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 (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. * 4% Z20~30040 £ & , ¥OFa O FF. X ZdE 208 =& 30%°] 29Ut}
Please order one item per person. FEAIE—EEE. 199 3t FE}A7] v,

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
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Unajyu Matsu (Pine tree: Large) (K $FYUF gl 3%) BF2(EuR)

Unajyu 5% @ SR Ul 2%

Broiled eel with dipping sauce served on a box of boiled rice
FRBBAG ARG, £ A LRSS L8NG 6042
7o Zhatold) (o)t S el AL 83

The dishes with different names have different amounts of eel and rice. REHRFIH “t&& KN\ 7 “KIRHE" R,
WrEe] 2 28E Fojs Wuke] o] FYT.

M atSU (Pine tree: Large) 71:4\ (X) ¥6 . 700 < tax included >
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Take (Bamboo: Medium) 4’% (#) ¥5 - OOO < tax included >
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Ume (Plum: Small) 7}:’&( ) ¥3 : 8 OO < tax included >
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With eel-liver soup and pickles. MiZst &t ek B 2 3, A22Y TH

GOZCI] Set (an assortment of side dishes) Hé‘é ¥ 1 z 8 O O <g;¢}tlr—}:\_c‘:lquﬂd]eg§>
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*The raw materials may include wheat, egg, shrimp. XZHEABMEH/NE . E. iF. XQAE F Q7o D-A-A$71 T3] dFyh.
*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.
KEERREHEES, XA E gaFL FE34 4 glsdy.

*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. XiRiE#H ETIER, BENFRIERE, ENEFRHE. XPABMEBNE,
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*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 100H7T, KIRAILUREAG K.
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Hitsumabushi Matsu (Pine tree: Large) #881R Fa (k) 3| Z2PHEA] (haoky Ao g3 W& (autg)

Hitsumabushi s s
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Rice topped with broiled eel #i#it sk &Mk &£ RIRZ £
o] Fhutols] (e Fol) D

The dishes with different names have different amounts of eel and rice.
REIRFI “E8 &8 /N KRIFRHWE" RE, Bl te 8 Fojg Hut o] OFUT.

M atsu (Pine tree: Large) 7%2\\( x) ¥6 ) 9 OO < tax included >
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up2k (207

Take (Bamboo: Medium) 4”5’ (#) ¥5 ,2 OO < tax included >
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Ume (Plum: Small) 7]”,25:‘( V) ¥4’OOO <tax included >
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Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B Ml 3R 3K 8 AT A ABORA (BB BT R) o A9 Ak, B0l 242, a8l3 (R, 3, 254¥ol)o] TRUG.

GOZCH Set (an assortment of side dishes) /fﬁ Fﬂé‘ éfé\ ¥ 1 ’ 8 O 0 <g;§ﬁ.lr_;\_cé]ukld] e;'i]’)
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*The raw materials may include wheat, egg, shrimp. XZHEABMEHENE.E. iF. XAAE 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.
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*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTEERHEER, 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. XBARBMEENE,

*AAE T 45 dADAMIE LRHE A Sy

*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %2 10087T, KIRAILUREAHGI K,

Xk 10040 Fw7]2 B3 sHeduH.
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We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BNERGEENREEEEE, ERRESTEBRAEF B LR,

JFUH. #2 & sRAFUS.

Eel dipped in sauce, then broiled
Jesg & 2| I B B, TG R LR a4t
el g7t F& Aol

Plain broiled eel (no sauce or oil)
8% & o NAEATIRAL it b 5 AL K B3 69432
Algtob] (Fd & XA &2 FoJTo]) (¥, 71 fA9)

One whole eel — %
% vl

Half an eel
% 5l

¥2,500 (8545)
GOZCH Set (an assortment of side dishes) /ﬁFﬂé é/ﬁé ¥ 1 ’ 8 O O <t€a;{)ﬂ1§‘}’;ﬁ ei‘@)
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*The raw materials may include wheat, egg, shrimp. XHABEMEENE E I, XLAE T Do LA 97 TFH syt
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
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KT (o] Fj) 3| 2ebtA] (Yo o] @) -Zhutols] (Fd Trol) - Algtel] (Fd 2 AA F2 FojTFo))E FE £Hl I
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XITERRHEES, XANE GE2 FEH 4 gt

Rice Set KR EH

(rice, eel-liver soup, and pickles) (kAR 82 B AT B 3E)
gk A E(auege) 2 2ea229)

Cooked rice k4
o el

¥4,800 (&5 %)

¥6 00 (Srscs)
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Eel liver soup & &#Fi%

#o] 7+ = ¥3 OO(g%iﬁﬁgllegfa)

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, BkE. 8 FF57 CKIREENE D RSB /NERD .
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Eel Dishes ss#2 34 2

= Nikogori Gellied cel soup) ~ $% B IR ¥800

( tax included )
U3 (gl 82 388 2407) a3 =
Braised, jellied eel in broth.

A6 & NI A AL, BRE R RKGER, AY2 237 FoJE JAZEZ 24 84
*Wheat is included in the ingredients. XEARMBEENERSD . *¥LAE F 324 Do] F5H9] gFUTh.

Kurikara Yaki (one piece) }%%ﬁ ;)‘fjb.,t ]i:] (1)

(eel grilled on skewers) (Original sauce or Salted) 8 O O
:F-E] 7]‘%01:?] (;8-01 Z‘li] ?ol ) tgincluded
Thin lengthwise slices of eel, rolled and grilled on a skewer. (? i 2HA ¥§‘)

e & N m kit BERTEEHE, A2 BFo2 g Ao 2 Fo)E X ZotA FYth
*Wheat is included in the ingredients. XEBARMBEHNERS . KLAR T L3 Do] FHH ] st

Hone Senbei #8ké% & ¥+800
(eel-bone crackers) (Fa’?,iiCI“ded )
H]ﬂ @lu;" o‘l (73_01 Gz iq-Z]-) At 20 A 23

Japanese pepper is added to fried eel bones and then the crackers are baked.

ZVES &8 A B BRI, HZ Fo] Mo AxE AN TL A o] (¢ A
*No special-precaution raw materials are used to make this dish. ¥ HESAEREERE Xo] AEdE B3 YARE A88H4) dskeUn
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Bro1led eel liver ¥ 82 & a9 ¥1,000
(one piece) (ng(ﬁtinicgﬁd]e;v})
Zl-:]lo] (17H) Up to one per person
Eel liver, dipped in sauce, then grilled. FABRE—
F 6% b Bk BT R 692, Aol & ) AoA] T 4, | 199 il TR AR,
*Wheat is included in the ingredients. XEBAREMESE/NERMD. ¥LAE F LF o] o5 JFYTL

Uzaku & & ## R@enx ¥1,400
(vinegared eel dlsh) ( tax ulcludedi )
—[‘Z]'#(z(}(ﬂ é@%}) AL AEA Z3
Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).

ZAREE(BE i A0 AE) A S G H T, Aol Zhitel) (B Fol)E Ahte] PR & 2RAFY
*Wheat is included in the ingredients. XIEHRMBIEE/NERD . XIAE F Q7 Do] FF5ol At

Umaki 2 % X wmenzs ¥2,000

(broiled eel in a rolled omelet) (mx included )
S-ul7) (ol Adgel) e
Broiled eel is dipped into beaten egg, then fried.

M BB 8% B R AR, AR 7S] 23 Aol E E 9] Bam H 24,
*Wheat and egg are included in the ingredients. ¥IBARMEEBE/NE BERS . ¥FAE F 93d D-A o] TR et




Single Items —» vz

Akamoku Seaweed 4% zaa ¥600

tax included
Seaweed delivered directly from Nagato City in Yamaguchi Prefecture (é‘ﬁ SR zv})

(which is known for its distinctive sticky texture) served with ponzu soy sauce.
HRAL e ERITT ARGk, 0BT Kok Ar. BBt T8 m—FIF M.
QEF AoAo] 7 14 4. WelF el AFFHE, 274 Fol 7ke FF 4 & WstE Z7le 84,

xAkamoku is harvested using fishing methods that may also catch shrimp and crab ¥ 7RERTAERATE, ¥ TARE A, As 3 e ooz ojgda gt
*Wheat is included in the ingredients. XERREMBEENERD. XA T 3 o] FFES AsYrt.

Shark Cartilage Strips, served with dried plum ¥950

ded
(Umesuisho) E:ilggflﬂ]eiﬁ)

HEK L mrsesg U220 &dazn fa 23)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp

F & &N ERF A A AT RS MR A O Ao, g 28w E wjdd 73 2y
*Wheat and egg are included in the ingredients. XBARMREENE BERS. ¥FAE 5 D3| L-Ae] TS syt

Grilled fishcakes wamboko) ¥1,000
(Boiled fish paste, Yamato Kamaboko, (é?mliﬁ{ﬁeiq)
from Senzaki, Nagato City, Yamaguch1>

& FE Lo B R KRR

o7 F7](F¢) o1& (oplTAR UAEA AAT, kR Suirz)
Minced fish is made into cakes, boiled and then grilled.

Try them with wasabi and soy sauce. 4% &k B & & 425 &5 a9 H 2.

T AREE AolaAE HEL 42 F TAWUL. 25y TFE Ho| =N L.

*Wheat and Egg are included in the ingredients. XHHRMESENE BERHD . ¥LAE F %o d-AHo] 2FF o] J&UT}

L] ti.
Seasonal Pickles st4 % ¥1,000
E aX included
7‘-" x\'i ‘9] ZH -/J\—x“j_ On] (E"#)L ZH|A E@‘)
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
B4R RO TAT I R R AP AL E R . ALY kA8 AHSR 2. AT W EL 32T 2HTAA 293 FAA L.

*Wheat is included in the ingredients. XEARMEIEENERD . XLARE F 3 do] FFH A&
*The photograph is for illustrative purposes only. XBH{ESE, ¥AZL ZFzgguth

Salad of white radish and scallops 41,300
PR N 7S 2ARA BAE (k)
Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

? ]" }#759/]’] n T%Jh&.éﬁ i ;I‘J- lﬁﬂ.t/%'ﬁ'] :J»\‘l];]")k/‘l‘

A A T} g Y=, egAd ZAX =S €=°l AH=E B 3 guAe.
*Wheat is included in the ingredients. XIHRMEIEE/NERD . XFAE T D7 Do] Tl dFUt

Desserts #s gae

Today’s dessert 4-B#E 259 dAE ¥500

*Eggs and dairy products are included in the ingredients. (E@(}tir}l\cg]ujlegﬁ)
KBABEMBEEBELE AFHRED. XLAE F dFd A SFAF] TFE AFUT. A




Drink Menu &«
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Bottled Beer smim wa=

Kil’il’l Ichiban Medium Bottle ¥900
BLBE R IE — B A% e (55%05)

71" o] A A EE

Asahi Super Dry Medium Botdle ¥900

PR tax included
2 B A ke = (535050
olALS| 9 Egto]

Sapporo Yebisu Small Botle  ¥600

AR i & L& e (555 %e)
AL dHx

Asahi Zero, non-alcoholic beer Small Botle  ¥500
#1 B "985 ZEROIE R vk 5% B A oH (Rimib) i (S3aaty)

o} A3 ZERO =
FA3 & dF go|AE SR (ZE S EF 0.00%)

- ~ <5 o On the rocks / with water / with soda
\/ V hlSkey B 27 B ok Ak e ATk EHSA-BE BR-2T

Kaku ¥700
fﬂ 7]_?- ( tax included )

At 2HA E3

Sour ek SaE ALY

Lemon Sour Shochu and soda water with lemon extract

APARBR PR SUWL I s sk ik it b AT E AT B #9455

HE ALY aE 9ra8 9o a3 avs

Oolong Tea Highball shochu and ociong tea ea(i?x ¥17dQO>
By R TR st N 69 e S
532} 3lo] 2% 4

= P —. You can dilute plum wine using: cold water, ice, or soda
Elum Wine=rmrsapassenadminaasains tan

Umeshu ¥700
M i fiSgadudeiny
ERES



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

111 S i Be 77 ik o e K e 3K Ao vk Ao R AT K
ShOChu (Japanese Spirits) J%7H AF Ll e es e

Ryofu (Barley shochu) Glass ¥7OO
B (k) o) S (BN
Sekitoba (Sweet potato shochu) Glass - ¥7dq0
B (i) A7 Eek@sh S (BSNS)

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

N %] = ok K RIS
Japanese Sake AAE 33 S5 INAIE g wrs oese

'This month’s recommended item 1somt ¥1,000~
j.—\};] &‘Ti?":}_ O]Qﬂ_% _ﬁ:%]_ <tax included )

St 2 A 3

]unmai FUKINUKI (Saitama) 300ml ¥1,500
BR FRROsR) €0 FI1%7 Felg=h ety
Chomeisen Nama Chozoshu (Chiba) s00m ¥1,500

( tax included )
St 2EA X%

R ARG (FE) ZHo)A A AFF

Daishichi Junmai Kimoto (Fukushima) 1som ¥1,200
Kb K ABEGE ) TIAA &u 7| REGEFTAD s o)

Soft Drinks ### 2ze =93

Oolong Tea Ginger Ale
B RE iAok
83 QA4

Cola APPIC ]uice eac
e it 2200

At v A 7
g% At Fx



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

Nihon No Awa: Koshu & Chardonnay [ Japan] Bottle ¥54,_(1)9d0

Nihon No Awa [84] ﬁ,ﬁé ({s‘#ﬂi(}.ﬁ]f‘ﬂ x@)
YEw=ole) [98]

White Wine wa# %5 so= g9

Frontera [Chile] Small Botle  ¥1,000
Frontera [%#1]) dwﬂbomﬁ (g;{ilnz,\_%rjl?%)

ZEH 2 (2]

Chiteau Mercian Yamanashi Koshu[Japan]  Botile ¥4,500
Chateau Mercian Jy F2 8 ¥ [84] ﬁ&é (g included )

AFE WM 2A % ofuhiiA) 24 (28]

S 2HA X7

Red Wine «##E a9= g9

Frontera [Chile] Small Botle  ¥1,000
Frontera [%#]] dw{h(bomﬁ (gificﬁegﬂ)

Z 2 g (2]

Dourthe Numero 1 Merlot [France] Botle  ¥6,200
Dourthe Numero 1 Merlot [#E] fbé e

FEE T2 ¢t HER [=32]
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How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— & =7 AR — KA AEZ =M TA.
S| 2AnLR—Al = 3 W A 7HA] e BHE o gyt
There are three ways to eat hitsumabushi that you can try.

R

SR IRrnag & i Emih , ELLEEE & _ERiiRz.

IR A 1FRET)

Apdko]| W13} Fol & Yo oo AxE XA o

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.

) 1 i 2

ERERK TR 88 1 i BB, AL R E N i THEIR .

T a3 AlE 29 L8N 97

Apdbe]| B3t ol & Y1 v vt} A2 He A Winky 4ojFyt

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.
BB

TR B R PRI £ R B R, R Ry RS EAET B R,
HRAEENTR, B EZ T H# TR,

Al 23 A= ZA=A

T2 5} ol 2 Abto] gl olgle T 39} 118 el 23o)
A 43 T8 Fol oxZAZ B0} HEUTh

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.

EVUBERERIZ,

RERENZEZZIN T BT

Yl X A= A2 7150l B2 3 EMEA L,

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
Rt HBIAE

ulit



