
Mushroom Duxelles Sauce
牛肝菌酱（Duxelles）

Oma flatfish 
小口鳒鱼

Blue Crab & Sea Cucumber Roe
蓝蟹与海参籽

Ezo Deer with Walnut Sauce
炭烤虾夷鹿肉配核桃酱

Nagoya Cochin Chicken & Seasonal Mushrooms Hot Pot
名古屋交趾鸡与时令菌菇火锅

"Ukai Selected  wagyu Beef " charcoal-grilled

[Enjoy the masterful cooking technique]
“Ukai精选和牛”炭烤
[尽享精湛烹饪技艺]

Rice Porridge —Prepared with a Savory, Flavorful Broth—
杂炊（日式米粥）——以鲜美浓郁的高汤烹制——

Special Japanese sweet and Matcha tea from Kyoto prefecture
来自京都府的特色日式甜点和抹茶

Extra charge : Drip coffee “TOARCO TORAJA” 2,640yen
另加费用：滴滤咖啡“TOARCO TORAJA” 2,640日元

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.

通常，食用生肉存在食物中毒的风险。
我们建议儿童、老年人以及对食物中毒抵抗力较弱的人群避免食用生肉。

如果您属于上述人群，请提前告知我们的工作人员。
*请注意，菜单内容可能会因食材供应情况而有所变动，恕不另行通知。

-Nikusho-  

Autumn dinner course



C h o o s e  b e t w e e n  a b a l o n e  

o r  

s p i n y  l o b s t e r m e n u

Porcini Mushroom Spring Roll / Caviar
牛肝菌春卷 / 鱼子酱

Blue Crab and Fresh Sea Cucumber Roe Soup
蓝蟹鲜海参籽汤

Oma Flounder 
大西洋牙鲆

~Meat Specialist's Special~ 
Oxtail, Ginkgo Nuts, and Magnolia Leaf Miso

~肉类料理专家的特制菜肴~ 
牛尾、银杏果与厚朴叶味噌烧

*Please choose one of the following. 
*请从以下菜品中选择一项。

Abalone or Spiny lobster special dish
鲍鱼或鱼虾（无螯鱼虾）

Premium Wagyu beef Chateaubriand charcoal-grilled
[Savor the Master's Perfect Culinary Skills]
顶级和牛夏多布里昂牛排炭烤

【品味大师精湛厨艺】

Freshly cooked white rice
刚出锅的晶莹白米饭

Special Japanese sweet and Matcha tea from Kyoto
京都特制日式甜点和抹茶

Extra charge : Drip coffee “TOARCO TORAJA” 2,640yen
另加费用：滴滤咖啡“TOARCO TORAJA” 2,640 日元

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.

通常，食用生肉存在食物中毒的鱼险。
我们建议儿童、老年人以及对食物中毒抵抗力较弱的人群避免食用生肉。

如果您属于上述人群，请提前告知我们的工作人员。
*请注意，菜单内容可能会因食材供应情况而有所变动，恕不另行通知。
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