-Nikusho-
Early autumn dinner course

“Autumn Harvest” With “Ukai” sesame tofu
“Bh.Z U BRI

Shiitake Mushrooms and Chicken meet balls with duck Broth
B 0 PUAL GRS V%

Surf Clam "Brocade Autumn" Sushi
dede . wiE., EHIEmE, Al

Charcoal-grilled Ezo venison with walnut sauce
R KT L Y R Bk

Pike Conger Shabu-shabu / Matsutake Mushrooms
T il £/ ANEY

"Ukai Selected wagyu Beef " charcoal-grilled

[Enjoy the masterful cooking technique]
“Ukai ki e R s
PRI TR )

Freshly Cooked Premium White Rice
B S 5 R

Special Japanese sweet and Matcha tea from Kyoto prefecture
S L CHIIRF IR € H R RIS

Extra charge : Drip coffee “TOARCO TORAJA” 2,640yen
S T EMIYETOARCO TORAJA” 2,640 H JC

Generally, consuming raw meat carries a risk of food poisoning.
We ask that children, the elderly, and individuals with lower resistance to food poisoning refrain from consuming raw meat.
If this applies to you, please inform our staff in advance.
*Please note that menu items are subject to change without prior notice depending on ingredient availability.
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Choose between abalone
or
spiny lobster menu

Crab / Caviar / White Fig
%/ a1rE/ AR

sweet fish with roe / Maitake mushroom rice wrapped in magnolia leaf

K Fr s/ PEEmitR (E2Hag)

Wagyu beef Tartare Sushi
(IR St e

Matsutake mushroom Soup With Tofu
PR E N E i 7 6

*Please choose one of the following,
BT Sl
Abalone or  Spiny lobster special dish
ffg e BOwHr CEEEAR)

Premium Wagyu beef Chateaubriand charcoal-grilled
[Savor the Master's Perfect Culinary Skills]
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Freshly cooked white rice
W ER R A =2 FOR TR

Special Japanese sweet and Matcha tea from Kyoto
LR H U R

Extra charge : Drip coffee “TOARCO TORAJA” 2,640yen
SmzEe « wEEmE“TOARCO TORAJA” 2,640 H I

Generally, consuming raw meat carries a risk of food poisoning.
We ask that children, the elderly, and individuals with lower resistance to food poisoning refrain from consuming raw meat.
If this applies to you, please inform our staff in advance.
*Please note that menu items are subject to change without prior notice depending on ingredient availability.
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