HOTEL MYSTAYS PREMIER Narita
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< Opening hours >
Mon- Sat 17:30-22:00 (21:30 L.O.)
Sun&Holiday 17:30-21:00 (20:30 L.O.)

Our intricately prepared Unagi is now available.
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1.We carefully select and use Unagi of the finest quality
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The unagi we use are all produced domestically and are exclusively sourced
from farms which have signed a contract with us after being carefully
selected.We also place a great amount of emphasis on the freshness and
quality of our unagi so that you are able to enjoy it with peace of mind.

2.We put much thought into preparing our sauces
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The Shimousa soy sauce that we use has been brewed naturally for over 150
years in Katori, Chiba Prefecture. The characteristic trait of the Shimousa soy
sauce is its reddish tinge. The brightness given by the reddish tinge surrounding
the dark-colored sauce is a sign of its highly aromatic flavor.We also use a
mirin that is brewed in KANKYO Brewery Co., Ltd., Aichi Prefecture, where
honmirin has been brewed since 1862. Both sauces are products of the finest
grade that are made with traditional techniques by the artisans of
well-established stores. Please enjoy the mystery sauces that are made with
carefully selected ingredients by the reliable tastes of our artisans.

3.We charcoal grill our Unagi to give it a rich aroma
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The Bincho charcoal, which does not create soy smoke or leave a unpleasant
taste, produces a strong heat that makes the unagi completely savory on the
outside and juicy on the inside.We also grill our unagi without allowing its
exquisite flavor to be lost.

4.0Our homemade Japanese pepper powder
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Our homemade Japanese pepper powder is rich in flavor as it is produced
from drying the leaves and seeds of Japanese pepper trees that are
hand-picked in Nasu Kogen.

[ Meals / &)

Grilled Unagi twists

Unagi rice box  <Bxtraspecial /8 > ¥ 4,200 (¥4,620)
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Unagi rice bowl i
BN ¥2,900 (¥3,190) FijsEaE

<Special / 1 >

Plain grilled Unagi <Halflength /4> ¥2,100 (v2,310)
<Fulllength / —% > ¥4 000 (¥4,400)

Meal with Unagi broiled in
Kabayaki sauce <Extraspecial / %1 > ¥ 4,900 (+539)

%ﬁﬁﬁﬁ&ﬁ% <Special / k> ¥ 4,300 (¥4,730)

[ Individual Items / EEBk]

PARARZE i J TR B LU AU B LLARCR R 2 JROR), AEHZ AR SR o B
HIE R R LR,

[ Take-away / /4 %5])

Unagi
bento box

e

¥2,000 (¥2,200) <Extra special / % £ > ¥ 4 400 (¥4.840)

<Special / = > ¥ 3,900 (¥4,290)

(Include tax)
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