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 EEH.

The name means “being noble () 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. * 4% Z20~305040 £ A& , ¥k o O F £ o

Please order one item per person. FEAIE—EER.

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BiERFEENREFESEE BRREKFEFRBAREF HERR,

Unajyu Kiku (Chrysanthemum: Extra-large)

Unajyu sesm

Broiled eel with dipping sauce served on a box of boiled rice
W RIRBEANTAREF, E@mE EFBRSEG & N E@mENFRE TR

The dishes with different names have different amounts of eel and rice. REHRZIH “E8 &K/ Fl KIRHE" RE,

N akaire (Two layers of eel) XX/ZE; ¥9 ’ 70 O (tax included 4-#%)

Kiku (Chrysanthemum: Extra-large) ;l"ﬁ (#X) ¥6 ’ 6 O O (tax included 4-#%)

M atsu (Pine tree: Large) 7}2\\( x) ¥5 ’2 O O (tax included 4-#%)
T ake (Bamboo: Medium) ’{'6' (P) ¥4 ’ 2 O O (tax included 4-#%)
Ume @lum: sman HE (1) ¥3 - 200 (eax inctuded 45

‘ With eel-liver soup and pickles. %8 & 5% i % ‘

GOZCH SE 1t (an assortment of side dishes) /ﬁ["ﬂé— éfé ¥ 1 > 70 O (tax included &%)

*The raw materials may include wheat, egg, shrimp. XZHABMEHE/NE. &, 1T

*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

MANRTF B Fet8 & 2R S et B 1R S a8 £ IR LA K B /65588 8 1R PO a8 & IR IR

*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KRR REHEES,

*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. XRIEBH TGN, BENFRFEARE, BEHEFKE, XMBHABMEENE,
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. 27 1008 7T, KR A MR A1



Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2#%% % (15X)

Rice topped with broiled eel
KBS B bk B RRZ b

The dishes with different names have different amounts of eel and rice.
RERHIH 68 K/ F1 “KIRNE" RE,

N akaire (Two layers of eel) XX/Z%' ¥9 ’ 9 O O (tax included 4-#%)

Kiku (Chrysanthemum: Extra-large) ;[—'ﬁ (HX) ¥6 y 8 O O (tax included 44#)

M atsu (Pine tree: Large) 7%2\\( x) ¥5 ’ 40 O (tax included 4-#%)
Take (Bamboo: Medium) ’{"i‘ (F) ¥4 ’ 40 O (tax included 4-#t)

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

GOZCH SE T (an assortment of side dishes) '&F}]—ﬁ—éfg ¥ 1 > 70 O (tax included 4#)

*The raw materials may include wheat, egg, shrimp. XA BMEHE/NE.E. 1T

*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 LA K B 165588 8 1R PO Theg & IR IR .

*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
MIEERREHEES,

*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. XRIEHETIE R, BENHRIEARE, BHEFRIKE, XBHBMEE/NE,
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. 2% 1008 7T, KR A UKD 1



Kabayaki & &5z Shirayaki = B
[ )
B b k .. Eel dipped in sauce, then broiled
a a ’ a 1 /}% J")'D Fe sy & B\ BB, TR LR e A2
[ ] [ ]
S h 1 r a a kl 0 Plain broiled eel (no sauce or oil)
& é’ }:)D 6% & T o NAEFTRAR 0T i 5 B K EXF 6942

i M atsu (Pine tree: Large) 7%2\\( X) ¥5 ’ O O O (tax included 4-#t)
Take (Bamboo: Medium) ’{"5‘ () ¥4 ’ O O O (tax included 4-#.)
Ume (Plum: Small) 71'115:( M) ¥3 y OOO (tax included 4-#t)
G OZEnN S et (an assortment of side dishes) 'fél] }]é' éfié ¥ 1 ’ 70 O (tax included 4-#)

*The raw materials may include wheat, egg, shrimp. XA EMEH/NE.E. 1F.

*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

MANPR T A8 S R IR SHREE B HR . SH Fe88 & IR DU B 6et8 & 1X T Fheg & IRV

*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XRILEBERBEER.

RiCC S Ct 715\}1:& é%&{ ¥5 OO (tax included 4-#t)

(rice, eel-liver soup, and pickles) (kAR 82 BT B 3E)
Cooked rice  k#%& ¥3 50 (cax included 22
Eel liver soup # &A% #3010 (cax included 450

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. k. Bk, 8 FF7 . KIRERWIAREME G /NERS .




Eel Dishes sz

1 Nikogori (jellied eel soup) ,{'{%eéﬁ;ﬁ ¥750

(tax included 4-#%)

Braised, jellied eel in broth.
B B, BB A SRR E R
*Wheat is included in the ingredients. XA RMEIEE/NERS .

Kurikara Yaki @& % +ip  ¥750

(Original sauce or Salted) (tax included 4-t)

Thin lengthwise slices of eel, rolled and grilled on a skewer.
A2 & A R e ik B AR R

*Wheat is included in the ingredients. XEARMEISHENERD -

Hone Senbei # 8t & % ¥750

(eel-bone crackers) (tax included 4-#%)

Japanese pepper is added to fried eel bones and then the crackers are baked.
FXEEE &R, B AR HE R 6 H

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

Smoked eel 62 & ¥950

*Wheat is included in the ingredients. XA FRMEEE/NERS . g crelindipd )

“Artificial ham” made from eels ¥2d5A9)
5% & KR

*Wheat and egg are included in the ingredients. XESRMEEHINE IOERD .

Broiled eel liver ¥ & iFas) ¥950

(one piece) (tax included 4-#%)
Eel liver, dipped in sauce, then grilled. il g
SEEL P BT AR

*Wheat is included in the ingredients. ¥R RMEIESENERD

Uzaku 2 & 3% Rmenn) ¥1,400

(vinegared eel dish) (tax included 4t)

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZAEE (B b BVbE) PRI He 8 & A9 HFIE
*Wheat is included in the ingredients. X&EQRMBISENERS -

Umaki 8 & & swsnzs ¥2,000

(broiled eel in a rolled omelet) (tax included 4+4t)

Broiled eel is dipped into beaten egg, then fried.
R 2 A5 e 68 b R AR A A R
*Wheat and egg are included in the ingredients. XEARMEIEH/NE TOERD .




Single Items

Grilled fishcakes wmbo # &4 ¥950
(Boiled fish paste, Yamato Kamaboko, e
from Senzaki, Nagato City, Yamaguch1>

GLoa B KT Al K Fe i 44>

Minced fish is made into cakes, boiled and then grilled.

Try them with wasabi and soy sauce.
1 ) 1) BEAR R 5 A AT B2
*Egg and Wheat are included in the ingredients. ¥R RMEIEE/NE ISERS .

Herring eggs & dried kelp &+%% ¥900

(tax included 4-#t)

Herring eggs naturally laid on kelp in the sea, and then dried. It is a great match with sake.
W 0= A Sk B9 09k o b5 EE AR B
*Wheat is included in the ingredients. ¥R RMEIESENERS

Seasonal Pickles af 4 % ¥950

(tax included 4-#t)

Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
BF4~35 K ARG A B . SR R AP IR LR E T o
*Wheat is included in the ingredients. ¥R SHENERD -

32V P

Salad of white radish and scallops ¥1,300

(tax mcluded L)

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.
¥ A Ao B T AR89 5 40 B R A1E XA TR

*Wheat is included in the ingredients. XEARMEISHENERS -

Desserts #s

Today’s dessert 4-H#& ¥500

*Eggs and dairy products are included in the ingredients. XE2RMEIEHEYE. FLHI@RKD -

(tax included 4-#t)




Drink Menu &«

" Draft Beer A v R

Small Glass

A
¥700

(tax included 4-#t)

Medium Glass

\:P
¥950

(tax included 4-#t)

Kirin Ichiban Shibori Premium
BB — FAE 3 BIREB

Bottled Beer s22im

Kirin Classic Lager

B P 22 g 5 ARV R

Asahi Super Dry

38 A K FE

Yebisu

& b & n

Suntory The Premium Malt’s

=13 A) TR BB

Kirin Green’s Free, non-alcoholic beer
BL AR T ) L R R AR A A T ()

Ha sk Fa K e AT K

Whiskey stz

Medium Bottle ¥850

PR (tax included 4-#t)

Medium Bottle ¥850
g (tax included 4-#%)

Medium Bottle ¥950

PR (tax included 4-#i)

Medium Bottle ¥950
g (tax included 4-#%)

¥600

Small Bottle

JNHR (tax included 4-#t)

On the rocks / with water / with soda

Kaku
A

Sour ®wk 4808

¥700

(tax included 4-#%)

Green Tea Highball

WA BB

LCmOI’l S OUT Shochu and soda water with lemon extract
AT AR B R BT T s o i Bt S AR A 98

OOIOI’lg Tea nghball Shochu and Oolong tea

B RISV E mimtal R R 5.

Plum Wine #i5

each ¥7OO

(tax included 4-#t)

You can dilute plum wine using: cold water, ice, or soda
PRBL Ty i 1 An K Am ok Ae IR 3T K

Umeshu
M B

¥700

(tax included 4-#.)



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

ShOChu (Japanese Spirits) }\}% /ﬁ PABC 7 ik 1 ook Ao oK ok Ao R AT K

Shiro (Rice shochu) Glass ¥700
Shiro ( 7]»1) #E  (tax included &%)
Nakanaka (Barley shochu) Glass ¥700
qj ‘:P ( i) #E (tax included 4#)
Tekkan (Sweet potato shochu) Glass ¥700
é},{\_‘{_( _3_1:) #3 (tax included &%)

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

Japanese Sake i i

This month’s recommended item 18om ¥1,000~
$}2] Jﬂif—?— (tax included 4-#t)

Junmai FUKINUKI 1somt ¥1,000

N S T (tax included 4-#t)
R FTHRR

s00m - ¥1,500

(tax included 4-#t)

Daishichi Junmai Kimoto (Fukushima) 1somt ¥1,200
k’k gﬂ& 7]"& lﬁ;ﬂ /ﬁ (1‘% )27) (tax included 4-#%)

Eiko Fuji Junmai Ginjo, Shinken (Yamagata) ~ 18omi  ¥1,400

%7{;’%“_{' 2%7}‘\"/—,\@?4 /Gé{%(dﬁfﬁ) (tax included 4-#i)

Soft Drinks #s#

Oolong Tea Ginger Ale
ERRS = UREES

Eola Apple Juice 00

’5]‘ 'LT-‘ 3"’: %/‘l’ (tax included 4-#t.)



Sparkling Wine #ie#%im

Nihon No Awa: Koshu & Chardonnay [ Japan] Bottle

Nihon No Awa [BXk] L=

White Wine g #zm

¥4,800

(tax included 4-#%)

Frontera [Chile] Small bottle
Frontera [%#) /S #E, (250ml)

Robert Mondavi Woodbridge (usal Bottle
RRXEAMEE [£8] L

Red Wine «# %5

¥1,000

(tax included 4-#%)

¥4,400

(tax included 4-#.)

rontera ile mall bottle
Front [Chile] Small bottl
Frontera [% #1]) JNHR, (250ml)
Robert Mondavi Woodbridge [uUsal Bottle

2K gEANEE [£8] L

¥1,000

(tax included 4-#t)

¥4,400

(tax included 4-#%)



Unajyu Lunch Ume (Plum: Small)

FRESRR 150

Recommended LLunch Menu

FREHEER (11:00~15:00)

—Unajyu Lunch Ume @tum: sman
if‘%i‘\@?;ﬁﬁ’i)i 7}’@(/]\)

T ake (Bamboo: Medium)
A ()

¥2,200

(tax included 4-#t)

¥3,200

(tax included 4-#%)

Hitsumabushi Lunch # % & 4%

¥2,500

(tax included 4-#%)

‘ With soup and pickles. Fi%i%. s % ‘

Hitsumabushi Lunch F&#&&ik

*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.
KIREHE R, BENHRIERE, BEDEFTRIKE., XBARMEE/NE, XM2008TAENEER T,

*The regular-sized rice serving can be changed to Large, for an additional 100 yen. R 71008 T, KR A LUREAB I,



N

Lunch #x

b =24 A
Unajyu 2 & &%
Broiled eel with dipping sauce served on a box of boiled rice
KRBBATAREY, L@ E RS &, K@ RASRE TR

Eel Dishes # & # 2

Nakaire (Two layers of eel) ¥9,700

X)‘Lf% (tax included 4-#t)

¥6,600

(tax included 4-#)

Matsu (Pine tree: Large) ¥5 ’200

#/A\< %) (tax included 4-#t.)

Klku (Chrysanthemum: Extra-large)
#H (%)

¥750

(tax included 4-#t)

Nikogori (ellied eel soup) % B 3R

Braised, jellied eel in broth. ##% & i A 4, 5 B A Rk 89 £ A
*Wheat is included in this dish. &S REREENERS .

Kurikara Yaki e gited on scovers 88 & % F & 05
Thin lengthwise slices of eel, rolled and grilled on a skewer. 75 O
M & A by B et SR AR AT B AL

*Wheat is included in this dish.

KRR MRS, (tax included #4¢)

‘ With eel-liver soup and pickles. iz s% & k7. i 3% ‘

Hitsumabushi 4 & 4%
Rice topped with broiled eel #:f 2t & 2 Ak &4 ka2 b

Nakaire cwotayers oteet ¥9,900

Xx}% (tax included 4+#t)

¥6,800

(tax included 4-#t)

Matsu (Pine tree: Large) ¥5 5 400

7}’A\( x) (tax included 4-#t)

Take (Bamboo: Medium) ¥4’4OO

4,6— () (tax included 4#.)

Kiku (Chrysanthemum: Extra-large)
CIGES)

‘ With eel-liver soup and pickles. iy & 7. i % ‘

Hone Senbei csone ey 828268 ¥750

Japanese pepper is added to fried eel bones and (tax included &+4t)
then the crackers are baked. #Xs%& &, B4 RN H 69422,
*No special-precaution raw materials are used to make this dish. XtE@FEBEERME.

¥950

(tax included 4-#t)

Smoked eel 42 &

*Wheat is included in this dish.  ¥E2RHEEHENERS .

“Artificial ham” made from eels
5% & KRR ¥950

(tax included 4-#t)
*Wheat and egg are included in the ingredients. &5 EHKEHE/NE BEHS .

Broiled eel liver ene pico ¥ 8% 8 708y ¥950

Eel liver, dipped in sauce, then grilled. (tax included 4t)
6% & BT ik LR A9 AR Up to one per person

BA
*Wheat is included in the ingredients. x#aRIEEENERS,

Uzaku winegured cet ) 88 & 3% Roarn ¥1 400
Seasoned broiled eel with sanbaizu (tax included &4t)
(a vinegar, soy sauce, and sugar mixture). = ARE5( 8 % i B548) H 7 H 0% 6 69 H 22,
*Wheat is included in the ingredients. x#aRE#EEENERS.

Kabayaki # %2
Eel dipped in sauce, then broiled
Je 8 & F IR R, TG ik B ] 6 A

Shirayaki &

Plain bro1led eel (no sauce or oil)
8% & R A NAEAT A Bt F A K B e H e

Matsu (Pine tree: Large) ¥5 ’OOO

#2\\< %) (tax included 4-#.)

Take (Bamboo: Medium) ¥4,000

»ﬁ’ () (tax included 4-#t)

Ume eum: sman ¥3,000

7}’5’( ) (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.

XIRBHIUE R BB RIERE. BN BRI,
KB RMBEENERD

Single Items — &
Grilled fishcakes wnboo 32 & 22 ¥950

(Boiled fish paste, Yamato Kamaboko,  (taxincluded &%)
from Senzaki, Nagato City, Yamaguch1>

Gy BRI K Ao i 44

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

B G AR R A A 89 AR L B R R R

*Wheat and egg are included in the ingredients. xS RMHEENE BERS .

Herring eggs & dried kelp %% ¥900
(tax included 4-#t)
Herring eggs naturally laid on kelp in the sea, and then dried.
It is a great match with sake. Mt /> 4 6k & 9p 69 4 . 5 £ B R Ee.
*Wheat is included in the ingredients. XEAFRIEIEENEMRD .
¥950

Seasonal Pickles a4 %
Pickles made of seasonal vegetables. (tax included &+4t)
For details, please ask the restaurant staff. 43 % o9 i st 2. 3 KA £h 508 7o
*Wheat is included in the ingredients. X &EaEMRIEENERS

Salad of white radish and scallops 1,300

? ]‘FJ m "I"«L (tax included 4#)

Salad with shced white radishes and scallops.

Please try this salad with our original French dressing.
¥R R B T #1145 B R R AR KRR
*Wheat is included in the ingredients. ¥E2RMEEENERS .




— & =B RRIIESR R JTA
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— & =7 @R —K A UEZ=MRRITA.
There are three ways to eat hitsumabushi that you can try.

FBIERIZ
MIRERRR, ATRERR EH, (FyEE =R (UNATYU) E/,

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 wehniest =
EIAGR (R BEL) , EZAE XK,
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.

BEBIAEIR

AR (L BEZ) TR R EEENRFHEIAT, EZ3MRNER,

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.

F BRIz
FHERIZAZZI T

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
Rt HBRE



