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M E N l | *%All prices are subject to a 10% 3% Seasoned with a sweet soy-based sauce
consumption tax = g& 1 )
U n ag I DO n b u r| :t® Crispy, fluffy, soft and moist. Unafuii's full-volume Donburi with the great-sized blue eel in their prime.

Unagi Donburi ¥4,910 Kimoiri Unagi Donburi

5 7 & H A S % EH ¥7,390
Char grilled 5/6-size eel Donburi+ clam soup, pickles, Char-grilled whole-size eel Donburi topped with char-grilled eel liver
and grilled eel pieces dressed with sake lees + clam soup, pickles, and grilled eel pieces dressed with sake lees

Unagi Donburi - Superior
b5 & EH ¥5,640

Char-grilled whole-size eel Donburi
+ clam soup, pickles, and grilled eel pieces dressed with sake lees

H I t b h " 5@. Nagoya classic. Thin strips of char-grilled unagi on the steamed rice serving each time to the rice bowl,
I S u m a U S | 4y and enjoy them in your favorite way.

e ‘ - . - - -
= Hitsumabushi - Superior Hitsumabushi - Deluxe
: B oL ¥5640 ®EvoFXHL ¥7.840
Thin strips of char-grilled whole-size eel on the bed of steamed rice Thin strips of char-grilled one and half eels on the bed of steamed rice
+ clam soup, pickles served with + clam soup, pickles served with
condiments - wasabi, spring onion, and dashi broth condiments - wasabi, spring onion, and dashi broth
Kimoiri Hitsumabushi - Superior Kimoiri Hitsumabushi - Deluxe
HAY Lo RL ¥7,390 AL EOOZRL ¥9,590
Thin strips of char-grilled whole-size eel on the bed of steamed rice Thin strips of char-grilled one and half eels on the bed of steamed rice
; topped with grilled egl I|V(_ar i clam soup, plck_les served with topped with grilled eel liver + clam soup, pickles served with
Hitsumabushi-Superior condiments - wasabi, spring onion, and dashi broth condiments - wasabi, spring onion, and dashi broth

1 Divide Hitsumabushi into 3.
the quarter and serve it :
to the bowl each time.

How to enjoy the

Hitsumabushi
C2oFEXRLDOERT

3 Secondly, serve with spring .~¥ 4 Thirdly, pour over the dashi
onion and wasabi. ¥ broth and enjoy them.
S
< e
= % 5 Finally, repeat your AL

favorite way.
Please don't hesitate to let us know if you need some more condiments or broth to refill.

2 Firstly, enjoy as is to
begin with.

Nagayaki Zen @ Kb % I ¥5,840

Char-grilled whole-size eel served with grilled eel pieceswith sake lees,
+ steamed rice, clam soup, and pickles

Shirayaki Zen 14 & ¥5,840

Char-grilled whole-size eel seasoned with salt served with wasabi and soy sauce
+Grilled eel pieces dressed with sake lees, steamed rice, clam soup, and pickles

A |la carte menu Take out

Char-grilled whole-size eel

Shiroyaki rist# ¥4,400

Char-grilled whole-size eel seasoned with salt 5 i ¥k

Kimoyaki 1# = @ ¥1 750 Kabayaki box = 4pcs ¥3.270
Char-grilled eel liver Kabayaki bOX 5 pcs ¥3’960
Umaki 5 % ¥1.680 Kabayaki box 6 pcs ¥4,650
Omelette filled with a grilled eel (2 pieces)

E) Uzaku 5 &< ¥1,680 g B ¥5,000
Vinegared grilled eel strips with sliced cucumber ’ HItS um ab us h I ,
UnaKasu 5 % ¥1,680 o HL (L)

Grilled eel pieces dressed with sake lees Hitsumabushi ¥7,070
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Unagi Donburi @ =m swms. —sesnisraesnserxes.

Unagi Donburi ¥4,910 Kimoiri Unagi Donburi

5 7 ¥ I FAD 5 & &H ¥/,390
RAEEB AR (5/6) + Bz WANIE EIERIE S A8 ARATEB A D) + BT BAKIE  TEIERSIE &

Unagi Donburi - Superior

ks nxH ¥5,640
RIEEE M + B 15 ErEREAE A

N

Hitsumabush| € szzvsnze spnmaaexanmAbic ganEgem.

Hitsumabushi - Superior Hitsumabushi - Deluxe

EO0OoERL ¥5640 ®EvoZHL ¥7.840
PRIHER IR HTE— AR Lo e — AR RTRRTEIR AR

+ R BT K - LLIBE ERIRUR + BRI B ) - |IBE BRI AR

Kimoiri Hitsumabushi - Superior Kimoiri Hitsumabushi - Deluxe

FFAY Lrox sl ¥7390 HAVHEL2EARL ¥9.590
PRIGEB R VIR > B —ABIER Lot L AE88 AR AT R — AR TR IR AR b o b LIS AB AT

R + BRI B 1) - LB RIS + BRHH B ) - \IBE BRI
: )e 'v)'
95 REEAKR SMmS 00 HoR B AT R : B LB A
How to enjoy the 1 mrasasan = 3 = 4 %

Hitsumabushi
C2oFEXRLOERY

> R
S % 5 g% BEEEnms .

MREFEESHER TSRS BAREB K L@ #x I

0 H WEREER
Nagayaki Zen @ BB % IS ¥5 840
PRGBS (+ WA BT KAR) + ENEREEE A

Shirayaki Zen P % ¥5,840
JEEE AR (+ 205 B OKER) + JEfEEEE A

A |la carte menu Take out

: ALL
- Nagayaki %#:= @ ¥4.400 @
et Rt

Shiroyaki rist# ¥4,400
jEEem 5 & ¥
Kimoyaki 1# = @ ¥1 750 Kabayaki box = 4pcs ¥3.270
KRB R AT Kabayaki box 5 pcs ¥3,960
Umaki 5 # ¥1.680 Kabayaki box 6 pcs ¥4,650
T oEER
“ YO S (E)
B MBEIE S8 R
UnaKasu 5 % ¥1,680 o HL (L)

pich iy cher Hitsumabushi ¥7,070
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Unagi Donburi ¥4,910 Kimoiri Unagi Donburi

5 % & WAY 5% &5 ¥7,390
88 0 1R (5/6) + IS S 57 AR A e N R

Unagi Donburi - Superior

ks nxH ¥5,640
6 F IR EMEM SR 1WA, X

. ¥ A
Hitsumabushi €3 ssexzaxs. seevmas, Sausens, o aUmame, BoFaaS .

Hitsumabushi - Superior Hitsumabushi - Deluxe

IE o5 1 ¥5640 w®Evoz AL ¥7,840
R B8 A ST 7RAR FKIE_E B — 88 B

+ AN B fok) - \LZE AR Iy RCEN IR S S vitot

Kimoiri Hitsumabushi - Superior Kimoiri Hitsumabushi - Deluxe
FAY EvrDoERL ¥7,390 HALVEEOoERL ¥9.590
KR L TR A8 885, LR L8 G T FERCKIR L3 LI — 58 85 LR L IEeR e T

+ ANIT AR B K} - TR BRIE 7 + BARISH AR B KL - FRR. RIS

Hitsumabushi-Superior

¥
3 EwEBERRARR. % 4 m=#ran zm.
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EloViRloseniiayiReRE1 7w watg Jans

1 . —, FRERRE B E,
Hitsumabushi
C2oFEXRLOERY

2wk EEREA.

Nagayaki Zen @ B I ¥5 840
JRig (+ fESEOZFAKIR) + BERE R E

Shirayaki Zen P % ¥5,840
1EEg e (+ Fs 7MIKIR) + BB R EE

A |la carte menu Take out

) ALL
. @ Nagayaki sne @ ¥4,400 G
| g T I

Shiroyaki rist# ¥4,400
RIK/EE8E 5 7 &
Kimoyaki 1# = @ ¥1 750 Kabayaki box = 4pcs ¥3.270
JE 68 & i Kabayaki box  5pcs ¥ 3,960
Umaki 5 % ¥1.680 Kabayaki box 6 pcs ¥4,650
= R = W=
@ Uzaku 5 #< 1,680 (RSN ¥5,000
el ’ Hitsumabushi )
UnaKasu 5 % ¥1,680 o HL (L)
EFER Hitsumabushi ¥7,070
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Unagi Donburi

Unagi Donburi ¥4,910 Kimoiri Unagi Donburi

5 7 &M A S & &H ¥7,390
5/6 MO|= HO| ==+10| EF 2| XH0| £2310| Euto] XHo| AIEtS AUUBSLILY,
+ X A T2 o] 8l 20| + 2| A0 W2, Fof & F10]

Unagi Donburi - Superior
b5 EH ¥5,640
0| SM=E ==+0| =22

+ZO) A, T2, &O{ 2 70

Hitsumabushi LbT0Fe] ChEAL, S CHE SO 120] of 3120l 4| Z2 4 UBLICHIASLE B WS Zolaf=x
Hitsumabushi - Superior Hitsumabushi - Deluxe
IE o5 1 ¥5640 w®Evoz AL ¥7,840
20| 12 SHOIS 9| Mof W & 2of o2 £20) 12 &of 1.50t2] 222 9 *g.o1 gt lof ele |al.
+I7H I, T2 O - oA, T, §4 + 200 41, T2 Y - QhA, T, §

Kimoiri Hitsumabushi - Superior Kimoiri Hitsumabushi - Deluxe

H?/‘\M:Uom:b ¥7,390 WAVELEDOERL ¥9,590
=0 72 OIS el B0l & A 22 Ral+Zoi. S0 72 F0| 1.50t2] 23 9| W0l W g 9lo] 2 22| +
Hitsumabushi-Superior ¥ I7|-| - ]I|EEL %HE:" _Ql-AI-Hl ]Il-’ %¢ §‘0-||7_|'
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How to enjoy the = 1 sznzuSsseeo
Hitsumabushi J

U Fojer Yoz
POoELLDOBERT cAlg.

3 2oz ot ofuH|E 250 ¢
=K. 25

Nagayaki Zen @ Kb % I ¥5,840

30| £270[9f
+ 0] 21 70|, &, TN, 1|2

Shirayaki Zen P % ¥5,840
&0{ =l 10|
+ Z0{ 2l 0], Bf, Z=IHE, HY, 2tAH|
NEOakzen
A la carte menu Take out
- Nagayaki %#:= @ ¥4.400 7 @

o o e 0o ==70|2t

Shiroyaki rist# ¥4,400
Zof gl 10| 5w EH
Kimoyaki 1# = @ ¥1 750 Kabayaki box = 4pcs ¥3.270
Zho{=t Kabayaki box 5pcs ¥3,960
Umaki 5 % ¥1.680 Kabayaki box 6 pcs ¥4,650
A=A 40 Fof Al2tLro| (27H)
’ o3 S (SE)
Sl ¥ Q0|8 259 Ho| 2HY
UnaKasu 5 % ¥1,680 o HL (L)

ZHof &l 70| Hitsumabushi ¥7,070
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