-Nikusho- Late autumn Menu

33,000yen /1person 33,000B5T/1A

Fluffy Conger Eel Autumn Sushi
ENEBKEHE

Surf clam, turnip, coquillage
wEN EF.NER

Late Autumn Two Specialty Masterpiece
RIRPAKRFEE NE

Oxtail Dassai Koji Miso, Sweet Potato, Ginkgo
FREEHRE, LE FD

Blue crab, crystal pomelo, Rausu jelly
B, Rbath, Ta%k

Yellowtail, Shabu-shabu, Matsutake mushroom, Kujo leeks,

Black shichimi pepper
Bif, WER. BB, LEEER,
2 BB

Charcoal-grilled Ukai carefully selected beef sirloin
RKIEETAR R 2T A

Tanba mountain  Maitake mushrooms and rice cooked in a pot
Pl 5% BERIRER

Y% You can change the final meal.

% Specidlly selected grilled eel from Aichi Prefecture served with rice cooked in a pot
% Freshest matsutake mushrooms served with rice cooked in a pot (Ends in October)

% Salmon roe served with rice cooked in a pot
X oM PR An ELIEHB 1 BR AR R KR
X e BEMRAERR (FAER)
X EEEFTECERAECKIR

Special Japanese sweet and Matcha tea from Kyoto prefecture
E 4 o) R AR B

Extra charge : Drip coffee “TOARCO TORAJA™ 2,640yen
‘Bl B
A BR B RS B F FIR A R BT R Rk
BN XA 2640 B 7T,

kappou ukai



Abalone and Tajima ‘s finest Kobe beef menu

44, 000yen/lperson 44, 000H t/1A

Fluffy Conger Eel with Autumn Truffles
R ERRKRE

Flounder, Monkfish Liver, and Kanzuri (Sliced Kanzuri)
tL B, ERA8E A

Seared Chateaubriand Black Wagyu Beef with Porcini
FHNESHERBERFRFIFE

Seaweed and Abalone with Century Soup
BE A RE 2%

Snow Crab with Crystal Pomelo and Rausu Jelly
T KT Rk

Yellowtail with Shabu-Shabu, Matsutake Mushroom, Kujo Leek, and Black Shichimi Pepper
REABRRSR. RE LK BRE LRK

Charcoal grilled premium “KOBE beef” sirloin
R D TR R T AR L = |

Tanba Mountain Maitake mushrooms and rice cooked in a pot
P L A& E KGR

Special Japanese sweet and Matcha tea from Kyoto
F L8 WA K AR R

Extra charge : Drip coffee “TOARCO TORAJA™ 2,640yen
‘Bl T A
FER SRS R G FR A R B iR Rk
TS X 442,640 B T,

In general, eating raw meat carries the risk of food poisoning.
Please refrain from consuming this product if you are a child, elderly, or have a weakened immune system.
The menuis subject to change without notice, depending on availability.

ok, BRAERA 'Y U
WRERILE ., ZHFEANBREE BRI, &

SKEPIA S, A STER, BT RN o

kopp'éui ukai
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