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. X F#|%FB20~30540 £ 4 , ket 54, X ZEE 208 & 3089 294t}
Please order one item per person. FEAIBE—EEE. 199 st FE}A7] v,

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

Bl g B4R £23A AF=A R PFUTE, F2 Wl Folgls £ syt vE Fa vAsUs

Unajyu 5% & SR U (R 2%

Broiled eel with dipping sauce served on a box of boiled rice
KARBEBENFTAET, L@ A EFREE N L@ ST a2
o) shutols) ey st L ATl A 2z

The dishes with different names have different amounts of eel and rice. REHRZIH “E8& AN\ Fl KIRHE" RE,
WiEol g2 8t Fojs W] o] thE Ut

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

a2 29
U7ho] g (el & 2Fel= gl3le)

Kiku (Chrysanthemum: Extra-large) ?—7@,‘ (5 0%) ¥7 , O OO ( tax included >

St 2MA 23
715 (=3

M ATSU (Pine tree: Large) 71:2\\( x) ¥5 . 6 OO ( tax included )

SA 2elA X%
T} 2A (2

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

A () e
=

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

At A 23
- (=ha)

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

G 0oZEN S et (an assortment of side dishes) ’fﬁl." }]%;‘ é% ¥ 1 y 8 0 O (g;c}ﬂu;_c&]uﬂd]eiﬁ)

A (AR “ﬂ E  (Only dinner is available on weekdays. F B 4324 0248, 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 LA K B /65588 8 1R PO a8 & IR IR

MR (o] ) 820 RA] (Uaoka] Aol W) shulols] (g TFol) - Aletolr] (B9 A4 ghe FolFo) & FEHA &do Fhoh.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XLEERHEES, 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. ¥RiE#H KR, BENWHRIERE, BLEFRRE. XTBHBMEEINE.

KYA 2 F Lo LAZAL7E XFH] SIFUT.

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

ke 100900 Fujr12 WA sHeU




Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2f4R % (gA) 3| RPHEA] (Gaoky e guty 7] F (=8

Hitsumabushi s sx
3] AW A (e o) i

Rice topped with broiled eel ## k8% &3k & £ KR L
Aol Fhutoby) (Fd Fol) Bt

The dishes with different names have different amounts of eel and rice.
RERFIN &/ RIFRHWE" RE. Bl & 2e Zolg gut o] gFUT.

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

St 2HA X7
U7tol &l (3oi7 @ aBel= Solgle) i

Kiku (Chrysanthemum: Extra-large) ;I—ki‘,j (HFX) ¥7 3 400 < tax included >

B AnA 23
715 (Fh

M ALSU Pine tree: Large) 7!:2\\( X) ¥6 . 0 O 0 < tax included >

AL Su| A £
=1 NENER ) o

Take (Bamboo: Medium) ’{"i— (#) ¥5 i O OO < tax included >

oHA| (%) Spt 2HAl EF
N

Ume (Plum: Small) 7}:’5:( ) ¥4,000 (tax included >

—?—Uﬂ 4) Bt v A X3

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B Ml R 3K 8 AT A A BORAA (BEE B T R) o A9 Ak, B0l 212, a8l3 (R, o, 2543ol)o] T}RUG.

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

TR RS A E (Only dinner is available on weekdays. F B AX#AE B4, Fdole A AT 7 o)
*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NEE. iF. XAAE 5 Q7o L-AZ-A$71 THH dFU .

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

MANRTF B P8 B 2 IR S8 B 1R el £ IR DA K B 15588 8 1R PO heg & IR IR .

MR (o] ) 820124 (Gaoka] Aol W) shulols] (g TFol) - Altolr] (Fd S A4 ghe FolTo) & FEHA &do S,
*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. ¥RIEHITER, BENHRIEARE, BEPEFRKE. XBABMEENE,

*AAE T 45 dADAMIE LRHE A SlFUT

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

Xk 1004 Fw7]2 B3 sHeduH.




Kabayaki = &%t = 7HatoF7] (3 o) &

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BIERFE&NREEEEE, ERRESFEEERAEFHIELIR.
FojE AAA £2AHA AT=d2 s, FL Wl Fol) S £ AFUet. vl I3 uEAEUT.

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

T8 6 3T B K, TG ik B 642
7halok7] (akd Fol) Fdell BT F& e

S h 11 aya k]_ €7 £ Plain broiled eel (no sauce or oil)

88 T MBS 7T i F AR K 0452
Al Tol] (FEL A Fe Fojqo])  AWIFEE AA Fe FoiT)(FY, 71F 88)

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

St 20 X3
L ENESEE D!

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

THA| () et
e

2 ;
Ume @um: sman HE ) ¥3,000 (2 included )

eHt 2E A E£F
- (=12

G OZC n S e t (an assortment of side dishes) ’fév %/é ¥ 1 8 O O <E§;T&{l§e§§>

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 M, 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 IR, SRS & FER T Fe68 & IR LUK B b8 & IR U Fhes & IR

KSUF (o] 2«8 &2ebtA] (Yo Fo] @) shutely] (Fd Fol) At (Fd S A FL FojFo))E FEH Sdl I
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
KILEREREEER, XAE GF2 FEH4 5 gt

. ~2 }
Rice Set KRB A T
(rice, eel-liver soup, and pickles) (?]’i};')i\ 4% & A%~ )}@7&) ¥6 0 O </és\7ﬁié AH] A E‘i})
gk A E(awege] 3 2eA229)

Cooked rice %4 ¢35 (s ncluded )

SHL A 27
2719

Eel ].iver Soup @%ﬁ}]ﬂllﬁ ¥300<taxincluded >

aH vA 2%
ol 7t =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, Ek%. 188 7 CKIREENE D RIS B NERD .
¥7hakol7] (FE 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 s

¥/

=

N ikogo ri (jellied eel soup) ¥8 O O
4 % /5% e )
YA @A 8 T2L ¢aA2R)

Braised, jellied eel in broth.

He2 & A IRA IR, B E A R B9 Ao
A= 23] o€ MIFERE =4 a7
*Wheat is included in the ingredients.

XEDRMBIEENERD .
XA B T 479 Lo] FRH A U

KunsleEas Yakeice = ¥800

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

6“\?7 % =T AL aNA X3
Vg & B LA as
T2 7o) (Al mATFe)

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

A= o2 g do) 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 FAh

Japanese pepper is added to fried eel bones and then the crackers are baked.
FIES 6 R, B E A R A2

2 ol W Arxg AAM 7 Al o) (7 #HA)

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

XA A NMERE R
o] g 53 dAEE AHEHA ks

Smoked eel ¥950
,—if\ @;3; ﬁ (i Aencitrakes] )

et WA EF
o] A

*Wheat is included in the ingredients.
KEDEM RSB NERRD .
XAAR F 479 Lo] FRH AU




Eel Dishes ss#2 34 s

“Artificial ham” ¥950
made from eels (g inctudes )
5 & KB

ol 4

*Wheat and egg are included in the ingredients.
XBORMRIEENEBEMS. XA F @Fo 2-Ado] XF= gyt

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

SHt A 23
T e BARE—1
ET-ol ) 1919 b 2Ea47] e,

Eel liver, dipped in sauce, then grilled.
Fr o s AT o B R A9 AT

o] & Fdel FAA FHA 4.

*Wheat is included in the ingredients.

XD RMBIEENERD .
XA E F AR do] FHH FU.

Uzaku (vinegared eel dish) ¥ 1 ’ 4 0 O

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

Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZREE (B ik BV A8) # bR 8% & AL

ol 7o) (B TFol) Aol FUHE & 2RAFUT.

*Wheat is included in the ingredients.

XEDRMBEENERD .
X448 F Ly o] FfiHel Asyrh.

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

@%ﬁ }g(ﬁgxﬂ,@ﬁi) (é‘ﬁ&:ﬂ]‘ﬂ sav‘;)

$-u}7] (ol Agel)

Broiled eel is dipped into beaten egg, then fried.

Ay BB B 8% S 4] A A o
278 79 43 Folg € 229 221 FAZ 4.

*Wheat and egg are included in the ingredients.
XEDEMBNEHNER IGERD .
XAAE F Lo DA EFH JFUT.




Single Items - =

Akamoku Seaweed w343 =i ¥600

tax included

Seaweed delivered directly from Nagato City in Yamaguchi Prefecture (55 500 %e)
(which is known for its distinctive sticky texture) served with ponzu soy sauce.
R BRI L E A 655, oA RoR Bk . BBl TS b —FIF A

YR FoAo) 7 23 9. WEE A= AT e, 234 Sl 7ke FFo) B HsE g7l 84,

xAkamoku is harvested using fishing methods that may also catch shrimp and crab Y7 SRITIESRAIE, XTARE A%, As # Fe o2 o993 Y&y
*Wheat is included in the ingredients. XEoEMBEENEED. XLAR F 4o o] FFHY AFYLt.

Grilled fishcakes tamboko) ¥1,000
(Boiled fish paste, Yamato Kamaboko, (ta%‘iﬂf'ﬁeiq)
from Senzaki, Nagato City, Yamaguch1>

}3‘4‘,@%?\ Gha BRITTALE K8 4

OF7] 77| (7€) A5 (7R UAEA AR, optRE Avna)
Minced fish is made into cakes, boiled and then grilled.

Try them with wasabi and soy sauce. 4% /A& R AR & 426 &5 694 22,

2 ANLE AIAY BEL & F PAYUG. 2ol 24 Aol ZAN &

*Wheat and egg are included in the ingredients. XHHRMEISENE BEHS. ¥LAE F Q%o D-Ado] 85| Y&

Shark Cartilage Strips, served with dried plum ¥950

tax included
(Umesuisho) /‘ﬁii A4 E‘E})

HEIK L s rwsmg FHZ0l&LCiidss My 23)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
K6 BREmmAR, AETHEAAR. A B A0, B eBug Bdd 73 AU,

*Wheat and egg are included in the ingredients.
XBARMREFNEBEMD . XLAZ 5 d¥ol L-A o] XFH A A&

Seasonal Pickles st4-63%  ¥1,000
AAL AMAAY (53%‘icéi’§e§@)
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.
BEAE RO AT L R R AP AL ER . AR RS AHGE 2. AN Y §2 A 2EF 2HZAA 298 FHA L.

*Wheat is included in the ingredients. XA RMEIEHNERSD . ¥EAE F ¥ Do] 5 AFUh.
*The photograph is for illustrative purposes only. ¥BH{ESE, A& FngY9Uch.

Salad of white radish and scallops ¥1,300

tax included
]‘FJ /'/;IP«L 2ol 2R AY = (5550 2a)
Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.
¥ AR g TR R A 4 B LR AR KRR TR -
A A T st Y=, 2Ad ZAX =S A2EQ M8 F 3 REA L.
*Wheat is included in the ingredients. XEBHREMBEENERS. XLAR 5 D3 Do] /A AFurt.

Desserts #s oxe

Today’s dessert 4-B#E 259 dxE ¥500

tax included
*Eggs and dairy products are included in the ingredients. Sodt 28 A ZF

XBPRMHESEVE AFRED. XEAE T A7 AR $FAF] THF ds4.




Drink Menu

BK =83

Draft Beer #Awm gu=
Sapporo Yebisu (Medium) ¥950
AIREE B AE (F4) By ey
ALEZ dH| 2 (F)

Bottled Beer smirzig wa=

Kirin Classic Lager

B B 22 L 3 AR PR

714 24 g7t

Asahi Super Dry
3B A8 F TR

o}Al] 43 = 2ho]

Suntory Premium Malts
EVIEY eSS

AED Zv|g EE

Asahi Zero (Non-Alcoholic Beer)
2\ "E ZERO

# 5[ E ZERO

Whiskey m+g 9127

Medium Bottle ¥9 O O

# tax included
i & <é‘>§ﬁ &H|A IQ‘)

Medium Bottle ¥900

3 tax included
; & <{’5\’f5i LA §E§'>

S iiEil e e s 2001 E)

N tax included
i £ (é"ﬁi ZHlA SE’E]‘)

S

¥500

( tax included )
At AW A E§H

On the rocks / with water / with soda
BB T R ek K ATk LESE2ES g4

Riku
Boaw
Sour

R B A

¥700

( tax included )
At AA X

LCmOI’I SOU.I' Shochu and soda water with lemon extract

AT BB R AR B
G2 ALY e 97128 de 27 205

BB Ao R GEATAR TSN BRI 694K S

OOlOﬂg Tea Highball Shochu and Oolong tea

B B BB st At AR B
$-Z3} 3to] axs 2

Plum Wine #i5

EES

each ¥700

( tax included )
St auA TF

You can dilute plum wine using: cold water, ice, or soda
BTk K sk AT K LUBABS BR-AT

Umeshu
He B

LR

¥700

( tax included )
At AW A E3



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

s N B BL 77 ik o AR e BOR A ok e 25 AT K
Sho Chu (Jepamesesspins) S U TR ARl

Nakanaka (Barley shochu) Glass ¥700
T (k) v S (B
Tekkan (Sweet potato shochu) Glass 3 ¥7dq0
KFCE) R@TH S (S5

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

v 2 2= Rk KiE.REE R
JapdnesesSake lin i s s n e

This month’s recommended item 1som ¥1,000~
AR HE olug 32 (55 50 )
]unmai FUKINUKI (Saitama) 18omt ¥1,000

K FRFCs2) <l I 771 Aeleh R

s00m ¥1,500

( tax included )
Aot 2w M E3t

Eiko Fuji Junmai Ginjo, Shinken (Yamagata)  1som  ¥1,400
RAE £ ARAER S dolaFA wul F= AA I (55 0 e)

A 2HIA £7

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

WS (s ok Kb mr45) Gl ) RAR] (&7 Tellz 45) (okoh7A) (esladuded )

Soft Drinks #us# 2=E ==

Oolong Tea Ginger Ale
B % £ TRk
383} A4

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

At A|A X3
23 A 72



Sparkling Wine xa#zE =s23 da

Nihon No Awa: Koshu & Chardonnay [ Japan] Bottle
Nihon No Awa [84] *,ﬁii;
SEARPYER

White Wine g # %5 soE g

¥4.800

< tax included )
At 28 A X

Frontera [Chile) Small Bottle
Frontera [4% #] 'J‘HL(ZJ("}[_)
xgge (2]

Chiateau Mercian Yamanashi Koshu [Japan] ~ Bottle
Chateau Mercian 1 L 2 ¥ [84] ’E&é
A W 2A % okrhibA 2 (98]

Red Wine «##F 9= g9

¥1,000

( tax included )
S 2E M EF

¥4,500

( tax included )
At 2H A X

Frontera [Chile) Small Bottle
Frontera [%#]] e

=

ZEHE [(2H]

Dourthe Numero Un Rouge [France] Bottle
Dourthe Numero Un Rouge [#E] ’ﬁ?}t;‘
TEE 9y o 2= [232]

¥1,000

( tax included )
aHt AnA 23

¥6,200

( tax included )
aHt AnA 2R



Unajyu Lunch Ume (Plum: Small)
FEEEDIR H0N)
AR SUF o] 1) $-H (=4

\We pri ess__eil_s_ggr_efu\\y‘ ut sometimes they have tiny bones. We appreciate your understanding.
ﬁﬂ‘] BN EFREE BRRESFETRAE R HIE LR,
HAE A £4AA AF=A 0 dEyrt, 2wyt Folgle - gyt ol & wAEYT

y
Recommended LLunch Menu
FEEEES A A

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

Unajyu Lunch Ume @tum: sman ¥2,600

TR S ER o 7 e (&)
AR FUF el 2
With soup and pickles. Take (Lt ) ¥3) 6 OO
Wit X ge %, A28 2% ) O gy e
Hitsumabushi Lunch ¥2,800
TR &R AR B ZUEA] ooty 3o gy (53 e)

Pickled vegetables, eel liver soup, and condiments (seaweed, green onion, wasabi) are included.
B M 3R 3K S AT A ARORAA (BB B A R) . A9 Ak, Aol 212, 221z (R, 3, 2FWol)o] TIRUD.

Hitsumabushi Lunch
FEBAIR AR 8 AFEA (baoky 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, BLEFRRIRE. XHOBMEHE/NE, XM200BTALAEEF 7, XRF1008TT, KIRFTLURE KB,
xull]) g3 wet Fol 27] Fol M 4 gou, BFL A AF =PUY. XIA8 F 7 Yo] FRE dFUH.

#FE7k8F 200909 Fol T Fo2 WA b T xRk 1004 FHv12 ¥4 sbedu



Lunch #% »a 2=

Unajyu #26 &4
S (el 3%

Broiled eel with dipping sauce served ona box of boiled rice
BB EATREP, £ @A LRSS LB EE T 64
Zol 7hutos] (oot FdS el g 89

Nakaire awo uyers of e ¥10,000

)‘()‘LE‘- tax included
Uoto] ) (aelvt & 2&As Soisle) (F/ %0 se)

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

-
5 tax included
) (Fx) (é\ﬁ ER] n‘)

Kabayaki # %

7hatol7] (%d Fol)

Eel dipped in sauce, then broiled

Fe sk & TR B, T8 k& 6 op
&gl B7HA & ol

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

8% & T NAEFT A T 5 BB K B a4 2
Algtopg) (a2 AA &2 FolTol) (¥, 71§ U+

715 (=3

Matsu e e Lo ¥5,600
7},\ included
I (5

M atsu (Pine tree: Large) ¥5 ’ O 00

7%’/;}( x) tax included
D e (835N se)

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

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

Rice topped with broiled eel 3 tzst & 41 sk £ 4 kA2 b
7ol Fhatobzl (g Tol) B

Nakaire (Two layers of eel) ¥10,400

)‘()‘LE; tax included
Vo] & (Beivh & dEa= Soisle) (£ o)

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

[
) (HX) ( tax included )

Aot WA E§
71 (=3

Matsu o e s ¥6,000

7I:/A\( x) ( tax included )
S 2uA T
n} 3 (24

Take (Bamboo: Medium) ¥5 A OO 0
4{6- () tax iicluded
1:]—7-" [C L) <§’*’i Bl S‘.‘H‘)

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

BA MR RE. SEMFAHARAR BB & XK.

2 A&, B =7, 28lm FH, &, 2FEe))o) ERHFUH.

T ake (Bamboo: Medium)

¥4,000

ISR, (B35
gme (Plum: Small) ¥3 ,000
?%J;lu@) (f5nhed )

*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.
KEBARMEEENERS

o) B8l 0t Aol 27 Fo) T 4 gout, Bke WP AT =Yud
QA8 F 47 o] FiH AFUT



Eel Dishes % & # 2

Single Items —
i

o] 2.7
leogorl (jellied cel soup) % & IR ¥8 00
< tax included )

YR8 (gl Y T8 S2NAR) S e

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

Kurikara Yaki onpco #28 % % ERas
(eel grilled on skewers) (Original sauce or Salted)

T-2] F}olF] (el mA) o))

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

L CUL LU RS .30 ST ¥800
A= ggos g Aol L Foj& mA9 Fetx FFYTh < tax included )

*Wheat is included in this dish. B9 RIHETIERS. et 2HA XF
HAAR T g3l o] FHE Qe

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

ax included
W Al W o] (31 ¥ sk (e

Japanese pepper is added to fried eel bones and
then the crackers are baked. % ¥ &% & &, A4t FEHH 5 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 Zs: &
;g-o] iz-“ (tax included )

St 2¥A EF
*Wheat is included in this dish. xS REIREENERS .
HYAR F G| Lol FHE} Agych

“Artificial ham” made from eels
526 K Ao B +950

*Wheat and egg are included in the ingredients. tax included
e S SRS x inclu
MERD RIS T /INE SERS, (@\ﬂ ZH)A ¥§)

HAAR F d¥o] d-Ado] T Y&t
Broiled eel liver o s #3828 508 ¥1,000
ol (sl (1 included )

At 2HA E7

Eel liver, dipped in sauce, then grilled.

W% I i B TR a9 AR Up to one per person
Aol Zhe Pl oA FHA 4. BARS P

*Wheat is included in the ingredients. 199 shiieh 5887 M.
KEBRRMBSENERD . XAAR T Q¥ Do hiH o &yt

UZaku (vinegared eel dish) /X JH"%)& (mask) ¥ 1 ’4 0 0
A o] 2AQ tax included
FAT 2 244) (55550 2w)

Seasoned broiled eel with sanbaizu
(a vinegar, soy sauce, and sugar mixture). Z R85 (85, i 2h) H ik B8 & 69 H 2
gel Fhutebg) (Fd Fol) & Antol =2 (A2 P E T RRgFUTh

*Wheat is included in the ingredients. xEAEMBEENERS .
HAAR F 4o Do) FHF o] gyt

Grilled fishcakes oo # %42 ¥1,000

tax included

{Boiled fish paste, Yamato Kamaboko, (,g\ﬁ B z?)

from Senzaki, Nagato City, Yamaguch1>

Gl BRI AL K Ao i 4
OFF) 7] (F&) 15 (ohutwAa UrtsA AAY, okel2E sy
Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
AR B BEAE R B ARG AR A B B B SR R R o
% BARE AolaNY FEX ¢ F FYIUS, 330 IFE Ho] =4 e,
*Wheat and egg are included in the ingredients. &% RitEaHNE BEHS .
HAAE F Y3 -A o] o] eyt

Shark Cartilage Strips, served ¥950

with dried plum (Umesuisho)  (453/5ne)
MEK S T s sa

Fo 2ol gaaast a4 7a)

Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
W& 6 n AR R A, MAET A HA R R

A oA o], & 2EME wdd] 3 2Pyt

*Wheat and egg are included in the ingredients.
KED R HEENE BERS .
HAAR 2 Q¥ D-Ado] EFS gy

= a2

Seasonal Pickles #t4-#% ¥1,000

o] MAAC tax included
Are AxEd (1gncieded )
Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. w43 %095 i 2. 36 E 4 X508 7o
AR ofAE ALEE 92, A Y &L d2EF 26 ZoA] o7 FHAL.
*Wheat is included in the ingredients. &EaRIEEHNEMD
#YAB F IR Lol FAH AFUS.

Salad of white radish and scallops ¥1,300

nNn iy
o =7 a{rx} A=

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

¥ K e TR ARG YA B B R XA R R

AA A T Jhele QAE. oA ZPA) =S 25U 4HEE T FY REA L.

*Wheat is included in the ingredients. ¥Z2RMEEENERS .
HAAR F ¥l ol FREY gt




— 8 =IZ @A IRRYER R JT7A
S|2RHEAI S Bl EAIE W
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

— i =2 HE TR — XA LEZ =M RTTE,
S| 2AukRAIE= 3 Ao Al 7HA] R BHE o sy T
There are three ways to eat hitsumabushi that you can try.
S—BiERZ
HREL K gt i 2w, IELLE] 8 & ERLIRZ .
I IZ A 1F IR
Apdke]] %3} FolE Y1 Fo o AAxE A s
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 Sk A8 B, B B ENIE S TRE IR .

TIAZ AT 1= SHA 97

Apdto] Wi3} FojE W1 v vhe} 75 A wiukd 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.
B=BIREIR

IR YR RO 8 R B o , HER T AR R,
HRAEENTTR, B Bz #7308,

Al 2% A A=A

e 3 ol S APl HotbA, FolglE viRl 9g) 7S B A 13rgo]
A 91 TE55 Fo| LA=AR o] Hayth

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.

SIIBRERLZ

FRERMNZAZEZIN T

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

When you discover your favorite style, fix a fourth bowl

that way. Enjoy! i~ YA &3 4 X

i



