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The carefully selected native Japanese eels or Unagi,
are prepared in Shirayaki (grilled unseasoned), Mushi (steamed),
and Honyaki (glaze-grilled). Azabu Shiki's finest, cooked to perfection.

RAR SHIKIBUE R Hl B8 miE(E .
HEHAEEE, R RE TR BT =EREBOEHIMA .
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%The photo shows Unaju rice box Matsu. EI/IRNIEE A,

Unaju rice box Matsu @ piecesy 6,900
B8 th(2n)

Unaju rice box Take (.5 piecess 5,800
688 17(1.55)

Includes Kimosui liver soup and Oshinko pickles / HKifg&fFiz. B EE

Unaju rice box Ume @ piece) 4,200
85 HBos)

Includes Kimosui liver soup and Oshinko pickles / Kit2&FF%. BB

Unaju rice box is also available to take away. Please ask our staff for more information.
IBERIAMTETE, MEFE, FEARSR.
XPlease allow 30 to 40 minutes as Unaju, Kabayaki, and Umaki are prepared to order.
XEEE BT BENESFME, BEREFRRE, LXRNEAANFEI-400 .,




Kabayaki 6,000/ Shirayaki 6,000/

&1 EYc
Kabayaki half 3,600m Shirayaki half 3,600m
ETE ¥ R=E 0
Carefully grilled in Kabayaki-style with Carefully selected native Japanese eel
our special signature sauce. grilled in unseasoned Shirayaki-style.
- Served with grated wasabi and daikon radish
REAMWEIER, FF OB HITAL, with soy sauce for a refreshing taste.

RIEEAEE S, NRIEEABEREAETES .
B LARREMER, EMAR.

Umaki 4,500/ Kimoyaki grilled liver
BELES 1skewer 600
Premium Japanese-style rolled omelet made eteEfF 158

with a whole piece of Kabayaki-style eel.

g ; : An ideal accompaniment to
Served with our special signature sauce.

an alcoholic beverage.

A—EXETREBEHFNRESINES.

SEAMTERE.
BEEE RN =R, RESHTE

X Please allow 30 to 40 minutes as Unaju, Kabayaki, and Umaki are prepared to order.
XEEE EITE BEUESENIE BREFREE, LXNEANEEI0-409 8,

Please note a 770[ seating fee will be charged. Prices include tax. / ANEISULER 7708 HOREALER NS EISTHERM .

@;ﬁg saysrg [°4d

el s
HE {2

>ay
XE0



Fugu Japanese pufferfish dishes using Torafugu from Shimonoseki

Prior reservation is required.

RAT R REARR S R AR E
WA BRRBESLAT IS, BIRAIFRAY

i Fugu Sashi 6,600 Fugu Butsu 6,600
e JEl KR & AIRRIR R 5
o)}
= Premium sashimi cut in thick-slices served Premium sashimi cut in chunky pieces served
g with ponzu (citrus sauce) made in-house. with ponzu (citrus sauce) made in-house.
; RGEL), E@HIRE. AR, ES AEEHINERE —E] A,
o BEEAREERINERE —E8]A.
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Fugu Karaage 4,400 Fugu Chiri 6,600/
KETEI R & 1R A K & R
Deep-fried Japanese pufferfish in karaage-style A hot-pot dish with a rich umami flavor
seasoned with our special sauce made in—house. using a generous amount of
Serve with a squeeze of sudachi Japanese citrus fruit. Japanese puffer fish in a kelp—based broth.
RE#INeERhER, EEHMEEE, EBFSZARMN, HH.ER,

AFERE—EZEA. RYE T AR & SRR — .



Yamato Imo no
Tororo Salad 1,540
RIF AR

Half 1,100M
+1n
A popular Azabu classic salad
made with Yamato Imo Japanese yam.

REAARMFHIE, MMSHIKIFBD L, RS2,

Tofu salad 1,100M
SE I
Half 900F
30

A healthy salad with
a soy sauce-based dressing.

MmN E RO RIS AT RIE,
BREREIK,

Choregi salad 1,100m
BRI

Korean-style salad using sesame oil
and Korean seaweed.

E%‘t/"h, FZ a8 EE R,

Please note a 770[ seating fee will be charged. Prices include tax. / ANEISULER 7708 HOREALER NS EISTHERM .
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Gindara Yaki 1,980M
IR @

A specialty of Azabu Shiki,
Yuanyaki-style grilled black cod.

A popular dish since the establishment
of the restaurant.

R SHIKIZ DA SREY— f, FRMA RS 2851 )& il M Bk o
B, —EEZRE,

Shima Hokke 1,400M
EREEZ R

Made with thick and juicy striped
atka mackerel.

ARE SRR, ORkEFEZ.

Saba no Ichiyaboshi
(overnight dried mackerel) 1,300

e

Grilled fatty mackerel.

BEEEZH, 2T EMA.



Wakadori no
Umakara-age 1,100
FER ISR

Juicy deep-fried chicken, marinated in
a special sauce made in—house.

FBEHIE R FEH /S IELAINGIR, IINRIR ST,

Kaki Fry (2 pieces)
deep-fried breaded oyster 1,10019
YE4T U5

Using Oysters from Hiroshima Prefecture.

Served with tartar sauce made in—house.
XPhoto for illustration purposes.

ERBEAZ 5495,
BRLEAREEHIEEEZA . xBRH®SE,

Yamato Imo Isobe-age 1,100
MERMFILAEBES

A popular Azabu Shiki dish!!
Yamato Imo Japanese yam wrapped in
aromatic nori and deep—fried.

FRFSHIKIX IR RSS! |
BESINEBRBEBARNF LS, NERERE .

Tako no Karaage
deep-fried octopus karaage

MEE &R 1,100

A classic! An ideal accompaniment to
an alcoholic beverage.

DRV E/NE! hE FIFAITER,

DpytZs o saysig parij-daa(g

Please note a 770[ seating fee will be charged. Prices include tax. / ANEISULER 7708 HOREALER NSRBI S THERM .



10z1319ddy

~

e

-

N

K4

Gatsu Sashi
(boiled beef stomach) 1,100
IR AR

A popular Azabu Shiki dish.
Great snack with a kick of black pepper.

FRASHIKIAHEEEE
REAMAR, & BN,

Maguro Yamakake
tuna with grated yam

ERBHLARE 1,210M

Made with raw wild bluefin tuna.

RANBRALEGERE,

Maguro Natto
tuna with fermented soybeans

EREHNE 1,100

Made with raw wild bluefin tuna.

REANBRALEHECE,

Tomato Onion 990 Fj
IRFEFRLIA R

A healthy dish using tomato
and onion slices.

HAAMILER A, EIREESR.

Tomato Jako 990
IREEFLIN\&

Tomato and baby sardines served
with ponzu (citrus sauce) made in—house.

BEAREBHNEER BT —ER]R.



[ Y 5 ';.A" - Oshinko Mori 770
- : BtiR s

Assorted pickles.

EMEXNBRERHE.

Horenso Goma-ae
spinach with sesame paste

IR Z R 52 880

A popular Azabu Shiki dish served
with sesame dressing made in—house.

R SHIKIFEHAY B /3K,

Shallots 880

%k

A secretly popular dish.
Serve with our special miso paste.

PRIV R 1B LS HIMIRIEE —R =,

Hiyashi Tomato 880/
PKERLIAHE)

A classic chilled tomato dish.
Serve with salt for a refreshing taste.

SBERN/IR.BREM, ‘OXIKR.

Please note a 770[ seating fee will be charged. Prices include tax. / ANEISULER 7708 HOREALER NS EISTHERM .
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