LUNCH COURSES

20231 H » 2 H

¥ H12:00~14:00L.0.]|18:00~22:00(20:00 L.0.) /%% 11:30~14:30L.0.17:30~22:00(20:00 L.0.)
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Ukai-tei Classic Style Course
¥ 19,800/ per person
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Today’s appetizer with caviar
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Spanish mackerel
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Seasonal soup
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Abalone
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Beef steak
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Fried garlic rice

FH—

Dessert

a—b— X #L3F MEFEIHIC
Coffee or tea with baked confectionery

¥ “+

yoe * ad,
v * v

BORFELREFDI—R

Special Lunch Course
¥ 13,200 / per person
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Today’s appetizer
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Turnip carbonara-style
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Seasonal soup
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Scallop

IPVEEYE XT—F
Beef steak
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Fried garlic rice
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Dessert

a—b— X KL MEFEIHIC
Coffee or tea with baked confectionery
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Lunch Course
¥ 9,900 / per person
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PORD7S
Lily bulb flan

A Howix
Today’s appetizer
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Clam and seaweed

IDVREFEE KUV
Beef poiret
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Fried garlic rice
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Dessert
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Coffee or tea with baked confectionery
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MARBFENSS— 20T — T OEEREALI—RATOZABLEETORLEEET, KRB SICTHBRB(10%) D EZNTEIET . @Y —EXR(10%)EBIET . MRIRICL-TEMPERICTZHENTZVET, FOITRIEZZL,

¥ We ask every guests to order same course by the table. 3€A 10% service charge will be added to the 10% tax-included charge listed above. ¥Ingredients are subject to change based on weather condition.
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COURSES MENUS

¢ H18:00~22:00(20:00 L.O.) /=£-# 17:30~22:00(20:00 L.0.)

XRBFLBE—00F—TMZOEERALI—RATOZHBLER TOVIZZEE T, ¥ We ask every guests to order same course by the table.
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Chef’s Special Course

¥ 33,000 /per person
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Today’s appetizer with caviar
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Deer and carrot

TOVREFRIANT ANSHR
White asparagus
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Spanish mackerel

DRIV
Aballone

e b4 27 —*
Supreme beef steak

7 DRE
Meal
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Dessert
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Haute Couture Course

¥38,500~ /per person
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As an example...
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Botan shrimp with caviar
2xT IS0V 7T— £V —2R
Foie gras
TIOVRERIANT RANSHFR
White asparagus

PISORDFRE H5AI
Spanish mackerel
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Lobster bisque

fDEEAL BM270F)
Aballone with Black truffle

Vs LY RT—F
Supreme beef steak
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Meal
FH—F
Dessert
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Please let us know what you’d like to eat.
We’ll prepare this course with one of the best Wagyu
“TAMURA” beef & seasonal ingredients based on your favorite.
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¥ A 10% service charge will be added to the 10% tax-included charge listed above. ¥Ingredients are subject to change based on weather condition.



