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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.
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% The photo shows Unaju rice box Matsu. Bl/R AEEE A,

Unaju rice box Matsu @ picces) 6,900
EBE (k)

Unaju rice box Take (1.5 pieces) 5,800
828 17(1.58)

Includes Kimosui liver soup and Oshinko pickles / Hit@&iFz. B R

Unaju rice box Ume « piece) 4,200
28 M|k

Includes Kimosui liver soup and Oshinko pickles / Mit€&AiFz. B X

Unaju rice box is also available to take away. Please ask our staff for more information.

BRI UITETE, MBETE, FBRMRS R,
X Please allow 30 to 40 minutes as Unaju, Kabayaki, and Umaki are prepared to order.
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Kabayaki 6,000 Shirayaki 6,000

&1 RE
Kabayaki half 3,600/ Shirayaki half 3,600/
AR =) RIE ¥
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
KAWHER, *ﬁlb\)%%ﬂﬁ'ﬁﬁi with soy sauce for a refreshing taste.

HERARETEE, KI,J\\bﬂffﬂﬂ IR FNE T IEH
B LARRERZA, EMAR.

Umaki special 4,500 Kimoyaki grilled liver
ig&BES 155119 1skewer 600/
Umaki up 3,000/ JBEEEAT 15
ig&ISES [ L
Premium Japanese-style rolled omelet made An ideal accompaniment to
with a whole piece of Kabayaki-style eel. an alcoholic beverage.

Served with our special signature sauce. i
RESMTEX.
A—E%® /‘l'k%ﬁ“ﬁﬁ?UT’EE’J%ﬁéFu AES,

B LREIENZR.

X Please allow 30 to 40 minutes as Unaju, Kabayaki, and Umaki are prepared to order.
XEFE EITIE BRESEFNE, BRFFIRRE, LRNEARAFEI-405%,

Please note a 770 seating fee will be charged. Prices include tax. / ANE5ULEY 7708 RIEEGIE: , LN BB S E B FH .
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Fugu Japanese pufferfish dishes using Torafugu from Shimonoseki
Prior reservation is required.
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e Fugu Sashi 6,600/ Fugu Butsu 6,600/
= A RK R S EIREKEIIR R B
(@)
G Premium sashimi cut in thick-slices served Premium sashimi cut in chunky pieces served
o with ponzu (citrus sauce) made in-house. with ponzu (citrus sauce) made in-house.
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Fugu Karaage 4,400 Fugu Chiri 6,600
KESRI R & 1R 7l B 8 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.
REINSeERHEN, FEIMEER. PUBH SRR, HiH. 2T,
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Yamato Imo no
Tororo Salad 1,500M
RFF AL

A popular Azabu classic salad

made with Yamato Imo Japanese yam.

REARMFHICE, A SHIKIFBRVAL, SRZWWD

Choregi salad 1,100

=N
ﬁﬁé/l/l\hl

Korean-style salad using sesame oil
and Korean seaweed.

FHIVDAL, MZ B ESRREIK.

Caesar salad 1,600
ORI

The aroma of carefully selected
ingredients and cheese is exquisite.

BORENEMHNBENES ToEY.

Tomato jaco 1,100
BEmmas

Enjoy the tomato jako with our
homemade ponzu dressing.

ERENERERNEFINMFE.

Tomato onion  1,0008
BEMER

A healthy dish made with sliced
tomatoes and onions.

R R ELIMAERH MNRERE .
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Gindara Yaki 1,800
JEIREEE

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

A popular dish since the establishment
of the restaurant.

A SHIKIS| AN SR —ih, MR &SI AL .
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Shima Hokke 1,400
JEEREEZ LB

Made with thick and juicy striped
atka mackerel.

Saba no Ichiyaboshi 1,300/

(overnight dried mackerel)
Fa—RT
Grilled fatty mackerel.

FEBEZM, BT RIEMM,

Please note a 660 seating fee will be charged. Prices include tax. / Z<JEJGUXEY 6601 RIRERIZR  tLINREI S HERRL .



Wakadori no
Umakara-age 1,100/9
MESHRG IR

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

FREHEREHEFLAGIR, B INRIRZT .

Chicken nanban 1,300/
BAR R

Enjoy with our homemade nanban
sauce and tartar sauce.

BERMNEFNERETEEE L=,

Fried Mexicali 1,100
MEETERF

Fried Mexicali with fluffy meat.

JEERVNA: ISP O ity ST 8
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Large fried oysters from
Hiroshima Prefecture (2 pieces)

[T SEFARIEH Y (28) 1,100
We use oysters from Hiroshima Prefecture.
Enjoy with homemade tartar sauce.

HAVER S BHIF,
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XThe photograph is an image.
You can order from 2 pieces.

XBAREGERAIMITE 2 #iE.

Yamato Imo Isobe-age 1,100
ERMFLEBES
A popular Azabu Shiki dish!!

Yamato Imo Japanese yam wrapped in
aromatic nori and deep—fried.

FRASHIKI A /BB 54 321 |
FEEHENBEEANMFILSA, ¥ARERRE.

Tako no Karaage
deep-fried octopus karaage

MEEZ B IR 1,000/

A classic! An ideal accompaniment to
an alcoholic beverage.

MRIVZE/NE! 2 FIFRIITER,
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Gatsu Sashi 1,000/
(boiled beef stomach)
ke e sin

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

FRASHIKIBI R,
REAMIE IR, & BN,

Maguro Natto
tuna with fermented soybeans
EIREBHNE 1,100/

Made with raw wild bluefin tuna.

RANERALEEEHRE,

Maguro Yamakake
tuna with grated yam 1,200
EREHZNE

Made with raw wild bluefin tuna.

RANERALEHZILE,



Oshinko Mori
AU

Assorted pickles.
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Eggplant pickles
HFER

Lightly pickled eggplant.

RIS BAF

Please note a 660 seating fee will be charged. Prices include tax. / ZA&[EI§WEY 6600 RIFENMIZE  LEINMIEB S EEM .
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Chinese cabbage pickles
PN=E53 500/

Lightly pickled Chinese cabbage.

BRMBHHAER.

Cucumber pickles 500/
BNEXE
Lightly pickled cucumbers.

BRIEHIREN,



