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Seasonal Lunch Course
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Ground seasonal potate soup with clam
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Spring roll has alot of bamboo shoot
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The “ha-sun”Assortment
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Seabream hotpot with spring vegetables
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Seasonal Steamed Rice
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Dessert

¥ 7,700
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Seasonal Lunch Course

WY EHETHARL

Ground seasonal potate soup with clam

BARE Bk

Spring roll has a lot of bamboo shoot
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The “ha-sun”Assortment
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Wagyu beef hotpot with spring vegetables
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Seasonal Steamed Rice
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Dessert

¥ 11,000
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Sth Anniversary Special Lunch Course
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Prawn sea urchin broad beans with SAKURA jelly
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Grilled bamboo shoot with bonito flakes
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The “ha-sun”Assortment
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Clam hotpot with sea weed

I WA B —o 4 R KEE
Grilled “WAGYU” Beef
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Seasonal steamed rice
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Dessert

¥ 19,800

* Ifyou don't like meat, you can change to fish. ¢ Ingredients are subject to change on weather condition. > A 10% service Charge will be added to the 10% tax-included price listed here
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Seasomal Course
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The smell of the sea. simmer turban shell and shiitake

Ef FE OBEW 3L xIvr Yal
Fresh seafood jelly (sea urchin,red clam,squid)
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Charcoal-grilled bamboo shoot
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SHINODA-MAKI (tofu rolled in fried tofu)
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Handmade SOBA with WASABI flower
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Grilled tiledfish
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Seasonal steamed rice
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Dessert

22,000H
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Ukai Premium Beef & Seasomal Course

FE AETFHEE BoF)
The smell of the sea. simmer turban shell and shiitake

T4 FE OB LT viv val
Fresh seafood jelly (sea urchin,red clam,squid)

aFrRXE Ko¥F
Charcoal-grilled bamboo shoot
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SASHIMI of today
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SHINODA-MAKI (tofu rolled in fried tofur)
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Handmade SOBA with WASABI flower
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Grilled* WAGYU” Beef
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Seasonal steamed rice
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Dessert

27,500H
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Chef's special course
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Hairy crab, caviar, seasonal ognion, with citrus jelly
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Tilefish bowl in broth, with a bamboo shoot on a side
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SASHIMI of Today
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Steamed minced prawn balls

MRS FITLEXL
Handmade SOBA with WASABI flower
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Grilled abalone and wild vegetables in broth

It BEE L e SMEZT
Beef shabu-shabu, egg yolk and soy sauce with side
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Chef's recommended steamed rice
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Dessert

33,000
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* Ifyou don't like meat, you can change to fish. ¢ Ingredients are subject to change on weather condition. > A 10% service Charge will be added to the 10% tax-included price listed here



