FvFa—A
Lunch Course Menu
¥7,700

T3Iz—X
Amuse

INT T Ve —hb
Paté en croiite

AT DRy —D 2
Kidney beans Potage

IPVEREAFL T DU—A |
‘Ukai Beef Steak,

FH—hea—b—
Dessert ¢ Coffee
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Lunch Courses

TH11:00~14:00 L.0./:+H#11:00~14:30 L.O.

ARV X IT o Fa—A
Special Lunch Course Menu

¥11,000
MAERAY 2.640 THROEY —u A 2/ L— R Ty 7l
MAERI¥3520 THUEZ 4 LIZTL— T v 7alhg

AHOF—RT )V
Today’s Appetizer

FHDA—T
Seasonal Soup

& BRI S DF— 2
Red bream &I Shogoin-kabu a la nage

IR —0 A 27 —F
Ukai Beef Steak or “UDON”

H—=I97F4A X HESIEA
Fried Girlic Rice

FTH—hea—b—
Dessert ¢ Coffee

kal-tel



11:00~14:00 L.O.(£BH#1£14:30 L.0.) | 17:00~22:00(20:00 L.O.)

HEBBITNT A=A
Gourmet Course Menu

¥13.200

I2—R
Amuse

INT T2 N—b
®ateé en croiite

I LRGN SDF—V 2
Grouper & Shogoin-kabu a la nage

IPVEREES L T Ou—h
‘Ukai Beef Steak,

LiRar =AY AN A) g
BOTAN Shrimp Paella

TP —hea—b—
Dessert el Coffee
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Grand Courses

H)OWRFED 2 — A
Seasonal Course

¥17.600

FHER KDY E7 Ol
A dish of Cavia from the chef

fiifioo—2
Roasted Angler-Fish

ZHIDA—T
Seasonal Soup

A= NEOT 7T =)V
~I—=RAF TGV~
Steamed Lobster Orange Sauce

IPVERRE Y —0 L 27 —F
‘URai Beef Steak,

H=I27F4A
Fried Girlic Rice

FHY—hea—t—
Dessert < Coffee

fits & 5 W OEGES 2 — R
Special Dinner Course Menu
¥22.000

FHLRXOF Y ET Db
A dish of Cavia from the chef

RIANT ZANGHADFR Y =
White Asparagus

T NEDI)—LA—=T
Crab cream soup

HBNEERA AT~
D EIEZEL
Salt-Steamed Abalone

IO — AL AT —F
Top Quality Ukai Beef Steak,

=975 A
Fried Girlic Rice

FH—hea—k—
Dessert < Coffee



