- Nikusho - Late Autumn Menu
13,200yen/1person 13,200B3t/1A

Cod roe, soft tofu skin, Nanjing chawanmushi (steamed egg custard),

ginkgo nuts
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Fresh bonito with the aroma of straw
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Tamba chestnut soup
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Beef tartare sushi
Persimmon, chrysanthemum, shiitake mushrooms, and sesame vinegar dressing
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Red snapper, mushroom roe, and sukiyaki pot
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Special Wagyu beef Bowl
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Shimabara Somen noodles from Nagasaki prefecture
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% Additions and changes to reservations are accepted.
¢ Seasonal Matsutake Mushroom and Pot-Boiled Rice (Ends at the end of October)
% Aichi Prefecture's Special Grilled Eel and Pot-Boiled Rice
¥ Fresh Salmon Roe and Pot-Boiled Rice (This can be changed to the final meal.)
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Special Japanese sweet and Green tea from Nagano
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Please enjoy a cup of “TOARCO TORAJA” coftee if you like.

880yen.
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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 systeam.
The menu is subject to change without notice, depending on availability.
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