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Eel Cuisine

Since 1861

ﬁ § (02983 D) Eel Rice bowl (a large)

MG TIE 2 Kk T — T 8IhEX LT A28 TORHIEI NN EFITLLL FIXSADLVEAL FIFTuE T,
BOBKRPEBTIAALZRIEZDOI LT RROILbTNRINTELBIBEH X ERZ ToTE R 00
RAZFHPINTEY, B LS TIZORDWTTY,

At our restaurant, our eels are meticulously charcoal-grilled one at a time for a crispy texture on the outside and a
plump-and-fluffy inside—not to mention an intoxicating aromal The eel is then covered in a special traditional bold-flavor
sauce unique to our shop, and fanned with traditional Japanese fans as it sizzles on the grill. This method, passed down for
generations by the proprietors, yields our signature time-tested flavor.
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Our restaurant has been located in Asakusa since our very beginnings. In the old days, we
were frequented by traditional storytellers and other entertainers, by pilgrims coming
from far away to pray before the statue of Kannon at Senso-ji Temple, as well as by

numerous locals.

It is our great pleasure to continue to serve our customers the delicious eel recipe created
: ‘ : generations before us, and to make our customers happy in maintaining this tradition. We
zihCeneration Noriko Kitanra are pleased to say that our restaurant continues to draw customers from near and far.
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Unagi Irckawa

T111-0034 2-6-11, Kaminarimon, Taito City

Hours: 11:30-14:00 (or earlier if sold out)

Closed: Sundays, National Holidays (and occasionally for housekeeping) @&03-3844-1187
[access]

(D 5 mins walk from Toei Asakusa Subway Line, Asakusa station

(2 5 mins walk from Tokyo metro Ginza line, Asakusa station

(3 7 mins walk from Tobu line, Asakusa station




