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. X F#|%HB20~30540 £ 4 , ket 54, X ZEE 208 & 3089 29U
Please order one item per person. FEAIBE—EEE. 1A% st FE3}A7] v,

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BiERFEENREESEE BRRERKTEBRARFHERIR,

Bl g BEA £2AA AF=A R PFUTE, F2 Wl dolgls £ syt vE Fa syt

Unajyu 5% & SR U (R 2%

Broiled eel with dipping sauce served on a box of boiled rice
KARBEBENFTAET, L@ A BT E K L@ ST a2
o) shutols] ey sh FEE ATl A 2z

The dishes with different names have different amounts of eel and rice. REHRZIH “E8& A/ Fl KIRHE" RE,
WiEol e c8e Fojs W] o] thE Ut

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

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

Kiku (Chrysanthemum: Extra-large) Z;]é- (# %) ¥7 : OOO ( tax included >

AHt aH| A £33
71 F-(=3h)

M atsu (Pine tree: Large) #’A\( x) ¥5 6 00 ( tax included )
)

Gpt 2814 EF
a2 (&2u)

Take (Bamboo: Medium) ’{"5‘ (%) ¥4, 600 ( tax included )
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Ume (Plum: Small) 7}:@:( ) ¥3 . 6 00 ( tax included )
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‘ With eel-liver soup and pickles. MiZst & AT, ek B 2 3, 422 =% ‘

G OZC n S et (an assortment of side dishes) /fél." H%;ti é/ﬁ ¥ 1 y 8 0 O (g;(}ﬁ‘ll;_cé]ll}‘]d]t:g%)

A (AR “ﬂ E  (Only dinner is available on weekdays. F B 4324 0.4, 3 Aol = A 2 Alet 753 o)
*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NE.E. iF. XQAE F Q7o D-AZ-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 L K B /6588 8 1R PO a8 & IR AR

MR (o 27 820 RA] (aoka] Aol W) shulols] (g Fol) - Altol] (B9 A4 ghe FolFo) & FEHA &do Fho.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XLEERHEES, XAE dFL #8314 ¢ 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. ¥RiE# KR, BENWHRIERE, BLEFRRE. XTBHEBMEEINE.

KYA 2 F Lo LAZA7E TFH] SlFUT.

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

ke 10090e) Fujy12 WA sFeU




Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2f4R % (gA) 3| RPHEA] (Gaoty Fe gy 7] F (=8

Hitsumabushi s sx
3] AW A] (haeky Fol 2

Rice topped with broiled eel #i#itest &Mk &£ RIRZ £
o) Fhutobs) (Fd Fol) Bt

The dishes with different names have different amounts of eel and rice.
RERFIN 88/ KRIFRHE" FE, Bl & 2t Folg gut o] gFUT.

N akal I' € (Two layers of eel) ]X/% ¥ 1 O . 400 < tax included >

SAt 2HIA X7
U7tol & (3oi7 @ aBel= Solgle) i

Kiku (Chrysanthemum: Extra-large) ;—’5 (HFX) ¥7 1 400 < tax included >

B AnA 23
715 (Fh

M atsu (Pine tree: Large) 71:2\\( x) ¥6 0 OO < tax included >
)

AL SH| A £
=1 NENER ) o

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

THA| (i) Spt 2MA EF
N

L2 .
Ume (Plum: Small) 7}:@:( ) ¥4,000 <tax included )

-] (4) S

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B Ml 3R 3K S AT A A BRAA (BEE B T R) o A9 Ak, B0l 242, a8l3 (R, o, 2549el)o] TRUG.

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

LA RS N E (Only dinner is available on weekdays. - B X424t 8548, 8 Lol A A Ak 715 g o))
*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NEE. iF. XQAE F Q7o L-AZ-A$71 THH dFH

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

NANBRTF B Fet8 B 2R SR8 B 1R . S Jet8 £ IR DA K B /65588 8 1R PO a8 & IR IR

MR (o] ) 820124 (Gazoka] Aol W) shulols] (g TFol) - Alstolr] (B4 A4 ghe FolTo) & FEHA &do Fehich,
*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,

AR T 45 dADAMIE LA SIFUT

*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 1008 7T, KIRAILUREAH K,

Xk 1004 w72 B3 sHeduH.




Kabayaki = &%t = 7HatoF7] (34 o) &

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BIERFE&NREESEE, ERRESFEEERAEFHIELIR.
Foj & AAA £2AHA AT=d2 s, FL Wl Fol S £ AFUet. vl 3 uEAEUS.

[ ]
K ab aya kl ;% }:}E Eel dipped in sauce, then broiled

T8 6 3T B K, TG ik BT 6 42
7halok7] (kd Fol) Fdell BT F& e

S h 11 aya k]_ & H%  Plain broiled eel (no sauce or oil)

B8 Ao MBI 7T i F AR K 00452
Al Tol] (FEL XA Fe Foqo])  AMI(FEE AA Fe FoiT)(FY, 71E 88)

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

St 20 X3
u}2A (1)

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

THA| () et
e

e :
Ume (Plum: Small) 7]’13:( ) ¥3 g OOO < tax included >

et 2EA 7
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G OZC n S e t (an assortment of side dishes) /féF %/é ¥ 1 8 O O <£&;{j{‘irj‘c‘}]u§eg§>

al 2:" AR k“ E (Only dinner is available on weekdays. F F {4244 85,5, °] o) of| = A Y A AR 7} T))

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

MANPR T AU REE & IR, SRS & HEIR T e68 & IR UK B b8 & IR U Fhes & IR

KSUF (o] 2«8 &2ebt A (G3okd] Fo] i) shutoly] (Fd Fol) Akl (Fd S A F2 FojFo))E FE Sdl I
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XLEREREEES, XANE GF2 FE4 5 gt

5 N2 P
Rlce Set *ﬁ}iéé tax included
(rice, eel-liver soup, and pickles) (?]’i};')i\ 4% & BT~ H@;}-\) ¥6 0 O </;‘s\7ﬁ>‘£ AH|A| E‘{E})
gk A E(awege) 3 2eA229)

Cooked rice %4 ¢35 (s icluded )

SHL A 27
2719

Eel livel‘ Soup @«%ﬁﬂfﬁl ¥300<taxincluded >

aH vA 2%
ol 7t =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, EkE. 188 FF57 CKIREENE D RMRI S B NERD .
¥7HRol7] (¥ o) - Al (Fd S A A @2 Aol 7o) - Huk AE - Fo] 2k 2 AR F 47 do] TFF x4




Eel Dishes ss#2 34 s

¥/

Nikogori (jellied eel soup) ¥8 OO
4 % /5% ey
YA @A 8 T2 ¢aA2R)

Braised, jellied eel in broth.

HE2 & AR AR, B E A R B9 Ao
A= 23] o€ MIFERE =4 a7
*Wheat is included in the ingredients.

XEDRMBEENERD .
XA B T 479 Lo] FRH A U

KunsleiEas Yakeic: ¥800

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

AL aNA X3
¥ g & H LR as)
T2 7o) (Aol mA T

Thin lengthwise slices of eel, rolled and grilled on a skewer.
A% b R R R, SR AR T B

A= o2 g Ao e Fojg mA S ZEotM THUH.

*Wheat is included in the ingredients.

KEBD R B SR NERD
XAAE T 47 do] FHH AsU.

Hone Senbei ¥800

(eel-bone crackers) ( tax included )

= At 2vlAl X7
B & R
AW o] (ot F FA

Japanese pepper is added to fried eel bones and then the crackers are baked.
FIES 6 R, B E A R A

2 ol W Akxg AAM 7 Al o) (7 HA)

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

XEEﬁuuTﬁﬁJﬁEFMﬂ
X0l AEdE 5% AAEE AH85HA SFUH.

Smoked eel ¥950
,—if\ @% ﬁ (1 encitrakas] )

bt WA EF
o] A

*Wheat is included in the ingredients.
KEDEM RSB NERRD .
XAA R F 479 Lo] FHH AU




Eel Dishes ss#2 34 s

“Artificial ham” ¥950
made from eels (i
5 & KB

ol 4

*Wheat and egg are included in the ingredients.
XBMORMREENEBERSD. XLAAE F @Fo 2-Ade] XF=] gxdtt.

Broiled eel liver one picco ¥1,Q9d0
}:}é—éﬁ%ﬁﬁ;‘:(l$) Up to ofe per person )

Sht 2 A 23
e FABE—1
ZET-o] ) 1919 shhe 2Ea4] Hivieh,

Eel liver, dipped in sauce, then grilled.
o & AT ik BB M R A9 2

ol & Fdd A FHE 4.

*Wheat is included in the ingredients.

XEBRRMBIEENERD .
XAAE F AR Ho] FHH UFUH.

Uzaku (vinegared eel dish) ¥ 1 ’ 4 O O

tax included
57 & H N (e (3050'se)
AT (el 289)

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZREE (B ik BV AE) 0 bR S% & AL

ol 7o) (Fd Fol) Aol FURE & 2RAFUT.

*Wheat is included in the ingredients.

XEBDRMBETNERD .
QA48 F Ly o] FfiHel Agyrh.

Um aki (broiled eel in a rolled omelet) ¥2 ’ O O O
tak included

@%E‘Z_@ )‘g(@?;;@_xﬂ,&ii) (é‘ﬁ&:ﬂ]‘ﬂ sav‘;)

v} (ol Agel)

Broiled eel is dipped into beaten egg, then fried.

AR K 8% S ) A A o
278 79 43 Folg £ 229 221 A 4.

*Wheat and egg are included in the ingredients.
XEDEMBEHNER GBS
XA 8 F Ao DA EFH JFUT.




Single Items - ==

Grilled fishcakes tamaboko) ¥1,000
(Boiled fish paste, Yamato Kamaboko, (f‘;‘,ﬁiﬂi‘ﬁeig)
from Senzaki, Nagato City, Yamaguch1>

}?_(g’y__;]:z Gha R IT AL KA i 4

OFF13F7] (&) Ol F (oA WAEA A4, okhBE btz
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 4 /8 & R BAE R & 426 & 5 69422,

t AAEE AclAAR TER dL F FAYEUG. 25l HFS Hol =L,
*Wheat and egg are included in the ingredients. XEHAPRMREENE EERSD. XEAE T L1 D-Ade] THH Jeuth.

Shark Cartilage Strips, served with dried plum ¥950

luded
(Umesuisho) g;iilrgﬂrlﬂclﬂ)

MEKTG 3w ang U220 @Eags A B3)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
Koo n . BRFmmp A, A FRHASMR. 24 OF o], & LEME ddd 73 89Ut

*Wheat and egg are included in the ingredients.
KEDEMHEBENRIOERD . XLAR 5 45 L -Ade] £EH AFYT.

e 2
Seasonal Pickles mt4#3%  ¥1,000
AA ALHE (ia%ia“fiilﬁeiﬂ)
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
AR MM AR RFEAET . ARY o AT I AT &2 d2EF 2d2d7 B8 74 L.

*Wheat is included in the ingredients. XEHRFEESHENERS, XLAR F Ao Do FHHA AgUh.
*The photograph is for illustrative purposes only. XEBE{#t5#E, xAFL Fn gt

Salad of white radish and scallops ¥1,300
ﬂg]‘ﬁ ;LL Dol ZHEA M= (12 included )

St 2R A T
Salad with shced white radishes and scallops.
Please try this salad with our original French dressing.
F MR R NT R 89 i 4. B B R Xk iR
Z2A A 2o} 7iEn] Ae, gAY Az =gAdS éc“’] A= & Il HHA L.
*Wheat is included in the ingredients. ¥EHREMBSENERSD. ¥LAE F ¥4 Fo] FH=9 &Y

Desserts #s ox=

—————

Today’s dessert 4-H# % <59 dAE ¥500

" : . ) ) tax included
*Eggs and dairy products are included in the ingredients. LA 20| A 23

XBPEMHEEBE AFRED. XIAE 5 47 AR $-FAF] T&H] dFYh




Drink Menu #x =22

Draft Beer 45 xgua=

Kirin Ichiban Shibori Premium Small Glass & Medium Glass +
BB — &% & SR ¥700 ¥19d5dO
A7 o)A A e Zejul (855 B

Bottled Beer smzwim waz

Kirin Classic Lager Medium Bottle ¥850
LBk 2 3 5 e 8 (5350 %)

714 24 ot

Asahi Super DI'y Medium Bottle ¥850

# 8 A KT R bk (5355 Sa)
oAHS] sl =2l

Kirin Green’s Free, non-alcoholic beer Small Bottle  ¥600
BB A I A 8 kA B ) il (B sy)

B

719 a8 = =g
23 g W Yo AE SH(ZIL TF 0.00%)

> ~ On the rocks / with water / with soda
V V hlSkCy BES 927 BBk Aukodek AT K RS2 BR-AT

Riku ¥700
®oae [

Sour Eek SEE A

Green Tea Highball
KR RT3} 3ol
LCmOI’I SOU.I’ Shochu and soda water with lemon extract

FP AR BR PR SUELTE il bt S BT B89 4
G2 ALY de 97128 de 27 205

Oolong Tea Highball snochu and 0ctong tea each ¥700

(E\axim}\cluded )
> > S|

B BRI it AR ere AR E5
S22} 3lo] 2Fs 2R

. =0 —. You can dilute plum wine using: cold water, ice, or soda
PlU.IIl \/ V 1ne 7}2@: B FRES e e e S L

Umeshu ¥700
i (Siaede)
ERES



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

8o N BB 77 i o AR e ROR e R e 25 AT K
ShO Chu (Japanese Spirits) & 7B A3 L iiger %, 0%, Aniw 94 4 98U,

Nakanaka (Barley shochu) Glass ¥700
T (k) v S (B
Tekkan (Sweet potato shochu) Glass 3 ¥7dq0
KFCE) AB@TH S (805N

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

v 2 2= Rk kiE.REE R
JapdneseSake it s s n e e

This month’s recommended item 1som ¥1,000~
AR HE oug 32 (55 5 )
Junmai FUKINUKI (Saitama) 18omt ¥1,000

K FRFCs2) <l I 771 Aelah R

s00m ¥1,500

( tax included )
Aot &M E3t

Eiko Fuji Junmai Ginjo, Shinken (Yamagata)  1som  ¥1,400
FAEE kB SH(LE) doZFA £0 F= A (5% %)

A 2HIA £7

Dassai. (Contains 45% Junmai Daiginjo polished rice)(Yamaguchi) 180ml ¥l ,500

WS (5 ok Kb mr45) (Gl ) REAR] (&7 Tellz 45) (oFh7A) (esladuded_)

Soft Drinks ByH aAzZE =83

Oolong Tea Ginger Ale
B % £ TRk
383} A4

Cola Apple Juice =
T 5 E R (t?x ?jclSuin())

At A|A X3}
23 A 72



Sparkling Wine xa#zE =s23 da

Nihon No Awa: Koshu & Chardonnay [ Japan] Bottle
Nihon No Awa [84] ié‘
YEmo}s} [2¢]

White Wine g # %5 soE s

¥4.800

< tax included )
At 28 A X

Frontera [Chile) Small Bottle
Frontera [% #) 'J‘%(an
sgge (2]

Chiateau Mercian Yamanashi Koshu [Japan] ~ Bottle
Chateau Mercian 1 L 2 ¥ [84] gy

¥1,000

( tax included )
A aE) M EF

¥4,500

( tax included )

s \bd e Eg

AFE W2 okuhA) 24 (28]
- SR

Red Wine «#%iE a= 9
Frontera [Chile] Small Botle  ¥1,000
Frontera [%#1]) 4o (2302 Eeste )
ZEHZ (2]
Dourthe Numero Un Rouge [France] Bottle ¥6,200
Dourthe Numero Un Rouge [#H] ’E“é ety

FEE dH 9 22 [=32]



Unajyu Lunch Ume (Plum: Small)
FEBERIR 180N
AR SUF el 27 $-H =4)

._eelscar;equy‘ ut sometimes they have tiny bones. We appreciate your understanding.
SNNEFR2E BRRESFEERAE R HE LR,
FoIE B4R &AHA AFSAR dFrtR, e Bl ol & gt vzl ) webAEU

- /
Recommended LLunch Menu
FEEEES A A

(Weekdays only g T4 B 34" 11:00~15:00)

Unajyu Lunch Ume @tum: sman ¥2,500

TR S ER o 1 e (55
AR FUF el 28
With soup and pickles. Take (Lt ) ¥3) 5 OO
it X ge %, 4289 2% () O gy e
Hitsumabushi Lunch ¥2,700
TR &R DX B ZuEA] acky 3o gy (53 e

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B M 3R 3K S AT A ARORA (BB B A R) . A9 Az, Aol 212, a2la (R, 3, 2FWol)o] TIRUD.

Hitsumabushi Lunch
FEBEIR AR 8 AEA (haoky o 2

*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.

MAREHEVER, BENWERIERE, BREFRRIRE. XHOBMEHE/NE, XM200BTALAEEF 7, XRF100BTT, KIRFTLURE KA.
xull]) g3 wet Fol 27] Fol AT 4 oy, BFL A AF =PUY. XIA8 F 7 Yo] FRE dFUH.

#E7k8F 200909 Fol T Fo2 WA b T ke 1004 FHY12 ¥4 sbedy



Lunch % »x 2=

Unajyu #26 &4
S (el 3

Broiled eel with dipping sauce served ona box of boiled rice
KRBRBENTAETY, L@ E L H RS E N L@ RAFRET 62
Zol 7hutoRs] (oot FdS Tl g 89

Nakaire (Two layers of eel) ¥10,000

)‘()‘LE‘- tax included
Uoto] ) (elrt & dEAs Soisle) (F/ %0 se)

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

o .
5 tax included
K (%K) ({%ﬁ R m‘)

Kabayaki # %

7hatol7] (%d Fol)

Eel dipped in sauce, then broiled

Fe sk & 2 TR B, T8 b 6o
&gl B7HA & ol

Shirayaki &5
Al BFok7) (Fd& AR @& FojTol)
Plain broiled eel (no sauce or oil)

8% & T NAEFT A T 5 BB K B ey 452
Algtop] (Fd -2 AA &2 FolTol) (¥, 71§ U+

715 (=3

Matsu (Pine tree: Large) ¥5’600
AN (%) e i]
n;&(iuf%) (£ )

M atsu (Pine tree: Large) ¥5 , O 00

7%’/;}( x) tax included
D e (835N se)

With eel-liver soup and pickles. iz s% & A 7. i %
ol 3 F, AaBY =F

Hitsumabushi & # 4
3] 2AHFELA] (Faoky o) 9y

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

Nakaire (Two layers of eel) ¥10,400
gyl (55
ko] 8] (Foi7h & tFA= SAS)

Kiku (Chrysanthemum: Extra-large) ¥7 5 4 O O

pey .

71'?] (HFX) ( tax included )
Lt AN T

71F (=3

Matsu (Pine tree: Large) ¥6’000

7I:/A\( x) ( tax included )
S 2u A TF
n 3 (24

Take (Bamboo: Medium) ¥5 9 OO 0

A (b,
T

Pickled vegetables, eel liver soup, and condiments
(seaweed, green onion, wasabi) are included.

BA MR RE. SEMFAARAR (BB & XK.

2 A&, B =7, 28lm FIH, F, 2FEe))o] ERHFYUH.

T ake (Bamboo: Medium)

¥4,000

i’{ ;ﬂ n ($32nade)
[Jme (Plum: Small) ¥3 y O 00
i’? \;ﬁtl)ﬂld_) (5% ae)

*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.

MARBHLUE R, BB NERIBERE. BHERSHE.
KEBARMBEFNERSD

xolS] g uhet ol 27] ol ¥ F o, £ A A =4t
QAR F 47 o] FiFH AFUT



Eel Dishes % & # 2

Single Items —&
i

ol 8¢
leOgOfl ellied eel soup) % B IR ¥800
(o included_)

YZ 8] (3ol 8 T8 $343) S e

Braised, jellied eel in broth. 6% & syt , & B &M Rk 6 £ R0
Az 23 A& GAFER =4 87,
*Wheat is included in this dish. #HREHHEENERS, HAAR F D8] Do] FHH] AFTh

Kurikara Yakieuesco ¥ & % Efas
(eel grilled on skewers) (Original sauce or Salted)

T2 FFeoks] (gl mATe))

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

HERLE R b0 Rt et AR T B ¥800
Az ggos g Aol 3 Foj& mA9 Fetx FFYTh < tax included )

*Wheat is included in this dish. 39 RIEETIERS. et 2HA X3P
HAAR T g3 o] FHY Qe

Hone Senbei (eel-bone crackers) %‘%ﬁﬁ% ¥ 8 O 0

ax included
W Al W o] (1 ¥t sk (e

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

Smoked eel Zst &
Jg-o-] iz-“ (tax included )

SAt 2¥A EF
*Wheat is included in this dish. x#EaRIREENERS .
HEAR F Il Lol FHE} Agych

“Artificial ham” made from eels
56 KM 3ol 9 950

*Wheat and egg are included in the ingredients. tax included
8 4 BES X 1nclu
MEBD RIS T /INE GBS, ( B 24 ¥§>

HAAR 3 D¥o] d-A o] T Y&t
Broiled eel liver enepieo #2828 #rae) ¥1,000
ol Ay (teincluded )

At 2HA E7

Eel liver, dipped in sauce, then grilled.

W% B ik BT R a9 A Up to one per person
Aol zhe Pl oA FHA 4. BARS P

*Wheat is included in the ingredients. 199 shiie 2887 s,
KEBRRMBSENERD . XAAR T Q¥ Do hiH o &yt

[ ] Zaku (vinegared eel dish) ,;\ JH’-%)I\ Gresx) ¥ 1 400
A o] 2AQ tax included
SR (Rl 249) et

Seasoned broiled eel with sanbaizu
(a vinegar, soy sauce, and sugar mixture). =85 (85, i 20 4) Hif B8 & 694 2,
e Fhutobg) (Fd Fo)E Antol =2 (A2 FE)E T RRgFUT

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

Grilled fishcakes tamaoo # % 4 ¥1,000

tax included

{Boiled fish paste, Yamato Kamaboko, (,g\ﬁ e §§>

from Senzaki, Nagato City, Yamaguchi)

Gl D—EH&I]MM% KA il 44>
OFF1 F7] (7€) A F (okatA1® UrteA AR, chet2E sheti)
Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
LSRR iR L VoF S RE N A & E
% ARLE AolAAY TEXL &L F FHNUG. 1FY0) 1FE Ho =4A L.
*Wheat and egg are included in the ingredients. &% RitE&HNE BERS .
#AAR F AF LA Zo] TP Agyrh

Shark Cartilage Strips, served ¥950

with dried plum (Umesuisho)  (43/5ae)
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 AR R R A, MAET A HA R R

A A o], g 2EME HAe] A 2dyct

*Wheat and egg are included in the ingredients.
KED R SR NE BERS .
HAAR F Q¥ D-A>o] EFH gy

a =

Seasonal Pickles =43 ¥1,000

o] MMAAC tax included
AR A2AY (ipyinciuded
Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. w43 095 i 2. 36 E 4 X508 7o
AAe ofAE ALEE 92, A Y &L d2EF 26 ZoA] o7 FHAL.
*Wheat is included in the ingredients. &2 REHEENERD
#9AB F IR Lol FAEE AFUS.

Salad of white radish and scallops ¥1,300

nNn =
T =7 a{rx} A=

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

¥R e TR ARG A B B R XA R R

AA A T Jhele] QAE. 0YAd ZdA) =S 25U MHEE F FY pEA L.

*Wheat is included in the ingredients. ¥&2REMEEENERS .
HAAR F ¥l ol FREY gt
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How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— i =B HE TR — XA IEZ =M RTTE,
S| 2AuLRAI = 3 Ao Al 7HA] oz BHE o sy T
There are three ways to eat hitsumabushi that you can try.
F—BiERZ
HRELK gt i 2w, IR E] 8 & ERLIRZ .
I IZ A 1F IR
Apdke]] %3} golE Y1 Fo o AAxE A e
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

HYEk A8t e, B B ENIE B TRE IR .

TIAX AE 1= SHA 97

Apdte] Wi3 FojE W1 v vt} 75 A wukd 4 ojF YT

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 YR RO 2 R B - , HER AR AT IR,
HRAGEENTTR, B Bz #7308,
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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.

S IIBE R

RERMNIZAZEZIN T
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When you discover your favorite style, fix a fourth bowl

that way. Enjoy! i~ &3 3 X
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