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 E & &.

The name means “being noble (&) and remaining noble (&)”.
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 FH|FHZ20~305040 £ 4 , A it 545,

Please order one item per person. #&ZAIE—EER.

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BERHIBENREFESEE BRRIESFEFRAHFHELIR,

B e

Unajyu Kiku (Chrysanthemum: Extra-large) #2854

Unajyu s en

Broiled eel with dipping sauce served on a box of boiled rice
HRBHENFTAS Y, EBE BRI S M @ RN SR 0

The dishes with different names have different amounts of eel and rice.
RERBIR &8 AN T “KIRWE" R,

N akaire (Two layers of eel) XXE{ ¥9 ’ 5 O O (tax included 4-#%)

Kiku (Chrysanthemum: Extra-large) ;[—-’?j (%) ¥6 5 40 O (tax included &%)

M atsu (Pine tree: Large) 7}:;\ (32 ¥5 ’ OO O (tax included &-#%)
Take (Bamboo: Medium) /rﬁ‘ (+) ¥4, OOO (tax included 4-#)
Ume (Plum: Small) 7][175:( N) ¥3 ’ OO O (tax included 4-#%)

With eel-liver soup and pickles. Fti% s & 575 . i 5%

G ozen S et (an assortment of side dishes) /fép é ¥ 1 y 5 O O (tax included 4#%)

*The Gozen set must be ordered with a main dish. It is not served as a single item. X{HEEENET SR,
*The raw materials may include wheat, egg, shrimp. XZEHEBHEH/INE. E. iF,

*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. XRIE#H 515N, BENWFRIERE, EHEFRSKE, XBELRNITIRMBREE/NERD




Hitsumabushi Kiku (Chrysanthemum: Extra-large) #&8%R 3 (15x)

Rice topped with broiled eel
Y m e Rk 2 A RRZ b

The dishes with different names have different amounts of eel and rice.
RERFIR “t8 & X/ F1 “KIRNE" RE,

N akaire (Two layers of eel) XXE\‘ ¥9 ’ 70 0 (tax included 4-#%)

Kiku (Chrysanthemum: Extra-large) ;[‘——"ij_ (HX) ¥6 > 6 O 0 (tax included &%)

Matsu (Pine tree: Large) 7I:A (k) ¥5 ’200 (tax included &%)

T ake (Bamboo: Medium) /rﬂ‘ () ¥4 > 2 0 O (tax included 4-#¢)

With eel-liver soup and pickles. Fi% s & 5% . M %

G O7ZE1N SEt (anassortment of side dishes) /fﬁF é ¥ 1 5 O 0 (tax included &%)

*The Gozen set must be ordered with a main dish. It is not served as a single item. XwﬁﬂﬂﬁﬁéT}ixi,m
*The raw materials may include wheat, egg, shrimp. XA BMEH/INE. E. iF,

*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. XiRiE#HEIE R, BENFRRERRE, ENEFTANE, XEERNIHBEMRISENERD



Kabayaki & &%z Shirayaki = B%z

[ ]
S Eel dipped in sauce, then broiled
Kabayalkises ame s
o [ )
S h ]_ r a akl X Plain broiled eel (no sauce or oil)
y é] }:}D 8% & R A NAEAT A it b S A K B eG4 52

M A LS U (Pine tree: Large) 7}'4\\( ) ¥4 y 8 OO (tax included 4#¢)
Take (Bamboo: Medium) ’{'6‘ () ¥3 ’ 8 OO (tax included 4-#%)

Ume (Plum: Small) #}ig:( N) ¥2 ’ 8 OO (tax included &%)

G ozZen S et (an assortment of side dishes) /félv H§— é/&é ¥ 1 ’ 5 O 0 (tax included 4-#%)

*The raw materials may include wheat, egg, shrimp. XZ{AEMEH/INE. E. 1F,

Rice S et 7}”1/}'}5\ é%} ¥5 OO (tax included &)

(rice, eel-liver soup, and pickles) CRIR 82 B RT % e 3E)

Cooked rice  *4& ¥3 50 (tox included 450
Eel liver soup & &A% 300 (cax included 4)

*Wheat is included in the Kabayaki, Shirayaki, and Rice Set ingredients. &k, B KIREBSWHBOREMRSE/NERS .




Eel Dishes ss#=

Nikogori geed s #2 & 5% ¥700

(tax included 4-#%)

Braised, jellied eel in broth.

B R AR, BEE AR SRR KA
*Wheat is included in the ingredients. XA REMEEENERS .

Kurikara Yaki & & % K ¥700

(Original sauce or Salted) (tax included 4+4%)

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

6% & R Dok R, R AT R
*Wheat is included in the ingredients. XEHORMEISHENERS -

Hone Senbei #8t4% & 5 ¥700

(eel-bone crackers) (tax included 44t)

Japanese pepper is added to fried eel bones and then the crackers are baked.
FIES SR B E RO H 69 A

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

Smoked eel Z# & ¥900

*Wheat is included in the ingredients. ¥ZHRMEISHENERD o (tax included #3t)

“Artificial ham” made from eels ¥2QQ)
&% @ KR

*Wheat and egg are included in the ingredients. XIS RMEIEH/NE IEERD .

Broiled eel liver ¥4 & iFae)  ¥900

(one piece) (tax included &#t)
Eel liver, dipped in sauce, then grilled. Up to T et
51 6 BTtk £ TR 0932 L2

*Wheat is included in the ingredients. XEHEMESENERS .

Uzaku 2 & 3% Rsanz) ¥1 350

(vinegared eel dish) (tax mcluded B

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).

ZAREE (B 0 BV AE) 6 0L 6% & 94
*Wheat is included in the ingredients. XEHORMEISHENERS -

\ *' /

Umaki 8 & % swenzs ¥1 850

(broiled eel in a rolled omelet) (tax mcluded 4AL)

Broiled eel is dipped into beaten egg, then fried.
A 2R A e 5 B R AR A AR
*Wheat and egg are included in the ingredients. IR RMEIEE/NE ISERS .




Sin

le Items

Grilled fishcakes wamor _¥900
¥ & £
Minced fish is made into cakes, boiled and then grilled.

Try them with wasabi and soy sauce.
15t ) .79 JEEAE P, S A2 A A AL 2
*Egg and Wheat are included in the ingredients. o REMEEE/NE BERSD .

Herring eggs & dried kelp & 7% ¥850

(tax included 4-#.)

Herring eggs naturally laid on kelp in the sea, and then dried. It is a great match with sake.

M7= A7 Sl 9 89 38 i o 55 RIB AR o
*Wheat is included in the ingredients. X FREMEIEE/NERS

Seasonal Pickles at4-j6 3% ¥900

(tax included 4-#t)

Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
A4 3R KRN T AHER o 3R KA KR EI0JE B o
*Wheat is included in the ingredients. XZARMEIEH/NERD .

Salad of white radish and scallops ¥1., 200
g Nivis cax included +4)

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.
. B K A T4 ARG 74 B b R A E XAk A

. 3 . *Wheat is included in the ingredients. X HRMESENERD -

De \

Sserts s

Ice cream 7kt ¥500

= X (tax included &#t)
*Eggs and dairy products are included in the ingredients. X2 RMEIEHEBE. A FIRAD .

Sherbet %3t ¥500

. (tax included 4-#t)
*Eggs and dairy products are included in the ingredients. XEHARMRIEEBE. AR,




Drink Menu &«

" Draft Beer Ak P Craft Beer #m=i5

Kirin ¥800 Various each ¥800

TelilyamsS kb or e ——— craft beers (mipcutcd ast)
Bt — B AE R B A B P U

Bottled Beer s i5

Kirin Classic Lager Medium Bottle ¥/ 80
)}%,ﬂ:‘}g?% é’?-r: ﬁ_}}i*%n%g_ /ﬁ PR (tax included 4#%)
Asahi Super Dry Medium Bottle ¥7 80
_%};] E] ﬁﬁ;"_p‘g L (tax included 4-#t)
Yebisu Medium Bottle ¥830
Q\ bt‘ %p%g_ /ﬁ PR (tax included &#%)
Suntory The Premium Malt’s Medium Bottle ¥830
y . :
i,ffj'_ ﬁ:l] ])ﬁ\ 25 P_g /ﬁ R, (tax included 4-#)
Kirin Zeroichi (non alcoholic beer) Small Bottle ¥580
BB RICHIR B (i #him ok ) o e

< ~ On the rocks / with water / with soda
Whiskey ®55ee. ~ 2 00

Kaku ¥700

}}ﬁ (tax included &#%)
Four Roses ¥750
uzi ii }}é (tax included &%)
Hakushu ¥1,100
é 9.]‘] (tax included 4&#)

Sour # vk A

Green Tea Highball

Y

LCmOIl SOUI‘ Shochu and soda water with lemon extract

FP AR BR ok ST T w7 o A KT 69

OOIO Ilg Tea nghb all Shochu and Oolong tea aeh ¥’7()0

TINNC
B RZIR B sty A 68 (bt )

‘ 7‘ I J= 9 You can dilute plum wine using: cold water, ice, or soda
Plum 1ine 7}7@: /ﬁ BT ek he ok he 4T K

Umeshu ¥700

7]_/@,: Iﬁ (tax included 4-#%)



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

ShO Chu (Japanese Spirits) }}% /ﬁ TB T Aok o oK o oK e AT K

Shiro (Rice shochu) Glass ¥700
Shiro( %) M3 (tax included 4-#%)
Nakanaka (Barley shochu) Glass ¥700
+ (%) AR (tax included 442)
Tekkan (Sweet potato shochu) Glass ¥700
é}'ﬁ%( $) HE (tax included &%)

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

Japanese Sake miig Wi Tt

Store Manager’s Recommendation ¥900~
/“E‘K’ﬁ{ﬁ (tax included 44#%)

Junmai FUKINUKI ¥1,000

T S (tax included 4-#)
R EHR

so0m - ¥1,500

(tax included 4-#t)

Ginjo Kubota Senjyu ¥1,200
p/;,\ﬁ?dﬁ ﬁ\ﬁ‘\‘ﬂ ’T‘;‘JL' (tax included 4-#)
Daiginjo Hakkaisan ¥1,400

(tax included 4#%)

Ko BRIE N\ ifEL

Soft Drinks #sz#t

Oolong Tea Ginger Ale
BRI Ak

Cola Apple ]uice each ¥500

T R ERH (tax included 44¢)




Sparkling Wine #ia#%in

Josep Masachs, CAVA Brut [spain] Bortle  ¥4,000
Josep Masachs CAVA Brut [® 3 7] AT B
Nihon No Awa: Koshu & Chardonnay [ Japan] Bottle ¥4,800
Nihon No AWQ [E]ZI&] #L%  (tax included 4#2)
Lanson Black Label Brut [France] Bottle ¥13,500
Lanson Black Label Brut [# 8] e e

White Wine g # %5

Montes Classic Chardonnay [Chile] Half Botle  ¥2,300
Montes Classic Chardonnay [4 #1] e (tuxincluded £
Glass Mountain Chardonnay [UsA] Borre  ¥4,200
Glass Mountain Chardonnay [£5] o el i Rt
Chiteau Mercian Katsunuma Koshu [Japan]  Bottle  ¥4,400
Chateau Mercian pEiZ PN [B4] A (tax included 2:44)
Dourthe Numero 1 Blanc [France] Bottle ¥6,000
ttle  ¥0,
Dourthe Numero 1 Blanc [# 8] e R e
Albert Bichot Viré Clessé [Francel Bottle ¥9,000
Albert Bichot Viré Clessé [#H] 8 S IR

Red Wine «# 5

Montes Classic Cabernet Sauvignon [Chile] HalfBottle ¥2,300
Montes Classic Cabernet Sauvignon [% #1] b O TR )

Glass Mountain Merlot [USA]) Bottle  ¥4,200
Glass Mountain Merlot [£E] ZLes k)
Trapiche Oak Cask Malbec [Argentinal Bore  ¥5,000
Trapiche Oak Cask Malbec [Fr42:£] S dinclidedia )
Durrthe Numero 1 Merlot [France) Botle  ¥6,000
Durrthe Numero 1 Merlot [#H] e i
Robert Mondavi Private Selection Pinot Noir [UsA] Botde ¥8,200
ttle  ¥0O,
Robert Mondavi Private Selection Pinot Noir [£H] e SO
Chateau Reysson [Francel Botde ¥8,500
Chateau Reysson [#E] L lamndulsldar)

Chateau Mercian Nagano Merlot [Japan] Bottle ¥10,500

Chateau Mercian k% Metlot [BA]) i G A g D)



Unajyu Lunch Ume (Plum: Small)

FEBESIR KON

Recommended Lunch Menu

FBRMEES (11:00~15:00)

I °
Unajyu Lunch Ume @tum: smay
FRE S EIR HECN)

Take (Bamboo: Medium)
A )

¥1,980

(tax included 4-#t)

¥2,980

(tax included 4-#t)

Hitsumabushi Lunch 4% & &

¥2,500

(tax included 4-#t)

‘ With soup and pickles. #i%i. i % ‘

Hitsumabushi Lunch F&t&f&1R

*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.
MAREHVER, BENTRHERE, EN/EFRRE, XFEBERIR FEESRWBIRMEESENERD. XMN2008THEALER T,




p—

Lunch #x

Unajyu 22 6 &4

Broiled eel with dipping sauce served on a box of boiled rice
KARBRBEANFTAE T, L@ A LHRE S N L& 5N b a4t

Eel Dishes % # #2

N akaire (Two layers of eel) ¥9 y 5 0 O

5(1% (tax included 4-#%)

¥6,400

(tax included &)

Matsu (Pine tree: Large) ¥5 ’OOO

PNES) (tax included 44)

K_i_ ku (Chrysanthemum: Extra-large)
#H (%)

‘ With eel-liver soup and pickles. %8s & i . be % ‘

Hitsumabushi & & 4
Rice topped with broiled eel # # 128 & 9 ik &4 £4r2 L

Nakaire (Two layers of eel) ¥9,700

}X% (tax included &)

¥6,600

(tax included 4-#)

Matsu (Pine tree: Large) ¥5 ,200

7%’;}( x) (tax included 4&#%)

T ake (Bamboo: Medium) ¥4 y 2 O O

/{'/i' (%) (tax included 4-#)

Kiku (Chrysanthemum: Extra-large)
H (1 x)

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

¥700

(tax included 4-#)

NikOgOri ellied eel soup) % B IR

Braised, jellied eel in broth 4 & ki fitA 4%, 5 B KA k8 R
*Wheat is included in this dish.  xEHRMBEENERS .

Kurlkara Yakl (eel grilled on skewers) J%‘ é?;ﬁ;};]b_tﬁ] (1%)
Thin lengthwise slices of eel, rolled and grilled on a skewer
W98 0 A e ST LR ¥700

> 1 A
*Wheat is included in this dish. 8 RHREENERS, (tax included &+4¢)

Hone Senbel (eel-bone crackers) %‘ﬁ*@éﬁ% ¥7 O O
Japanese pepper is added to fried eel bones and (tax included &4t
then the crackers are baked. & X8 & &, B4t LA H 69422,

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

¥900

(tax included 4-#t)

Smoked eel £ &

*Wheat is included in this dish.  ¥EHRMEEENERS .

“Artificial ham” made from eels
9 & Kk ¥900

(tax included 4-#t)
*Wheat and egg are included in the ingredients. sxESERMEEENE BERS .

Broiled eel liver oo #8 8 8706 ¥900

(tax included 4-%)

Up to one per person
BARS—

Eel liver, dipped in sauce, then grilled.
A% & I i b A

*Wheat is included in the ingredients. HAEMNEENERRS .

UZaku (vinegared eel dish) @?;ﬁif*jg\‘}ﬁ\uaﬂ#% ¥ 1,3 5 0
Seasoned broiled eel with sanbaizu (tax included &4t)
(a vinegar, soy sauce, and sugar mixture). ZARE% (8. % b 5048 ) 6 ba9% & 69452
*Wheat is included in the ingredients. xMAEHREENERS .

Kabayaki # %
Eel dipped in sauce, then broiled
Jesg & 2 R R, TG R LT a9

Shirayaki &5
Plain broiled eel (no sauce or oil)
8 & T NAEFTIRA T 5 A K a4

M atsu (Pine tree: Large) ¥4 5 8 O O

7}"&}( x) (tax included 4-#t)

Take (Bamboo: Medium) ¥3 ) 8 0 O

,ﬁ- () (tax included 4#t)

Ume (Plum: Small) ¥2 y 8 O O

7}1*3?( ) (tax included &%)

*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.

MIREH TR, 2N RABERE (B EFRKE,
XEBRRMBEENERD

Single Items —#

Grilled fishcakes wnboo
W HE

Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
A 0 A AR SR UG A A B B E SR R R o

*Wheat and egg are included in the ingredients. xEHREMHEE/NE BERS.

¥900

(tax included 4-#t)

Herring eggs & dried kelp &+## ¥850
(tax included 4-#i)

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

It is a great match with sake. M it/= 4 6 & 9p 69 i o 15 & AR Lo

*Wheat is included in the ingredients. &2 RMRISHENERS

Seasonal Pickles #4465 %
Pickles made of seasonal vegetables. (tax included &4t)
For details, please ask the restaurant staff. #4339 it 2. 38 H 2508 7o
*Wheat is included in the ingredients. XEAREMNEHNERD .

Salad of white radish and scallops ¥1,200
—?g— ]\ //],/] Jrl /y %_1 (tax included 4-#i)
Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

¥R Ao T HR 6 . Be LR 4]k XAk R A .

*Wheat is included in the ingredients. «#aRMHEHENERS .




— & =B AR RIIERRRATTA
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

—# =B E MR — KA IEZ=ME T,
There are three ways to eat hitsumabushi that you can try.

FBIERIZ
MAEELERTR, FTRERE B, Ry =ik (UNATYU) Z A1,

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.

B_mEhniort
EIIAER (B BEL) , EZAEMNER,

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.

B=BRER
AR (B BEL) TR , R ERBRRHIGT , EZAERNER,

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.

FIBRERZ
HEWRNIZEZEZ N T

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
Kok B &




