b B

-H12:00~14:00 L.O./+ H#t11:30~14:30 L.O.

[F8mE]
EZHo 7y FaT—R AXY ¥V 7 v FIT—R
Seasonal Lunch Course Special Lunch Course

o352 Ly hYRLEY YT 2— o352 LT hVRLEY Y 72—
Pureed soup of sweet corn Pureed soup of sweet corn

Hoga FHBEE WY AT oEE

e FHBEE KD 2T o8&
Charcoal grilled eggplant Charcoal grilled eggplant
~MEDE ) ZKE~ ~MEADOH ) ZKE~
Assortment of appetizers in early summer Assortment of appetizers in early summer
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TV xves HEELTIH
Sea bass & clam bowl in broth with seasonal ognion Wagyu beef hotpot with winter melon
RELIELT oI TR Y2352 LHBZITLEEKREITR
Seasonal Steamed Rice Seasonal Steamed Rice
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Y hrnwEB L) EXLFTY — |
Dessert Dessert
¥17,700 ¥11,000

KEANBEFLEERIIBARICEEATRETT, A2V IJETHEEHIFT L EL, If you do not |ike meat, You can change meat to seafood.
HAEANIZKY AZ2—RNBENEEICARZZENTITWET, All the items on this menu are subject to change without notice.
KERTOMEICITHER (10%) NEENTHEY £F, BT —EXK(10%) &Y E£3, A 10% service Charge will be added to the 10% tax-included price listed here
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Seasomal Course

rH98 52 LHpE

Pureed soup of sweet corn with corn

KeEg B X
Pike conger bowl in broth

g bBi&Y
Fresh seafood of the day

TRFEFT BEHRAZGT
Prawn TEMPURA with manganji green pepper

&b L hBEE BRE»IHT
Grilled sweetfish with green soy beans

hmTEHEH LonAdSw #HHEY2L
Simmered eggplant with citrus Jelly

B S 5 W
Deep fried iwagaki Oyster

FEH ELik ZREKE IR

Seasonal steamed rice

I nWEB L) ENDL T — )
Dessert

22,000H
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Ukai Premium Beef & Seasomal Course

rH9s 52 LHE

Pureed soup of sweet corn with corn

RIEE B A
Pike conger bowl in broth
i b#E )
Fresh seafood of the day

TR EFRT BRARALGS
Prawn TEMPURA with manganji green pepper

&) pBEx B 35T
Grilled sweetfish with green soy beans

mTFEHE LAl n HEY 2L
Simmered eggplant with citrus Jelly

IR B —o 4 U KEE
(74 VEFE 1 +4,400H)
Grilled* WAGYU” Beef

*You may change Sirloin to Filet with an additional fee.

T OMWAHERE TR

Seasonal steamed rice

IhWE L) ENL FY— |
Dessert

27,500H

Y ) WEREFOBLINET—R

Chef's special course

B EER XrET
Fresh sea urchin with caviar

RHBE U AXu
Pike conger bowl in broth
BiE B
Fresh seafood of the day
2RV HKEBEZH
Glutinous rice steamed with hair crab
¥ad LB

Pureed soup of sweet corn with corn

W OAN ZA—T7A
Simmerd abalone and wax gourd

I AR B —o 4 v R KEE
(74 VEE 1 +4,400M)
Grilled“ WAGYU” Beef
*You may change Sirloin to Filet with an additional fee.

mEFITLER
(%X TRELT)
Handmade SOBA
*You may change SOBA to Seasonal steamed rice.

I nWEB L) EXNDL T — |
Dessert

33,000H

KEANBEFLEERIIBARICEENATRETT, A2V ITETHEEHIT S, If you do not |ike meat, You can change meat to seafood.

KEANICEY AZ2—RNANEEICHEDZENATINET, All the items on this menu are subject to change without notice.

KIRTOMEIZITHEER(10%) DNEENTHEY ET, BT —EXE(10%) 2&Y £9, A 10% service Charge will be added to the 10% tax-included price listed here



