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. % F#H|FHE20~30540 £ & , Bordh S5, X FE & 208 T+ 3070 294},
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.
BiERREENREESEE BRRERKTEBRBARFHERR,

Bl g BEA £2A AF=A R PFUTE, F2 Wl dolgls £ syt vE Fa uAsUs
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Unajyu Klku (Chrysanthemum Extra-large) #88ZIR HEA) FUF A 3% 715 (33

Unajyu 5 & A LI 2

Broiled eel with dipping sauce served on a box of boiled rice
KRR BEAFTAREP, L@E EFEBRE & A E@mENFRETOHE
Zo] 7hutoly] (o)} FES Fje ¢lL o

The dishes with different names have different amounts of eel and rice. REHRZIH “E8& AN\ Fl KIRHE" RE,
WiEol & et Fojs W] o] thE Ut

N akal Y€ (Two layers of eel) XX}% ¥ 1 O ) 000 ( tax included )

3t 24 29
U7ho] 3 (el & 2Fel= El3le)

Kiku (Chrysanthemum: Extra-large) ;‘—7@,— (4 %) ¥7 , OOO ( tax included )

AHt aH A £33
71 F-(=3h)

MatSU (Pine tree: Large) #A (Xx) ¥5 . 600 ( tax included )

Gpt 294 EF
w2 (2u2)

Take (Bamboo: Medium) ’{"5’ (+) ¥4, 600 (tax included )

OHA () o4t 2HA] T
=

Ume (Plum: Small) 7}’:5:( ) ¥3 : 600 ( tax included )

At A A 28
e FCEN

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

4 e X tax included
Gozen setmusomaotsccasne HEER  ¥1,800 (Sixids)
AA R NE
*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.
NANBRTF B Fet8 & 2R SR8 B 1R . S a8 £ IR LA K B /5588 8 IR PO Fheg & IR IR
MR (o] 28 82012 A] (atoka] Aol W) shutols] (g Fol) - Aletolr] (B9 A4 ghe FolFo) & FE3HA &do S,
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KLEERHEES, XAE dFL FE314 ¢ gaud.
*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.
AR T 45 e ADARIE TRHE A SlFUT
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 100H7T, KIRAILUREAG K.
ke 10090 Fuj7) 2 WA s




Hitsumabushi Kiku (Chrysanthemum: Extra-large) #

Hitsumabushi s«
3] 2ABFELA] (Gaobd ol 2

Rice topped with broiled eel —##k8% &Imik £ £ KR L
7o) Fhuloby) (d Fol) Wik

The dishes with different names have different amounts of eel and rice.
REIRFIR ‘88 /N KIRHWE" RE. Bl b 8e Aol Hut o] gFU.

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

AL 20 9
U7tol 8l (3947t @ aB= SeI9e) 4

Kiku (Chrysanthemum: Extra-large) ;I—’?J* (#FX) ¥7 : 400 < tax included >

AHt a8 A 23
71 533

M atSU (Pine tree: Large) 7%2.\( x) ¥6 : 0 OO < tax included >

XL
w2 (212)

Take (Bamboo: Medium) 4”% (#) ¥5 i O OO < tax included >

OHA| () o4t AMA] T
=

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

At v A £3
- (=ha)

G 0ozen S et (an assortment of side dishes) /fél." }]—é‘ é% ¥ 1 y 8 O O <g;§&1r—}i\_céluk‘d]e§§>
A @A) A E

*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.

MANRTF B FeE B 2 IR SR8 B 1R el £ IR DA K B /5588 8 1R PO heg & IR IR

MR (ROl ) 820124 (Gazoka] Aol W) shulols] (i TFol) Aol (B9 A4 ghe FolTo) & FE3HA &do S,
*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.

‘ With eel-liver soup and pickles. MiZst&AF7. ek Ao 3t 3, A2dd =%




P O
[ J
I ( ab aya kl ;% }:}E Eel dipped in sauce, then broiled

Je8k B F TR E, TG L R
7halok7] (akd Fol) Fdol B T2 Ao

| S h 1 aya k]_ & H%  Plain broiled eel (no sauce or oil)

5% & A NAEAT A T i 5 B4R A K R 694
Al FolT) (FEe AR FL FojTo])  AHWIBIE A g Foi 7o) (¥, /1F §H)

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

St 2HA 3
T} 2% (2147

Take (Bamboo: Medium) ’{"5’ (%) ¥4, OOO < tax included >

THA| () st
e

L2 :
Ume (Plum: Small) 7]’73:( N) ¥3 ) OOO < tax included >

eHt 2E A 7
- (=12

G 0OZen se t (an assortment of side dishes) ’fﬁv %/é ¥ 1 8 O O <g§;g]‘l§§§>
TA @A A E

*The raw materials may include wheat, egg, shrimp. XHABEMEENE E 0, XLAE T Lo LA 57 TFH syt
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

MANPR T AU REE B R IR, SRR & PR Fe68 & IR UK B b8 & IR U Fhes & IR

HEUE (Ol ) B 2FRA (Goky Fo] " -shitel) (Fd Tol) Aol (Fd & XA e FojFo)) & FEI Edoll Pt
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KITERERHEES, XANE GF2 FEH4 5 gyt

. ~2 }
Rice Set KRB T
(rice, eel-liver soup, and pickles) (?]’i};')i\ &% & A%~ H@‘;}‘\) ¥6 0 O </és\7f)'i. AH] A E‘i})
gl A E(awge) 3 2eA429)

Cooked rice k4 ¢35 (g ncluded )

‘ﬂ u} eHt AHA E3

Eel ].iver Soup @’%ﬁ}ﬁ'!ﬁ ¥300<taxincluded )

aH SHA 2%
ol 7t =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &, Ek%. 188 FF57 CKIREENE D RSB /NERD .
¥7Hakol7] (%A o) - Al (Fd S A A @2 Aol 7o]) - Huk AE - Fo] 3k 2 AR F 47 do] TFFH sy




\
Eel Dishes ss#2 34 2

4 Nikogori (jellied eel soup) #2 @ R ¥800

( tax included )

]’] i:ﬂ—‘j’] (Bl 2 FES $AZA) St 28R ZY

Braised, jellied eel in broth.

AT & B A, BRERA SR ER. AER 23 B8 GAFER 24 29,
*Wheat is included in the ingredients. XEARMEIAENERD . XPAR F ¥ Fo F4Ho] Y&FUT.

Kurikara Ya,ki (one piece) }'%,{‘7"?’ _i@i ;‘F]b.ll ﬁ] (1)
(eel grilled on skewers) (Original sauce or Salted) 8 0 O
:F-a] 7]—3}01:9] (X(]'Cﬂ Z‘li] ;,10] ) tfincluded
'Thin lengthwise slices of eel, rolled and grilled on a skewer. (£550 )

Wi & iRk, BAERTFEE Y, A2 BFoz g Ao 742 A)E ax|d Zoly Ut
*Wheat is included in the ingredients. XEARMBEENERSD . X¥LAE F 39 Do] F55o] gFYrh.

2 =4
Hone Senbei ##& & % +800
(eel-bone crackers) (tax. el )
Al o] (gol g A o
Japanese pepper is added to fried eel bones and then the crackers are baked.
FHEE AR, AR IR R A2, B3 o] Mol B2E AN T2 Auo] ezt B
*No special-precaution raw materials are used to make this dish. ¥ tERAEREERME xo] AFdE B4 948 A48 gteud.

\24
Smoked eel £4 4 ¥950
= included
8ol EA ($55ha%)
*Wheat is included in the ingredients.
KXEBARMBEFNEND, XYAE F dF-d Lo] i AFHh

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

*Wheat and egg are included in the ingredients.
KA BEMPEENEIGERD. XEAR F 45 d-AFo] 35 o] syt

[ ] ] a
Broiled eel liver ¥ & i as¥1,000
(one piece) (gxﬁiﬂfﬁﬁq)
Z o =
L]::F- ] (17H) . ; Up to one per person
Eel liver, dipped in sauce, then grilled. BARSE—A
LB RFR LA ROHE, ol 268 el Folx THE 24, [ 199 1 F4 s
*Wheat is included in the ingredients. XHMAREMBEHNERD. XLAE T Q2o o] Ffs dFyrt.

2 2 o
Uzaku 2 & # % R@enxn ¥1,400
(vinegared eel dish) ( taxﬂincluded )
AT (gl 249) e
Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZAREE(BE 0l AAE) A R 0GR . o Thetels) (G Tol)E Atte] hd A2 TS BEigyh
*Wheat is included in the ingredients. XHMHREMRIEH/NERS. XLAE T L2 Do] Ffso dxych.

o =

P

5 2 e -

Umaki 8 & K wanzs ¥2.000

(broiled eel in a rolled omelet) (tal included )
SAL 20N Zg

$-ub7] (gl AdLel) =

Broiled eel is dipped into beaten egg, then fried.

XM T H B R R ATA L, A 79 4R FoIE FE @ Ham 7 4.

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




Single Items —» vz

Akamoku Seaweed z#:4% mga ¥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.
WAL BRI A ST S, DR Rk ki, #5085 b —F 0 .

YEA FoAo] 7k 21 H9l. el F dE 2 A FEHEH, 2F Sol /e #Rd Bt WslE 27]€ 83,
Akamoku is harvested using fishing methods that may also catch shrimp and crab . 7 ERTIEZAITE, *RAE A%, A ¥ e o2 85T Y&y
*Wheat is included in the ingredients. XHWARMEIEH/NERS. XLAR T L2 Do] Ffsof AFh

Gerilled fishcakes wamoro ¥950
(Boiled fish paste, Yamato Kamaboko, el
from Senzaki, Nagato City, Yamaguchi)
e & FE (Lm BRI ERE kR
OF7] 7] () O] & (oppAd WAEA AR, ohEE shvhrz)
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 1% & 1 AR & 425 & 69432 0
T ARAES AolZANE THER &L F FHUYT. nF:do] AFS Ao EAAIL.
*Egg and Wheat are included in the ingredients. XHARMREENE BERS. XLAE F Do D-Ade] TFHY dsUtt.

Shark Cartilage Strips, served with dried plum ¥950

. tax included
(Umesuisho) (é\ﬁ B 5&?})

MK 5 twesr Toll 2ol &goiagst i w3
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
FE s m BB AmamB A, AAETR#EMR. 24 02 4o, & EME ddd 73 259yt

*Wheat, eggs, milk (or additionally soybean, apple, or gelatin-derived material) may be included during preparation of the dish.
KERDEMBIP SR BERDHGR(KE ER B, X458 T 479 LA $7(F, A, Agted)7t TE= ] sdsyrt.

Seasonal Pickles rt4-it % ¥950
Ade A&E (83515 )
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.

A E RIS 3 XA RAEAE R . AR o E AHER 92, AT 4L 9 2EF 26207 298 FHA L.
*Wheat is included in the ingredients. XHMAREMBEH/NERD. XLAE T Do Do] FRH AFYrt.

Salad of white radish and scallops 41,300
FhB N T 2ABR S (Fshd)
Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

B R A T A ARG ) 40 L B RAN XA TR o

ZA A T 7k A, YA E ZAX] =S BEQ =8 &2 G dEA e,
*Wheat is included in the ingredients. ¥EARMEISENERD. ¥LAE F €3 Do] &/ &t

Desserts #s gae

Today’s dessert 4-B#E 259 dAE ¥500

*Eggs and dairy products are included in the ingredients. ( tax included >

KA RS HEGE AFIRED .

KPAR F Q3o AT SHAE] TS YaUh sl
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Drink Menu
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Bottled Beer smzrim wa=
Kirin Classic Lager Medium Bottle ¥900
B 22 b J5 Mo i, el

719 294 @t i

Asahi Super Dr Medium Bottle ¥900
p v ; _

#1842 R TR i (555 )

obAF) 3 = ko]

Sapporo Yebisu Small Botle  ¥600

FARHE & kA At Y

AEZ duEla

£

Asahi Zero, non-alcoholic beer Small Botle  ¥500
#1 B 5 ZEROE Mok 3% B 4 A (i) il (55 )

o}A}8] ZERO
FL3E WF GO AE SR (EZ S EF 0.00%)

‘ N ’ S ~ On the rocks / with water / with soda
= (@)
hlSke y )§‘§(‘ ‘_‘L‘ NN H 1‘_7] ATk ek de K e AT K LEEAES BRAAT

Kaku ¥700

B oA ey
Four Roses ¥/750
WHR X 2AZ (S ge)

Sour ek aE ALY

Lemon S OUY Shochu and soda water with lemon extract

FE AR BR PR SUTELTE il otk b S A B K 869 4

YE ALY ae drize ge 27 204

OOIO ng Tea Highb all Shochu and Oolong tea ea(cri }anZdQ:lO>
By BRI mimtan AR . KA SIS
$-Z 32} 3lo] 234 $8x

‘ 7‘ ; S /= S — You can dilute plum wine using: cold water, ice, or soda
Plum 1ne 7}’@3 /ﬁ UH /SL]‘T‘ BT K K Ak AT K 2UEABE BT

Umeshu ¥700
M (55 Se)
o



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

111 S BB 77 i o AR e BRSOk e 25 AT K
Sho Chu (Japanese Spirits) J7H AF Ll e en . 0, &rim SAT S eu,

Nakanaka (Barley shochu)
(k) U@

Sekitoba (Sweet potato shochu)
G (HFERE) M7 ESH@TH

Glass
ZS 4

s =

Glass
MR

282

¥700

( tax included )
At &HA X3

¥700

( tax included )
aHL AN £3

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

S 7 2= AR KiEVREE R
Japanese Sake BAE 37 5075 HARIE wxe, wrs e e

This month’s recommended item
KA HF  oHeg 33

Junmai FUKINUKI (Saitama)

BR FREOGsR) €9 F9)59) Flgh

Daishichi Junmai Kimoto (Fukushima)
KL G RATIEGa %) DIAIA &H 7| REFFA

Dassai. (Contains 45% Junmai Daiginjo polished rice)(Yamaguchi)
WA (s ok kb mz45) (W o) BHALO] (&W] thelZlE 45) (CFRTA)

Soft Drinks ### aze =92

180ml

180ml

300ml

180ml

180ml

¥1,000~

( tax included )
At AW A EJH

¥1,000

( tax included )
At AW A E3

¥1,500

( tax included )
et 2uH ZF

¥1,200

( tax included )
At AW A EjH

¥1,500

( tax included )
At A X

Oolong Tea Ginger Ale
B RA Ak
el A4

Cola Apple Juice
T 5 %0t

g2 Ak 72

each ¥500

( tax included )
At ANA X§



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

Josep Masachs, CAVA Brut [spain] Bote  ¥4,500
Josep Masachs CAVA Brut [® 3 5] ﬁ,ﬁg (85se)

SA vlAkEA 7hup BE [ 23]

Nihon No Awa: Koshu & Chardonnay [Japan] Botle  ¥5,000

Nihon No Awa [84%] ’iﬁé (5554%e)
Yol (2]

White Wine g##iE stol= s
Montes Classic Chardonnay [Chile] Half Botle  ¥2,500

EXS ( tax included )

Montes Classic Chardonnay [4 #]] Sz upp (SR 2NA EE

EH 2 E#H4] Ak=dlo] [E#]

Chiateau Mercian Katsunuma Koshu [Japan] ~ Bottle  ¥4,500
tax included

Chateau Mercian pEZ ¥ 4 [8K]) #}ﬁé (/;,m 204 xq)
AR W 24 FlarrlEsy (98]

Robert Mondavi Twin Oaks Chardonnay [UsAl Botte ¥4,500
FXRAEVKEE ST HHE (£9) T (BSN)
=HE o 24 03 Ap=ile] (A1)

Dourthe Numero 1 Blanc [France] Botle  ¥6,200
Dourthe Numero 1 Blanc [#8] #}ﬁg (gﬁx‘;gﬁ#i‘ﬁ
FEE FUE ¢ B [Z3x]

Albert Bichot Viré Clessé [France] Bottle ¥9,200
Albert Bichot Viré Clessé [#E] ﬁ%{ (ggmlicérjcsiﬁ)

) 2 v H]3 F2A (2]



Red Wine «##F 9= g

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

Montes Classic Cabernet Sauvignon [% 4] Surgtfg (Z,A,"‘;;‘icéﬁﬁig)

BH 2 294 7 24 2¥)% (3]

Robert Mondavi Twin Oaks Cabernet Sauvignon [usa] Botle  ¥4,500

2 REVREFERLHHE (£8) R
ZHE EviH] EY o3 FHH 2] AH)E [MF)

Trapiche Oak Cask Malbec [Argentina) Bo?tle ¥5,200
Trapiche Oak Cask Malbec [F143£] ﬁ‘iig fieBaE e

EgyA o3 ez I [f=dgu]

Dourthe Numero 1 Merlot [France] Bottle  ¥6,200
Dourthe Numero 1 Merlot [#H] ’fﬁé‘ (i iadnded )

FEx FHZE ¢ HEE [ZF2]

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

= 2%
Robert Mondavi Private Selection Pinot Noir [£H] ﬁé ey

2ZHE £2thH) Zefoyl A4 Hx o} (1]

Chateau Reysson [France] Botrle  ¥8,800
Chateau Reysson [#H]) ﬁ’é‘ )

AE L (232

Chateau Mercian Nagano Merlot [ Japan] Botle ¥11,000
Chateau Mercian K2 Merlot [BA] ﬁ’é; e )
AE W2ZAY Yrbe HEE (98]



Unajyu Lunch Ume (Plum: Small)
FEBESIR TN
AR SUF g 23 9 @14)

Recommended Lunch Menu
FEBEES A4 3A
(11:00~15:00)

‘ With soup and pickles. #i%i7. it % Be 7, A2dd X3 ‘

\_/

Ume (Plum: Small)
AECr FH @)

Unajyu Lunch
IS L TPV
A $UF @ 29

¥2,600

( tax included >
St A ZF

¥3,600

( tax included >
eHt &HA T

Take (Bamboo: Medium)
A7 ) B @)

Grilled Eel and Omelet
(Unattama Jyu) Lunch Box
& ETFREMR
A ol A A
Girilled eel and rolled omelet
served in a multi-layered box
TR ST & P H R R AR
o] 7hitops) (Fd Fol) s ARdTo|E g A%

¥2,200

< tax included >
At 28| A 23

Grilled Eel and Skewed Small Eel
(Ainori Jyu) Lunch Box
AINORIF £ &8
7] ofolwa) 2
Grilled eels, with smaller eelsserved
on skewers, in a multi-layered box

HARIE 6 BB L 6B 1R
7o) Fhkels) (Fd 1) 5 F7Hehel)

ol AT
s ¥2,800

L o
< tax included >
At 28| 23

Hitsumabushi
Lunch
R @R

SEJCECERY
(dxoky ol g4

¥2,800

< tax included >
AHt 2H) A 23

*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.

XIBEHALIER, 2ENPRKERE, B2EFRHE.

XEABMERNE, XM200HTAENEERZ7, XAFI100HTT, KIRATLURE KLY,

Kl R whel ol 37 Fo] M F oy, R A AT =YY, XGAR F 45 o] FHH dFU.

XFE7ERF 20049 Fol T oz WA eyt k2 1004 FwY12 97 sFsEY



Lunch % »x 2=

Unajyu #26 &4
S (gl 3%

Broiled eel with dipping sauce served ona box of boiled rice
HFRBBENFT KEF, L@ A EFRSE A E @ RNF T 002
Zol 7hutos] (oot FdS T g 89

Nakaire o tyess ofeen ¥10,000

)‘()‘LE‘- tax included
Uoto] ) (3elvt & 2&s Soisle) (F/ %0 se)

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

5 .

X (4 X) <;(1x included )
L A E3

7 F(F3h

Kabayaki # %

7Halok7] (Fd Fel)

Eel dipped in sauce, then broiled

Fe sk & 3 TR B, T8 b A 6o
&gl B7HA & ol

Shirayaki &
Al BFok7) (¥ & AR @& FojTo])
Plain broiled eel (no sauce or oil)

8% & o NAEFT A T 5 BB K B a4 2
Algtopg] (Fd -2 AA &2 FolTol) (¥, 71§ U

MatSU o ¥5,600

7}’4\\( x) tax included
A & £3
}2& (2R < 4] ?})

M a_tsu (Pine tree: Large) ¥5 ; O 00

7%’/;}( x) tax included
D e (835N se)

With eel-liver soup and pickles. Mzt & A 7. i %
ol 3 F, A2 =F

Hitsumabushi & # 4
3] 2AHFELA] (Fzoky ol 9y

Rice topped with broiled eel 3 tzst & 41 Aok &4 R4 2 b
o] Fhatobzl (g Tol) B

Nakaire (Two layers of eel) ¥10,400

)‘()‘LE‘- tax included
Vo] & (Feivh & dE= Soisle) (530 )

Kiku (Chrysanthemum: Extra-large) ¥7 ’ 4 O O
H (s 50) (£ 51
715 (53 )

M2 tsu o e s ¥6,000

7IVA\( x) <tax included )
S 2uA TF
n} 3 (24

Take (Bamboo: Medium) ¥5 9 OO 0

A (b,
T

With eel-liver soup and pickles. iz s & iF 7. B 5
el =, LAY £F

T ake (Bamboo: Medium)

¥4,000

i’{ i (55 5a%e)
[Jme (Plum: Small) ¥3 ,000
i? \;ﬁtlud_) (&3/'5nase)

*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.

MARBH LR, BB NERIERE. BHERSHE.
KEBAFRMEEENERSD

o) B8l 0t Aol 27 Fo) T S ok, Bke WP AT =Y
*AAE F 47 o] FiH AFUT



Eel Dishes s & #

Single Items —&
i

o] 2.1
leogorl (jellied cel soup) % & IR ¥ 8 0 O
< tax included )

YA 18 (gol Y T8 22NAR) S d =

Braised, jellied eel in broth. 6% & syt 4, & B &M Rk 6 £ R o
Az 23 A& AFER =4 87,
*Wheat is included in this dish. #HREMEEENERS, HAAR F D8] Do] FHHo] A&vTh

Kurikara Yaki onepico 8% % % ERas)

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

T2 F}olF] Gl mA) o))

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

HELG I A R A T EHEAL ¥800
A2 WF= g Aol 2 Foj& mAd Hopy T < tax included )

*Wheat is included in this dish. 3SB9RIEATIERS. At 2HA EF
HAAR T g3l o] THE Qe

Hone Senbei (eel-bone crackers) é%ﬁﬁ% ¥ 8 O O

ax included
W Al W o] (31 ¥t sk e

Japanese pepper is added to fried eel bones and
then the crackers are baked. % ¥ & & &, B4t AR 6] 69412
3 o] Mol A& AN T Aol (FF FA).
*No special-precaution raw materials are used to make this dish. itERFEREERTR.
o] FEL B3 4AEE AH43A Asterch
¥950

Smoked eel Z s &
A (535 %e)

*Wheat is included in this dish. xSRI REENERS .
HEAR F I Lo] FHE Agych

“Artificial ham” made from eels
o6 KR Aol @ 4950

*Wheat and egg are included in the ingredients. tax included
e S BB x inclu
MEBD RIS T /INE OB, (g\ﬁ M4 ¥§>

AR 3 Wil LALe] Eslel gadch
» ¥1,000

( tax included )
S 2HA EF

Broiled eel liver o pico #8% & i
kel )

Eel liver, dipped in sauce, then grilled.

Fo8% & Wik B ¥R 4, Up to one per person
Aol Zhe Pl oA FHA 4. BARS P

*Wheat is included in the ingredients. 19% shid SE] it
KEAFEHMEEENERSD . HAAR F SR Do| FHH P&t

Uzaku (vinegared ccl dish) 8% @ FE N (nann) ¥ 1 ,4 0 0
© o] 2AQ tax included
AT (el 2289) feps s
Seasoned broiled eel with sanbaizu

(a vinegar, soy sauce, and sugar mixture). =85 (85, i 20 48) Hif B sl & 694 2
o] Zhuteld) (Fd Fo) & kel 2 (A2 FdhHE L 2R

*Wheat is included in the ingredients. xSAEMHEENERS .
HAAR F Gy Do) FH o] gyt

Grilled fishcakes moo # &4  ¥950

tax included

(Boiled fish paste, Yamato Kamaboko, Sy
from Senzaki, Nagato City, Yamaguch1>

Gl BRI AL K Ao i 44
OFF| 7] (F2) O] 5 (chutwRa UrtmA AAY, okel2E sy
Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
AR B A AR ARG R A HH I B B R R R .
3 BARE AolAAY TEX 4L F FHIUT. IFYo] T Hol =4HA L.

*Wheat and egg are included in the ingredients. &% RitEaHNE BEHS .
HEAE Z 9o WA o) T hguth

Shark Cartilage Strips, served ¥950

with dried plum (Umesuisho) (53 5anse)
MEK S T s A

Fo 2ol aaast a4 7a)

Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
W& 6 n IR F i R A, MAET A HE R R

A 93 o], & LEME ddd £33 2dyrt.

*Wheat, eggs, milk (or additionally soybean, apple, or gelatin-derived material)

may be included during preparation of the dish.

KEDEM P EHENE CERDEIG (KE . R BR).

HUAR B AR LA—RSH(F, A, AR THS ] Jgd

406 5

¥950

( tax included >
At 2H) A 2

Seasonal Pickles
AR ALEdd

Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. w43 %095 i 2. 3 E 4 X508 7o
AAe ofAE AL T2, AN Y &L H2EF 26 ZoA] B FHAL.
*Wheat is included in the ingredients. & REHEENERD

#YAB F IR Lol FAEE AFUS.

Salad of white radish and scallops ¥1,300

nNn iRy
o =7 a{rx} A=

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

¥ LA A s T B ARG A B bR A i XAk 2R

AA A T Jhele] QAE. oA ZdA) =YY< 25U MHEE T FY gRAL.

*Wheat is included in the ingredients. ¥&2RMEEENERS .
HAAR F ¥l ol FRE gt




— 8 = IZ @ AR IRRYEIR R JT7A
S|2HEAI S B EAIE WU
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— & =7 @R — KA AERZ =M RTTA.
S|2upEAlE g Aol Al 7Ex] R o2 BhE o lsY T
There are three ways to eat hitsumabushi that you can try.
F—BiERHZ
H LK PRoR 8 £ i 2B o , FELLRUE a8t ERLTRIZ
FIX A= 1F R
Apdte]| WiHls} o) & Wil Fojof A2 E HA HEUth
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.

Bt

HY gk A8 B, A B ENIE B TREIR .

T IO% A 18 A B7)

Apdto] Wivla} o) S Wil oyl wkeo} S BejA] Wakat HojFy o

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.
E=BIREIR

IR AR PR 8 B o , HER S YR AT AR,
HRAGEENTR, B B #7530,

Al 2% Ae A=A

w2 Wk} o) S APl HolbA Holgl= thrl 99l 7S B A 13go]
A 91 TE55 Fo| QA=A R B0 gyt

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.

SIIBE R

RERMNIZAZEZIN T

Ul 2% A= 4R 7130l DA A EMEAL,

When you discover your favorite style, fix a fourth bowl

that way. Enjoy! N7 ,,Q;?,s m 3

i





