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. ¢ Z#H|FHZ20~30540 £ & , Borah G5, X FE & 208 T+ 3070 294},
Please order one item per person. FEAIBE—EEE. 199 3t FE3}A7] v,

We process eels carefully, but sometimes they have tiny bones. We appreciate your understanding.
BiERREENREESEE BRRERKTEBRBARFHERIR,

Bl g BEA £2A AF=A R PFUTE, F2 Wl dolgls ¢ syt vE Fa vAsUs
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Broiled eel with dipping sauce served on a box of boiled rice
KRR BEAFTARET, L@E EFERE & N E@mENFRETOHE
Fo] 7hutoly] (o))} FAS Fje] ¢l aF

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

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

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

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

AHt aH| A £33
71 F-(=3h

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

Spt 2814 EF
a2 (1)

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

OHA (=) o4t 2HA] T
=

L2 !
Ume (Plum: Small) 7}1@:( ) ¥3 . 6 OO ( tax included )

At AU 23
- (#h2)

‘ With eel-liver soup and pickles. MiZst AT, ek B 2 5, A22Y =% ‘

2 ¥ X tax included
G ozZen S et (an assortment of side dishes) /fﬁl." }]%E‘ é/&;& ¥ 1 ’ 8 0 O (ﬁ\ﬁ;‘ﬁ, ZH) A g?})
AA R NE
*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NE.E. iF. XQAE F Q7o DA 571 T3] dFyh.
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
NANPRTF B Fet8 & 2R SR8 B 1R S a8 £ IR LA K B /65588 8 1R PO a8 & IR IR
MR (o] ) 8 201 RA] (aoka] Aol W) shulols] (g Fol) - Aletol] (B9 A4 ghe FolFo) & FEA &do S,
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XLEERHEES, XANE 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, ENEFRLKE, XEIBMEHINE.
XA T 4R ADAIE TRE A Sy
*The regular-sized rice serving can be changed to Large, for an additional 100 yen. %27 10087T, KIRAILUREAHGI K,
ke 10090 Fuj7|2 WA s




Hitsumabushi Kiku (Chrysanthemum: Extra-large) #2840k 3 (gx) 3| ARFRA] (Gaoky 2o g 7| F(=23)

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

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

The dishes with different names have different amounts of eel and rice.
RERFIR “E8 & /N KIFRHWE" RE. Aol b 8e Aol Hut o] gFU.

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

A 26 9
U7tol 8l (347t @ aB= SeI9e) &

)

Kiku (Chrysanthemum: Extra-large) ;l—'%j (#FX) ¥7 : 400 < tax included

S 28 A 23

)

715 (Fh
M atsu (Pine tree: Large) 7%2}( x) ¥6 0 OO <g;§€ir§é]uk‘d]eg§>
2] ZANESRR D) )

Take (Bamboo: Medium) 4”% (#) ¥5 i O 00 < tax included

OHA| () o4t AMA] T
=

)

LA .
Ume (Plum: Small) 7}23:( V) ¥4 . O OO < tax included

At v A £3
- (eha)

)

‘ With eel-liver soup and pickles. MiZst AT ek Ao 3t 3, A2dd T

G OZC n S et (an assortment of side dishes) /fﬁl." }]é‘ %/&é ¥ 1 y 8 O 0 <g;§&ir§é]uﬁd]e§§
LA @A) A E

*The raw materials may include wheat, egg, shrimp. XZHEABMEHE/NE.E. iF. XQAE F Q7o L-AZ-A$71 THH A dFU .
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

AR T B P8 B 2R SR8 B 1R a8 £ IR DA K B 165588 8 1R PO heg & IR IR .

MR (o] ) 820124 (Gazoka] Aol W) shulols] (g TFol) - Alstolr] (B9 A4 ghe FolTo) & FEHA &do Fo.
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XTEERHEES, XAE dFS 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, BENHRIERE, BEPEFRRKE. XBAEBMEENE,

*AAE T 4o dADAMIE TRHE A Sy

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

Xk 10040 Fw7]2 B3 sHeduH.
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I ( ab aya kl ;% }:}E Eel dipped in sauce, then broiled

Je8k & F TR E, TG L e
Zhalok7] (akd Fol) Fdol '@ T2 Ao

| S h 1T ayakl & H%  Plain broiled eel (no sauce or oil)

83 & T NAEAT A it b S AR K B 9428
Aol (FE e AR FL FojTo])  AFWIBIE A g Fol 7o) (I, /1F §E)

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

St 20 X3
u}2A (&u)

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

THA| (A7) et
e

e :
Ume (Plum: Small) 7}‘5:( ) ¥3 g OOO < tax included >

eHt 2H A EF
- (w14)

G OZC n S e t (an assortment of side dishes) /1517 %é ¥ 1 8 O O <g§;§é]‘ﬁe§-§.>
AR A E

*The raw materials may include wheat, egg, shrimp. XHABEMEE/NE E I, XLAE 5 Do LA - 57 TEH Y.
*The Gozen Set is only offered to customers who order either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.

MANPR T AR & IR, SRR & RER S Fe68 & IR LUK B b8 & IR U Fhés & IR

HEUE (ol ) B 2FHRA] (Gaoky] Fo] ") shitely) (Fd Tol) Al el (Fd & XA @2 FolFo))E FEIA dol It
*The Gozen Set is not available as a separate order. Please also select either Unajyu, Hitsumabushi, Kabayaki, or Shirayaki.
XLEREREEES, XANE GF2 FEH4A 5 gyt

5 W2 P
Rice Set KRB A e
(rice, eel-liver soup, and pickles) (?]’i/;')i\ 4% & BT~ Hé‘;}-\) ¥6 0 O </;;\7F>‘i. AH|A| E‘{E})
gl A E(awge] 2 2e3249)

Cooked rice k4 350 (mmhed )

‘ﬂ u} eHt AHA EF

Eel livel’ Soup @E’%ﬁﬂflf] ¥300<taxincluded )

aH uA 23
ol 7t =

*Wheat is included in the Kabayaki, Shirayaki, Eel liver soup and Rice Set ingredients. &z, FkE. 188 7 CKIREENE D RSB /NERD .
¥7HRET] (%A o) - Al (Fd S A A @2 Aol o)) - Huk AE - Fo] 3k 52 AR F 47 do] THFH dFyd.
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Eel Dishes ss#2 34 s

W Nikogorigaecon — #2 &5 ¥800

( tax included )

U333 (gl 89 2EL A7) S dudeds

Braised, jellied eel in broth.

Ha% & AR, BERA IR E R, AFE 23] Fo) & dAFERE 2 89
*Wheat is included in the ingredients. XEBARMEIEENERD . XAAE F ¥ o] Do F4Ho] Y&FUT.

Kurikara Yaki onepicco B 82 & % 1 14)
(eel grilled on skewers) (Original sauce or Salted) 8 0 O
:ila] 7]—3}01:7] (X(]-Cﬂ Z‘li] ;,10] ) t?xzincluded
Thin lengthwise slices of eel, rolled and grilled on a skewer. (£550 )

W & Rk, BAERTFEE Y, A2 BP0 g Ao 742 FJE mX|d ZolN Ut
*Wheat is included in the ingredients. XEARMBEENERSD . ¥LAE F 3 Do] T4 gFYrh.

Hone Senbei ##t 6t & % ¥800
eel-bone crackers tax included

’H]ﬂ /}_ﬂuﬂ o] (;g_ogl 1#2} -T’»]-X]-) (@iﬁé ZH|A| EE@‘)
Japanese pepper is added to fried eel bones and then the crackers are baked.

FNES: &R B B R H . A7 Zo] Mo AZE AN T2 A o] (d A
*No special-precaution raw materials are used to make this dish. ¥ HESAEREERME xo] AFde £ 948 A48 gteud.

\24
Smoked eel £4 4 ¥950
= included
X(} O:I ':'E‘Zﬂ (gxﬁlgur*ﬂeiﬁ)
*Wheat is included in the ingredients.
KXEBARMBEFNERD, XYAE T QH-o Lo] &5 JAFHt.

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

*Wheat and egg are included in the ingredients.

XBRRMAERNR IGEHD. XLAR F 45 d-A o] £3H YUt

L] L] a
Broiled eel liver ¥ & i as¥1,000
(one piece) (gxﬁiiﬂiﬁﬁq)
Z o =
L]::ll ] (17H) 5 ; Up to one per person
Eel liver, dipped in sauce, then grilled. BARSE—A
87 & AR LR 2. B0 T el AN THE &4, | 199 e FRIA7] s
*Wheat is included in the ingredients. XH|AREMBIEH/NERD. XLAE T L2 o] Ff5 o] dFyrt.

=4 >y o L 2
Uzaku 2 & 3% Kessxn) ¥1,400
(vinegared eel dish) (taxﬂincludcd )
FAT (301 249) Sl
Seasoned broiled eel with sanbaizu (a vinegar, soy sauce, and sugar mixture).
ZAREE(BS il AAE) A R 00 AEIE . o] Jhetels] (B Tol)E Ale] dd A2 TS BEiHY
*Wheat is included in the ingredients. XHMHREMRIEHENERS. XLAE T L2 Do] Ffso] 5yt

o =

4

5 = o ;

Umaki 8 & K wanzs ¥2.000

(broiled eel in a rolled omelet) <m,? included )
SAL 20 A ZG

$-uk7] (Fol AdLel) -

Broiled eel is dipped into beaten egg, then fried.

X BB T BT A R AGAT I, A 79 I3 FolE F 2] B H7 4.

*Wheat and egg are included in the ingredients. BARMBEHNE BEHRS, XEAR F Q8o D-Ao] X dFuch




Single Items —» ws

B Grilled fishcakes s ¥950

(Boiled fish paste, Yamato Kamaboko, (&% 5 se)
from Senzaki, Nagato City, Yamaguch1>

Y @ K Lo BRI T KA

OF7)| 57 (72) o1& (oA WIEA AR, obEE sstrz)
Minced fish is made into cakes, boiled and then grilled.
Try them with wasabi and soy sauce. 4%/ &k A& & 425 &% a9 H 2.

T AAEE AolAAR HER &2 F THAEUT. 259Y0] 2 B =4 L.
*Egg and Wheat are included in the ingredients. XEARMBEENE BEFS . ¥EAR F Do L-A o] = JFUtt.

Shark Cartilage Strips, served with dried plum ¥950

tax included
(Umesuisho) /‘iﬁt E i?)

HMEIK el s w s sm F-o 20| Lgoass ma 23)
Shark and chicken cartilage, both finely chopped and mixed with ume (sour plum) pulp
W& &1 RF iR A AR TR A MR, A TR Fo], & LEME WAdd £ a9y

“Wheat, eggs, milk (or additionally soybean, apple, or gelatin-derived material) may be included during preparation of the dish.
KEDRMRREENE BERHIR(KEER BR). X948 5 45 AR +-7(F, A3t 2R)7H Lo Ut

Seasonal Pickles mt4-46 3% ¥950
A AHaA (55asa)
Pickles made of seasonal vegetables. For details, please ask the restaurant staff.

BEA R RO AL AP R B0 E R ARY OFAE AHSR 512, AT 4L H2EF 2H T 293 FAA L.
*Wheat is included in the ingredients. XEBARMEIEENERD, ¥QAR F Q¥ Do FHH UsUh.

Salad of white radish and scallops ¥1,300
Fhp v ot 2484 8= (#5304 z0)

bt aA 2@
Salad with sliced white radishes and scallops.
Please try this salad with our original French dressing.
G b Aoy WT ) A9 2 40 BL bR A1 KRR TR
IR — A A 5o} 7HEH] A=, 0FPAY TAX =HHL @=°1 BY=E 2 P9 HEA L.
. *Wheat is included in the ingredients. X#HRMBISENERD. *AAE F ‘Q—r°ﬂ ol 5 syt

Desserts #s oa=

/
Today’s dessert 4-H#E <59 OAE ¥500

tax included
*Eggs and dairy products are included in the ingredients. (g;{gﬁﬂfiq)

KEBOEMBEEBE ANRED. XAAE 5 47 AR $FAF] 2= syt




Drink Menu #x ===

Draft Beer #AwiF agu=

Kirin Ichiban Shibori Premium ¥950
BB — 1% & SUR B (£55 %)
714 ol A% "]iﬂ R )

Bottled Beer mzw=im wua=

Kirin Classic Lager Medium Bottle ¥850
BB 22 sk B A v 0 i (S se)
il

714 24 ot

Asahi Super Dry Medium Bottle ¥850

# 8 A& FF i (354 %)
oAHs] sl =2l

Kirin Green’s Free, non-alcoholic beer Small Bottle  ¥600
B BR A AR T A 0 R B AR A () b (55 se)

&,

714 ad= =3
27 e WM Yo AE SH (IS EF 0.00%)

5 ~ On the rocks / with water / with soda
\’ \' hlSkey )ik(‘f/\a; 9 27] HE ik kK RAT R eHSA-EE BR-AT

= gF (o included )

At A4 E]H
Four Roses ¥750
WHR X 2A= (S5i5maee)

Sour ®ekEE A

Green Tea Highball

A RE 2R 3ol

Lemon S OUT Shochu and soda water with lemon extract
FP AR BR PR SUTELTE il de sk A S A K 8169 4

Y= ALY de dias ge a5 a05

OOIO I’Ig Tea Highb all Shochu and Oolong tea ea(cti }nchdQ:l0>
B RIEHE B wimsnss 504 055 S AR ER

%2 Bto] 234 tea

% I —2 You can dilute plum wine using: cold water, ice, or soda
Plum Wine #@ a3 maiimmosses

Umeshu ¥700

. tax included
A i (85 5 %e)
e



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

o0 N B BL 77 i o AR e ROR A ok e 25 AT K
ShO Chu (Japanese Spirits) & 7B A3 Ll liger T, 0¥, Atiw 98T ¢ 48U,

Nakanaka (Barley shochu) Glass ¥700
b (k) dhishe) S (BN
Sekitoba (Sweet potato shochu) Glass - ¥7dq0
D ERE) A7 ERHRTH S (S5

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

i ] = R S N
Japanese Sake B$/ﬁ 3T JAa e SEE NaAAL: mEE, 418 e de

This month’s recommended item 1som ¥1,000~
ARAME e A (5ds)
Junmai FUKINUKI (Saitama) 18om ¥1,000

K FRECHR) &0 FI AelaD e

s00m ¥1,500

(5550 0)
Daishichi Junmai Kimoto (Fukushima) 1s0m ¥1,200
R AREBBGEH) TIAA &7 7| REGFFAD (st )

St 20 M X%

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

WA (s ok Kb 845) (oL o) HALO] (&0 ThelRl = 45) (o) (el

Soft Drinks ### xze =32

Oolong Tea Ginger Ale
B R iAok
Rl A4

Cola APPIC ]uice eac
s s asiogy

b &
Zg Al F2 St 2MA LT



Sparkling Wine k:a#8® =%29 ga

Josep Masachs, CAVA Brut [spain] Bottle  ¥4,500
Josep Masachs CAVA Brut [® 3 5] #,ﬁi_; (Samse)

SA wlakx 7hup B [d23t]

Nihon No Awa: Koshu & Chardonnay [ japan] Bottle ¥5,000

Nihon No Awa [84%] u}_ (555 %)
YE:olst (48]

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

X ( tax mcluded )

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

EH & ZH 4 AF=de] [FH]

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

Chateau Mercian pEZ ¥ 4 [8K]) ﬁf}é (/;,m 24 1?)
AR | 2% FtarlEsy (98]

Robert Mondavi Twin Oaks Chardonnay [USA] Bote ¥4,500
FRESHAE S W HHE [£8) i (SSNEY
EHE 204 EQ 23 Af=dlo] [MF]

Dourthe Numero 1 Blanc [France] Botle  ¥6,200
Dourthe Numero 1 Blanc [#8] ’zh}g (%ilzi(xalgﬁ#eig)
FEE FUHE ¢ B [Z3x]

Albert Bichot Viré Clessé [France] Bottle ¥9,200
Albert Bichot Viré Clessé [#E] e (gfr(fnicéluxﬁcgvﬁ

H-E

e 2 s H]3 F2A (23]



Red Wine «##iE d= g9

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

: A ¥ included
Montes Classic Cabernet Sauvignon [4#1] s}gi}é <g§zl?§uflﬁnexq>

BH 2 294 s 24 2¥)% (3]

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

2 REIHRE ABRLH HE [£m) e ey
2HE Egu) EQ o3 shulay &u% [F12)

Trapiche Oak Cask Malbec [Argentinal Botde  ¥5,200
Trapiche Oak Cask Malbec [Frs] X e R

EguA o3 azm I [t=dHu]

Dourthe Numero 1 Merlot [France] Botrle ¥6,200
Dourthe Numero 1 Merlot [#H] ’ffﬁé (s iadnded_)

FEx FHZ ¢ HER [ZF]

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

- . i . % incl
Robert Mondavi Private Selection Pinot Noir [£H] ?EL}%E e

2HE 2oy Zetolyl G4 Fx o} (A1)

Chiteau Reysson [France] Botle  ¥8,800
Chateau Reysson [#H] ﬁ‘ﬁg (gmxincluded )

AE L (232

Chiteau Mercian Nagano Merlot [Japan] Botle ¥11,000
Chateau Mercian %% Merlot [B%] AT L
AR W 2A| G Wb W22 (28]



Unajyu Lunch Ume (Plum: Small)
FEBESIR TN
X SUF g 23 TH @14)

Recommended Lunch Menu
FERAEES 94 2R
(Weekdays only 4tk T4 B ¥d% 11:00~15:00)

‘ With soup and pickles. #i%i7. it % Be 7, A28 X3 ‘

\_/

Ume (Plum: Small)
) 5 @ra)

Unajyu Lunch
FRE S ER
YA FUF el 28

¥2,500

( tax included >
et A X3

¥3,500

( tax included >
eHt &nA TF

Take (Bamboo: Medium)
() B ey

Grilled Eel and Omelet  Grilled Eel and Skewed Small Eel  Hitsumabushi
(Unattama Jyu) Lunch Box  (Ainori Jyu) Lunch Box ~ Lunch
86 FTHFREER AINORIF £ &R T3 & 4R

A% Aol A 2%
Grilled eel and rolled omelet

served in a multi-layered box
st & AUk S E A RIR
o) Aol (Fd o) AdRo & g B

¥2,200

< tax included >
oAt 28| A 23

23] ofol g B
Grilled eels, with smaller eelsserved
on skewers, in a multi-layered box
TR G 5B 67 & B A IR

o} Fhitels] (FFd Fol) st T Aetols]

(3ol mAT9)
e ¥2. 700

L o
< tax included >
At 284 23

SEJCECE Y
(dxoky ol 94

¥2,700

< tax included >
AHt 8|4 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.

XIREHALIER, BNPRKERE, Bo2EFRHE.

XEABMERNK, XM200HTAENEERZ, XAFI100HTT, KIRATURE KL,

Xl R wel ol 37 Fol M F oy, R FIA AT =YY, XGAR F 45 o] FHH dFU.

XFE7ERF 2004 Fo] T oz WA eyt sk 1004 FwY12 97 by



Lunch % 22 2=

Unajyu #26 &4
S (el 3

Broiled eel with dipping sauce served ona box of boiled rice
KRBBEANTAETY, L@ E LH RS N L@ RARRET 62
Zol 7hutoRs] (o ok FdS el g2 89

Nakaire (Two layers of eel) ¥10,000
g (3o,
U7ho] 8] (Foi7t & tHA= SIS

Kiku (Chrysanthemum: Extra-large) ¥7 , 00 0

o .
5 tax included
K (%K) <é\ﬁ ZH) 4| n‘)

Kabayaki # %

7hulok7] (Fd Fel)

Eel dipped in sauce, then broiled

Fe sk & TR B, T b 6o
Fdol B7HA & Fol

Shirayaki &5
Al BFok7) (¥ & AA @ FojTo])
Plain broiled eel (no sauce or oil)

8% & T NAEFT A T 5 BB K B ey 42
Algtop) (Fd -2 AA &2 FolT7el) (¥4, 71§ U+

71 F (=3

M atsu (Pine tree: Large) ¥5 . 6 O 0
AN (%) tax included
U]L-\_/y\_ (2U=) <§§;ﬁli€ﬂrf«ﬂ Czﬁ‘)

M a_tsu (Pine tree: Large) ¥5 , O 00

7%’/;}( x) tax included
ot (835N se)

With eel-liver soup and pickles. izt & A 7. i %
By 7 F, ArEY T

Hitsumabushi & # 4
3] 2AHFELA] (hzoky ol gy

Rice topped with broiled eel # #x:8& mAzk 44 k32 -
Aol shutobal (4 Fol) B3

Nakaire (Two layers of eel) ¥10,400
e (el )
U7ko] 8] (Foi7h @ tFA= SIS

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

[
e tax included
F) (4 %) <{ﬁr& R n‘-)

7) 5 (38

Matsu (Pine tree: Large) ¥6’000
*\( x) tax included
u;ik_ @u) (5550 ew)

Take (Bamboo: Medium) ¥5 3 OO O

A (b,
T

With eel-liver soup and pickles. iz s & i 7. B 5
Aol =, ALdd 2%

T ake (Bamboo: Medium)

¥4,000

i‘{ ;ﬂ 2 (&350 se)
gme (Plum: Small) ¥3 y 0 00
i? \g{ij;-)uw_) (5% ee)

*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 NERIERE. BHEFRSHE.
XEBAFRMEEENERSD

o) el 0t Aol 27 Fo) T S got, Be WP AT =Yud
QA8 F Ao o] FiFH AFUT



Eel Dishes % & # 2

Single Items —&
i

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

YZ 8] (8ol Y T8 $347) S d =

Braised, jellied eel in broth. 6% & pysita 4, & B &M Rk 8 £ Ro
Az 23 A& GAFER = 87,
*Wheat is included in this dish. #HREHEEENERS, HAAR F D8] o] FHH] A&

Kurikara Yaki onepico 68 & % ERas)

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

T-2] F}eolT] (Gl mA) o))

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

LB o At S AT ERERL ¥800
A2 WF= g Aol e Foj& BAd Zopy T < tax included )

*Wheat is included in this dish. 3SB9RIEETIERS. Gt 2HA XF
HAAR F g3l o] THY Qe

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

ax included
W AlH o] ¢gel wa s (o included_)

Japanese pepper is added to fried eel bones and
then the crackers are baked. % ¥ 8 & &, A4t AP 6] 69412
3 o] Mol A& AN T Aol (FF FHA).
*No special-precaution raw materials are used to make this dish. itERFEREERTR.
#o] FEFL 5 AAEF A Feych
¥950

Smoked eel Z s & _
Aol 4 (35 %)

*Wheat is included in this dish. x#EaREIREENERS .
HEAR F I Lol FHE} Agyrh

“Artificial ham” made from eels
B KL el W 950

*Wheat and egg are included in the ingredients. tax included
e S SRS x 1nclu
MEBD RIS TN OB, (@\ﬁ M4 ¥§>

#AAR T Aol D-Ade| TR Pt
1%) ¥1,000

( tax included )
AL 2HA EF

Broiled eel liver o pico #£5% % f
kel )

Eel liver, dipped in sauce, then grilled.

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

*Wheat is included in the ingredients. 19% st SE] inict.
KEHFEHREENERS . H QAR F LR Do| FHH J#vh

Uzaku (vinegared eel dish) @?;ﬁ#*j%)ﬁ\ ann) ¥ 1 ,4 0 0
° - o

A o] 2AQ tax included
FAT 2 244) (55550 2w)
Seasoned broiled eel with sanbaizu
(a vinegar, soy sauce, and sugar mixture). =85 (85, % i 20 8) Hif B s & 694 2
o] Zhutelg) (Fd Fo) & At 2 (A2 FAHE L 2R

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

Grilled fishcakes wmboo # 42 ¥950

tax included

(Boiled fish paste, Yamato Kamaboko, =
from Senzaki, Nagato City, Yamaguchi)

b D—EH&I]M»M‘T K e i 4D
OFF) 7] (F2) 15 (ohutwRa UrtmAl A, okel2E sy
Minced fish is made into cakes, boiled and then grilled. Try them with wasabi and soy sauce.
LSRR LR L VoF SRR N A & E
% ARLE AolANY TEX &L F AT 1FY0) 1FE Ho =44 L.
*Wheat and egg are included in the ingredients. &% RitEEHNE BEHS .
#AAR F AR LA o] TP Agyrh

Shark Cartilage Strips, served ¥950

with dried plum (Umesuisho)  (43/5nae)
MprK &y ¥ 65>

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, AT A HA R R

7 93 o], & LEME W] T2 8Pt

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

may be included during preparation of the dish.
KEDEMEPEHNE CERDEIG (KE . FR. R,

HAAR F Q¥ LARH(F, AT, AHE)7E ERH gt

R E S

¥950

( tax included >
AL 264 EH

Seasonal Pickles
AR ALEdd

Pickles made of seasonal vegetables.
For details, please ask the restaurant staff. &4 569 e tH 22 o 5 A0 £ 5908 R0
AAe kAT AL 92, AAF Y &L d2EF 26 ZoA B FHAL.
*Wheat is included in the ingredients. & REHEENERD

#YAS F IR Lol FAE AFUS.

Salad of white radish and scallops ¥1,300

nNn iRy
T = a{rx} A=

Salad with sliced white radishes and scallops.

Please try this salad with our original French dressing.

¥ 1K e TR ARG YA B B R XA R R

AA A T Jheld] QA= oA ZdA) =S 28U MHEE F FY gEA L.

*Wheat is included in the ingredients. ¥ZE2EMEESENERS .
HAAR F ¥ ol FEHY AT




—HE =2 AN IRHYSEIR B A
S| 2uHRAIE BISlA EAIE B
How to enjoy eating hitsumabushi
(rice topped with chopped grilled eel).

—# =7 R — KA AEZ=MERHTA.
S| 2AnLRAl = 3 W A 7HA] e BHE 5 gyt
There are three ways to eat hitsumabushi that you can try.

F—HEEFL

SRR rnag & i i, L & _ERiiRz.

IR A 1FRET

Apdke] @it} o] & W1 goof] AAxE A A HEUT

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.

et

ENERK TR 88 & BB, AL RN T REIR .

T a3 AlE 1Ee 28N 97

Apdhe]| Wivta} ol Q1 vl vt} & Hel A Wnkat Aojgyo

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=BIAOATR

TR B R PRI £ R BB R, FR Ry RA AR EIER,
HRAEENTR, B E7 T H# TR,

Al 2% A= x=A

w2 Nk} o] S Apte] HolbA Folgl= thxl 39l S B A 13go]
AGF Yy FES Fo] QAZA| 2 W] HaUyth

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 VUBERE Rz,

RERENZEZZIN T BT

Yl X A= 42 71500 2] sjA EMEA L,

When you discover your favorite style, fix a fourth bowl

that way. Enjoy!
Rz HBIAE

it



