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 & 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. ¥ F#FB20~30540 £ & , Bk oS F 45 o

Please order one item per person. FEAIE—EEER.

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BiERGEENREESEE BRRESTEZRBARLF BRI,

Unajyu Kiku (Chrysanthemum: Extra-large) #2881k % (5x)

Unajyu sesm

Broiled eel with dipping sauce served on a box of boiled rice
WA BAFAEY , EBE LRSS A E @A

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

N akaire (Two layers of eel) XX/% ¥9 ’ 8 O O (tax included 4-#t)

Kiku (Chrysanthemum: Extra-large) ;I"?j (HX) ¥6 ’ 8 O O (tax included 4-#%)

M atsu (Pine tree: Large) 7174\\( x) ¥5 ’ 40 O (tax included 4-#%)
Take (Bamboo: Medium) 4”% (+) ¥4 ’ 40 O (tax included 4-#%)
Ume @lum: sman HE (1) ¥3 - 400 (cax inctuded +4)

‘ With eel-liver soup and pickles. #i% s & #f 7. i % ‘

GOZCH SE€ T (an assortment of side dishes) /&Fﬂééfé ¥ 1 > 8 O O (tax included &%)

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

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

NANR T B P8 & 2R S8 B 1R a8 £ IR DA 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.
KIEEERMEES,

*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#HEIER, BEWHRRERE, EHBRAKE, XPABMEIE/NE,
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. 27 1008 7T, KR A MR K1



Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2f4R 3 (5X)

Hitsumabushi s s

Rice topped with broiled eel
K B8R B bk B RIRZ 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}% ¥ 1 O ’ 1 O O (tax included 4-#)

Kiku (Chrysanthemum: Extra-large) ;[—'ﬁ (HX) ¥7 y 1 O O (tax included 44#)

M atsu (Pine tree: Large) 71:’;\\( x) ¥5 ’ 70 O (tax included 4-#%)
Take (Bamboo: Medium) ’{'/S‘ () ¥4 ’ 70 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—é/@ ¥ 1 > 8 O O (tax included 4#)

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

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

MANBRTF B P8 2 IR SR8 B 1R S a8 f 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.
KEERREHEES,

*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. XRIEHITIE R, BEBNFRAERE, BELEFEHE. XHBABMEHNE.
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. 2% 1008 7T, KR A IR A1



[ ]
K b |< c Lk Eel dipped in sauce, then broiled
a’ ay a 1 7% }:fb fe 8k & F R B, FHE R L& TR 0
S [ ]
S h 1 r a, a l< 1 X Plain broiled eel (no sauce or oil)
y Bl KR om0 LA K bt
¥

M atsu (Pine tree: Large) 7%2\\( x) ¥5 y OO O (tax included 4-#t)
Take (Bamboo: Medium) /{"5‘ (d) ¥4 y OO O (tax included &-#t)

Ume (Plum: Small) ﬂlg:( ) ¥3 y OO 0 (tax included 4-#t)
G 0OZEn S et (an assortment of side dishes) /fﬁlv }:]é- % /%J;:\ ¥ 1 > 8 O 0 (tax included &%)

*The raw materials may include wheat, egg, shrimp. XIABMEE/NE.E. 1T,
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki. X7TiA% RflfEER,

Rice Set KRB % ¥500 (eax included 25)

(rice, eel-liver soup, and pickles) (kAR 82 B AT 7 B )

Cooked rice k4 3 50 ax incuded 440
Eel liver soup % &A% ¥3 00 axinctuded £50

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. x5&/5%. /%, 88817 KIREBNE D BRI S B NERD .

Single Items —=

Grilled fishcakeskamaboko) ¥ & 3 ¥950

{Boiled fish paste, Yamato Kamaboko, from Senzaki, Nagato City, Yamaguchi> (tax included 4-#.)
Glya 2K AL s K Fe i 45D

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

1% ) S 1) BEAR IR S G A 6 AT EE

*Wheat and egg are included in the ingredients. X&EDERMBZHNE IEERD -

Herring eggs & dried kelp & 74 ¥950

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

A G B IP A o B K IR AL
*Wheat is included in the ingredients. XEARMEIESENERD

Seasonal Pickles mt4-it 3% ¥1,000

Pickles made of seasonal vegetables. For details, please ask the restaurant staff. (tax included &)
B4 3k S 69 M AR B o 3R A BN JE R o
*Wheat is included in the ingredients. XEORMEEHNEHD .

Salad of white radish and scallops ¥ha b4 ¥1,300

Salad with sliced white radishes and scallops. (tax included &)
Please try this salad with our original French dressing. & b4 N T# & 89032 B L R4 XAk RM .

*Wheat is included in the ingredients. XEORMBEBHNEHD .




Eel Dishes sssx=

leogorl (jellied eel soup) ¥ ﬁ i ¥8 OO

Braised, jellied eel in broth el US o)

W42 & PUSAE AL, BB AR K B9 £ Ao *Wheat is included in this dish. XEBORMEIESENERS

Kurikara Yaki onepicy ¥88 & 3 E B a2 ¥800

(eel grilled on skewers) (Original sauce or Salted) (tax included 4-#%)

Thin lengthwise slices of eel, rolled and grilled on a skewer.
W62 & by e Rk BB ART EE S . “Wheat is included in the ingredients. 39 RMEIEENERS .

Hone Senbei (eel-bone crackers) %ﬁ*@gﬁ% ¥800

Japanese pepper is added to fried eel bones and then the crackers are baked. (Ezincluded o)

r e 8Ly 0 -ﬁ-a‘%ﬁ,’:ﬁﬁi%}}}f}?%‘] #9422 . *No special-precaution raw materials are used to make this dish. B SR EREERME

Smoked eel & & ¥950

*Wheat is included in the ingredients.  XE2RMEEHNZRD (tax included 4-#%)
44 ¥ Q by 2

Artificial ham” made from eels 8 & X & ¥95(
*Wheat and egg are included in the ingredients. XE2ERMBEH/NE IGEHD - (tax included 4-#)

Broiled eel liver onepice B 8% & BT (14) ¥1,000

(tax included 4-#%)

Eel liver, dipped in sauce, then grilled.
Y62 & AT o B HEH 69422, “Wheat is included in the ingredients. EB3 R BIEHENERS . %T%%?E?\er Jilly

Uzaku (vinegared eel dish) /X.—— #—‘]" ';%‘ }R( 42 & HF) ¥ 1’ 400

. . . 5 1 A Fit
Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture), (2 included £40)

S AREE (B Hh s AR ) B % 68 & 69438, *Wheat is included in the ingredients. XE5EM BRI EHNERS

Um aki (broiled eel in a rolled omelet) (/ﬁ;"{_ﬁ@_ %( 4% &b W IER ) ¥2 ’ O OO

Broiled eel is dipped into beaten egg, then fried. e i)

BB K E VT & 4] AR A94FEE, *Wheat and egg are included in the ingredients. XERDRMIIEE/I\E OB

Desserts «=

Today’s dessert 4~ #t% ¥500

*Eggs and dairy products are included in the ingredients. XEBARMEIETISE. IHIRKD . (taX included /3\7%)




Drink Menu &«

 Draft Beer 45

Kirin Ichiban Small Glass
Shibori Premium
}g}}t )gi)‘% S %’ﬁ % é&}%ﬁ\ ﬂg /ﬁ (tax included 4-#L)

Medium Glass

(tax included 4-#L)

Bottled Beer #3t7#:i5

Kirin Classic Lager  Medium Botde

B B 22 1 5 Ak R R

(tax included 4-#t)

Asahi Super Dry Medium Bottle

3 B A KT

(tax included 4-#L)

Japanese Sake B kg

Choose your favorite temperature for sake: 4 7 i :
hot, cold or room temperature KB IRIB TR

This month’s
recommended item asomy ¥1,000~

$ }5] ;}ﬁg (tax included 4-#%)
Junmai FUKINUKI asomy ¥1,000
(Saitama) (tax included 4-#%)

Rk ERFTCTER)
3oom ¥ 1 ,500

(tax included 4-#)

Daishichi Junmai  asom ¥1,200

K'lmoto (Fukushima) (tax included 4#t)
Xt sh K ABE (2 E)

Eiko Fuji Junmai asomn ¥1,400

Ginjo, Shinken(Yamagata) (tax included 4-#t)
RAE £ thRAR Se(L )

Kirin Green,s Free, Small Bottle

non-alcoholic beer

6
@t%%‘ﬁ\g 7‘7 pﬁ(]‘/ﬁ ﬂl"*fiéﬂkﬂ( LB 7]"F*]‘) (tax included 4#t)

Sho Chu (Japanese Spirits) j:)% ]

Sour =k LB

LLemon Sour

Shochu and soda water with lemon extract

You can dilute shochu using: hot or cold water, ice, or soda 7}’5—’ BB PR AL Rl ¥700

B i A K e K e ok e 3T K 6 7 o R S A AR T SR IR AR 49 4R (tax included 4#)

Nakanaka Oolong Tea Highball

(Barley ShOChu) Shochu and Oolong tea ¥700
Glass B % 2 A . -

‘:P ‘:P (%) #E (tax included 4#t) — A TG (tax included &%)

Tekkan

(Sweet potato shochu) 5y,

ST () o2 (tax included 44¢)

BB SN Ly R RH) 694K S o




L] P \‘
Plum Wine #g
You can dilute plum wine using: cold water, ice, or soda
BB Ty ik 1 A K Ae ok Ae SR 3T K

Whiskey #+&
On the rocks / with water / with soda
BT ik ek Ae K e AT K

¥700

(tax included 4-#t)

Umeshu
MR

¥700

(tax included 4-#t)

Riku
]333’—_:

White Wine v % 55

Soft Drinks #uz#

Small bottle
N #R, (250ml)

¥1,000

(tax included 4-#t)

Frontera (Chile)
Frontera (4 #))

Red Wine «% %5

¥500

(tax included 4-#%)

Oolong Tea

5 %

Cola ¥500
(tax included 4#t)

T

Ginger Ale ¥500

o (tax included 4-#%)

Ak

¥500

(tax included 4-#)

Apple Juice
ERIT

Small bottle
N HR, (250ml)

¥1,000

(tax included 4-#t)

Frontera (Chile)
Frontera (% #])




_—

Unajyu Lunch Ume
TERBEQIR B

Recommended LLunch Menu

FEEEFES (11:00~15:00)

\/

Unajyu Lunch ~ Ume ¥2,350

5% & R M (tax included 4 t)
Take ¥3,350
/{'/S’ (tax included 4-#%)

Hitsumabushi Lunch %% & & ¥2,600

(tax included 4-#%)

‘ With soup and pickles. Fi%i%. #s % ‘

Hitsumabushi Lunch F&#&&1k

*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.

XIREHEIER, BENPRIERE, BEOEFRHE, XHBORMEF/NEX. XM200HTAEAEERT, XRFT100HTT, KIRABURERAL .



e

S
Lunch =%

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

Nakaire avo uyess of e ¥9,800

71/% (tax included 4-#t)

¥6,800

(tax included 4-#t)

Matsu (Pine tree: Large) ¥5 ’400

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

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

‘ With eel-liver soup and pickles. izt & 7. i 3% ‘

o c 5
Hitsumabushi & 4
Rice topped with broiled eel #2486 483k & % ka2 b

Nakaire (Two layers of eel) ¥10, 100

Xl/% (tax included 4-#t)

¥7,100

(tax included 4-#)

Matsu (Pine tree: Large) ¥5 ’700

7{:1“\< %) (tax included 4-#t.)

Take (Bamboo: Medium) ¥4 ) 700

/ﬁ’ (%) (tax included 4-#)

Kiku (Chrysanthemum: Extra-large)
# (%)

Eel Dishes 2 & #2
¥800

(tax included 4-#%)

Nikogori (jellied eel soup) %%‘% ﬁ ;*

Braised, jellied eel in broth. %8t & i A 4, 4 B AR B8 £ 4.
*Wheat is included in this dish.  EBHRMEEHENERS

Kurikara Yaki onepieco #2428 &

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

HER G

Thin lengthwise slices of eel, rolled and grilled on a skewer.
A8 6B Yy R et SR AT AL ¥800
*Wheat is included in this dish.

Hone Senbei cotoe ey F8552658 ¥800

Japanese pepper is added to fried eel bones and (tax included &+4t)
then the crackers are baked. Z ¥ 8 & %, B LI #0942,
*No special-precaution raw materials are used to make this dish. XHtE@FEBFERM .

¥950

(tax included 4-#t)

KIS RS (tax included 4-#t)

Smoked eel &2 &

*Wheat is included in this dish. &2 RHEEHENERS .

“Artificial ham” made from eels
83 6 KRR ¥950

(tax included 4-#t)
*Wheat and egg are included in the ingredients. &5 EHKEHENE GEHS .

Broiled eel liver onesico #2888 #aw ¥1,000
Eel liver, dipped in sauce, then grilled. (tax included 44t)
6% & B ik bR 6 A,

*Wheat is included in the ingredients. sx#aRIREENERS

Uzaku (vinegared eel dish) @“a" ﬁa”*%}i\(ﬁﬁ#%) ¥ 1 ’4 O 0
Seasoned broiled eel with sanbaizu (tax included &4t)
(a vinegar, soy sauce, and sugar mixture). = ARE5(B % i B0 48) $ 3 KL 0% & 69 H 22
*Wheat is included in the ingredients. o RIEEENERS.

‘ With eel-liver soup and pickles. Mt & #F 7. i % ‘

Kabayaki # %
Eel dipped in sauce, then broiled
T8 @ B R, TR ik BB 6 R

Shirayaki &

Plain bro1led eel (no sauce or oil)
% & R A NAEATIRA Bt F A K BB e H e

Matsu (Pine tree: Large) ¥5 ’OOO

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

Take (Bamboo: Medium) ¥4,000

»ﬁ’ () (tax included 4-#t)

Ume @um: sman ¥3,000

7}’5’( ) (tax included 4-#.)

*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.

MIRBHIUE R BENRIEREEHERS
KB R EENERD .

Single Items — &
Grilled fishcakes wmboo # & 2 ¥950

(Boiled fish paste, Yamato Kamaboko,  (taxincluded &%)
from Senzaki, Nagato City, Yamaguch1>
Ghom BRIl KA 4
Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
H R &R A R & ARG A a9 B E R R R
*Wheat and egg are included in the ingredients. & EMEHESHENE BERS .

Herring eggs & dried kelp s+#% ¥950
(tax included 4-#%)

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

It is a great match with sake. K it/> 47 8 & 9p 69 3 o &5 KB R AL,

*Wheat is included in the ingredients. XEAFRIEIEENEMRD .

Seasonal Pickles s4-# 3% ¥1,000

Pickles made of seasonal vegetables. (tax incldded 4t
For details, please ask the restaurant staff. #5435 695 i 2. 3 %A £3H508 7o
*Wheat is included in the ingredients. &S EMREHENERS

Salad of white radish and scallops 1,300

? I‘/’—J m ;II:L (tax included 4-#t)

Salad with shced white radishes and scallops.

Please try this salad with our original French dressing.
b A By T R ) 35 B R4 XA TR
*Wheat is included in the ingredients. ¥&E2RMEEENERS S




— & =B E R RIIER B ITA
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— & =7 @R — KA UERZ=MEHITA.
There are three ways to eat hitsumabushi that you can try.

FBIEREHIZ
MR, ARERR_ ELH, (FyEaE =ik (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 o
EIALR (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 (BB ) 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



