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Homemade Japanese black beef hum with Autumn truffe
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Deep fried seasonal vegetables with cod’s soft roe sauce
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Seasonal fish and sushi-late Autumn-
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Charcoal grilled Japanese black beef “Chateaubriand”
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“Nikusho” special Chestnut soup with fried Chestnut
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Autumn tiger prawn and persimmon Tempura
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Hotpot with natural buck meat and green leek
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Choose to Today’s final dish
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Homemade Soba noodle and Onigiri rice ball
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Wrapped and baked ox-tail miso sauce with steamed rice “Shinnosuke”
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Special Japanese sweet and Matcha tea from Kyoto prefecture
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Extra charge : Drip coffee “TOARCO TORAJA” 2,640yen
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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 menuis subject to change without notice, depending on availability.
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	Slide 1: 肉匠 晩秋の献立

