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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. The name means “being noble
(BE#) and remaining noble (&)”. 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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With eel-liver soup and pickles.
Mi%eE & A B3R gl T =, ad
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Unaiju - Matsu (Pine) R ( ) OpA (A LER)

Broiled eel with dipping sauce served on a box of boiled rice
The dishes with different names have different amounts of eel and rice.
K RBRBEAFTAES, E@E L HERE S, N E&@ENERE TR
TR R 6 8 B KN Fe R ARG BT R
o] 7Hator7| (FLo]) ot E & TRl ¢l QF
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EFLAHIM EE

Unaju - Ume (Plum) ¥4,000

8 & SR (M) PUF (ol 7E) Lul (M)

Unaju - Take (Bamboo) ¥5,800

88 SRUF)  PUF (ol ) tH (tiuR)

Unaju - Matsu (Pine) ¥7,000

GE BB SUF(ZO] B3 Tk (2R

@This cooking takes 20 or 30 minutes. @Please order one item per person.
@We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.

O HIFER20~300 AL, MIFALEFF. OFBATE—EEE.
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% The raw materials may include wheat, egg, shrimp.
% 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 regular-sized rice serving can be changed to Large, for an additional 100 yen.

XMARMEFNE.E . ORBHHERL @BOPRIFLE, BHEFSHE. *AF1008 T, KA LURE K HH.
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Set Unajyu

B eRESE SUF 1

With eel-liver soup and pickles.
Wi 4% & JF 7. B %

Unaju Set - Tsuki(Moon)

tax included
AN EE

Unaju Set - Hana (Flower) ¥5,800
o SmARGE) SUZFE T (o] 2 FA) SHLHER)

[Unaju — Ume (Plum) + Three Daily Side Dishes]
[EBERR () + SMERKIIE]  [RUF RO 2HE) 20 (014d) + 29| 22 1Re2| 3Z]

Unaju Set - Tsuki(Moon) ¥7,600
e SmAERA) SUZE T (Zo] e FR) 27)(2)

[Unaju — Take (Bamboo) + Three Daily Side Dishes]
[EBaRiR(1T) + SHERARK/NE] [PUFEO 2E) O (LR + 259 22 1222 3F]

Unaju Set - Yuki(Snow) ¥8,800
86 ERAR(E) SUF A (ol 2 ARA) $71(%)

[Unaju — Matsu(Pine) + Three Daily Side Dishes]
[E2aRiR () + SHERARBK/NE] [PUR(RO0 2E) OIA(ALIR) + 259 22 1222 3Z]

Daily Side Dishes #u##)g oso me 120

Three selections from the following are served daily. Please ask our staff for details.
AT Z400 K5 B4R B4 8 .

ot F 35S YL CHE SR AZsH SRLICH AT &S HoA EoE A7) Highch
#*Some menu items contain wheat. If you have allergies, please ask our staff about allergens.

#* Akamoku is harvested using fishing methods that may also catch shrimp and crab.
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% The raw materials may include wheat, egg, shrimp.
% 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 regular-sized rice serving can be changed to Large, for an additional 100 yen.
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Hitsumabushi

S| ZA0HRA] (L30k2) ot gy

With eel-liver soup and pickles.
WiEg e fFp. bk 2o 0=, AR
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Hitsumabushi - Matsu (Pine) , $8&=0z (#) /SIAOM2AI(LITO0FA 20 HE) DHA (ALER)

Rice topped with broiled eel

The dishes with different names have different amounts of eel and rice.
Wi met & ok EAERKRZ

REVAH 685 8 K F KRG ZRE,

g0l ZHdtorz| (' o) |E
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tax included
e LM ZE

Hitsumabushi - Ume (Plum) ¥4,400

8 & = vt (H) SIZOHRAI(LALORA Fo] H) ) (mhd)

Hitsumabushi - Take (Bamboo) ¥6,200

88 & =vp(4F) SIZUHRAI(LEalokA] ol W) THAl (TILHR)

Hitsumabushi - Matsu (Pine) ¥7,400

6 =or(By)  SIZ0HRA(LII0RY o] §Y) DR (2LHR)

% The raw materials may include wheat, egg, shrimp.
% 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 regular-sized rice serving can be changed to Large, for an additional 100 yen.

XMARMERNE.E . ORBEHHEL @BOPRIFRE, BHEFSHE. *AF1008 T, KA BURE K HHH.
HUME S R0l Z-A2- LT ZREI0] AFLICHL xEl2 1000 Sil7|2 HE JHSELICH



How to enjoy eating Hitsumabushi
(rice topped with chopped grilled eel)

— & = v 8% b ARIREG KRR ik
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There are three ways to eat Hitsumabushi that you can try.
— S = B SRR —RTAEL =R F %
S|AOHEAIE St Hoj| A 7HA] SHHO 2 gHE = QI&L|TH
Take the first bowl as it is served.
with Japanese pepper (Sansho), and enjoy.
B

g Aie g BtHY|

Argbo]l ¥k Fo] 5 Eal Fojofl AEE A A HEUTH

Put some rice and pieces of eel in a bowl, sprinkle the eel

TRtk K AR e 8% & 25 3 B, e i B 6% & E AR .

into the rice.

5 = sttt

T 02 Al A8 29N 57

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

Ttk AR Ao 83, 8 B e, TR B T A AT AR

APZRol] HhE Ol S Eal T nhet AS Fei A Mukyl oS L

For the third bowl, try it ochazuke style
(rice and green tea).

(dashi) over everything, and eat it as chazuke.

5 Z B TAR
FEH T 69 RAR A8 & 5% 3 A b, e R T 69 2 38 Ao i i
Bl 3k, BANE BRI R, B L s Rk
Nl 1% Al A=A

He W} ol 8 Arol Botd, ol Th Tkt g B

When you discover your favorite style, fix a fourth bowl that way. Enjoy!
A ERGLEFZRT EF
Y 12 Ml 2K 7120 9 siA EMEAIQ.

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

2 A
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Set Hitsumabushi

8% & 4R SIZNHRA|

With eel-liver soup and pickles.
MriEeE &R AEE Bol =, i

I Eel and Rice Cooked in an Earthenware Pot,” 82 &R RHHIR,/ZH01 S H 7| 2 = shi Set uki (Moon) , 888 = 1284 (F) /6|A0HEAl D (LI Ok

tax included
EFAHIM ZE
Hitsumabushi Set - Hana (Flower) ¥6,200
%% = v BR(F8)  BIZAUHREA] A (Lha1opA) o] Sk RIAAL SHHE)
[Hitsumabushi — Ume (Plum) + Three Daily Side Dishes]
[i28 = (1) + SHERRK/NE] [PUF(EO 2HE) 2O((O1Y) + 259 22 1222 3F]

Hitsumabushi Set - Tsuki (Moon) ¥8,000

G5 =L BR(A)  SIATHRA A Lok Fol Wi HAA) 27 ()
[Hitsumabushi — Take (Bamboo) + Three Daily Side Dishes]
(888 =Mz (17) + SHEARBK/NE] [RUFRO 2E) OHAH(HILR) + 259 22 QR 22| 35]

Hitsumabushi Set - Yuki (Snow) ¥9,200

86 =rb BB (F) SIRTHEA A (LFIL0RA o) Wi A §71(k)
[Hitsumabushi — Matsu (Pine) + Three Daily Side Dishes]
[(8& =12 (1) + SMEBHRIUIAE] [RUR(EO 2HE) DA (AUR) + 2509 22 1222| 3F]

Donabe Takikomi Rice Set [ oty ¥8,600
Is 22 = O OkHF 1A (R K1 AF =

@%ﬁ:bﬂiﬁé@ :-;HH7] JI Al L‘( = 0) @Please allow about 30 minutes to prepare it.

[Eel and Rice Cooked in an Earthenware Pot + Three Daily Side Dishes] @ ZH T E 293043 8,

(B2 RANR + SMERRIVUNK]  [Z0] SHJ| + 259 212 1222 3Z] €228 32l d % 302 4ELICt

% The raw materials may include wheat, egg, shrimp.

% 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 regular-sized rice serving can be changed to Large, for an additional 100 yen.
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Daily Side Dishes
HERBIE

e A2 127

Three selections from the following are served daily.
Please ask our staff for details.
VA T—z—ﬁ’J‘ %& H %&{%ﬁoi%'%%;gﬁjg ﬁ °

o & 35& ML thE WL R A3si E-LICH AT &2 FoNA S01EA7] LT

Dashimaki Tamago

(Japanese-Style Rolled Omelet)
B X8 EE Aol

Eel Liver Simmered in Soy Sauce
EAG BN U XE

Eel and Myoga
with Yuzu Pepper Sauce
4% & F AT PGE Folet ek A B &y

Kamaboko (Grilled Fish Cakes)
o ORI (FR) o%

Akamoku Seaweed
FHARE BAE
2 Akamoku is harvested using fishing methods that may
also catch shrimp and crab.
4 $95 R o T A SR A AR
IR M2, Al S He fHOE H=ElD ASLICH

Eel Fillet with Ponzu Sauce
§1& f kT EE FolTo] EX &&

Umesuisho

(Shark Cartilage Strips, served with dried plum)
MR rFEast QUL (JolABT 1A 27)

K Squid Liver Marinated
in Soy Sauce
EhEsk T 270 7 T =Y

Bl Nikogori (Jellied Eel Stock)

&4k UIA(WEE BY FE8S SN A)

Fruit Tomato Salad
KEZ7VE DEX ENE Myc

Salad of white radish and scallops
FhaNvE Rk T s

*Some menu items contain wheat. If you have allergies, please ask our staff about allergens.

*BARBPSHNE, WD ELFIESAER.
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Shirayaki “F#88& A|2H0}7| 4% Dashimaki Tamago Rice Box

tax included
an LM E

Dashimaki Tamago Rice Box ¥2,200
BERER  ATTO] T

Shirayaki (Grilled Eel without Sauce)
Kabayaki (Grilled Eel with Sauce)
B esT &R 6
Nt (FEE 27 e FojT0]) -THto] (2P FoTo])
(Half Bel/ 255629 ¥2,800
[Whole Eel/# %8¢ & /2ttel] ¥0,400 e i s

Rice Set (rice, eel-liver soup, and pickles) ¥500
KRBRER ke kg  WE HE @uzo 2 2-01489)

Cooked rice #x#m =7 ¥ 350
Eel liver soup stapm mozn= ¥350

@We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
@ Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients.

O HNNEZHIRBMFHRIFEER, BRRESHFEFEANE R HHBELIR.

OF . B BEF. RIRERNBIRMHEH MERS.
OTUE YYU 2&GHM HSE2ID ASLICH, X2 7} H0tUS & ASLICE 0]2] ol Hi2bASLICH
@7HIOF|(2FE F20])-Al2tOFF|(FEES RIX| A2 Ho{20))-ttht HE-H0 2t =2 HME S R0l Lo| EHEI ASLICH

% The raw materials may include wheat, egg, shrimp.
% 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 regular-sized rice serving can be changed to Large, for an additional 100 yen.

XMARMERNE.E . ORBEHHERL @BOPRIFLE, BHEFSHE. *AF1008 T, KA BURR K HH.
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tax included
&t
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Nikogori(Jellied Eel Stock) ¥800
ek
BEREe e

o
ojo

IAAXIA)

Braised, jellied eel in broth.
A8 & PR AR, BB R SR 89 E R
A2 23] ZolE thA=EE I8 Q.

*Wheat is included in the ingredients.
EBS R B NERS.
*eME & 220 Lol HREIH ASLICH

Hone Senbei (Eel-bone Crackers) ¥800
HEReE & B
m AHo] (Zo] Yt TiA)

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

FVES & B, B O R 6 A2,

21 Zo] wol] AxE HA T2 Aol (FEF THA}).

*No special-precaution raw materials are used to make this dish.
KL R E AR R
#0| SEME=E EY AMEE AISSHRI FUSLICH

Broiled eel liver (one piece) ¥800

V6% & T (1#)
Ol (1m)

Eel liver, dipped in sauce, then grilled.
Frd & BT i bR 6 AL 2R

ol 7h Yol oK T S 4.

*Wheat is included in the ingredients.
EBS R AR B NERS.
M2 & 20 Lol HREIH ASLICH



tax included

Eel Dishes @#a#m go 28 L, iias

Kurikara Yaki (one piece) ¥800

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

Yeeg e Ll as)

T2]7HetoF] (go mx o)

Thin lengthwise slices of eel, rolled and grilled on a skewer.
Hig & 1 Rk, AT B

HNZ WeoR g Mol ZHe Zolg A Ao ZotA LTt

% Wheat is included in the ingredients.

KB REMBEFENERS .
H*UME & L0 2ol HREN USLICH

Eel Fillet with Ponzu Sauce ¥800

5% & P4k T8
Fol o] EEX A2

Grilled eel fins and tail finished with ponzu and grated daikon
with chili (momiji oroshi).

Moo B b 81 & W 65 Fe B30, A TR LG F MR,

s ) o g — AR

Fgol A=t 2] BES Uil E2X9F HOjRQE A

(RES 81F=2 BEEQ A) 2 gts ¢st 8.

% Wheat is included in the ingredients.
XEBABEMHERNERS. XUME 5 20| Lol HREH UASLICH

Eel Liver Simmered ¥800

in Soy Sauce
FAE AT
FES

Eel liver and burdock root simmered in a sweet
and savory sauce.

88 & A o oA @ A, T R AR
Fol 23t LA BRAZSA M Qe

*Wheat is included in the ingredients.
MEABEMBEFANERS. HHUME 5 Y20 Lo| BREA ASLICH

Eel and Myoga ¥1,000
with Yuzu Pepper Sauce
8 & FAEAT AL Zolot gt SR 55 9y

Bite-sized pieces of grilled eel (kabayaki) tossed with myoga
ginger and cucumber in a special yuzu-pepper sauce.

WA KA E P TR GRS & VAT AT NF B

TR H AT AT S .

Ste) 3712 Y E 7Htopz] (&g Zol ko)) oF &kl

Q0|8 EA| @4 &F ddoz HERER Q8.

% Wheat is included in the ingredients.
EAFEMBEFENERS. HHWE 5 Y20 Lol
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tax included
a5t
AHIM =g

Uzaku (Vinegared Eel Dish) ¥1,400
o FRN(FEHFE)

AT (ol ZEY)

Seasoned broiled eel with sanbaizu

(a vinegar, soy sauce, and sugar mixture).

ZAREE(BE i Ry AE) FE K Pe 6T & 63T,

o] 7hatory] (ZY FLo]) & Ahato] FEE 2 7hg WEASULH
*Wheat is included in the ingredients.

*EBAREMBEHENERS.
HEME 3 LR0l Lol FREO ASLICH

Umaki ¥2,000
(Broiled Eel in a Rolled Omelet)

o R(EEBEE)

nt7] (Zro] Agteol)

Broiled eel is dipped into beaten egg, then fried.

R TR BT RS S R R A AT,

A 79 o3l oS F vzl Bl Y 34,

*Wheat and egg are included in the ingredients.

*EBARMBEHENE BERS.
XYUME S R0l L AR0] R ASLICH

tax included
X

2SHIM EE

Akamoku Seaweed ¥600
FHFE R

Seaweed delivered directly from Nagato City in Yamaguchi
Prefecture (which is known for its distinctive sticky texture)
served with ponzu soy sauce.

B o BRI AR, v A KRR

P BAh T B — B Ao

OFIF A& LIZFE A4 2 &, BA A
EZ= ET 8.

T = 1UoS

g

KA 0]

o=t

o

Hzol

l

dm
ol
b

* Akamoku is harvested using fishing methods that may also catch shrimp
and crab. *Wheat is included in the ingredients.

MBS FRM AR AINE. XBLRMBEENERS.

EXE2 MR, Al 2 &E HEHeZ HelE|d ASLICH

*eME & L20| ol HREIN ASLICH

Squid Liver Marinated ¥900
in Soy Sauce
Eb Mok & BF 80 7H 7 HY

Soy-marinated liver of Japanese flying squid served semi-frozen
so you can enjoy the changing flavors as it gradually melts.
A B AT kBT, A e R bR BT 2R AR,

[ A 1% 1% Gk AL, 7T A3 Rk AL 09 AR

LEL AR7F0] 7P A, vl s AElE Alg k=,

ZaX =of 7he 1Hgo) gt Hets 7= Q.

¥ Wheat is included in the ingredients.
HEAREMBEENERS. xAME 3 LR Lo

o

IREI0] ASLICH



tax included

Single Items —% ©= suii 22

Umesuisho ¥900
(Shark Cartilage Strips, Served with Dried Plum)
MR B TR

SH A0 (gojoiZt iy 2a)

Shark and chicken cartilage, both finely chopped and mixed
with ume (sour plum) pulp

T & BB am AR AHET R ST R
A TR gol, B 2EmE mad B etk

% No special-precaution raw materials are used to make this dish.
Mt RAEABERMEL.  x0| 4B0= S AMNSE AISSHR| YASLICH

Kamaboko (Grilled Fishcakes) ¥1,000
(Boiled Fish Paste, Yamato Kamaboko,
from Senzaki, Nagato City, Yamaguchi)

B Lo BRI KA
OF71 7] (F2) O (olmtx el U7hEAl M), ofitm & 7huhs =)

Minced fish is made into cakes, boiled and then grilled.

Try them with wasabi and soy sauce.

18 & P AR AR B ARG AR AR,

A Aol IR E THEL #2 T U aFYo] e
ol CHAL.

*Wheat and egg are included in the ingredients.
XHOREMREENEBERS, «2MZ2 5 Y20 U2t ZEEof ASLICH

Assorted Japanese Pickles ¥1,000
e X ¥t &
Aa AY BE

Pickles made of seasonal vegetables.

For details, please ask the restaurant staff.

438 K 09 e SR B 3R EAY KR B E R o

AZE Ol oflE AHESH T2, AHAIS &2 dAE" AH T
B8 FHA L.

*#Wheat is included in the ingredients.

% The photograph is for illustrative purposes only.
XESEMREENERS. KBRUESE,

*ETHE & L0 Lol R0 ASLICEL xARIS HDALICH

Fruit Tomato Salad ¥1,200
KR EH D F
Z2x E0tE Ays

% No special-precaution raw materials are used to make this dish.
HULE R E AR E R
#0| 4E0E=E EY AMEE AR LUASLICH




#

tax included
a5t
2 HIM 2t

Salad of White Radish ¥1,300

and Scallops
¥hmNivk T TR e

Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.

¥R B T ARG A, B b B 8] ik XAk R
A7) R hEH] MEE, Qu|AY Tz SHAS BEQ
MCE Z g REAL.

*Wheat is included in the ingredients.
KA BEMBEENERS.
*UME & 20 Lol HREIH ASLICH

tax included
X

2SHIM EE

Yuzu Sorbet ¥600
WITE
St A=W

*Wheat is included in the ingredients.
KES BRI SR NERS.
*eME & L20| Lol HREIN ASLICH

Water Warabi Mochi ¥600

(Bracken-Starch Dumpling)
Kgpt 29y

A jelly-like Japanese confection made from bracken starch
(warabi) served with brown sugar syrup (kuromitsu),
red bean paste, and roasted soybean flour (kinako).

ARy A RA BN f s 89 RF R A T, BB EABAE R L 248
FEH—RFR.

AARIZIRE AR AMES) ReAE e SR S,
ZiAES EEJFULHL

*Wheat is included in the ingredients.

KESBEMBEENERS.
H*AUME S L0 Lol RE ASLICHL



Drink Menu

BHK E=El3

BOttled Beer HREH P tax included,/ &8,/ A HI Ml
Kirin Ichiban (Medium) ¥900 Sapporo Yebisu (Small) ¥600
BLBEE —&4F (P AR) ABRE &b AF (AR)

718 oz Al (5) AER ofH]A (%)

Suntory Premium Malts (Medium) ¥950 Asahi Zero (Non-Alcoholic Beer) ¥500

A3 B R E T RIB(PAR) 3 | "®H ZERO

AED N BEE(F) OFAFS] ZERO

Craft Beer FEpeg dIZE WE tax included,” &8,/ A HIK| E3t
COEDO Beer, Shikkoku ¥980 Hakkaisan Rydeen Beer, ¥980
2 EA"E 2% ~ Shikkoku ~ Pilsner

FoE W3 AE ~Shikkoku~ ANl B s &R

St7ol4t BtolEl B WAL

Iwate Kura Beer, Sansho Ale ¥980

& F RAE AR
ol otEl e M A% oY

Sour / Plum Wine wa#E A9-maz e ss com s

Lemon Tonic Sour ¥700 Oolong Tea Highball ¥700
KA AW R (Shochu and Oolong tea)
= 2Y A B BB (BB ANG B AH 694k5%)

2E7} stol
Ginger Ale Sour ¥700
£HAKY R Umeshu ¥700
AR A I PSS

You can dilute plum wine using: cold water, ice, or soda
B FTE ok ik, AnFRIT K

2HEA-28 BHA-LL

Shochu (Japanese Spirits) % +% tax included &7,/ A1 Fat

You can dilute shochu using: hot or cold water, ice, or soda
AR A% Aok, AREOK . ARk, IR K

LFEHRE EE &, g8, 2L 34Y = USLICL

Nakanaka Glass #g2a2 ¥700 Sekitoba Glass/# o2t~ ¥700
(Barley shochu) (Sweet potato shochu)
dh(£)  UsiUs(Ea) FRLG(HFRE) A7IE8H (270



Whiskey stz 927

tax included,/ &%t/ AHIMl Zgt

On the rocks / with water / with soda
VAR A% k. nok. InEEFT K

SCSA-28 B340}

Nikka Frontier ¥800
Nikka Frontier @&, + &

U7 ZEE o]

Japanese Sake mxi 3=

Suntory Yamazaki ¥2,000
Z4FA) Ly
22| ofnix}7)

tax included /&%t~ AHIMl Zgt

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

RAAE: KiEBEEIB

AbHIOl St REE UEGHMIR: THEEE RVHS E& 42

Mio (Sparkling Sake) 150 ml ¥1,000
E(RBFH)

ne(AnEd)
Dassai (Junmai Daiginjo Sake) 180m1 ¥ 1,500
B (S R KA BR)

cHAto] (Z1to] THo| 71 R)

Wine #zm oo

Fukinuki (Junmai Sake)  300ml ¥1,500
Fukinuki (%)

S7)%7] (Futol)

tax included /&%~ AHIMl Zgt

Glass of Wine (Red or White)
MEFHB(/&)
from ¥800~

ST (HE/SH0IE)

Bottle of Wine (Red or White)
HMEHBE(/G)
from ¥4,OOO~

HEE QIR (H E/B10] E)

A wine list is available. We also offer the manager’s recommended wines.

Please feel free to ask our staff.

KEEFHEEL ZHE BERNIFHHE" S WD ZiAER,
ool 2|AET JASLICEL I S "8 =M giol" S ASLICHL 2E 8101 A0 S0{=AI7] HHELICH

SOft Drlnks ikﬁ*‘]‘ v/—ly\——']——j‘-E‘ E‘—gﬂ tax included, /&%, AHIMl Eg
Premium Soda ¥500 Gola ¥500 Lemon Tonic ¥500
BRIAT T R ¥WARAHH

X me|ng At =8} = 5y

Oolong Tea ¥500 Ginger Ale ¥500 Apple Juice ¥500
5 RE £iAk ¥R

225 HA N FEA
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Weekdays,” T4 B, EHY OPEN until ~ 3:00 p.m. -

Weekday Lunch

FRERE RS BN

With soup and pickles.
MEHEE B A

Lunch Hitsumabushi Set, F##@2&=iZE%

tax included

EFLAHIM ZE
Lunch Unajll(Eel and Rice Box) ¥2,6OO
RS & SR R PUF(Fo] 7FH

Lunch Hitsumabushi(Chopped Grilled Eel on Rice) ¥3,000
RS E =vr  HR B|12A0HRA(LFIL0FA] o] W)

Lunch Unaju Set ¥3.400
FRE & SRER TR UF Zo] 2Hatk RIKIAL

A (
[Unaju + Three Daily Side Dishes] [ BRR + 3MEARB/NE]  [RUR(F0 28 + 259 22 1222| 3F]

Lunch Unatama Rice Box Set(Eel and Omelet) ¥3,400

TR MESRER TR Zo] AREo] g 1A (RAI1A)
[Unatama Rice Box + Three Daily Side Dishes] [(2&I8E &R + 3TEHLH/NTZ] [Z0] A2AL0| 2tF + 22|

Lunch Hitsumabushi Set ¥3,600
FAGEE =vL AR UX SIADHRA A (LhaLokd) Zo] |l ZIAA)

[Hitsumabushi + Three Daily Side Dishes] [(8&=[7 + 3FER®LIHR/NT] [5|A0H2A|(LI20FA] Ztof FE) + 259| 2l2 12 22| 3Z]

Lunch Ainori Rice Box Set ¥4,000
FEPERAER  Hx otola T 1M (WA

[Eel and Kurikara-yaki (Skewered Eel) + Three Daily Side Dishes]
[68fa QBB IEER + SMERARKR/NE] [¥0] & F2|7I2t0F7| (30 2|20]) + 2E52| 22 QR e| 3F]

@®We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
@For the best way to enjoy hitsumabushi, please ask our staff.

OHMNEZFIREBMFZIFEEE EBRROUSFEFREAEF HERR. OXTRE=-LMRERATE ESAER.

OT0E YYU 2Z6HM NSE2ID ASLICH, X2 7} HotUS & ASLICE 0]2] ol Hi2HASLICH
@G| AOIREAIE UAN EAIE LH2 HA0A S{2A17] HIZLICH

% 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 and egg are included in the ingredients. ¢ The regular-sized rice serving can be changed to Large, for an additional 100 yen.
% Upgrade your soup to our eel-liver soup for an extra 200 yen.

KRB EER, BENERBARRE, ESBFSYE. ¥BARMHMEH/ ML BEHS. X AF1008 T, KIRALULR KR, XN2008 T L AHEERF.
O gl m2t Zof 37| So| Me = oLt B2 Yo HS SRILICL xAME S 20l L-Al2to] T ASLICE
EMEE2 1000 SHH7|Z HE 7}§QLIEL HFEIIQE 200001 Fof 2t SOZ HB JhSEILICH
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Weekends & holidays ] K& ¥ B, EYSZ OPEN until ~ 3:00 p.m.

Weekend & Holiday Lunch

FRI|EERR BHFD

tax included
e/ AHIM Z3

Lunch Unaju(Eel and Rice Box) ¥2,800

FRS & &R R PUF(Fo] 7FH

Lunch Hitsumabushi(Chopped Grilled Eel on Rice) ¥3,200
RS =z HR B|12A0HRA(LFIL0FA] Eo] Wil

Lunch Unaju Set ¥3,600

FERE & SRER YA SUF 1A (Zo] T )
[Unaju + Three Daily Side Dishes] [#@&1IR + 3MEHELHNK] [SLF(ZO| 2H8) + 259 32 1282 35]

Lunch Unatama Rice Box Set(Eel and Omelet) ¥3,600
TR MESRER TR Fo] AREo] g 1A (RAIA)
[Unatama Rice Box + Three Daily Side Dishes] [(2&I5E &R + IMEHLIE/NE] [Z0] 2 2AL0| 2 + 259|

ig=

Lunch Hitsumabushi Set ¥3,800

FRGE S = LER YR SIATRRA F (Lhalopa] o] Wit WA
[Hitsumabushi + Three Daily Side Dishes] [f8& =17 + 3fhERiHNTE] [5|AA0HRA|(LI2OF
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Lunch Ainori Rice Box Set ¥4,200

FRERIERESR A otolkd] g 1A (NAA)
[Eel and Kurikara-yaki (Skewered Eel) + Three Daily Side Dishes]
(688 QB IER + SMERARKR/NK] [0 & F12|7I2t0F7| (30 2|20]) + 2E52| 22 Q1R 2| 3F]

@®We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
@For the best way to enjoy hitsumabushi, please ask our staff.

OHMNEZFREBMFZIFEEE EBROUSFEFRAEF HFERR. OXTRE=-LMRERRATE ESAER.

OT0E YYU 2Z6HM NSE2I ASLICH, X2 W7} HotS & ASLICE 0]2] ol Hi2HASLICH
@G| AOIREAIE UAN EAIE LH2 HA0A S{2AI7] HIZLICH

% 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 and egg are included in the ingredients. ¢ The regular-sized rice serving can be changed to Large, for an additional 100 yen.
% Upgrade your soup to our eel-liver soup for an extra 200 yen.

KIRBEH R, BANEREERRE, BEHETSUE. XEAEMBEENE BERS. K AF1008 T, KIRALURH KA. XIN2008 A& A &R,
O Gl M2t Zof 37| So| Me = oLt B2 P HS SRILICL xAME S 20l L-Al2to] TR ASLICH
XHHE2 1000 SM7I2 HE JESELICL %3=7t2F 20000 0 2t F22 HE JHSHLICL



Daily Side Dishes
HERBIE

e A2 127

Three selections from the following are served daily.
Please ask our staff for details.

o & 35& ML thE WHE LR ASs E-LITH AT &2 FoNA S01EA7] LT

Dashimaki Tamago

(Japanese-Style Rolled Omelet)
B X8 EA Aol

Eel Liver Simmered in Soy Sauce
kAR XY

Eel and Myoga
with Yuzu Pepper Sauce
4% & F AT PAGE Folet ek A EF &y

Kamaboko (Grilled Fish Cakes)
o ORI (FR) o%

Akamoku Seaweed
TR EAE
sk Akamoku is harvested using fishing methods that may
also catch shrimp and crab.

A 35 7 R A A AR A AR AR
HEXHER2 M2, Ao i B (HoR o=kl ISLICH

Eel Fillet with Ponzu Sauce
$1& f e TEE golTol EX &&

Umesuisho

(Shark Cartilage Strips, served with dried plum)
MR rFaast QUL (AT A 27)

K Squid Liver Marinated
in Soy Sauce
Ehissk e 2370 7 =Y

El Nikogori (Jellied Eel Stock)

&4k UIA(WEE B F8S SN A)

Fruit Tomato Salad
KEFHTIEE ZRX BEOIE M=

Salad of white radish and scallops
FhaNivE Rk TR s

*Some menu items contain wheat. If you have allergies, please ask our staff about allergens.
KEAFKRPRENE, WA NEIFIEEFAIER.
UL AUS A2 Q|7 AFLICEL LY EA0f tHet LHE2 HAWH SHEAIT| HIZLICH



