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Unagi Kawahara
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All prices show include tax.
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Opening Hours

B DER LUNCH

11T:00~14:30 L.O.14:00

W DR DINNER

17:00~20:30 L.O.20:00
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Consumption of food or drink not ordered from our

menu is prohibited inside the premises.
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No taking home of store property.
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Using carefully selected farmed live eels.
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Made with Hinohikari rice from Nara Prefecture.
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Using our signature homemade sauce.

SIS0 B il 3

JE R Grilled 12

PR CREV 72 B PE HBE %
AKLIFANTEY $HA,

Charcoal-grilled. Steaming is not included.
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A box containing rice and grilled eel. SEA RN 08 Y &

= > e
Efﬂéﬁ,'% ") 73:_'_53 Special Unaju ¥5,000

(8 6 ] - W) - BIEY) - ZH3 0 0g)
6 pieces of grilled eel, Clear soup, Japanese pickles, Rice

gt 6 Fr. iHip. MR, KRIR
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IR == Unaju ¥4,200
(8 5 Y] - WY - BEY) - T3 00g)
5 pieces of grilled eel, Clear soup, Japanese pickles, Rice
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:ﬁﬁk%@ Extra rice K K{n <+1 0 Og) ¥100
%H}F\‘ (@ %\\ y j’) é U‘) Green onion and wasabi  Z{EMIF~AR ¥50
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Chopped grilled eel served over rice. Includes condiments and broth for three distinct ways to

enjoy it.
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(58 1 45 - B - BEY) - Ebk - 2L - T8 320g)
One whole grilled eel, Clear soup, Japanese pickles, Green onion, Wasabi, Broth, Rice
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Eel and rice served separately. BRI TR

ﬁﬁfﬁﬁ Nagayakiteisyoku ¥4,200
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One whole grilled eel with sauce, Clear soup, Japanese pickles, Rice
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One whole grilled eel without sauce, Clear soup, Japanese pickles, Side dish, Rice
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You can choose yuzu pepper or wasabi AT AR A 1 BRI 25
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A dish featuring both sauce-glazed eel and plain eel served together on top of rice.
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Shirakabaju ¥4 , 400

(HBE3Y) - FIBEE 2]+ BRI - Bl - S8R
3 pieces grilled eel with sauce, 2 pieces grilled eel without sauce , Clear soup, Japanese pickles, Rice
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TERREE YD  Exwarice Kiphfs (+100g) ¥100
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VAN S S /N Matsu ¥3.500

(B2 4 Y] - BKRWY) - BIEY - )
4 pieces of grilled eel, Clear soup, Japanese pickles, Rice

gt 4 Fr. WHin. MR, KIR
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_— ¥2,700
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3pieces of grilled eel, Clear soup, Japanese pickles, Rice

Wt 3 R, Wi, MR KRIR

TERREE Y Exerarice kikt (+100g) ¥100

%H}E (ZKI %\\ - b U‘) Green onion and wasabi Zftfizik ¥ 5 0
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RBE (1) Y3900

One whole grilled eel with sauce ~ —5&#& &R

:ﬁﬁf% €35) ¥2,400

Half size grilled eel with sauce 5 i /EiEE

BE (1) ¥3.900

One whole grilled eel without sauce ~ —Z L 1EEEE

B o Y2 400

Half size grilled eel without sauce P L E5iEE
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You can choose yuzu pepper or wasabi 0] LLgE Al - SHAER 1125%
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L

I ¥1.050

broiled eel wrapped in an omelet  JH/EEEEBITER

L F = ¥550

Japanese omelet  H AT 1fx

s Y450

Boiled green soybeans  EHH

Z iRk wee i ¥200

i‘;i,%q:@ Japanese pickles 32 ¥ 3 0 O

BN w0 ¥300

)E - [& l{ ) Clear soup with an eel liver i3 FF5 7 ¥ 3 O O
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B9 3% Recommended
2 a7 4 ¥820
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Confit is a slow-cooked dish in low-temperature oil
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Deep-fried eel bones  {Efig 5

BEDEIZE ¥500

Eel stewed with sweet and spicy ginger  fHBZHMifig

0% 2 IVA ¥500

A specialty dish using eel intestines (seasoned with ponzu)
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EBOLSRE ¥500

Grilled eel with sake lees ity el ge)

%%Eiﬁ% D (BEDEER - Vb KV - BORRIEA) ¥8300

Eel stewed with sweet and spicy ginger, A specialty dish using eel intestines (seasoned with ponzu), Grilled eel

with sake lees s itg e, AeEalzfEr R aRE (FEEE) . e E
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Draft beer (medium)

fie—n XV v (—FHEY - TH7—)

Bottled beer
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Non-alcoholic beer

KD F 22— f LEV

Chu-hi (Japanese spirits with soda and lemon)
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Whiskey and soda
v —u vZK (Hot - Ice)
Oolong tea (Hot or Cold)
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Coke
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The perfect dish to pair with drinks

JiFBEE ¥ 1000

5 ¥ ¥ 1050

Grilled eel liver
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broiled eel wrapped in an omelet

¥600
¥650
¥400

¥600

¥600
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Orange juice
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Deep-fried eel bones
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(Hot or Cold)

Bl or i 150ml ¥800
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(@ or Cold)

2JH or 13T 14980 (180ml) ¥ 850
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Bl (cod) 2 (300ml) ¥950
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(Hot or Cold)

BB or ¥ 150ml ¥800
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(Hot or room temperature )

BB or IR 150ml ¥950
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Bl (cod  150ml ¥800
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on the rocks with water with hot water ¥800
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Dishes that pair perfectly with sake SRR D=

Kolzbar ] Recommended
ER=FEK D @oterx- vbxy - @ozpm ¥ 800

Eel stewed with sweet and spicy ginger, A specialty dish using eel intestines

(seasoned with ponzu),Grilled eel with sake lees

SRR g . 8 & i ERR (oRER (FRASEEEYR) . R M8

FHJE ¥ 3900

One whole grilled eel without sauce

—&LEiHEEE

o2 7 4 ¥820

ilﬁ E’ ¥ 2400 Confit is a slow-cooked dish in
low-temperature oil

Half size grilled eel without sauce PG 18 ) 6
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(You can choose yuzu pepper or wasabi)
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Special Una-ju box (6 pieces of eel)

Frid 5 ERY (6t ¥5,000
Una-ju box (5 pieces of eel)
5 mEFY ) ¥4,200

Ma-tsu box (4 pieces of eel)
IRITE (490)

Ta-ke box (3 pieces of eel)

I (39

One whole grilled el (with sauce or without sauce)
REE - B R

Half size grilled eel (with sauce or without sauce)
wEE - EH R

Rice with chopped eel

f2 AR mams cnn, 2L RER b 0) Y500
Deep-fried eel bones

B A ¥450
Melon n:::nate(‘i in sake lees (65g) ¥500

Grilled eel with sake lees

broiled eel wrapped in an omelet

5 F % SRR 11 A~3 A% ¥Y1.050 ‘gﬁ

Japanese omelet w

77L& xEEmE 11A~3AK ¥550




