Lunch Courses
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Lunch Course

I2—R
Amuse

HEHDOHNINYFa
Cold Appetizer
(Winter Japanese Amberjack Carpaccio)

F=AL Iy AT

Onion Gratin Soup

IPVRERSF TR T DRIV
Ukai Premium Beef Rump Steak with Turnip

FH—pea—b—
Dessert./ Coffee

¥7,150

RIS TEMPETITIREIENTEVET,

*Ingredients are subject to change based on weather condition.
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We are very sorry but we only serve these menu froom a minimum order of two.
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Special Lunch Course

I2—X
Amuse

FEHDOHN Ny Fa
Cold Appetizer
(Winter Japanese Amberjack Carpaccio)

A=V HEEDA—T LT
Steamed Lobster, Soup Style

PR -0 VAT —F

Ukai Premium Beef Sirloin Steak

=027 F4A
Garlic Fried Rice
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Dessert.” Coffee

¥9,900
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¥ A 10% service charge will be added to the 10% tax-included cherge insted avobe.
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Seasonal Lunch Course
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Marinated Seasonal Winter Ingredients
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Grilled Beef Tongue with Truffle Salad
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Sauteed Scallop , Souce Mariniere

BEX W 3%

Seasonal Vegetables on iron plate
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Ukai Premium Beef Sirloin Steak

H=02 7574 A
Garlic Fried Rice

FH—pea—t—
Dessert.” Coffee

¥13,200

YOKOHAMA

kal-tel



