B M &

g &k kBE L XR

TOYOCHOU - CHARCOAL-GRILLED EEL

*

Free large rice upgrade - Wz proudly serve premium Hitachi Oda rice

All dishes come with eel-lver soup & Japanese pickles, except where noted

WM IJE 4 Y HOUSE SPECIALTY

Nana-Mabushi — Seven-Condiment Eel Rice Bowl ¥4.980 (¥5,478 incl. tax)

A whole Kyushu eel served over rice with seven traditional condiments, enjoyed several ways in the Zitsumabushi style.

WITH EEL-LIVER SOUP, DASHI BROTH & PICKLES.

CHARCOAL-GRILLED EEL BOXES 9 & ®=®

Ippon Una-Ju — Premium Whole-Eel Box ¥4,700 (¥5,170)
A whole Kyushu eel grilled over binchotan charcoal in our signature sauce, unchanged since we opened. Our finest — the classic first

chouce.

Ippon Shirayaki-Ju — Whole-Eel Box, White-Grilled ¥4,700 (¥5,170)

A whole Kyushu eel grilled plain over binchotan charcoal, without sauce. Enjoy with wasabi & soy or sea salt.

Kami Una-Ju — “Divine” Eel Box ¥8,200 (¥9,020)

Two whole Kyushu eels, charcoal-grilled in our signature sauce. Our top grade.

Kotobuki Una-Ju — “Celebration” Eel Box ¥6,700 (¥7,370)

One and a half Kyushu eels, charcoal-grilled in our signature sauce. Top grade.

Hanmi Una-Ju — Half-Eel Box ¥2.980 (¥3,278)

WiTH cLEAR souP & PICKLES (this dish is served with plain soup, not eel-liver soup).

KANSAI STYLE B8k & — gnilled without steaming

Jiyaki Una-Ju — Premium Kansai-Style Eel Box ¥4,900 (¥5,390)
A whole Kyushu eel grilled directly in the sauce without steaming, for a firmer, chewier texture. May be unavailable during busy

pertods.

Prices show the pre-tax amount, with the tax-included total in (). Rice: premium Hitachi Oda. Free large-rice upgrade.
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