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We are very sorry but we only serve these menu froom a minimum order of two.
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Steak Dinner Course
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Amuse
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Roast Beef Salad with Truffle Salad
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Steamed Lobster, Soup Style
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Seasonal Vegetables on iron plate

A F—%F STEAK
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Please choose your Steak.
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Rump Sirloin TAMURA Beef Sirloin Filet
120g ¥11,880 ¥13,200 ¥17,600 ¥22,000
150g ¥13,200 ¥ 14,850 ¥20,240 ¥24,970
180g ¥ 14,520 ¥16,500 ¥22,880 ¥27, 940
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Garlic Fried Rice
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Dessert
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#*Ingredients are subject to change based on weather condition.
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Seasonal Ukai Beef Course
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Amuse - Caviar -
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* Your choice of the following *
Winter Japanese Amberjack Carpaccio
/" Sautéed Foie gras
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King Crab Bisque
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Sauteed Scallop
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Ukai Premium Beef Sirloin Steak
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Garlic Fried Rice Or Japanese Somen Noodles
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Dessert.” Coffee

¥16,500
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¥ A 10% service charge will be added to the 10% tax-included cherge insted avobe.
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Ukai-tei Special Course
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Amuse - Caviar -
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* Your choice of the following *
Winter Japanese Amberjack Carpaccio
/ Sautéed Foie gras
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Oxtail Soup
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Ukai-tei’s Specialty Steamed Abalone
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Ukai Premium Beef Sirloin Steak
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Garlic Fried Rice Or Japanese Somen Noodles
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Dessert.” Coffee

¥19,800

YOKOHAMA
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