


Includes Kimosui liver soup and Oshinko pickles  /  附鳗鱼肝汤、日式腌菜

Includes Kimosui liver soup and Oshinko pickles  /  附鳗鱼肝汤、日式腌菜

※Please allow 30 to 40 minutes as Unaju, Kabayaki, and Umaki are prepared to order. 
※鳗重、酱汁烤、鳗鱼鸡蛋卷等料理，接单后开始烹饪，上菜时间大约需要30-40分钟。

鳗重可以打包带走，如有需要，请通知服务员。

※The photo shows Unaju rice box Matsu. 图示为鳗重  松。



Please note a 770円 seating fee will be charged. Prices include tax. / 本店将收取 770円 的座位费。此价格包含消费税。

Carefully grilled in Kabayaki-style with

our special signature sauce.

-

采用秘制酱料，精心烤制而成。

Premium Japanese-style rolled omelet made 

with a whole piece of Kabayaki-style eel.

Served with our special signature sauce.

-

用一整条酱汁烤鳗鱼制作的豪华高汤煎蛋卷。

请蘸上秘制酱料享用。

An ideal accompaniment to 

an alcoholic beverage.

-

最适合做下酒菜。

Carefully selected native Japanese eel 

grilled in unseasoned Shirayaki-style.

Served with grated wasabi and daikon radish 

with soy sauce for a refreshing taste.

-

甄选日本国产鳗鱼，不添加任何调味料和酱汁烤制。

蘸上辣根酱油享用，肥而不腻。

※Please allow 30 to 40 minutes as Unaju, Kabayaki, and Umaki are prepared to order. 
※鳗重、酱汁烤、鳗鱼鸡蛋卷等料理，接单后开始烹饪，上菜时间大约需要30-40分钟。



Premium sashimi cut in thick-slices served 

with ponzu (citrus sauce) made in-house.

-

刺身厚切，饱满过瘾。

请与本店自制的橙醋一起食用。

Deep-fried Japanese pufferfish in karaage-style

 seasoned with our special sauce made in-house.

Serve with a  squeeze of sudachi Japanese citrus fruit.

-

用自制的特色酱料调味，炸得外焦里嫩。

可挤些酸橘一起食用。

A hot-pot dish with a rich umami flavor 

using a generous amount of 

Japanese puffer fish in a kelp-based broth.

-

以海带高汤为底料，满满、量足，

浓缩了河豚鱼美味的一品。

Premium sashimi cut in chunky pieces served 

with ponzu (citrus sauce) made in-house.

-

河豚切块，请与本店自制的橙醋一起食用。



A popular Azabu classic salad 

made with Yamato Imo Japanese yam.

-

采用大和芋制作，麻布SHIKI招牌沙拉，深受欢迎。

A healthy salad with 

a soy sauce-based dressing.

-

以酱油为基调的沙拉酱进行调味，

健康美味。

Korean-style salad using sesame oil 

and Korean seaweed.

-

韩式沙拉，用芝麻油和韩国海藻调味。

Please note a 770円 seating fee will be charged. Prices include tax. / 本店将收取 770円 的座位费。此价格包含消费税。



A specialty of Azabu Shiki, 

Yuanyaki-style grilled black cod.

A popular dish since the establishment 

of the restaurant.

-

麻布SHIKI引以为豪的一品，用幽庵酱汁烤制而成。

自开业以来，一直备受欢迎。

Made with thick and juicy striped 

atka mackerel.

-

肉质厚实饱满，口感鲜美多汁。

Grilled fatty mackerel.

-

鲭鱼肥美多油，经过炙烤而成。



Juicy deep-fried chicken, marinated in 

a special sauce made in-house. 

-

用自制酱料腌制后炸出的鸡块，格外酥软多汁。

A popular Azabu Shiki dish!!

Yamato Imo Japanese yam wrapped in 

aromatic nori and deep-fried.

-

麻布SHIKI火爆旺销菜！！

香气扑鼻的海苔卷大和芋山药，松软酥脆。

A classic! An ideal accompaniment to 

an alcoholic beverage.

-

必点的经典小菜！也是上好的下酒菜。

Using Oysters from Hiroshima Prefecture.
Served with tartar sauce made in-house.
※Photo for illustration purposes. 
-
使用日本知名的广岛牡蛎。
请蘸上本店自制的塔塔酱享用。※图片仅供参考。

Please note a 770円 seating fee will be charged. Prices include tax. / 本店将收取 770円 的座位费。此价格包含消费税。



A popular Azabu Shiki dish.
Great snack with a kick of black pepper.
-
麻布SHIKI的热销菜。
黑胡椒调味，最下酒的小菜。

Made with raw wild bluefin tuna.

-

采用的是天然生鲜金枪鱼。

Made with raw wild bluefin tuna.

-

采用的是天然生鲜金枪鱼。

A healthy dish using tomato 

and onion slices.

-

拌西红柿和洋葱片，美味健康菜。

Tomato and baby sardines served 

with ponzu (citrus sauce) made in-house.

-

请与本店自制的橙醋调味汁一起食用。



Please note a 770円 seating fee will be charged. Prices include tax. / 本店将收取 770円 的座位费。此价格包含消费税。

A popular Azabu Shiki dish served 
with sesame dressing made in-house.
-
麻布SHIKI热销的自制小菜。

A secretly popular dish.
Serve with our special miso paste.
-
隐藏的热销菜。请配上特制的味噌酱一起享用。

A classic chilled tomato dish.
Serve with salt for a refreshing taste.
-
经典传统的小菜。蘸盐食用，爽口美味。

Assorted pickles.
-
各种日式轻腌咸菜拼盘。


