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 EH.

The name means “being noble (B &) and remaining noble (B)”.
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. ¢ Z#|FHE20~30540 £ & , Wordh G54, X ZE e 208 E+= 3070 294,
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.
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Unajyu Matsu (Pine tree: Large) K SUF ol 2%) Bl anm)

Unajyu 5% @ SR U R 2%

Broiled eel with dipping sauce served on a box of boiled rice
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The dishes with different names have different amounts of eel and rice. REKFIK &K\ fl KR E" T,
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M atsu (Pine tree: Large) 7I:A (X) ¥6 700 < tax included >
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Take (Bamboo: Medium) 4’6’ (+) ¥5 : O OO < tax included >
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‘ With eel-liver soup and pickles. MiZst &t ek B 2 3, A22Y =% ‘

Gozen Set (an assortment of side dishes) Hé‘é ¥ 1 z 8 O O < gﬁmlrggrglegig.)
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*The raw materials may include wheat, egg, shrimp. XZHABMEHE/NE.E. iF. XQAE F Q7o L-AZ-A$71 THH A AFH .
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
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*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
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*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. XRIEHTIE R, BENTRHEARE, EDEFRKE., XWBABMEF/NE.

MY B F Lo LAZ A7 XHEH SIFU.

*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 1008 7T, KIRAILURE A K,
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Hitsumabushi Matsu (Pine tree: Large) #881R Fa(X) 3| 2PHEA] (haoky Ao i) W& (aug)
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Rice topped with broiled eel #i#fit sk &Mk &£ KR £
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The dishes with different names have different amounts of eel and rice.
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M atsu (Pine tree: Large) 7%2}( %) ¥6 9 OO < tax included >
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Take (Bamboo: Medium) 4"5‘ (+) ¥5’ ,2 OO < tax included >
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Ume (Plum: Small) 7}:@:( ) ¥4,000 <tax included )
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Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
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GOZCH Set (an assortment of side dishes) /fﬁ Fﬂé‘ éfé\ ¥ 1 ’ 8 O 0 <g;(fﬂlr.’i\_céluﬂd] ei‘i})
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*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NE.E. iF. XQAE 5 Q7o LA 571 THH AFU .
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
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*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. ¥RIEHIZER, BENHRIERE, BEPEFRKE. XBABMEENE,
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*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 1008 7T, KIRAILUREAHGI K,
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We process eels carefully, but sometimes they have tiny bones. We appreciate your understandmg.
BIERGE&NEEEEE, ERRESTEBRARFHIE LR,
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S h 1T aya {i €7 k% Plin broiled cel (no sauce or ol)
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K ab aya | {1 7% }:}E Eel dipped in sauce, then broiled

OHC WhOlC eel "%& ¥4,800<taxincluded >
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Half an eel ¥ & ¥2 500 (£icty)

GOZCH Set (an assortment of side dishes) ’&P}]é‘ é/ié ¥ 1 y 8 O O < g?;ﬁigg]uﬁ]l e§§;}>
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*The raw materials may include wheat, egg, shrimp. XHAEMEENE E I, XA 5 5 Do L-AZ-A 27t TFH AU
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
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*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
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Rice Set KRB A S S
(rice, eel-liver soup, and pickles) (CkAa- 82 B AT B 3E) ¥6 0 O </es\7F)L ZH A E@-)
gl A Ecatego) 3 2e3449)

Cooked rice KAR ¥350<taxinc1uded )
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Eel liver soup & &A% 300 (imynclded )
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*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, BkE. 188 FF57 CKIREENE O RSB NERD .
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Eel Dishes ss#2 34 2

W Nikogori et — #2 & 5% ¥800

( tax included )
U 32 (gl 22 38 2407) a3 =
Braised, jellied eel in broth.

A6 & NI AL, BRE AR K ER, AY2 23] Fo)E AZEZE 24 84
*Wheat is included in the ingredients. XEARMBEENERSD . X¥LAE F 934 Do] F9H9] gFYTh.

Kurikara Yaki onepicco ¥82 & % F B as)

(eel grilled on skewers) (Original sauce or Salted)
2] 7hehob] (3ol mAT) ¥300
Thin lengthwise slices of eel, rolled and grilled on a skewer. (? o 2HA ¥§‘)
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*Wheat is included in the ingredients. XEBARMBEHNERS . KLAR T D3] Do] FFH ] syt

Hone Senbe1 #ré% & ¥800
(eel-bone crackers) (Fax,iiduded )
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Japanese pepper is added to fried eel bones and then the crackers are baked.
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*No special-precaution raw materials are used to make this dish. ¥ HESAEREERME Xo] AEdE 23 YARE A88H4) dstaUn,
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Bro1led eel liver #4% & Mo ¥1,000
(one piece) (g:f(ﬁtiz\.cgrigeiﬂ')
ZJ-;LO] (17H) Up to one per person
Eel liver, dipped in sauce, then grilled. FABRE—N
o0 FF iR LR HOA IR, ol 48 el AN THW £, | 199 %42 FEI s,
*Wheat is included in the ingredients. XEBAREMBSE/NERD. ¥LASE F QR o] o5 JFYTh

Uzaku & & ## R@enx ¥1,400
(vinegared eel dlsh) <tax nlcludedi )
—[‘Z]'#(z(}(ﬂ i@%}) AL AEA Zg
Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
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*Wheat is included in the ingredients. XIHRMBIEE/NERD . XIAE F Q7 Do] FF5ol At

Umaki 82 % Xwenzs ¥2,000

(broiled eel in a rolled omelet) (tax included )
$-ul7] (3ol AgtLol) i
Broiled eel is dipped into beaten egg, then fried.

M BB H 0% B A, AR 18] 2% Aol E F 9 %ax H7 4.
*Wheat and egg are included in the ingredients. ¥HBARMEEB/NE BERS . ¥FAE F 93d D-A o] T gsyth




Single Items —» vz
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Grilled fishcakes tamaboko ¥1,000
(Boiled fish paste, Yamato Kamaboko, i 4
from Senzaki, Nagato City, Yamaguchi)
VZA R AR R L PN T
OF7) F7) (7%) O] & (oliTAA UAEA AR, okehRE Auaa)
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 4%/ &k A& & 426 &5 a9 4 2.
T ARES AolZAY e &L F FHAEULT. nFYo] 1HFS Ao =HA L.
*Wheat and Egg are included in the ingredients. XEARMNEHNE BEFS, ¥LAR F D8] L-A o] T3] JFUtt.

Shark Cartilage Strips, served with dried plum ¥950

(Umesuisho) (giﬁgﬁﬁq)

Kl a3 ema T 20| Lo dss v 1)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
oo pn ERF i p A, A TR TR, A T o], § LEME Wdd £ adUy.

*Wheat and egg are included in the ingredients.
KBRS ENRIGERS. XLAAE F DR A -Ade] = JFuh.
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Seasonal Pickles s+4 %  ¥1,000
A AHad (£5asa)
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
HARRORIAHE A XA RAENER . A2 oIS A4T U2 AN T R4L A2EF 29T 298 442,

*Wheat is included in the ingredients. XEBARMEISENERD. ¥QAE F L) do| FHH YUt
*The photograph is for illustrative purposes only. XEBEVt5E, AR Fus&gUt.

Salad of white radish and scallops ¥1,300
FlmNivk 2o 24T Ao et

St 2EA E
Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.
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y *Wheat is included in the ingredients. XEARMEISHENERSD . ¥AAE F 47 Do] FFHo AFUTt.

Desserts #s an=

/
Today’s dessert 4-H#E <59 OAE ¥500

) ) ] . . tax included
*Eggs and dairy products are included in the ingredients. LAt 2H)A] 23
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Drink Menu #x =22

Draft Beer 45 xgu=

Kirin Ichiban Shibori Premium ¥950
B — A % SR (£ 50%0)
718 °1A% "]iﬂ Zu| 4 (3)

Bottled Beer smgwim wwz

Kirin Classic Lager Medium Bottle ¥850
BB 22 4 A gt (855 )
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Asahi Super Dry Medium Bottle ¥850

#1842 TFE s (5550 e)
o}l 3] = 2ho]

Kirin Green’s Free, non-alcoholic beer Small Bottle  ¥600
BB AR AR F ) 8 R ok B B AR () - (55 se)
714 ad= = =

251 g WM Yo AE SR (AL EF 0.00%)

> ~ & o On the rocks / with water / with soda
.\' V hlSkey )%(‘ e~ el ] BBk Ak FAT K SEHESES @RAT

Riku ¥700
]_%;;: 1—‘4 # <rax included )
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Sour Bk SaE ALY

LemOIl S OUT Shochu and soda water with lemon extract

AT AR BR R ST seimde ki B o AR £

G2 ALY ae drlzs ve 25 a0s 700
OOIO I’Ig Tea Highb all Shochu and Oolong tea ea(cti }nzcluded )
By RZRTE sty R 69 it 314,24
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‘ 7‘ T I —2 You can dilute plum wine using: cold water, ice, or soda
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You can dilute shochu using: hot or cold water, ice, or soda

60 N BB 77 ik AR A BOR e R e 25 AT K
ShO Chu (Japanese Spirits) & 7B A3 Ll iiger T, 4%, Atim AR ¢ 48U,

Ryofu (Barley shochu) Glass ¥7OO
B () Az S (BSE)
Sekitoba (Sweet potato shochu) Glass - ¥7dq0
oD (HERE) A7 ERHERTH S (S5 se)

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

i ] = R S N
Japanese Sake EI$/@ 3T S e SEE NaAAL: mEE, A8 e de

This month’s recommended item 1som ¥1,000~
i—\)&] j’f{?{?— O]H‘i% _7;=;:§]_ <tax included )

St 20 M X%

]unmai FUKINUKI (Saitama) 300ml ¥1,500
Gk FREOsR) 20 )77 (elseh e
Chomeisen Nama Chozoshu (Chiba) soomt ¥1,500
Eh R ABEIE(FE) 204 A AT (83 5ase)
Daishichi Junmai Kimoto (Fukushima) 1som ¥1,200
Kb R ARIEGE H) TIAR &1 7 REGEFARD O =
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Soft Drinks ### 2ze =93

Oolong Tea Ginger Ale
B RE iAok
$83 QA4
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Sparkling Wine x:a#8® =%29 s
Nihon No Awa: Koshu & Chardonnay [ japan] Bottle ¥5,000
5,4 e ol

Nihon No Awa [84] Hs (fm 234 sw)
YEole} [9#]

White Wine wa# %5 so= ga

Frontera [Chile] Small Botle  ¥1,000
Frontera [4#1]) lj\ﬁi(zbomgg (ggficﬁeg%)

ZEH 2 (2]

Chiateau Mercian Yamanashi KoshulJjapan]l  Botte ¥4,500
HLH

Chateau Mercian .y 2L EL P4 [BA] ﬂ}g (giiinicgﬁegﬂ)
AHE 2N ofshiA) 3 (€]
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Red Wine «#sE 2= 99

Frontera [Chile] Small Botle  ¥1,000
Frontera [% #1]) s (230m2 (g%m&c‘ﬁegﬂ)
ZEH 2 (2]

Dourthe Numero 1 Merlot [France] Botle  ¥6,200
Dourthe Numero 1 Merlot [#H] ﬁfﬁé e Ed e
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How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— =7 @R — KA UEZ=MERHTA.
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There are three ways to eat hitsumabushi that you can try.
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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.
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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.
BEBIAAR
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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.

SSIUBERIZ

RERIZEZEZ &+

Y 2% A= 4R 7| 5o 2] #jA EHEA L,

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
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