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. ¥ FHFB20~30540 £ & , $ikah S F4F o

Please order one item per person. #F&ATE—EEE.

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BIERHEEa RS E2E BRRESFEFRAEHHENIR.

UnajyU KiKU (ChrysanthemUm: Extra-large ) les &= 1% % (kA

1] 2 A

Unajyu ssen

Broiled eel with dipping sauce served on a box of boiled rice
KRR BEANFTRET, L@mE EFRE S N @R NFRET R

The dishes with different names have different amounts of eel and rice.
TERBIR ‘8 X/ KRN E" RE,

N akaire (Two layers of eel) XX}% ¥9 ’ 5 OO (tax included 4-#%)

Kiku (Chrysanthemum: Extra-large) ;}-’%j ( :H: x) ¥6 ’ 40 O (tax included &%)

Matsuom e e Ao ¥5,000 (e nctes 5

T ake (Bamboo: Medium) 4’6‘ (+) ¥4 ’ O O O (tax included 4-#%)

Ume (Plum: Small) #lig:( ) ¥3 ’ OOO (tax included &-#%)

With eel-liver soup and pickles. Fti% s & % . i 5%

G ozZeEen s et (an assortment of side dishes) /ffpﬂé‘ é/&é ¥ 1 ’ 5 O O (tax included 4-#t)

*The Gozen set must be ordered with a main dish. It is not served as a single item. X{HEERTEZEE,
*The raw materials may include wheat, egg, shrimp. XN EMEE/NE.E. 0T,

*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.
*Wheat is included in the Unajyu ingredients. XiRIE#HEIE R, BENFRIERE, BNEFRIKE. XEBEZRNBIREMRESENERD .



Hitsumabushi

Rice topped with broiled eel
Hilpest Mk A ERRZ E

Hitsumabushi KikU (Chrysanthemum: Extra-large)Ree B 1R 25 (FK)

5% & IR

The dishes with different names have different amounts of eel and rice.
REKFIN ‘g8 XN F KRN E" RE,

N akaire (Two layers of eel) }X}%

¥9 ’ 700 (tax included 4#:)

Kiku (Chrysanthemum: Extra-large) ;f'(%‘)_ (4% X)

¥6 ’ 6 OO (tax included 4-#.)

Matsu (Pine tree: Large) 7}’4\\( x)

¥5 y 2 O O (tax included %)

Take (Bamboo: Medium) 4”3‘ (%)

¥4 y 2 O O (tax included 4-#%)

With eel-liver soup and pickles. Fti% s & % i 5%

G 0OZEnNn ScE t (an assortment of side dishes) /fl%[] H—é ééé

¥ 1 ’ 5 OO (tax included 4-#t)

*The Gozen set must be ordered with a main dish. It is not served as a single item. X{HEERTEZ & A,

*The raw materials may include wheat, egg, shrimp. XEABRMEHE/NE B 1T

*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.
*Wheat is included in the Hitsumabushi ingredients. ¥iRIEHER, BEMNTHRIERE, ENEFEKE. XEBSROTIREMBEHNERD .



Eel dipped in sauce, then broiled
Kab ayakl TH S e s, TR LRI 6

Plain broiled eel (no sauce or oil)
Shirayaki ey e,

Matsu @ise wee: Large (%) ¥4 , 800 teax included 44)
T ake amboo: Medium) A () ¥3 , 800 (cax inctuded 45)
Um € (Plum: Small) 7}7}?( ) ¥2 y 8 O O (tax included 4#)
Gozen Set o e £ % ¥1,500 cox inctudea £40

*The raw materials may include wheat, egg, shrimp. X*B/\ﬁﬁaﬁd\i E.1F

Rice Set KRB 5 ¥500 teax included 55)

(rice, eel-liver soup, and pickles) (R4 @}‘Lﬁfﬁ’/ﬁ M 3E)

Cooked rice k& £35 0 ttax included 45
Eel liver soup % # A7 ¥3 00 trax included 55)

*Wheat is included in the Kabayaki, Shirayaki, and Rice Set ingredients. . Ak KREENELRMBESENERD

Single Items —=

Gril d fishcakeskamaboko) ¥ & F£ ¥900

Minced fish|is made into cakes, boiled and then grilled. (tax included &4#t)
Try them with wasabi and soy sauce.

15 ) &1 BEAE R B ARG AR AT I
*Wheat and egg are included in the ingredients. X RMHEE/NE IEER .

Herring eggs & dried kelp & 74 ¥850
Herring eggs naturally laid on kelp in the sea, and then dried. It is a great match with sake. (tax included &#t)

e 7= A7 Sl 90 69 i o 55 B AR AT
*Wheat is included in the ingredients. A RMEEHNERD

Seasonal Pickles Bf4-jt 3% ¥900

Pickles made of seasonal vegetables. For details, please ask the restaurant staftf. (tax included 44t)
B4 3R SRR M AR ER o 3R AP RSN JE R o
*Wheat is included in the ingredients. XD RMEIEHNERED o

Salad of white radishand scallops ¥4z ¥1,200

Salad with sliced white radishes and scallops. (tax included &)
Please try this salad with our original French dressing. ¥ |4 A 0T #5893 35, B £ R A% XAk 20
*Wheat is included in the ingredients. XEDRMBEHNERD -




Eel Dishes s 645

¥700

(tax included 4-#t)

%

—Niko GOT1 Getied et soup) 5 &

Braised, jellied eel in broth
H2 & A A, B EUR BRI E R . *Wheat is included in this dish. XEARMBEENERS.

Kurikara Yaki (eel grilled on skewers) }f}%’,@%ﬁ jF]b _J:. F/‘\:] (1%) ¥7OO

(tax included 4-#t)

Thin lengthwise slices of eel, rolled and grilled on a skewer
Hei2 B bk m AR, SR AT RIS B . “Wheat is included in this dish. KB EHRIEENERS .

Hone Senbei (eel-bone crackers) %ﬁﬂt\ﬁﬁ% ¥7OO

(tax included 4-#t)

Japanese pepper is added to fried eel bones and then the crackers are baked.
ZVE2 & B AR FE AR H] 698 22, *No special-precaution raw materials are used to make this dish. @R EREERM K,

Smoked eel £ & ¥900

*Wheat is included in the ingredients.  EDREMEIEHNEHD o (tax included 4-#t)
“Artificial h de f; 1 K

rtificial ham” made from eels 8 & kX 900
*Wheat and egg are included in the ingredients. 2RI EIEH/NE JGEMR Do (tax included 4-#%)

Broiled eel liver wmepiccr ¥ 8% @ AT (1) ¥900

(tax included 4-#%)

Eel liver, dipped in sauce, then grilled.
W68 & BF b B3 169432 . *Wheat is included in the ingredients. ¢EBORM I EHENERS . %p)\t(égig\er person

Uzaku (vinegared eel dish) /X C A ;};}"' )ﬁ( & HEE) ¥ 1, 3 5 O

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture). (tax included %+4t)

ZAREE (B S B bR ) BEE 8% @ 6954 38, *Wheat is included in the ingredients. XERRRMBIEHNERD

Umaki (broiled eel in a rolled omelet) @}%ﬁ %( &% & AR K) ¥1, 8 5 O

Broiled eel is dipped into beaten egg, then fried. (tax included 4+4t)

A RSRSR e 88 & ) R A9 4F3E ., *Wheat and egg are included in the ingredients. XE D EMBEHNE BERD
\

Desserts #=

Ice crg/am skt k ¥500

3 \ (tax included 4-#%)
*Eggs and dairy products are included in the ingredients. XE2RMRIEEBE. FLHI@RAD .

Sherbet i ¥500

tax included 4t
*Eggs and dairy products are included in the ingredients. XEBDRMEIEEBE, L lRAD . ( )




Drink Menu s«

~ Draft Beer #+¢ Japanese Sake n &g

Choose your favorite temperature for sake: 4 7 i :
Kirin IChib an Small Glass Medium Glass hot, cold or room temperature TRIE S RIEE R
IR

. . +
Shibori ¥550  ¥800

BLBE — B AL (axincluded 442)  (rax included 44t)

Store Manager’s

Recommendation ¥900 ~

/.E‘l’i#iﬁ (tax included 4#)
Bottled Beer ##2i5 _

Junmai FUKINUKI 1,000
Kirin Classic Lager Meoli:;r;;L l?s%:ﬁ AR BB E SR - ld;og:;
LBk 22 g B AP U ¥780 ¥1,500

. e
(tax included 4#%) (tax included 4-#t)

Asahi Super Dry Medium Botle Tokubetsu Honjozo speinsao ¥1,200

# 8 A8 KT ¥780 Kubota Senjyu neuded 550
(tax included 4-#t) #%5]] $ﬁg{i\%;ﬁ K,{%E} _‘f-%

Yebisu Medi;‘%ﬁﬁ'fﬂﬁ o ]

& bk % 230 Daiginjo Hakkaisan ¥1,400

¥ AT o (tax included 4#t)

(tax included 4#t) k%\ @ﬁ /@ N “F LL’ t
Medium Bottle

S U.l'ltOI'y W3R (500ml)

The Premium Malt’s ¥830

= ’f%‘ ﬁ'j Tﬁ é&pﬁ?‘ /ﬁ (tax included 4-#t)

S 2ok 2 oS
Kirin Zeroichi (non alcoholic beer) Small Bottle Our ﬁx * —,L‘ /b /g

MR (334m1)

Bt e RICHIPE /B (emareim ok i)
A ¥580

Green Tea Highball ¥700

3{"*1}1‘:—.\ X—% % /E (tax included 4-#%)

. . Oolong Tea Highball
S ho Chu (Japanese Splrlts) *j% ‘/g Shochu and Oolong tea ¥700
You can dilute shochu using: hot or cold water, ice, or soda B RAIRIE (tax included 44t)

B8 SNy BB 694k S o
BTk : sk e Mok Am vk Ao 2R AT K BBANE AP 65

(tax included 4-#i)

Shiro Lemon Sour
. Shochu and soda water with lemon extract
(Rice shochu) Glss  ¥700  praeror i ¥700

Shiro() A (tax included 44t) PRI U RCTES LY EN (tax included &t)

Nakanaka

(Barley shochu) Glass ¥700
‘:P \:P (%) ME (tax included 4#)

Tekkan
(Sweet potato shochu) ). ¥700
/‘fk‘:';( Ef*‘) ME (tax included &#t)




Plum Wine #i5

You can dilute plum wine using: cold water, ice, or soda
WL T ik 1 Aa K ha sk e IR AT K

Whiskey s+ &
You can dilute whiskey using: cold water, ice, or soda
BT ik Ao K e ok Ao AT K

¥700

(tax included 4-#t)

Umeshu
My B

¥700

(tax included 4-#t)

Kaku
7

White Wine ¢ % &5

Soft Drinks #s#

Small bottle
JJNHR, (250ml)

¥1,000

(tax included 4-#%)

Frontera (Chile)
Frontera (4 #4))

Red Wine «% %5

¥500

(tax included 4-#i)

Oolong Tea

Cola ¥500
(tax included 4-#t)

B

Ginger Ale ¥500
tax included 44

£tk ( B

¥500

(tax included 4-#L)

Apple Juice
ER

Small bottle
JNHR, (250ml)

¥1,000

(tax included 4-#%)

Frontera (Chil)
Frontera (% #])




Unajyu Lunch Ume (Plum: Small)
FEEERIR BN

Recommended LLunch Menu

FRWHEFES (11:00~15:00)

\/Unajyu Lunch Ume eum: sman ¥1,980

lF /{§ @%‘?’;ﬁ ﬁ/ﬂ}i 7};’&( ) (tax included 4-#%)
Take (Bamboo: Medium) ¥2 y 9 8 O
4,6, (%) (tax included 4-#t)

Hitsumabushi Lunch # 4% & & ¥2,500

(tax included 4-#%)

With soup and pickles. Fi% 7. i 5%

Hitsumabushi Lunch F&&&&iR

*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 Unajyu Lunch and Hitsumabushi Lunch ingredients. *“Upgrade your soup to our eel-liver soup for an extra 200 yen.
MRBHVER, BENRIERE, ELBFRKE, X TFERBERR. FEESRNBIFMREHNERD. XIMN200ETAIEAEER 7,



Nes

\
[Lunch =

Unajyu # & &4

Broiled eel with dipping sauce served on a box of boiled rice
FRBBEANT KRG, L@ A LB RS S N L& RENE RS TR

Eel Dishes 3 & # 2

Nakaire o yess ofeed ¥9,500

)‘(X% (tax included 4-#%)

Kiku (Chrysanthemum: Extra-large) ¥6 ’ 4 O 0

;ﬁ (HFX) (tax included 4-#%)

Matsu eine see: Largo ¥5,000

7%5—\\( x) (tax included 4-#t)

¥700

(tax included 4#%)

Nikogori (ellied eel soup) % B IR

Braised, jellied eel in broth &% & i ficA 4%, 5 B AR k89 £ R
*Wheat is included in this dish. S FRITEEENERSD.

Kurlkara Yakl (eel grilled on skewers) ;%— ‘@5% _i‘; jﬂbi I/*f] (1%)
Thin lengthwise slices of eel, rolled and grilled on a skewer
e ) R Kl B SO R ¥700

*Wheat is included in this dish. @5 RIRETNERS, (tax included &)

‘ With eel-liver soup and pickles. izt & A7 e % ‘

L] L] Q
Hitsumabushi # & &
Rice topped with broiled eel # #x:8 & 3 dizk £ ki b

Nakaire (Two layers of eel) ¥9,700

Xx}% (tax included 4#t)

¥6,600

(tax included 4-#t)

Matsu (Pine tree: Large) ¥5 ’200

NES (tax included 442)

Take (Bamboo: Medium) ¥4’200

,{.;S— () (tax included 4-#)

Kiku (Chrysanthemum: Extra-large)
H )

‘ With eel-liver soup and pickles. iz % & A7 #s % ‘

Hone Senbei cbone ey A58 25 ¥700
Japanese pepper is added to fried eel bones and (tax included &42)
then the crackers are baked. Z¥ 82 & %, Bt LM #4942

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

¥900

(tax included 4-#%)

Smoked eel Z s &

*Wheat is included in this dish.  xEaRITHEHENEMRD

“Artificial ham” made from eels
8 6 K pE ¥900

(tax included 4-#%)
*Wheat and egg are included in the ingredients. xZHREMEEENE BERSD.

Broiled eel liver e o #582 8506) ¥900
Eel liver, dipped in sauce, then grilled. (tax included 44t)
o S BT LT R 6 AR Up

*Wheat is included in the ingredients. o RINEENERS .

er person

Uzaku (vinegared cel dish) 8% @ FEH N o) ¥ 1 ,3 5 0
Seasoned broiled eel with sanbaizu (tax included &42)
(a vinegar, soy sauce, and sugar mixture). = AR (8. % 20 48) $5 KL o% & 6942,
*Wheat is included in the ingredients. x#B4FEHEEENERHS .

Kabayaki # #
Eel dipped in sauce, then broiled
8% & B IR, TG ik B &R AR

Sh1ra aki &k

Plain bro11ed eel (no sauce or oil)
8 & T A NAEAT A 7 i 5 LA K B 69432

M atsu (Pine tree: Large) ¥4’ 8 OO

*A\( x) (tax included 4-#)

Take (Bamboo: Medium) ¥3 ’ 8 00

;ﬁ’ () (tax included 4-#%)

Ume (Plum: Small) ¥2’ 8 OO

7}’/@'( ) (tax included 4-#t)

*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.

XIREH A, BB NRRETR EREFS
KR RMBIEENERD .

Single Items —#

Grilled fiShCakCS (kamaboko)
¥ & 4%

Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
BN 0 AR R B ARG HOE B H R B B IR R b R
*Wheat and egg are included in the ingredients. &aEMEIEE/NE IBEHMS .

¥900

(tax included 4-#t)

Herring eggs & dried kelp 63#% ¥850
(tax included 4-#t)

Herring eggs naturally laid on kelp in the sea, and then dried.

It is a great match with sake. et /> A 6 & 9p 69 4 . &5 £ i AR Be.

*Wheat is included in the ingredients. #&EHRMHEHNERS .

Seasonal Pickles m4-s %

Pickles made of seasonal vegetables. (tax included &)
For details, please ask the restaurant staff. #F4-3 %095 dit 2. 355 A £F508
*Wheat is included in the ingredients. ¥BoEMBEENERS .

Salad of white radish and scallops ¥1,200

%‘ ]‘ fﬁ D] #,L (tax included 4-#%)

Salad with shced white radishes and scallops.

Please try this salad with our original French dressing.
F AR Ao T H R 4 Bk R Ak Xk R
*Wheat is included in the ingredients. ¥BHRMEEHENERS .




— =B AR TRAISEIRE R G
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— A ZIZB AR — KA DEZ =M
There are three ways to eat hitsumabushi that you can try.

B E
MR TR , FIBERR IR, fEY 88 E R (UNATYU) A

Take the first bowl as it is served.
Fill a rice bowl from the rice chest and add some grilled eel.
If you like, sprinkle Japanese pepper on the rice.

a1
WAL (B W5 ), TR RRN

Try other spices on top of the second bowl.
Put different spices (a slice of green onion and seaweed)
on top of the bowl and enjoy the different taste.

=R

AR (B HELL) 30K |, 5 LR BRIz, BoRERNER

For the third bowl, try it ochazuke style (rice and green tea).
Put spices (a slice of green onion and seaweed) and

wasabi on the rice, fill it with our special broth, and enjoy it
ochazuke style.

BB RNz
HERKIZEEZI T & T

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
Kz HERE





