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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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Unajyu

826 SR PUF(

With eel-liver soup and pickles.
MiZ 6% & A B3R 2ol T =, ad

Unaju - Matsu(Pine) “88&& 1R (#) /RLIF (Z0 &) DFA (LLER)

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 RBRBEATAES, E@E L HERE S, N E&@ENERE TR
TR R 6 8 B R Fe R ARG BT R
ol Fhutol| (o) 9 S e G Qe
H7E0] ThE Q= 2ol et Wyko] ko] thE Lt )
tax included
EFLAHIM EE

Unaju - Ume (Plum) ¥4,000

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

Unaju - Take (Bamboo) ¥5,800

88 SR PUF (ol ) tH (TIUR)

Unaju - Matsu (Pine) ¥7,000

G6 BB SUF(ZO] T3 Uk (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 HIFR20~300 AL, MIFA L EFF. OFBATHE—EEE.

O HNNEZHRBMRRIFEIEE, BRREUSHFEFREANE R HIE LR,
OX2|= 208 Fi= 3020 ZEILICL @121 6tLiet RE26HAI7] HERELICE
OIS YYU &M NSERID ASLICHRL X2 7} H0tUS + ASLICE 0]2] ol Hi2hdSLICH

% 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. B . ORBHHERL @BOPRIFRE, BHEFSUE. ¥AF1008 T, KA BURR K HH.
HAUMZ S R0l Z-A2- T ZREI0] ASFLICHL xEl2 1000 SV 2 HE JHSELICH



Set Unajyu

8B BRER

With eel-liver soup and pickles.
F 3 6% & B 7. i %

Unaju Set - Tsuki(Moon)

tax included
AN EE

Unaju Set - Hana (Flower) ¥5,800
6 SmARGE) SUZFE T (o] e AR SHHER)

[Unaju — Ume (Plum) + Three Daily Side Dishes]
[E2ERR () + SMERKIIK]  [RUF RO 2HE) 20 (014) + 29| 22 QR22| 3Z]

Unaju Set - Tsuki(Moon) ¥7,600
B e SmARA) SUZE T (L] e MR 27)(2)

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

Unaju Set - Yuki(Snow) ¥8,800
86 ERAR(E) SUZF TA (ol 2 ARA) £71(%)

[Unaju — Matsu(Pine) + Three Daily Side Dishes]
[E2a iR () + SHERRK/NE] [PUR(RO 2E) OIA(ALIR) + 259 22 1222 3Z]

Daily Side Dishes #r##)g oso ze 120

Three selections from the following are served daily. Please ask our staff for details.
AT Z400 K5 B4R I RS 4JE .

ot F 35S YL CHE SR AZs] SRLICH AT & FHoA 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.
XBARRPEFNE, MW NEIFESHER. BHFRN I HERTIE,

YR U2 ALES 22[7t AUSLICH L2 S0) st B2 HAoA 2012 A7 BiELCh

A2 ML, |9 8 A= oo ofale| T USLICH

% 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.

KBHRHEENE B M. RBHEER, SENTRIERE, BARFERE, KRB 00ET, KRALUREAHN,
*ANZ F YRO| YA AP EBE|Of AU TS 10020 Zh7|2 w2 JHsELC



Hitsumabushi

S| ZA0HRA] (L30k2) ot gy

With eel-liver soup and pickles.
Wi e fFp. bk 2o 0=, AMAE

-

Hitsumabushi - Matsu (Pine) , $8&=0z (#) 7SI AOM2AI(LITO0FA 20 HE) OtA (ALER)

Rice topped with broiled eel

The dishes with different names have different amounts of eel and rice.
Wik et & ok EAERKRZ

FNEEEIECN -5 RN S T 0R i N

g0 Zdtorz| (' o) |E

YEO| OhE Q= Foiet Hintk ero] ThHE LT

tax included
e LM T3

Hitsumabushi = Ume (Plum) ¥4,400

8 & = vt (#) SIZOHRAI(LALORA Fo] Hi) ) (mhd)

Hitsumabushi - Take (Bamboo) ¥6,200

88 & =vp(4F) SIZDHRAI(LEalokA] Fol HH) THAl (TILHR)

Hitsumabushi - Matsu (Pine) ¥7,400

6 =or(By)  SIZ0HRA(LII0RY o] §N) 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.EF. ORBEHHERL @BOPRIFLE, BHEFSHE. *AF1008 T, KA BURE K.
HUME S R0l L-A2- T ZREI0] ASFLICHL xEl2 1000 SV 2 HE JHSELICH



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

— & = v 8 b ARIREG KRR ik

S|ZATHRAIE Bl EAI= S

There are three ways to eat Hitsumabushi that you can try.
— & =8 SRR —RTAFZ=ZFRA F ik

S|Z20HR A= 8 Hof] Al 7FA] B O & gtE 5 S LTh

Take the first bowl as it is served.
with Japanese pepper (Sansho), and enjoy.

B AL

g Ais 19 BtHY)

Argboll HHE Fol 5 Eal Fojofl EE 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 ARTE .

into the rice.

5 =gttt

T 02 Al A8 294 27

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

Tt AR Ao 8, 8 B e, TR B T A AT AR

APROl] HhE Ol S Eal TR nhet AS Fei A Mukyl Aol E 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 KAR A8 & 7% 3 A b, Ae R T 69 2 38 Ao i i
ol 3k, BANE BRI R, B L s R iR
Nl 1% Ml A=A

He BT} oIS Aol Botbd, Holle TH Tt g B

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

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

=N
AFWOIE NPT Y1 T2 Ro] OAZAR BE0| WLt



Set Hitsumabushi

8% & 4R SIZNHRA|

With eel-liver soup and pickles.
MHiZeE &R AEE B0l =, ik

L Eel and Rice Cooked in an Earthenware Pot,” 82 &&bRHHIR,/ZH0 S Hi 7| 2 —_— shi Sét uki (Moon) RzE4E (A) /| ADHE Al T8 (LI O0FA
-

tax included
EFAHIM ZE
Hitsumabushi Set - Hana (Flower) ¥6,200
4% & = v BB (F8)  BIZAUHREA] A (LhalokA) o] Sk RIAAL SHHE)
[Hitsumabushi — Ume (Plum) + Three Daily Side Dishes]
[(28 = (18) + SHERRK/NE] [PUF(EO e 2O((O1Y) + 259 22 1222 3F]

Hitsumabushi Set - Tsuki (Moon) ¥8,000

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

Hitsumabushi Set - Yuki (Snow) ¥9,200

86 =rbRR(F)  SIRTHEA A (LFAL0RA o) Wi A §71(%)
[Hitsumabushi — Matsu (Pine) + Three Daily Side Dishes]
(2 =12 (1) + SMEBHRIUNE] [RUR (O 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‘( e 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 .

(B2 R RAIR + SMERLIUNK]  [Z0] SHJ| + 259 212 1222 3Z] €228 32l d % 302 4RELICt

% 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.

KBHRHEENE B, RBHER, SENTRIERE, EHRFEHE, KRB1008 T, KEATURRABI,
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Daily Side Dishes
HERBIE

e A2 1AXQd

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 LR AZs E-LICH AT &2 FoNA S01EA7] HEE LT

Dashimaki Tamago

(Japanese-Style Rolled Omelet)
B X8 EA Aol

Eel Liver Simmered in Soy Sauce
EAG BN U XE

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

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 I R e AT R SR A AR
IR M2, Al S He HoE o=ElD ASLICH

Eel Fillet with Ponzu Sauce
$1 6 fieih T BolTo] EX &&

Umesuisho

(Shark Cartilage Strips, served with dried plum)
MR rFEast SUANL (A2 A 27)

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

El Nikogori (Jellied Eel Stock)

&4k UIA(WEE BY FE8S SN A)

Fruit Tomato Salad
KEZ7VE DEX ENE Myc

Salad of white radish and scallops
Fha e Rk TR s

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

*WARBPSHNE, WD ELFIESAER.

MU US ALt Q2[7t ASLICH L 2Uof thet H82 FA0H S0{EAI7] HFEILICE



Shirayaki-Kabayak

O & FHREE & AT (gus Ax

==~

Shirayaki “H#282& A|Zt0F7| 4% Dashimaki Tamago Rice Box BESHE® 20| &g

tax included
e/ AHIM Z3

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

Shirayaki (Grilled Eel without Sauce)
Kabayaki (Grilled Eel with Sauce)

GRS HER s
AEHOR] (P XI7) S OIT0]) -7Htok] (2P FojTto])

Hatt Bl ¥ £ e g ¥2,800
[Whole Eel/# 43 & /3tuta)] ¥ D ’400 Kabayaki.” 88, 7}ti0}3|

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

Cooked rice #x#m =71 ¥ 350
Eel liver soup stepm 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, BRRESHFEFEANER. HHBERIR.

OF . B BEMF. RIRERNBIRMHEH MERS.
OT0E YYU 226HM HNSE2I1 ASLICH, X2 7} HotS & ASLICE 0]2] ol Hi2bASLICH
@7tHIOF7|(2E F20])-Al2tOFF|(FEES XIX| A2 Ho{20))- itk HE-H0 2t 22 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.

XMARMEFNE.E . ORBHHEL @BOPRIFLE, BHEFSHE. ¥AF1008 T, KA BURE K HH.
HAUME S R0 L-A2- T ZREI0] ASFLICHL xEl2 1000 SV 2 HE JHSELICH



Eel Dishes

tax included
o] Qe an

2 HIM Zg

Nikogori(Jellied Eel Stock) ¥800
ek
Uz T (o] B 22

o
ojo

IAAXIA)

Braised, jellied eel in broth.
A8 & P B AR, BB R SR B9 E R
A2 23] ZolE thA=EE I8 Q.

*Wheat is included in the ingredients.
HEBS R R B NERS.
Mz & 220l 2ol HREIN ASLICH

Hone Senbei (Eel-bone Crackers) ¥800
HEReg & F
m AHo] (o] Yt TiA)

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

F VRS & B, B OB R 69 A2,

21 Zo] wiol] AxE HA T2 Aol (FEF THR}).

*No special-precaution raw materials are used to make this dish.
KL A E AR R
#0| SE0E= EY AMEE AISSHRI FUSLICH

Broiled eel liver (one piece) ¥800

V6% & I (%)
Ol (17m)

Eel liver, dipped in sauce, then grilled.
Y g & BT ik bR 6 AR

ol 7hg Yol oK T S4.

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



tax included

Eel Dishes @ asm go 28 L, hiias

Kurikara Yaki (one piece) ¥800

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

Yekg e LW g

T-2|7tatok7| (o) maiTol)

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

HNZ WOz g Mol ZHe Zolg n Ao ZotA FFLth

% Wheat is included in the ingredients.

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

Eel Fillet with Ponzu Sauce ¥800

5% & P4k T8
FolTo] EEX A2

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

M B b 81 & W 65 Fn B3N, A TR LA T MR,

My ) o g — AR

Fgol Alu=njet ae] BES Ul E2X9F HOjRQE A

(RE5S 81F=2 BEEQ A)Z gt ¢st 8.

*Wheat is included in the ingredients.
XEBABEMHERNERS. XUME 3 20| Lol HREH UASLICH

Eel Liver Simmered ¥800

in Soy Sauce
EA g AT
=Y

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

8 & A o e A @ 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 RAE P TR GRS & VAT AT NF B,
TR H AR T AT S .

ste) 3712 HYE 7Htopz] (&E Zol ko)) oF ksl

Q0|8 EA| @4 EF ddoz HER Q8.

% Wheat is included in the ingredients.
*EDFEMBEFNERS. HHWE 5 Y20 Lo|

0%

REI ASFLICH




tax included
a5t
AHIM =g

Uzaku (Vinegared Eel Dish) ¥1,400
& FRIN(FEHFE)

AT (ol ZEY)

Seasoned broiled eel with sanbaizu

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

ZAREE (BSR4 ) FEE PR R & 6T,

Zo] 7hatory] (Y'Y FLo]) & Ahbto] EE 2 7hg WEASULH
*Wheat is included in the ingredients.

B REMBEHENERS.
HEME B LR0l Lol YR 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 R R A AR

A% 19 Q3] o g F 9o B4 F7 S4.

*Wheat is included in the ingredients.

B REMBEFENERS.
x*AUME S R0l Lol REIN JASLICH

tax included
X

2SHIM EE

Akamoku Seaweed ¥600
FHFE EA

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

ML v BRI BLE AT SRR, 2 AR TR R IR 4.
BBl T B — B R o

OFIF X & LIZFE A O A 2 &, BA A
EZ= 7T 8.

T— 1Yo

i

pakse)|

SRIAT

o

Hzol

U

dm
ol
b

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

BB FRM AR AINE. XBLRMBEENERS.

XEXHEI2 M2, Al BH BE He=2 o=ElEl DT ASLICHL

#*eME & L20| Lol HREIN ASLICH

Squid Liver Marinated ¥900
in Soy Sauce
Eb Mk & BF ©E 0] 7 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 kB AT, A e R bR BT 2R AR,

[ A 1% 0% Gk AL, T A3 Rk AL 09 AR

AR A0 7 3 A, Uel s HElE A3 T =,

EFH ot 7he Thol o WskE Z71k wel.

% No special-precaution raw materials are used to make this dish.
MItEMAERRERME,. %0 420 EY S E ALSSIX| AUSLICEH



tax included
Single Items —% w= suii 22

Umesuisho ¥900
(Shark Cartilage Strips, Served with Dried Plum)
MR By Tk e B>

LU 20] 4 (gojazat i 2a)

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

W& & vy A BRCF an g KR AT R FEA T R

A T g0l B QEME Ao F3 QelYduch

*Wheat and egg are included in the ingredients.
MEABEMBRFNEBERS ., *AME 5 20| LU-AI2t0] T YSLICH

Kamaboko (Grilled Fishcakes) ¥1,000
(Boiled Fish Paste, Yamato Kamaboko,

from Senzaki, Nagato City, Yamaguchi)
B A2 Lo Bk A kA
OF| 7] (72 2) O] B (obmtx® L7hE Al MAL7), OFIbRE ZhubR a)
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce.
12 R & P BEAE R ARG AV R H R
7 AAE AolAAE TEL 42 & AU aFdo] 7HEs
ol THA L.
% Wheat and egg are included in the ingredients.
XBMABREMBEENEBERS, H2AMZ2 5 L0 L-H2t0] ZHE0f YSLICH

Assorted Japanese Pickles ¥1,000
e X ¥t &
A HY BE

Pickles made of seasonal vegetables.

For details, please ask the restaurant staff.

438 K 09 SRR 3R EAY KRB E R o

AZ Ol oflE AHESH T2, AHAISE W& dAE" AH T
B8 FHA L.

% Wheat is included in the ingredients.

% The photograph is for illustrative purposes only.
MEMARMBERNERS. XBHRRUHSE.

ETHE & L0 Lol HREN ASLICEL xARIS HDLICH

Fruit Tomato Salad
AREH D
ZEx BEOlE MyS

% No special-precaution raw materials are used to make this dish.
KU R E AR E R
#0| 4E0E= EY AMEE AR AASLICH
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tax included
ant
AHIM =3

Salad of White Radish ¥1,300

and Scallops
FhmNivd Tot Z/MTA MYE

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

F R AR T R R . B bR A ik X AR T AR .
27 W Rot 7rEH] MEE, QEAE T EHAs BEQ
MPTE Z S BEARQ.

*Wheat is included in the ingredients.
KA BB EENERS.
*HUME & 20 2ol HREH ASLICH

tax included
an

M 2

Yuzu Sorbet ¥600
WITE
Q7 A=W

*Wheat is included in the ingredients.
HEAREMBEFENERS.
*EUME & 20| 2ol HREI ASLICH

Water Warabi Mochi ¥600

(Bracken-Starch Dumpling)
KEp 2929

A jelly-like Japanese confection made from bracken starch
(warabi) served with brown sugar syrup (kuromitsu),

red bean paste, and roasted soybean flour (kinako).

VA A1 R AR d AR 09 ok R fe T B EAEAE 3 L 54
FE2H—RFHo

IARIZIRE AR 2 AR AElAE e g2 S,
SAES ESYHUTH

*Wheat is included in the ingredients.
KA EMBEENERS.

H*AUME S L0 2ol ARE USLICHL



Drink Menu

BHK E=E¥3

BOttled Beer HRERF P tax included,/ &8,/ 2 HIK| E3t
Kirin Ichiban (Medium) ¥900 Sapporo Yebisu (Small) ¥600
LB —&4F (P AR) ABRE &b A (AR)

71% olxg AHE| () AER ofH] A (%)

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

AR B R E T RIB(PAR) 3 | "%H ZERO

AEZ N BEE () OFAFS] ZERO

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

Fo= WM AE ~Shikkoku~ Al B wRE &R

St7tol 4t BtolEl WA WAL

Iwate Kura Beer, Sansho Ale ¥980

& F RAE AR
ol otEl e ME A% oY

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

Lemon Tonic Sour ¥700 Oolong Tea Highball ¥700
KA AR (Shochu and Oolong tea)
= 2Y A B BB (BB ANG BR AR 694k 5)

227} stol
Ginger Ale Sour ¥700
2HAKY R Umeshu ¥700
A A - PSR

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

20848 BHA-AL

Shochu (Japanese Spirits) xiE 4% tax included/ &7,/ A1 Fat

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

LFEHRE EE &, 8, 202 34Y + USLICL

Nakanaka Glass #i 2a2 ¥700 Sekitoba Glass/# o2t~ ¥700
(Barley shochu) (Sweet potato shochu)
dk(£) Uz (Ea) FRLG(HFRE) A7IE8H (270



Whiskey stz 927

tax included,/ &%,/ AHIMl Zgt

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

SCEA-28 8220}

Nikka Frontier ¥800
Nikka Frontier &%, + &

U7 Z2E o]

Japanese Sake mxiE 3=

Suntory Yamazaki ¥2,000
Z43A) Ly
2| ofnix}7)

tax included /&%t A HIHl Zgt

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

RAAE: KiEBE.EIB

AbHIOl St R2EE HEGHMIR: THEEE RVHe £& 42

Mio (Sparkling Sake) 150 ml ¥1,000
ERBFH)

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

cHAto] (Z1to] THo|Z1R)

Wine #zm oo

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

F7)%7] (Futol)

tax included /&%~ AHIMl Zgt

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

AL (FE/SIOIE)

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

HEE QIR (H E/310] E)

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

Please feel free to ask our staff.

KEEFHEEL BE BERNIFHHE S WL ZiAER,
ool 2|AET JASLICEL I S "8 =M gfol" S USLICHL 2E 8101 A7 S0 =AI7] HHELICH

Soft Drinks ss# szecas PR AR S
Premium Soda ¥500 Cola ¥500 Lemon Tonic ¥500
BRIAT T R Ve ]

X melng Ach =a} Y= 5y

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

ezx HA PSS



Weekdays,” T4 B, E<Y OPEN until ~ 3:00 p.m.

Weekday Lunch

FARERE RS BN

With eel-liver soup and pickles.
WMEE &7 IR Bol =, MAEA =g

Lunch Hitsumabushi Set, F#E#@B&=IZER/ X o|A0HZA
\

tax included

EFAHIM Ze
Lunch Unajll(Eel and Rice Box) ¥2,6OO
FRS & &R R PUF(Fo] 7FH

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

Lunch Unaju Set ¥3.400
FRE & ERER TR UF Zo] ZHat RIKIAL

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

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

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

Lunch Hitsumabushi Set ¥ 3,600
FAEE G =vL AR UX SIADHRA A (LhaLlokd) Zo] et [AA)

[Hitsumabushi + Three Daily Side Dishes] [(8& =7 + 3FEHLIHR/NT] [5|A0H2A|(LI20FA] ZHof G + 259| 212 12 22| 3Z]

Lunch Ainori Rice Box Set ¥4,000

FRERIERESR A otolkd] T 1M (NAA)
[Eel and Kurikara-yaki (Skewered Eel) + Three Daily Side Dishes]
(688 QBB IEER + SMERAKKR/NK] [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.

OHIEZH BB RIEEIEE BBRRUSFEFREALD. HERR. OXTRE-NCHRERAAE FEAER.
OTNHE YYN £Z6HM MSE2ID ASLICH, 22 W7t EHOofAS = UASLICE 0l2| ol B2 SLICH
@G| AOIEAIE WA EAlE LH2 HAMA S{ZA17] HIRLICH

% 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. % The regular-sized rice serving can be changed to Large, for an additional 100 yen.

MIRBHIER, BENERAIEARE, ENEBFIME, XWARMEAFNIE. XRAF008 T, KIRFT LR KB,

MY el T2t ol 37| S0| My = AoLL BEY2 LoD MS SRILICEL xdME 5 20 Lol HREIH JAFLICL

HEEE2 10090 ZM7|2 HE JHSRILICH



g

Weekends & holidays ] K& ¥ B, EYSZ OPEN until ~ 3:00 p.m.

Weekend & Holiday Lunch

FRREES BHEH

tax included
e/ AHIM Z3

Lunch Unaju(Eel and Rice Box) ¥2.800
FRS S SR UR PUF(Fo] 75

Lunch Hitsumabushi(Chopped Grilled Eel on Rice) ¥3,200
R =vr  HR B|12A0HRA(LIIL0FA] Eo] W)

Lunch Unaju Set ¥3,600
FRG 6 SRER X FUF A (Fo] g "R
[Unaju + Three Daily Side Dishes] [(8&&1R + 3FEHLHR/NFE] [RUIF (0] 28 + 259 22 1222| 3Z]

el

Lunch Unatama Rice Box Set (Eel and Omelet) ¥3,600
PR G MESRER  Hx Fol ATo] 2 WA (UAA)
[Unatama Rice Box + Three Daily Side Dishes] [(2&I5E &R + 3MEHLIE/NE] [Z0] 2 2A4L0| 2 + 259|

ig=

Lunch Hitsumabushi Set ¥3,800

FR6G & =B TR S1Z0HEA] 1A (LEaLokd) o] Ey RALA)
[Hitsumabushi + Three Daily Side Dishes] [t8& =07 + 3fhERiHNTE] [5|A0HRA|(LI2OF
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Lunch Ainori Rice Box Set ¥4,200

FRERIERESR A otolkd] g M (NAA)
[Eel and Kurikara-yaki (Skewered Eel) + Three Daily Side Dishes]
(688 QB IEER + SMERARKR/NK] [0 & F12|7I2t0F7| (30 B2|0]) + 2E52| 22 QR 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.

OHINEZHBEMRRIFEIEE BBRRUSFEFRALD. HERR. OXTREZNCHMRERATE FEAER.

OIS YU £2olM NSE2|D ASLICH, X2 7} H0tUS + ASLICE 0]2] ol di2bdSLICH
@G| AOIEAIE UAN EAlE LH2 HAA 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.
*%The raw materials may include wheat. % The regular-sized rice serving can be changed to Large, for an additional 100 yen.

HIRBRHIER, BENERAIERRE, ENEBFLINE, XWARMEIAFNIE. XRAF008 T, KIRFT LR KB,

MY ol T2t Zol 37| S0| M = AoLL, BEY2 oD MS SRILICEL xdME 5 20 Lol HREIH ASLICHL

HEEE2 10090 ZM7|2 HE JHSEILICH



Daily Side Dishes
HERBIE

e A2 1XQd

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 FHoNA S01EA7] LT

Dashimaki Tamago

(Japanese-Style Rolled Omelet)
B X8 EE Aol

Eel Liver Simmered in Soy Sauce
EAG BN U XTE

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

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

Akamoku Seaweed
TR EAE
2 Akamoku is harvested using fishing methods that may
also catch shrimp and crab.
4§95 T R e T A SR A AR
IR M2, Al 2 He HoE o=ElD ASLICH

Eel Fillet with Ponzu Sauce
$16 feih T BolTol EX &&

Umesuisho

(Shark Cartilage Strips, served with dried plum)
MR rraast SUANL (A2 A 27)

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

Bl Nikogori (Jellied Eel Stock)

g ek UL (MSE BY FES SN A)

Fruit Tomato Salad
KEFHiVEE ZTRX BEOIE M=

Salad of white radish and scallops
FhaNivE Rk TR MeE

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

*BARBPSHNE, WD ELFIESAER.

R US ALt Q2[7t ASLICH L2 of thet I8 HA0H 2 0{EAI7| HFEILICE



