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 (E#) 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. % F#H|FHB20~30540 £ & , Borah G5, X Z2E 208 E+= 3070 294},
Please order one item per person. FEATE—EEH, 199 shiwt FE3HA]7] vy

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

FE AR £2HA AF=Pdn dsUche, FL WL Folgl S 5 Ayt mlg 3 uiEtAlsU .

te4E

BELIR XN FUHT@EA 21) 71 F &3

Unajyu ssem suzae e

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

The dishes with different names have different amounts of eel and rice. REHRZIH “E8& A/ Fl KIRHE" RE,
Higel B2 28E Fojs} wwte] go] thEUth.

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

3t 24 29
U7to] 3 (it & 2= El3lR)

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

AHt v A 23
71 533

Matsu (Pine tree: Large) 7%4\ (X) ¥5 . 6 OO ( tax included >

SAt 294 Y
a2 (217)

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

OHAl () o4t 2¥A] TF
=

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

At AN A £3
- (=ha)

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

(an assortment of side dishes) 4 ¥ éi"‘ 1 8 0 O ( tax included >
Gozen set {umomentiddie) fpg 28 wmwd) ¥1, b 2
FA @A) A E A9 )
*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NE.E. iF. XQAE F Q7o L-AZ-A$71 THH Uyt
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
MANBRTF B P8 B 2R SR8 B 1R S a8 £ IR L K B /5588 8 1R PO a8 & IR IR .
MR (o] ) 820124 (Uatoka] Aol W) shulols] (i TFol) - Aletolr] (29 S 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.
XLERERHEES, 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. ¥RiE#H KR, BENWHRIERE, BLEFRIKE. XTBHBMEEINE,
*AAE T 4R dAD M7 LA SIFUT
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 10087T, KIRAJLUREAG K,
ke 10040 Fuj712 WA sy
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Hitsumabushi Kiku ( Chrysanthemum Extra-large) #26&

Hitsumabushi @sx
3] AWFREA] (haeky Fol 2

Rice topped with broiled eel ## k&% &Mk & £ KR L
o] Fhvjot7] (e Fol) Dt

The dishes with different names have different amounts of eel and rice.
REIRFIR & /N RIFRHWE" RE, Bl te st Folg Hut o] Y.

N akal I' € (Two layers of eel) 31/22; ¥ 1 0 > 400 < tax included >

SAL A £F
U7ho] @l (Feizt & dBel= Bolis)

Kiku (Chrysanthemum: Extra-large) ;lij (FX) ¥7 3 400 < tax included >

AFt Av| A X8
71 F- (=3

M ALSU Pine tree: Large) #A (X) ¥6 , 0 OO ( tax included >

SAL 2E A ZF
T}2A (2147 -

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

oA (k) e il
=

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

At A A 23
-] (h4) .

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B Ml 3R 3K L AT A ABORAA (BB B T R) o A9 Az, Aol 212, 2813 (R, 3, 254Wel)o] THRYT.

Gozen set puommandiedie) fopg A8 wmws) ¥1,800 (B3 es)
2A @A) A E (A &)

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

NANPRTF B P8 B 2 1R S8 B 1R S el f 1R A K B 16588 8 1R PO a8 & IR

KSUF (ol F7) 3 2ubtA) (GaLekd] o] @by «vhutels] (Fd Tol) Aol (FdE A A 2 FeFeo)E FEHA Sddl FH.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTEERHEER, XAE @& 234 & 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. XRiIEHITIE R, BENHRIEARE, BEDEFRKE. XWBARBMEENE,

YA F Ao ARSI THEA JEUT

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

XEake 100419 Fwl7]2 WA st




Kabayaki = &%t = 7HHtoF7] (3 o) &

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BIERFE&NREESEE, ERRESFEEETRAEFHIE LR,
Fol g BEA EAHA AF=n syt G2 Wt dolslS & sy v 3 vk Alsy

9 )
K a,b aya | {1 ;% }:}E Eel dipped in sauce, then broiled

Je8k & F TR E, TG L MR
7halok7] (akd Fol) Fdol ' T2 Ao

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

88 oo NAERTA 7T 0 AR A K E S 604 20
Al 2ok (Fd& A A e FojFo]) AEobrl(Fd& AA FE ATl (%, 71E §8)

M atsu (Pine tree: Large) #A (3%) ¥5 . OOO < tax included >

S M A EF
ul2k (&uE)

T ake @amboo: Meaiom) 44 () = 4, 000 (&nluded )

THA| (A7) et
e

. ;
Ume @um: sman (1) ¥3,000 (2 included )

St 2HA 23
©- o] (w4) =

n ‘ment of side di: ¥ included
Gozen set {mommenstitdie) gt 28 wmnp) ¥1,800 (5500 5s)
FARADH A E A9 =)

*The raw materials may include wheat, egg, shrimp. XHABEMEENE E I, XA 8 5 Do LA - 57 TEH sy
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

MANPR T AUH AR & IR, SRR B FER S Fe68 & IR LUK B b8 & IR P Fhés & IR

KSUF(Fo] 28| 2ebtA] (Yo o] gy 7hutoly) (Fd Tol)-Algtell (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.
XITEEREEER, XANE GEF2 FE & gt

. ~2 ;
Rice Set KRB e
(rice, eel-liver soup, and pickles) (kAR 82 B AT B 3E) ¥6 0 O </‘a\7f>'i. ZH| A E‘{ﬂ')
gl A Ecaiego] 2 2e3449)

Cooked rice k4 350 (minhed )

ABt v A 23
S I

Eel liVCr Soup @E’%ﬁﬂﬂ:/% ¥300<taxincluded >

aH AuA 23
ol 7t =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, FkE. 188 fF37 CKIRERNE D RSB /NERD .
¥7HRET] (FE o) - Al (¥ XA e Aol Fo]) - #uk AE - Fo] 3k 52 AR F 47 o] THF sy




Eel Dishes ss#2 34 s

¥/

N

N ikogo ri (jellied eel soup) ¥8 O O
4 % /}R e
YA (] £ 2L $A20R)

Braised, jellied eel in broth.

a2 & P IRA TR, B E A R A9 £ Ao
A2 23 o8 PNFEE 24 87,
*Wheat is included in the ingredients.

KB RMBIEENERD .
XAAR F 479 Lo] FHA AU

Kunilearas Valkiense ¥800

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

apt A T3
23 S N A RCES
T2 7tetob7| (ol mA Tel)

'Thin lengthwise slices of eel, rolled and grilled on a skewer.
N2 & A Do R f, SR AR T B

A= Fo 2 g do] e Zojg BA S ZotM TEUH.

*Wheat is included in the ingredients.

XEDRMBEENERD .
*4AQ8 F Lo o] F/H ] Asyrh

Hone Senbei ¥800

(eel-bone crackers) ( gﬁiﬁﬁﬁﬂ)
TR & F

WA o] (Fel W B

Japanese pepper is added to fried eel bones and then the crackers are baked.

TS SR B EAE U R A2
FZ Zo] W FxE AA F& Aol (g A
*No special-precaution raw materials are used to make this dish.

XA MERE R
o] FEde 53 AAEE AHE3A ks

Smoked eel ¥950
7 4% & (o included )

apt A T3
N

ol FA

*Wheat is included in the ingredients.
KEDEM RSB NERD
XAAZ F A5 "ol FHH AFUH.




Eel Dishes ss#2 34 s

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

ol 4

*Wheat and egg are included in the ingredients.
KRR EE/NEBERSD . XAAE F 5o L -Ade] = o] gl&Furt.

Broiled eel liver one picco ¥1,Q9d0
}:%— @‘% ﬁ}:}:‘:(l$) Up to or<19 per person )

oAt A =23
7+ o] (17 BARE—
o] ) 1919 ek FEe47] Wi,

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

o] & Fdel AN THH 3.

*Wheat is included in the ingredients.

XERRMBIEENERD .
XAAZ F 47 Ho] FiH AFUH.

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

tax included
5% & TN (me#p) (3435
F-RFT (ol 249)

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

ol 7o) (Fd ol Abilel FUHE e 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«%_@ )‘5(@%;@1@,&;%) (é‘ﬁt 284 su‘;)

$-u}7) (Bol Addo])

Broiled eel is dipped into beaten egg, then fried.

1 75 JE 7 B0 )RR
27 79 99 I8 F el Ram HY 24,

*Wheat and egg are included in the ingredients.
KEDEMBEH N ISERD
XAAE F 45 D-Ado] TFH JFUT




Single Items - =

Akamoku Seaweed 7z 4 =0 ¥600

ax included
Seaweed delivered directly from Nagato City in Yamaguchi Prefecture (555504 2w)

(which is known for its distinctive sticky texture) served with ponzu soy sauce.
WA BRIV LR F S5, R R AR AT o #5804 T8 — ) A o
YR FeAo) 3t 23 Y. W T FHZ AZH e, 284 ot 7ke H ol & Azl 27)€ 88,

xAkamoku is harvested using fishing methods that may also catch shrimp and crab M7 SRITIRSRAIE, XxTARE A%, As # R ooz o853 Y.
*Wheat is included in the ingredients. XEHREMBIEE/NERD . XIAE F D7) Do) FFHo] AFHh.

Grilled fishcakes wamboxo) ¥1,000
(Boiled fish paste, Yamato Kamaboko, (g{ﬁrﬁﬁﬁ)
from Senzaki, Nagato City, Yamaguchi)

B @ FE o BRI K

OF7| F7] (#&) O & <(olt7aa WheA 4%7), optRE Avtuz)
Minced fish is made into cakes, boiled and then grilled.

Try them with wasabi and soy sauce. /& i AR & H )5 5Ps 19422
ARAE AlZATE eI &L F FHAYUT. IFYo| HFE Ho| =HA L.

*Wheat and egg are included in the ingredients. XHHRMREENE BEHS . ¥AAR F L1 D-Ade] EFH o] JFuth.

Shark Cartilage Strips, served with dried plum ¥950

(Umesuisho) g;élg:cglllﬂg]ieg%)

AKah mrzest FHZolL@dAER 4 71)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
Ko n . BREmmp A, AMEFRAEAS MR, 24 O o], & LEME A4 3 sgUt.

*Wheat and egg are included in the ingredients.
KEDEMRERNEZ BEED. XEAR T 5o U-A o] TFH ] AsUT

1 E
Seasonal Pickles #t4#%  ¥1,000
5 ax included
AAe AHaHd (i‘im:::ﬂ]*l] u)
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
BAR R A A AR EAER . ARY o8 AT I AT W E2 d2EF 2d 247 298 FHA L.

*Wheat is included in the ingredients. XIHRMEIEENERSD . XLAE F AR Do] FHH AFU}.
*The photograph is for illustrative purposes only. XBH{UHESE, AL Fne9Uth.

Salad of white radish and scallops ¥1,300
?] /g_J ;}_L TQ]_ 27]1 JJ—Z]— /E_g_‘—-ﬁ = ( axmcluded )

G4 20A 9
Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.
¥ 1N oy T B 2 4 B B R XAk T
A A 74 e A=, oA ZRA =S BEQ AHEE F 9 gEAL.
*Wheat is included in the ingredients. XEREMBEENEED. XLAE F D3 o] FHH S AFYrt.

Today’s dessert 4-H#% <59 bAE ¥500

. . . . . tax included
*Eggs and dairy products are included in the ingredients. LA 20|A B3

KEAREMBSEOE Afl@ED. XH4AR 5 AR At FFAF] T3] SlFUrt.




Drink Menu HK =83

Bottled Beer s waz
Kirin Ichiban Medium Bottle ¥900
BB E — &% b Seiery N
714 o] X7 A EE
Suntory Premium Malts Medium Bottle ¥900
ERCEEY €S2 e (3% %s)

FED ZHng EE

Sapporo Yebisu Small Bottle  ¥600

#L TP% u_%T_ /ﬁ a%‘ l:b % i‘?f’ﬁ‘ <g:ﬁig}c&rje§%>
AEZ dH| =

Asahi Zero (Non-Alcoholic Beer) Small Bottle ¥500
—%ﬂ H "3’— B ZERO i‘#ﬁ‘ <g:ﬁ;m£c‘}]u§|e§%>

Ea=)

o}A}3] ZERO

e - a2 & On the rocks / with water / with soda
\’ \/ hlSkey }fk SeEee S WLk ok hok e RAT K SHB2-BE A2

Nikka Frontier ¥300

Nikka Frontier g%+ & (5355
YA =&

Sour ek SaE ALY

LCmOIl SOU.I' Shochu and soda water with lemon extract

A7 AR BR R BB i i i S A 6

Y& ALY 42 9128 ¥e 27 ans 700

O O].O ng Tea nghb 2111 Shochu and Oolong tea ea{ig{ Ecluded )
0 3 B &

B BRI pimtnss M 45 RS AR

$E 3} 3lo] 27 2

- Jie 9 —._ You can dilute plum wine using: cold water, ice, or soda
Plum Wine i3 sz maiimmmoises

Umeshu ¥700

S included
Pl (5% se)
A=



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

P b S = BT ik A K. Ae K Ae okl Ao R FT K
ShO Chu (Japanese Spirits) %% 7H AF 2liie =v 2, dg, 202 548 + 9aUch

Nakanaka (Barley shochu) Glass ¥700
P (R) U@ S (S5
Tekkan (Sweet potato shochu) Glass ¥7dq0
%TF(F) "zh@Th :;;i (8550 2e)

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

v 2 2= Rk KEREE R
JapaneseSake i s et m

This month’s recommended item 1som ¥1,000~
AARE  oldg 33 (/aede)
Junmai FUKINUKI (Saitama) 18omt ¥1,000

SR FHACGER) €0 957 Rl faatingludedey

e il s (10

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

FRE & ok SaGLY) doRTA £u] kx A7 (chisteh Pripery

At WA E3

Dassai (Contains 45% Junmai Daiginjo polished rice)(Yamaguchi) ~ 180m! ¥l ,500

B (4 ok Kb 845) (Gl ) SEARS] (&7 Belz 45) (k7)) (esladuded )

Soft Drinks ### 2ze =gz

Oolong Tea Ginger Ale
5 R%E £ ARK
253} A4

Cola Apple Juice —
Gl E R <£{ Eclsudgl())

At &HlA] X
s A F 2



Sparkling Wine ka#8® =s29 ga

Nihon No Awa: Koshu & Chardonnay [ japan] Botle ¥5,000

Nihon No Awa [84%] ’zé_ <g§;ﬁigﬁﬁe§v>
YE=ole} (98]

White Wine g # %5 soE s

Frontera [Chile] Small Bottle  ¥1,000
Frontera [%#]] L QJO”;E ()
Zgee (2]

0 ar ite ile ottle
Sol y Mar White [Chile] Bottle  ¥2,200
Sol y Mar White [4#] Rk N )

& o] nj= Zo|E [2d]

Chateau Mercian Ensemble Moegi [Japan] Bottle  ¥4,400
Chateau Mercian Ensemble Moegi [ 8 &) ?fégé e otz |
ALE H2A G BE Z7] [4€]

Red Wine «##iF 9= g9

Frontera [Chile) Small Bottle  ¥1,000
. )
Frontera [4 #] i QDO“; e ey
ZEH 2 [F4]
Sol v Mar Red [Chile]) Bottle ¥2,200
y | )
Sol y Mar Red [##1] ﬁt; (S5 se)

£ o] "= gx= (=]

Chiteau Mercian Ensemble Aiakane [Japan] Botle ¥4,400
Chateau Mercian Ensemble Aiakane [ 8 4] ’gé: e
AFE W EAIG GE olololF] [d¥]



Unajyu Lunch Ume (Plum: Small)
FREEBRIR 0N
AA FUF @ 2 9 =94)

\We process__eil_s_ggr_efu\\y‘ ut sometimes they have tiny bones. We appreciate your understanding.
ez W EIFR 2E, BRRESEETRAE R HIE LR,
SAHA A= Qg F2 mrl Folgd & 5 UFYh. HE F vleAEU S

/
Recommended LLunch Menu
FERAES A4 22

(11:00~15:00)

Unajyu Lunch Ume @um: sman ¥2,600
TR & SR A M @) (85504 %e)
HA| FUF (e 2%

With soup and pickles. Take @unboo: Medium) 3,600

MEh R BEF ASRY 2R | AF () O @ (85 5 es)
Hitsumabushi Lunch ¥2,800
T 5-8% @ 4p HXR| 3 22RFEA] (daoky ol vt (5% ee)

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B M 3R K. L A AT A ARRAA (BB B R . A Az, Aol 142, a81a (R, 3, 2FWol)o] AU,

Hitsumabushi Lunch
FEEEIR AR 3 2FHEA] backy 3o 9

*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.

MIRBHIUE R, BENERIERE, ENERSKE., XPOBMEE/NEX. XM2008TALAEEMZ, XRF1008TT, KIRATLURRAGH.
Xl FZol wek o] 271 Sol BE & oy, BFE I AF =PUT. xAAE F ¥ do] FiFH dFUT

KE7E8F 200909 Fol 3 Fo=2 WMA JbeHYTh xdRk 10049 FHI=2 ¥4 sFeduT



Lunch #% »x 2=

Unajyu s26 &4
S} (gl B

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

Nakaire o tess ofeen ¥10,000

)‘()‘LE‘- tax included
Uslol g (aelrt ¢ #%a= B28) (3]

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

e
3 : tax included
LTS (/a5

Kabayaki # %

7Halok7) (Fd Fel)

Eel dipped in sauce, then broiled
etk & 2 TR B, T8 & 6 or
Fdel 27HA & o

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

8% & T NAEFTIRHF T BB K B a4 2
Algtopg] (a2 AA &e Folel) (¥, 71§ %S

717 (@

Matsu (Pine tree: Large) ¥5 . 600
7;7 N included
u]b-‘_;k_):;_q_@',-_) < gﬁi‘gﬂﬁﬂ ez*&)

M atSu (Pine tree: Large) ¥5 y 0 00

7%’/;}( x) tax included
T e (835N se)

With eel-liver soup and pickles. iz s i i% . i 5
el 3t F, A2EY £F

Hitsumabushi & # 4
3] 22 HFELA] (b ok ol P

Rice topped with broiled eel # # 8 mazk 44 k172 +
Zol 7hutelr](Fd Fol) 8%

Nakaire (Two layers of eel) ¥10,4OO
ey (Faizddy)
U7ho] 8] (Foi7t @ tFA= SIS

Klku (Chrysanthemum: Extra-large)

¥7,400

;'Ej (X)) tax in;luded

715 (3 <’s>ﬁ 2014 gg-)
Matsu (Pine tree: Large) ¥6,000
R (xishacdy)

Take (Bamboo: Medium) ¥5 ’ 00 O

A (bt
T

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

BA MR RE. SEMFAARAR (BB & XK.

A A&, Bl =7, 28m FH, 3, 2FEe))o] EFHFUS

T ake (Bamboo: Medium)

¥4,000

i’}r ;ﬂ - (&3'5nase)
gme (Plum: Small) ¥3 ,OOO
if é{ilé‘)’"é) (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.

MARBHLUE R, BB NHRIERE. BHEFKE.
XEBAFRMEEENERSD

o] g uhet Fol 27] ol ¥ F out, EF2 A A =HYt.
XA 8 F @R o] FiFH dFUT



Eel Dishes % & # s

Single Items —&
@&

Aol 27
¥800

NikOgOI‘i (jellied eel soup) fé?i '@ }ﬁ
( tax included )

YA ne (ol 8 F2¢ $244R) S Al £
Braised, jellied eel in broth. ## & i B4 %, 5 B A ka9 £ 2.

A2 23 P8 PFER 24 29,
*Wheat is included in this dish. #AEMHEENERS. HAAE T L8] Do] FHA A&

Kurikara Yaki onepico 88 % % ERas)

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

T-2] 7} E}olT] (&l mATel)

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

HEL B o At S AT ERERL ¥800
Az ggoz gA Aol L Foj§ mAd Zepx FRYTh <tax included )

“Wheat is included in this dish. &S5 EHEEENERS AL A EF
HYAR F Lol Wo) FHE AUt

Hone Senbei (eel-bone crackers) "&%é";{ﬁ% ¥ 8 0 0

- . x included
WAl o] (31 ¥t 2 (% se)

Japanese pepper is added to fried eel bones and
then the crackers are baked. # ¥ 8% & &, B4t L AR 6] 69452
3 o] W A2E A T Aol (FF FA).
*No special-precaution raw materials are used to make this dish. itERAEREERM .
ol FEFL 7Y AAEE AH-HA Fgkeych
¥950

Smoked eel s &
&ol 24 e )

*Wheat is included in this dish. &3 RITEEENERS .
HEAR F Al Eo] FHEC Qgutt

“Artificial ham” made from eels
8 & KE o 3 ¥950

*Wheat and included in th dients. 5
eat and egg are included in the ingredients tax included )

MES R BT NE BERS . ( .
#AAR 7 Ul DAde] TS At e aEA 2%

Broiled eel liver oo #5504 ¥1,000

x included
ZFol () (gﬂ naculwcz‘a‘)

Eel liver, dipped in sauce, then grilled.

H5% & AT iR bR 692

Aol & Pdd AN FHAE &4

*Wheat is included in the ingredients.
HEPBEMEEENERS . HAAR § L¥ Dol TiH ] g

Uzaku (vinegared ccl dish) 8% @ FEE N nann) ¥ 1 ,4 0 0

o Zs included
LA} (3 249) e

Up to one per person
BARE—
199 shie FESA7] vy

Seasoned broiled eel with sanbaizu
(a vinegar, soy sauce, and sugar mixture). =A% (85, % 20 18) Hif B sl & 694 22 .
ol Zhtels) (B Fol)E o] 2 (AR FEE BE LFAFUCH

*Wheat is included in the ingredients. xSaEHRIEENERS .
HAAR F dyd Do) FHH o] gyt

Grilled fishcakes wmboo #% % 4% ¥1,000

(Boiled fish paste, Yamato Kamaboko, <§"‘.,i§f1“ded >
g 9 . AL 2H A g

from Senzaki, Nagato City, Yamaguchi)

QLo BRI K e 4

OFF) 7] (7€) O] & (okhrAE Uk A, okehms sbubna)

Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.

B R BAR R B ARG A GRS B L R R

7t BARE AolaNY A2 ¢ F FHRUG. 3R] P Aol =N L.

*Wheat and egg are included in the ingredients. &5 FEHEIEHENE TSERS .

#*PAE F Ayl A-Ade] EEH &yt

Shark Cartilage Strips, served ¥950
with dried plum (Umesuisho) (£33 %)
MEK S T s A

ol 204t (goraast B 34)

Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp

W& s N AR R A, AT A HE R R
A A3 g, & LEME dd T3 aYdyct.

*Wheat and egg are included in the ingredients.
KB RMESENE IBERS
#AAR F Q¥ DA Pl TFH Ayt

Seasonal Pickles #4-163% ¥1,000
7"@—‘4 iﬁiﬁ‘,’:] (tax included >

it 2RA XF
Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. w443 £ 095 it 2. 36 E4 X508 7o
AR kA E AHEE 2. AAE W &L H2EF 26 T B8 FHAL.
*Wheat is included in the ingredients. A RIEEENERS,
HAAR F AR Lol $iE AFU.

Salad of white radish and scallops ¥1,300

S35 i
¥ 1 Ry (s
o 2 B4 A=
Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.
F 1A e B T R 2 L R 41 ik XAk TR
A7 4wkl QA= eAd AR =YYE 28 MHEE F P9 gEAe.

*Wheat is included in the ingredients. ¥&E2RMEEENERS .
HAAR B ¥l Wel HiH Sy




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

— & =B — KA AEZ =M TA.
S| 2AutRAl = 3 W Al 7HA] e BtE 5 g T
There are three ways to eat hitsumabushi that you can try.

F—HEEFL

USRI rnag & i iR, L8 & _ERiiRiz.,

IR A 1FRET)

Apdbo]| W3} Fol & Y a1 oo AAxE XA BT

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

ERERK TR E8 BB, AL BN T REIR .

T a3 AlE 2Ee L8N 97

Apdhe] B3t ol & ¥ 1 o vt} A2 HeA Winky 4ojFyt

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.
BB

TR YR RO E R BB R, FER YRS IR,
BRAEENTR, B EZ T H# TR,

Al 23 Ae ZA=A

& 19} o] 2 Al olA], dolgl T B9} 218 Beda o]
A Uy FES FHo] QX2 2 wEo] HeUth

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.

EVUBIRERIZ,

REREZEZZI T T

Yl X A= A2 7150l B2 sjA EARA L,

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
Rk HBIAE

ulit



