gozen set {uomentiddie) fpf 28 wmwd) ¥1, S 2
AR A E 34
*The raw materials may include wheat, egg, shrimp. XZHEABMEH/NE.E. iF. XQASE F Q7o D-AZ-A$71 T3] Uyt
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
NANPRTF fE Fet8 & IR S et B 1R S et £ IR L K B 6588 8 1R PO a8 & IR
MR (o] BT ) 2uHRA] (Umoka] Aol W) shulols] (e TFol)-Aletolr] (B4 A4 ghe FolFo) & FE3 &do Fhoh.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTEEREEER, 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 ETIER, BENFRIERE, ENEFEHE. XPAEBMEBNE,
KYA 2 F Lo LAZA7E XFH] IFUT.
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 1008 7T, KIRAILURBAG K,
Xk 1004 Fuj7|2 B3 sHedug.




We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BINERFEENEFEEE BRRERFEEFRBAEP HIE LR,
Fo g AR &AM A= AUk, & Wk ol & & dFUt. e g3l uiEAsy .

o863 T B, FHG ik b 60452
7Habol7] (Fd Fol) Fdol F7H T8 ol

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

S8 T NEFTRFE 0t b B AR K B o g4 22
Al gtol7] (Fd e x]x oFe Fo]Fol) At (Fd = XA 2 Bol o)) (T4, 71§ Ud)

[ )
K ab aya k]_ 7%; J:j% Eel dipped in sauce, then broiled

i : N ax include
Matsu (Pine tree: Large) #/A (32) ¥5’000 <t luded >

S AH A g
up2k (&)

Take (Bamboo: Medium) ’{"5‘ () ¥4’ 000 < tax included >

THA| (o) ey
=

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

AHt A8 A £3H
- (12

Gozen set {pomaitadte) fapg 28w ¥1,800 (88N Es)
DA AR AE AHY )

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

MR T RUBREE B RIR. SH LS & FEIR . THGeEE & IR IR B k8 & IR P FEs & IR ME .

KFUF (B 27 3| 2vt A (Faoks Zo @) -7hiteld| (Fd Fol) - Algop| (Fd € AA 2 Aoj7o))E FEIA &H Sy
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KIEERREERS, XA E dF& FE} §+ dsdrh

. ~2 §
Rice Set KRB A e
(rice, eel-liver soup, and pickles) (?]’i}f)i\ 4% & BT~ ﬂé‘;}‘\) ¥6 0 O </és\7f)'£ AH] A E‘{ﬂ')
gk A E(gwge) 3 FeA229)

Cooked rice %4 ¢35 (tncuded

SHL 24 27
371

Eel ].iver Soup éﬁ’%ﬁ}ﬁ:lﬁ ¥300<taxincluded >

aH HA 27
ol 7t =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, Fk%. 188 7 CKIREENE D RSB NERD .
¥7hakol7] (% o) - At (Fd S XA @2 Aol 7o) - Huk AE - Fo] 2k 2 AR F 4 do] TFFH sy
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Eel Dishes sasz 3o a=

=

Nikogo ri (jellied eel soup) ¥8 O O
W % /5? ey
YIAIY @A A T2 $2AR)

Braised, jellied eel in broth.

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

XEDRMBIEENERD .
XA & T 47 Lo] FHH A U

KungleaEas Ya ke =0 ¥800

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

6“\?, @ e AL aNA X3
73 A G S S
T2 7o) (ol mA T

'Thin lengthwise slices of eel, rolled and grilled on a skewer.
HE2 & AR R fk, BT R

A= Bgoz g do) e Zolg BA S ZotA THUH.

*Wheat is included in the ingredients.

XEDRMBETNERD
XAAE T 47 Lo] FHH A U

Hone Senbei ¥800

(eel-bone crackers) ( tax included )

e At vl Al EJ
AR & R
W AW o] (ot F HAh

Japanese pepper is added to fried eel bones and then the crackers are baked.
E W 6B BRI ] A2

A2 Aol W) B2g AN FE Aol % 3

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

XA A MERE R
xo] gt 53 AEE AHEHA sk

Smoked eel ¥950
:@\ @55'{ ﬁ (tax ekl )

et WA EF
o] A

*Wheat is included in the ingredients.
KEDEM RSB NERRD .
XAA R F 4R Lo] IR AU




Eel Dishes ss#2 34 s

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

o] 4

*Wheat and egg are included in the ingredients.
KEBDFEMREE/NE BERS. XIAAE F Do L -Ade] =] A&t

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

SHt 2 A 23
e s FABE—1
ZET-ol ) 1919 shhe 2R e,

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

ol & Fdel FAA FHA 4.

*Wheat is included in the ingredients.

XEBRRMBIEENERD .
XA Z F AR do] FFH AFUH.

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

tax included
57 & FH N (e (30 50a'ss)
AT (el 289)

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

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

*Wheat is included in the ingredients.

XEBDRMBIEENERD .
X448 F Ly o] FfiHel Asyrh.

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

@%_@ )‘g(@?;;@_xﬂ,%i) (é‘ﬁ&:ﬂ]‘ﬂ sav‘;)

$-u}7] (ol Agel)

Broiled eel is dipped into beaten egg, then fried.

Ay 2R FE i e 8% S 4] A9 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 - ==

Akamoku Seaweed 43 =0 ¥600

tax included

Seaweed delivered directly from Nagato City in Yamaguchi Prefecture (8% 5a‘ze)
(which is known for its distinctive sticky texture) served with ponzu soy sauce.
WAL T BRKITT A A SR, DR KUk R4, BB TR — R A

YR Ao 3 2 2. W T = AZH e, 254 St 7ke FF o & HskE 27l 24,

*Akamoku is harvested using fishing methods that may also catch shrimp and crab ¥ E7RER TAEEITE, ¥RATE A4S, A% 3 e o os o853 syt
*Wheat is included in the ingredients. XEBARMEIEFNERS, ¥PAR F QR Po] T syt

Grilled fishcakes tamboko ¥1,000
(Boiled fish paste, Yamato Kamaboko, (‘a;‘iﬂf‘ﬁe;q)
from Senzaki, Nagato City, Yamaguch1>

B FE Lo Bk kAR

o}7)157] (7€) O] & (olt7AR WilEA AR, okutRE slupR )
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 4% /& R AR & 426 &85 694 22,

L AAEE AolZAE WER 4 F FAYUL. nFYo] FE Hol A L.
*Wheat and egg are included in the ingredients. XHHRMEISENE BEHS. ¥LAE T Q%o DA do] 85 o] Y&}

Shark Cartilage Strips, served with dried plum ¥950

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

HEIK L dsrwsmg FHZ0l&LCdidss iy 23)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
K &1 EIRE mm AR, AT AHEA AR, A BR A, & 2EWE dad 23 ey

*Wheat and egg are included in the ingredients.
XBARMREFNRBERD . XAAR 5 Lol 2 -A=o] X AUt

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 LW E R . AR oS A4E I& AAR 4L H2EF 2HZd 7 23 F4AL.

*Wheat is included in the ingredients. XEHRFEESHNERS, XLAR F Dol Do FHH AgUT.
*The photograph is for illustrative purposes only. Xﬂﬁﬁﬁﬁi%% MARR L Fngdyth.

Salad of white radish and scallops ¥1,300
Zhm Nivds FoF 243 dys (1 included )

St 20 A T
Salad with shced white radishes and scallops.
Please try this salad with our original French dressing.
Z LR o T A )89 0 40 B £ R A ik KRR R o
fe, — 27 A Fo} leln] A=, 2AY ZAA =S 29 MIEE B I RRASL.
’ *Wheat is included in the ingredients. ¥EHREMBESENERD. ¥LAE F 3 Do] &R=9 JAFUT)

Desserts sz oux=

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. XAAR 5 Ao At +/AF] T AU




Drink Menu &«
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Bottled Beer s#2im

Kirin Ichiban

BLBEL R — &A%

714 o] AW Al H g

Suntory Premium Malts
ZRA B REFRB

FED Zn|yd EE

Sapporo Yebisu

AU R &L F

AEZ oH] X

Asahi Zero, non-alcoholic beer
BB ZERO "B Kok 3% BR AR A (imah)
o}A13] ZERO

g3 & WF HolAE SR (ZE S EF 0.00%)

Whiskey m+e 9127

Medium Bottle ¥9OO
TH (S se)
=

Medium Bottle ¥9 O 0

3 tax included
;?ﬂi ( et 2H Al EW‘)

Small Bottle ¥600
I (S5'5nse)
o 2

s

¥500

( tax included )
At 2vlA £

On the rocks / with water / with soda
BT & ik AR mrdT K REE2-ES @R LT

Nikka Frontier

Nikka Frontier g+ &
YA ZEHY

Sour #ekSEE A

Glass ¥8OO

3 tax included
;;;Z (&5 5a%e)

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

FEARBR R SUIL T seimo s sib ot o AR B AT 695
#HZ ALY 4z 9728 9o a3 avs

Oolong Tea nghball Shochu and Oolong tea

By RIEIE B wimsnts £ 54
FEA Bl 129 sen

Plum Wine #m wa=z

each ¥7OO

( tax included )
At APA X7

You can dilute plum wine using: cold water, ice, or soda
PE Gk K ek itk LEEA.B2S BR-AT

Umeshu
Mg B

W

¥700

( tax included )
St 2H)A TF



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

1r1 - i B 7 ik o e K e 3K Ao ok e R AT K
ShOChu (Japanese Spirits) 1% 7 e e R

Nakanaka (Barley shochu) Glass ¥700
PP (x) UhdgheE) A (k)
Tekkan (Sweet potato shochu) Glass ; ¥7dq0
#FCH) ALE L (ki)

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

S =] =2 AR KB RIEER
Japanese Sake BAE B3 mpaingnge e

This month’s recommended item 1som ¥1,000~
AAARE  odg 22 (£/ade)

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

K FRECER) €0l F7%7RelaD e

s00m ¥1,500

( tax included )
bt A A X3

Eiko Fuji Junmai Ginjo, Shinken (Yamagata) 1s0mi  ¥1,400

B HT & v KA AL ool RFERA &0 2 A (ke SRy

Dassai (Contains 45% Junmai Daiginjo polished rice)(Yamaguchi)  180ml ¥] ,500
WS (s Aoh@45) Gl ) BALO] (&7 oIz 45) (hehR) (55 5ase)



White Wine w# %5 soE g9

Frontera (Chik) Small botele  ¥1,000
Frontera (% #]) L7 (23:%) (S35 s

ZgHz= [@H]

Red Wine «##E wd= g

Frontera (Chik) Small botcle  ¥1,000
Frontera (% #]) <k (2°§f‘§ e el
ZEHH (2]

Soft Drinks ### 2ze =9=

Oolong Tea Ginger Ale
5 "% = SRS
533 AAd
Cola Apple Juice
t each ¥500
R isc g e

=e} Azt F 2



Unajyu Lunch Ume (Plum: Small)
FEBERIR 0N
AR SUF (3o 37 9 @#12)

\We process eels carefully, but sometimes they have tiny bones. We apprec\ale your understanding
RAse S RS EE, BRREREEERAERMERIR.
& AR £ A= 2 iU, ZL Wok dolgle F gyt vz %‘311 A EY

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

Unajyu Lunch Ume @um: sman ¥2,600

R B EIR ) ) ra) (85 50e)
A FYUF @ 38
With soup and pickles. Take (krlTuciictamy ¥3.) 6 OO
Wiz ek Be T, 2R X3 ) DA @y ( g;}_,tmic‘}]lﬁegq)
Hitsumabushi Lunch ¥2,800
8] B R R B 2AUFEA] (o ol g et

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

Hitsumabushi Lunch
FREGIR AR 3] 2FHEA] (amoks) Fol Wi

*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.

MAREHUER, BENERIERE, BLEBFRRIRE. XTHBMEHE/NE, XM200HTALAEER 7, XRF100HTT, KIRFTLURBE KA.
Kl Fse] wet Fol 27] Fol AY 4 You, BFL A AF =HUY. XIAS F 47 Yo] FRA dFUH.

#F7kaF 200919 Fol T+ Fo2 MR Ayt xRk 10049 FH712 WA bedUH.



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 3R E TR AR RARCGES ERR) .

A Az, F 37, ada IR, o, aFel)e] TFFYT

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
ol 8¢

Single Items —
i

leOgOI'l (jellied eel soup) ﬁ ¥ 8 0 O
( tax included )

YZ 8] (3ol 8 T8 $343) S e

Braised, jellied eel in broth. 6% & syt 4, & B &M Rk 6 £ R0
Az 23 A& GAFER = 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
Az ggos g Aol L Foj& mA Febx 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 AW o] (31 ¥t 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: &
Jg-o-] iz-“ (tax included )

St 2¥A EF
*Wheat is included in this dish. x#EaREIREENERS .
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
8 4 BES X includ
MERD RIS T /NE OB, ( B, 204 ¥§>

HAAR 3 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 wmsoo # 24 ¥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 .
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Shark Cartilage Strips, served ¥950

with dried plum (Umesuisho)  (453/5ne)
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Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
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*Wheat and egg are included in the ingredients.
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Seasonal Pickles w43 ¥1,000
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Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. #+4-3 £ 098 At 2. 36 E40 X508 7o
AR ofAE AT AF. AT Y 8L A2EF 2EZAA £ FAHX L.
*Wheat is included in the ingredients. &2 RIEEENERS,
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Salad of white radish and scallops ¥1,300
LAY (255 de)
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Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.
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*Wheat is included in the ingredients. EaRITHETENERD.
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UZaku (vinegared eel dish) /X JH"%)& (mask) ¥ 1 ’4 0 0
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Seasoned broiled eel with sanbaizu
(a vinegar, soy sauce, and sugar mixture). Z R85 (85, i 2h) H ik B8 & 69 H 2
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*Wheat is included in the ingredients. xSABEMHEENERSD .
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How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).
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There are three ways to eat hitsumabushi that you can try.
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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.
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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.
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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.
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When you discover your favorite style, fix a fourth bowl

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