-Nikusho- early autumnMenu

33,000yen /1person 33,000B3T/1A

Surf clams, fresh salmon roe
1NN <3 0

Tenryu River Fried Sweet fish with Roe
R Xede 847

Autumn "Venison” Grilled with Various Flavors and Sichuan Pepper
AU PR &€ Y w5

Kappou Homemade Handmade Walnut Soba
Kappou B K& F TEMRFEX @

Grilled fresh Pacific saury liver with lemon
Frig JEEEAK 77 S AT

Matsutake mushroom, chrysanthemum bowl
BE FLr

Charcoal-grilled Ukai carefully selected beef sirloin
RREWERILES ERA

Black maitake mushroom, deep-fried squid, rice cooked in a pot
ERE, LA, KRR

Y Reservation changes accepted
X Selected grilled eel from Aichi Prefecture, served with two cups of rice
X Fresh Matsutake mushrooms with rice cooked in a pot
*HEZMITRR
XWIEZmBEF=EB A, RMARIR—2R
XFEERES KR —RAERER

Special Japanese sweet and Matcha tea from Kyoto prefecture
L 8RB R RGFL R

Extra charge : Drip coffee “TOARCO TORAJA™ 2,640yen
‘ER IR ?
BRGS0 R FIR AR T iRk
TR A 2,640 B 7T,

kop[fJICBLJL ukai



Abalone and Tajima ‘s finest Kobe beef menu

44, 000yen/lIperson 44, 000H /1A

Blue crab, caviar, black figs, chrysanthemum jelly
B, T8 BLER A

Tenryu River Fried Sweet fish with Roe
RN K B Ff

Japanese Black Beef Chateaubriand Foie Gras
BEAtE %4 ERPEAT

Kappou Homemade Handmade Walnut Soba
Kappou B K& F THERFEZ @

Stone-grilled abalone risotto
B B IR

Matsutake mushroom, chrysanthemum bowl
WE F e

Charcoal grilled premium “KOBE beef” sirloin
REmAWEDFA FFFA

Black maitake mushrooms, deep-fried squid,

and rice cooked in a pot final dish
EEE VARKR-BREREEARSE —EX

Y Reservation changes accepted
xSelected grilled eel from Aichi Prefecture, served with two cups of rice

*EZHITLE
IR Z m B TREE A, R RIR—EE

Special Japanese sweet and Matcha tea from Kyoto
ZLE)RARRE AR FERE

Extra charge : Drip coffee “TOARCO TORAJA™ 2,640yen

‘BB IR ¥
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BRI X 42,6408 T,

kopb'dua ukai
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