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12:00~16:00(13:30 L.O.)
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Seasonal Lunch Course Special Lunch Course
Bk BMAEL WAk BHAMHELT
Ozoni Ozoni
[traditional]apanese soup ecaten on New Year's) [traditional Japanese soup eaten on New Year's)
b OB b LB
Spanish mackerel Spanish mackerel
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Octopus & Vegetables / Brussels sprouts/ Octopus & Vegetables / Brussels sprouts/
Komatsuna/Egg role Komatsuna/Egg role

RERESHT X 82 T IV EEF BEX L e S8
Hot pot in Sea bream & Turnip Ukai Selected Beef “Yaki-shabu”
BHMRb -1 TR Y EERE TR
Steamed rice Steamed rice
57— b 57— b
Dessert Dessert
7,700 11,000H
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*You may chqnge Steamed Rice to Seasonal Steamed Rice with an additional fee.

[KABAYAKI Eel rice cooked in a pot ¥4,400/par person]l Crab Rice Cooked in a pot ¥4,400/par person |
(reservation required 2 days in advance) We would like to ask you to change the meal together.

MBI B,FUBERUIBBICEENTHRTT, A v 7L THEBERIT LS v, *If you do not like meat, You can change meat to seafood.
MEANIZEI DA =2 —AEHFERITR L 2T XVET, % All the items on this menu are subject to change without notice.
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B 12:00~16:00(13:30 L.O.)
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Ukai Premium Beef & Seasonal Course

HEEFCEHILFA
Taro & Surf clam

gE2b

Snow crab

BT TILwi
Duck & Leek
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Tuna

FHLAR LY 2 VLT
Seaweed & Octopus with jellyr

Ao BARS NG DTk

Seabream & Turnip

FRITHRE
Fried puffer fish

AAXEGHREKE TR

Steamed rice
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Dessert

27,500H

& 18:00~22:00(20:00 L.O.)
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Chef's Special Course

EFRILEAYV 77T —FT HhiAL
Cod roe with cauliflower
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Flounder with caviar

Z#®TE TlwA
Duck & Leek
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Tuna

BEFEHZ &b A
Taro with Snow crab
5 hn B b — Y R KM S
(74 VEF 1 +4,400M)
Charcoal-grilled Ukai Best Quality Beef Sirloin

[Can be clmngtd to Tenderloin for an additional ¥4,400]

L -
Steamed Abalone

AXaemEKRE TR

Steamed rice
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Dessert

33,000H
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*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.
TKABAYAKI Eel rice cooked in a pot ¥4,400/par person I Crab Rice Cooked in a pot ¥4,400/par person ][ Fresh Salmon Roe & Salmon Rice Cooked in a pot ¥4,400/par person |

(reservation required 2 days in advance) We would like to ask you to change the meal together.
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*If you do not like meat, You can change meat to seafood.
% All the items on this menu are subject to change without notice.



