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 (EH) 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 Z#F B20~3054 £ & , BOAAT S FFF, X ZdE 208 == 3080 a4t}
Please order one item per person. #FEATE—EEH, 199 shtwt FE3HA]7] vy

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

B E AR £2HA AF=n dsche, L WL Foll S 5 Ayt nlg 3 uiEtAsU .
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'Unaj iku (C Wrysanthemum Extra-large) #88ZIR HEX) FUHF A 38 71533

te4m

Unajyu stsem suzae e

Broiled eel with dipping sauce served on a box of boiled rice
KRR BEAFTAREP, L@ E EFBRE S N E@mENFRETOHE
Fo] 7hutol7] (o))} FES Fje ¢l 2

The dishes with different names have different amounts of eel and rice. REHRZI “E8& A/ Fl KIRHE" RE,
Higel B2 28x Fojst wwte] go] thFYh.

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

3t 24 29
U7to] 3] (el & el = El3l9)

Kiku (Chrysanthemum: Extra-large) ;‘—7]%- (4 %) ¥7 : O OO ( tax included >

ABt 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 >

OHA| () o4t 2¥A] TF
N

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

At Au A £3
- (=ha)

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

GOZ@I’I S et (an assortment of side dishes) /fél_" é/é ¥ 1 8 O 0 ( g:ﬁir_}:&rﬂd]eiﬁ)

TA@AHAE

*The raw materials may include wheat, egg, shrimp. XZHEABMEHNEE. iF. XAAE F Q7o L-AZ-A$71 THH UFy ).
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

AR T B P8 B 2R SR8 B 1R a8 £ IR LA K B /65588 8 1R PO Theg & IR IR .

MR (ROl 2T 820124 (atoka] Aol W) shulols] (3 Fol) - Aletor] (B9 & A4 ghe FolFo) & FE3A &do Fehich.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTEERHEES, 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. ¥RIEHER, BENFRHERE, ENEFKE, XEIBMEHINE.

KEA 2 F Lo LAZA7E THEH SlFUT.

*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 10087T, KIRAILUREAG K,

ke 10040 Fuj7) 2 WA s




Hitsumabushi Kiku (Chrysanthemum Extra-large) #881R F(isA) 3| 2PFEA] (acky Fof 9 7|5 (2ah

Hitsumabushi s«
3] 22T} ELA] (Faokdl ol R

Rice topped with broiled eel # k% &Mk £ £ KR L
Aol Fheloby) (Fd Fol) Wit

The dishes with different names have different amounts of eel and rice.
RERFIN &8 A/ KIFRHWE" RE. Bl b se Aol gut o] gFU.

N akal Y€ (Two layers of eel) XX/% ¥ 1 O 400 ( tax included >

SHL 2H A ZF
7ho] & (el i 2= Sle)

Kiku (Chrysanthemum: Extra-large) ;I—’%j (#FX) ¥7 3 400 < tax included >

aH anA 23
715 (3

M ALSU (Pine tree: Large) 7%4\ (%) ¥6 : 0 OO < tax included >

X PEL
] EANESRR D)

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

OHA| () o4t 2HA] T
=

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

At Av A £3
- (eha)

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B Ml 3R 3K S AT A A BORAA (BEE B T R) o A9 Ak, ol 212, a8l3 (R, 3, 2549el)o] TRUG.

GOZCH S et (an assortment of side dishes) /fél_" é/é ¥ 1 8 O O < g:ﬁigﬁrﬁ]e&ﬁ)

T @AHAE

*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NE.E. iF. XQAE 5 Q7o L-AZ-A$71 THH A dFU .
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

NANBRTF B P8 B 2R S8 B 1R . el £ IR LA K B /5588 8 1R PO heg & IR IR

KT (ol 27 3 2ubiA) (GaLeky] o] Db «shutels] (Fd Fol) Aol (Fd S A A %2 AT FEHA &d IR
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTEERHEER, XAE dFL FE314 & 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. ¥RIEHIZER, BENHRIEARE, BEDEFRRKE. XPABMEENE,

AR T 45 dADAMIE LA SIFUT

*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 1008 7T, KIRAILUREAHGIHI,

Xk 10040 w72 B3 sHeduH.




Kabayaki &%z 7Hakok] (3 7<l) & ayakiT Bk AlZkol] (g e R4 we ol 7o)

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BIERFE&NREESEE, ERRESTEEETRAEFHIE LR,
Fol g AR EAHA AF=n syt G2 W7t FdolslS & syt v 3 vk Asy

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

Je8k & F TR E, TG R L e
Zhalok7] (akd Fol) Fdol @7HA T2 Ao

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

83 & T NAEAT A it b AR K B 9428
A o] (FELe A Fe Fojqo])  ARPIFEE AR Fe FolTh) (I, 71E ©8)

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

S WA EF
ul2k (&u)

Take (Bamboo: Medium) ’{'& (%) ¥4, OOO < tax included >

THA| (A7) et
e

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

ShL 2HA £F

i [GEN
Gozen S et (an assortment of side dishes) 4517 é/é ¥ 1 8 O O < g;(iiirgé]ux% egﬁ-)
TA@HAE

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

MANPR T AR B IR, SRR & RER S FE68 & IR DU B b8 & IR U Fhés & IR

KEUF(Fol 2«8 2ebiA] (3o Fo] @i shutoly) (Fd Fol) Akl (Fd S A 2 FojFo))E FEH Sdd IR
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XLERERIEER, XANE GF2 FE4 5 gyt

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

Cooked rice %4 350 (minded )

oHt 2B A 23
S I

Eel ].iver Soup g’ﬁ%iﬁﬂflﬁ ¥300<taxincluded >

aH AuA 2%
ol 7t =

*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) - Al (¥ XA e Aol o)) - #uk AE - Fo] 3k 52 AR T 47 do] TFF =y




\
Eel Dishes ss#2 34 2

8 Nikogorigmuewon &%  ¥800

tax included
Y12 (o 8A 8L $2A0A) ($0a'ss)
Braised, jellied eel in broth.

Ha% & AR, BERA IR E R, ARE 23] )& dAFERE 2 89
*Wheat is included in the ingredients. ¥EARMEIAENERD . XAAR F ¥ o) Do F4Ho] YFUT.

Kurikara Yaki cnepicco ¥82 & 3% F B as)

(eel grilled on skewers) (Original sauce or Salted) 8 0 O
;La] 7]—3}01:7] (X(]'Cﬂ Z‘li] ;,10] ) t?xzincluded
'Thin lengthwise slices of eel, rolled and grilled on a skewer. (8350520

W & Rk, BAERTFEEY ., A2 BFo g Ao 712 F)E axd ZolN Ut
*Wheat is included in the ingredients. XEARMBEENERSD . X¥LAE F 39 Do] T30 gFYrh.

Hone Senbei %8t & % ¥800

(eel-bone crackers) (tax. P )
H]fl /H_]_H:" o] (73_01 ‘E]"q’ .TL]-X]-) At 2RA X
Japanese pepper is added to fried eel bones and then the crackers are baked.

FNES: &R B B R . A7 Zo] Mo AZE AN T2 Al o] (d A
*No special-precaution raw materials are used to make this dish. ¥ HESAEREERME xo] AFdE £ 948 A4 gteud.

\24
Smoked eel & 4 ¥950
= included
8ol £A ($55h%)
*Wheat is included in the ingredients.
KXEBARMBEFNERD, XYAE F QH-o o] &= AFHt.

“Artificial ham” made from eels ¥950
59 % KiE 3l B (i)

*Wheat and egg are included in the ingredients.

XBPREMAERNR IGEHD. XLAR F 45 d-A o] £3H YU

[ ] ] a
Broiled eel liver ¥ & ifas¥1,000
(one piece) (gxﬁiiﬂiﬁﬁq)
Z o =
L]::ll ] (17H) e o Up to one per person
Eel liver, dipped in sauce, then grilled. BARSE—A
Y510 AT TR LA TR AR, ROl 1 o] WolA THW 4. | 199 R FeRAA g,
*Wheat is included in the ingredients. XHMAREMRIEHNERD. XLAE T L2 Lo] FfHo] dFyrt.

\=2 Py o L -
Uzaku 2 & #% R@enxn ¥1,400
(vinegared eel dish) (taxﬂincludcd )
FAT (301 249) ST
Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZAREE(BS 0l AE) A R 00 E . o] Jhetels] (B Tol) & Ale] hd A2 TS BEiHY
*Wheat is included in the ingredients. XH|HREMRIEHNERD. XLAE T L2 Do] Ffso] 5yt

5 e i -

Umaki 8 & K wanzx ¥2.000

(broiled eel in a rolled omelet) <m,? included )
SAL 20N EG

$-uk7] (gl AdLel) -

Broiled eel is dipped into beaten egg, then fried.

X BB T S A R AGAT R, A 79 I3 FojE F @] B H7 4.

*Wheat and egg are included in the ingredients. XBARMBEHNE BEHRS, ¥EAR F Q7o D-Ao] TR dFuch




Single Items —» vz

e Grilled fishcakes tamboko ¥1,000
(Boiled fish paste, Yamato Kamaboko, (5337}1221“151]16;@)
from Senzaki, Nagato City, Yamaguch1>

E B FE o Bk T ke

O}7]| 77 (7€) OB (ori7AA UAEA AR, oktRE Autuz)
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 4%/ & i A& & 425 &% a9 4 2.

QLS AolaAE HER 2 F FAEUT. 259Yo] IHF2 Ao =4 L.
*Wheat and egg are included in the ingredients. XA RMREHNEZ CERS ¥YAE F D5 L-Ado] THH gyt

Shark Cartilage Strips, served with dried plum ¥950

(Umesuisho) %;lrzgr:]l]e;q)

MEKTG 3w ang FHZ0|LEIaEs A 73)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp

FHE el BREmm A A, AETAA @R, 2 TR o], & LEME vjdd F3 a9yt
*Wheat and egg are included in the ingredients. %#BHEHEEENE BERD, AR F Do B-Ade] X o] JFych

Seasonal Pickles st4 % ¥1,000
AR A2EY R
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
BHA MR R A AR AAE T . AR o8 AT I2 AT W2 H2ET 2e2dA 293 FA L.

*Wheat is included in the ingredients. XEHRMBISE/NEMRD . XFAE F LF] Do) FFHo] syl
*The photograph is for illustrative purposes only. XBHE{RHESE, AL Fagdurt.

Salad of white radish and scallops ¥1,300
‘?’;ﬂ‘] /ﬁ] #,L Tg'_ 27]:' JJI-Z]- @Ei (tax included )

SAL 2HA 2
Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.
¥ A WT ARG ) 45 B R4 Xk i
ZA A 5o Zhev] A E. eAY ZHA] =S @‘:°] AHEE F F9 BEA L,
*Wheat is included in the ingredients. XEBARMEISHENERD. XPAE F ‘Q-r°7| go] FFH syt

Desserts #s aa=

————

Today’s dessert 4-H#E <59 OAE ¥500

) ) A . ) tax included
*Eggs and dairy products are included in the ingredients. LAt 2H)A] 23

KEBPEMHEEBE ANRED. XAAE 5 43 AR $FAF] TS sy




Dfiﬂk Menu HK =83

" Draft Beer A PR Craft Beer #meig

Kirin Ichiban Shibori Various
Premium ¥950 Craft Beers ¥950

B —EK S EE (SN Bk B (e
712 oA Al x2)ud(F) AzE 9F 75

Bottled Beer #mg=#im wuz

Kirin Classic Lager Medium Bottle ¥850
BB 2 g B Al R e R
i

714 E¥4 g7}
Asahi Super Dry Medium Bottle ¥850

# 8RR TF% 2, ($5 5 )
o A8 o =eol
Kirin Green’s Free, non-alcoholic beer  SmaliBottle  ¥600
BLBE A # & ) "B ROk SR B A () D (550 )
714 ad= =¥

FL3E WF Ho|AE SR (2 S EF 0.00%)

> - On the rocks / with water / with soda
= (@)
'\/ \' hlSkey E&‘ +5 927 Pl ik hnkdek ATk LUSA-ES GR-AT

Riku ¥700
®ogs el
Four Roses ¥750

W ¥ EA= (o neluded )

At WA E3

Sour ®ckSEE ALY

Green Tea Highball

b7 - e S

Lemon SOU.I' Shochu and soda water with lemon extract
FP AR BR PR SUTEL TE itk oA S s WK 869 4

Y& ALS) A 97122 ve 27 204

OOIO ng Tea Highb all Shochu and Oolong tea ea(cri fczd(c?io)
By B ZEIRIE mintan R EAN . b 5] 2

$-33t 3o 279 434

> I —2. You can dilute plum wine using: cold water, ice, or soda
Plum Wine #& a3 maiimmrosses

Umeshu ¥700
M (S5 se)
gz



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

1r1 S i B 77 i3 A K A BIKS e K e 91 3T K
ShOChu (Japanese Spirits) }R7E A3 TS g erw ae, ane s+ dad.

Nakanaka (Barley shochu) Glass ¥700
y E tax included

PP () UIhgHEs) :;;_i ({;‘ﬁiﬁ 2n)A] E‘E})

Tekkan (Sweet potato shochu) Glass ¥700
p M tax included

%#(¥) Ag@?h S (S5

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

v 2 % RF R kB REE R
Japanese Sake AAE B3 AA B LEE AMAAL: FEE, A Ee AL

'This month’s recommended item 1som ¥1,000~
ARARE  oldg 32 (Saese)

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

R FHHCER) £7 FIF7) Releh ey

s00m ¥1,500

(&5 5ma %)

Eiko Fuji Junmai Ginjo, Shinken (Yamagata)  1somi  ¥1,400
] 0, g ;

RAE L RS ER Se(LE) dlZFA £H FE AA ke s iy

At 2M A Y

Dassai (Contains 45% Junmai Daiginjo polished rice)(Yamaguchi)  180ml ¥] ,5 00

B (s kob@d5) (L o) ARl (7] Belz 45) (Ska7R) SR

Soft Drinks ### xze =32

Oolong Tea Ginger Ale
B R Aok
Rl A A

Cola APPIC Juice eac
s sl ssio gy

At 2HIA E3
2ot A} 72



Sparkling Wine x:a#8#E =%29 ga

Josep Masachs, CAVA Brut [Spain] Bottle  ¥4,500
Josep Masachs CAVA Brut [ 3k 7] ﬁ,ﬁg (85mse)

34 wlakx 7hul BE [Hashi)
Nihon No Awa: Koshu & Chardonnay [Japan] Bote ¥5,000

Nihon No Awa [84] if&é (22;‘231“»?.‘2‘&)
U Exole} [g£]

White Wine w# %5 soE g

Montes Classic Chardonnay [Chile] Half Botle  ¥2,500

Montes Classic Chardonnay [4 #] s}gt}z <g§sﬂm¢iﬁe§§>
EH 2= E#4] Ak=dlo] [E#]

Chiateau Mercian Yamanashi Koshu [Japan] ~ Botte ¥4,500
tax included

T i Ml ﬁé (SN
AR o229 okuhA] 24 (98]

Dourthe Numero 1 Blanc [France] Bottle ¥6,200
Dourthe Numero 1 Blanc [#8] ﬁ%{ <g§}{‘lf},‘fﬁlﬁ;’15g§>
FEx FHE QL B [=3=2]

Albert Bichot Viré Clessé [Francel Bottle ¥9,200
Albert Bichot Viré Clessé [:xm] G (BU5N%)

g =2 v & H)E SA [=3=]



Red Wine «##iEs d= o9

Montes Classic Cabernet Sauvignon [Chile] HalfBotde ¥2,500

. - i1 included
Montes Classic Cabernet Sauvignon [441] agtf% (g;(y;m;uflﬁwexwﬁ

EH 2 294 s 24| 2H)% (9]

Dourthe Numero 1 Rouge [France] Bottle ¥6,200
Dourthe Numero 1 Rouge [#E] ’ﬁi&é ¢ periry

FE2E T2 ¢ F = [E32]

Robert Mondavi Private Selection Pinot Noir [UsA] Botte  ¥8,500

PREg . . s ik included
Robert Mondavi Private Selection Pinot Noir [£E] iﬁg s raiery

2= B Zaholdl A9 7k o} (%]

Chateau Reysson [France] Botle  ¥8,800

e Ak A
Chateau Reysson [#H] ﬁf}g St )

NE % (222

Chateau Mercian Nagano Merlot [Japan] Bottle ¥11,000
Chateau Mercian k% Merlot [AA] ’f}g e
AE H2AG Yl HER (28]



Unajyu Lunch Ume (Plum: Small)
FEEBERIR B0
AR SUF el 1) $-H =4

\We process eels_g_gr_efu\\‘ but'sometimes they have tiny bones. We appreciate your understanding.
Al BEHNRIFSERE BRROSEEHEAR T HIENIR.
A 484 A=A JFUGR, 22wyt Folgl & & lFunt. vlE ¥ vl AEUT

: /
Recommended Lunch Menu
FERARS 94 23

(Weekdays only g T4 0 34" 11:00~15:00)

Unajyu Lunch Ume @tum: sman ¥2,500

FREEER o @ (550%e)
AR FUF gl 23
With soup and pickles. Take (Lt ) ¥3) 5 OO
Wit ek Be %, A28Y £ 0y THA @y e
Hitsumabushi Lunch ¥2,700
FARGE B IR DR S| 2PHTA] haoky 3w (835aze)

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B Ml 3R 3K L AT A ABORA (BB B A R) . A9 Az, Aol 212, a1z (R, o, 2FWol)ol THRUD.

Hitsumabushi Lunch
FRIBEAIR DX 3| 20HTA] (daot Fo} 2

*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, BHLEBFRRIRE. XHHOBMEHE/NE, XM200BTALAEEF 7, XRF100BTT, KIRFTLURE KA.
xull]) g3 wet Fol 27] Fol M 4 oy, £FL YA AF =PUG. XIS F 7 Yo] FRE dFUH.

#F7kaF 200909 ol T+ Fo2 WA by xRk 1004 FHv12 ¥4 sbeduT



Lunch #% »x 2=

Unajyu 26 &4
S (gl B

Broiled eel with dipping sauce served ona box of boiled rice
KRBRBEANTAETY, L@ E LH RS N L@ RAFRET 62
Zol 7hutoRs] (o ok Fd S e g 89

Nakaire o tess ofeen ¥10,000

)‘()‘LE‘- tax included
Uolo] g (aelrt ¢ #%ax B28) ($52'es)

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

e
2 : tax included
LTS (/550

Kabayaki # %

7hulok7] (Fd Fel)

Eel dipped in sauce, then broiled
TS 8 BB, FHE R LI 642
Fdel 27HA & ol

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

8% & o NAEFT A T BB K ey H2
Algtopg] (a2 AA &2 FolTel) (¥, 71§ US)

717 (=

Matsu (Pine tree: Large) ¥5 . 600
7#/ N included
u]b-‘_;k_):;_qs',_) < gﬁi‘gﬁ'ﬁﬂ Cz*a‘)

M atsu (Pine tree: Large) ¥5 y 0 00

7%’/;}( x) tax included
T e (835N se)

With eel-liver soup and pickles. izt & A 7. B %
ol 2t 7, AaFEY EF

Hitsumabushi & # 4
3] 2AHFELA] (haokd ol il

Rice topped with broiled eel # # 8 mazk 44 k72 +
ol shulolr) (3 Tol) Byt

Nakaire (Two layers of eel) ¥10,4OO

)‘()‘LE‘- tax included
Yol & (Folvh ¥ #Ea= Solsle) (£3/ %04 ze)

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

e
e tax included
) (HX) <eﬁ M)A zﬁ)

7)1 (3

Matsu (Pine tree: Large) ¥6,000
A (R) tax included
u]:y\_ (2U®) < 5%1131“4 Cz%)

Take (Bamboo: Medium) ¥5 9 00 0

A (bt
T

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

BLA e R B BT A AR CGES B R R) .

A9 A&, Fo] 27, adx PR, &, 2FWol)o] EFFEUTG.

T ake (Bamboo: Medium)

¥4,000

i‘{ ;ﬂ - (&350 se)
[}me (Plum: Small) ¥3 ,000
iﬁ é{ijé\)’ué) (5i%maee)

*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. BHEFRSKE.
XEBAFRMEEENERSD

xolS] g uhet Fol 27] ol WE F Jout, BFL A A =4Vt
*AAE F @R do] FiF AFUTh



Eel Dishes % & # =

Single Items —&
i

o] 2.1
leogorl (jellied cel soup) % & IR ¥8 00
< tax included )

YZ 8] (8ol B T8 $343) S

Braised, jellied eel in broth. 6% & pysit 4, & B &M Rk 6 £ R0
Az 23 A& GAFER = 87,
*Wheat is included in this dish. #HREMHEENERS, HAAR F A8 Do] FHH] A&

Kurikara Yakiompco #2686 % ERas
(eel grilled on skewers) (Original sauce or Salted)

T-2] F}olT] (Gl mA) o))

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

L CUL TR .30 ST ¥800
A= ggos g Aol L Foj& BA9 Fetx FFYTh <tax included )

*Wheat is included in this dish. 39 RIEETIERS. et 2 A XF
H*AAR T g3 o] THE Qe

Hone Senbei (eel-bone crackers) é%@;’\ﬁ% ¥ 8 O O

ax included
W AlH] o] (gl WA st (o included )

Japanese pepper is added to fried eel bones and
then the crackers are baked. # ¥ & & &, B4t AP H 6] 69412
A3 Fol W A2E AM T2 Aol (¢F AA).

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

Grilled fishcakes wmsoo 8.4 ¥1,000

tax included

{Boiled fish paste, Yamato Kamaboko, (,g\ﬁ B z?)

from Senzaki, Nagato City, Yamaguch1>

Glyar B R TRl K e i 44>
OFF) 7] (F2) O] 5 (ohulwRa UrtmA A7, 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 AR B B SR R R o
%t BARE AolaNY B2 ¢ F FYIUS, 330 I Fo] =4 e,
*Wheat and egg are included in the ingredients. &% RitEaHNE BEHS .
HAAE F Yol L-A o] ¢ o] gayrh.

Shark Cartilage Strips, served ¥950

with dried plum (Umesuisho)  (3/5ne)
MprK ¥ 65>

Fo 2ol aaast a4 7a)

Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
W& 6 n AR F R A, AT A HA R R

A B o], & LEWME Wdd 3 2Yut.

*Wheat and egg are included in the ingredients.

KPBORMEEHENE BERS

HAAE T YR LA o] TFH slev.

xol FFL B YA=F AH3A FEUT
¥950

Smoked eel Zs: &
Fg-o-] iz-“ (tax included )

St 2¥A EF
*Wheat is included in this dish. x#EaREIREENERS .
HEAR F A Lol FHE Agyrh

“Artificial ham” made from eels
50 K Ao} W <950

*Wheat and egg are included in the ingredients. tax included
K e BB x inclu
MEBD RIS T /INE OB, ( B 204 ¥§>

HAAR 3 d¥o] D-A o] T Y&t
Broiled eel liver o s #3828 50 ¥1,000
o] )y (1 included )

At 2HA X7

Eel liver, dipped in sauce, then grilled.

W% & I ik B TR a9 AR Up to one per person
Aol Zhe Pl oA FHA 4. BARS P

*Wheat is included in the ingredients. 199 shie 2887 v,
KEBARMBSENERD . XAAR T Q¥ Do hiH o] &yt

UZaku (vinegared eel dish) /]\ JH"%)& (masx) ¥ ]_ 400
A o] 2AQ tax included
FAT 2 244) (55550 2w)

Seasoned broiled eel with sanbaizu
(a vinegar, soy sauce, and sugar mixture). =85 (85, i 20 ) H ik B oL & 694 2
o] Zhteld) (Fd Fo) & Akl 2 (A2 FAHE L 2R

*Wheat is included in the ingredients. xSABEMHEENERS .
HAAR F 4o Do) FHF o] gy

Seasonal Pickles
AR Hadd

Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. 43 % o9 Fe st 2. 3 £ 4% £k %308 7o
AR oFAE AHEF AE. AT U &2 HAZEF 2H A 23 FHX L.
*Wheat is included in the ingredients. &2 EHNEENERD

HAAE F Ad¥d) Lo] 5ol et

Salad of white radish and scallops ¥1,300
YA b (st
29 248 A=

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

B 1A e By T ARG 2 A B R 6] Xkt R

A R Rk AEE, AW TN =Y AL AR LHSE F 9 quAL.

*Wheat is included in the ingredients. xEARMHEENERS .
HEAE F Aol Lo) FirE o) gt

4% ¥1,000

( tax included >
AL 2vA T




— & = IZ @A IRRYESR R JT7A
S|2RHEAI S B EAIE U
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— & =7 @R — KA AEZ =M HTTE.
S|zt AlE 3 Ao A 7Ex] o2 BtE o ls YT
There are three ways to eat hitsumabushi that you can try.
S—BiERHZ
HRELSK PRoR o8 1 i 2 BE T , FE LRI a8 ERLIRIZ
IR AT 1F R
Apdte] W3} Foj & Y1 oo AAxE XA Hayoh
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

HY SR 88t B, B B CAIE B TREIR .

TIX AT 1= =HA H7]

Apdte] Wi3} FojE W1 v vt} 75 He A winkd 4 ojF YT

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=BAEIR

SR HYR TR 8 R B - , HER YR EAE T IR,
HRAEETR, B B+ #7508,

Al 2% Ae A=A

e 3 ol S Aol HotbA, HolglE vhRl 9g) 7S BE A i3]
AgZ il 355 §o| LA=AR o] Heyth

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.

SIIBRER

RERMNIZAZEZIN M T

Ul 2% A= 42 7130 DA A EMEAL,

When you discover your favorite style, fix a fourth bowl

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

i



