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Seasonal Lunch Course
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Sea bream with “OKOWA”and green peas
2o 2R KK
Bl h 7= C o &g
Grilled bamboo shoot with bonito flakes
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The “ha-sun”Assortment
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Clam hotpot with Wagyu beef hotpot
sea weed and ognion with spring vegetables
¥ 7,700 ¥11,000
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Seasonal Steamed Rice
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Dessert
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5th Anniversary Special Menu

#HA E RE KVal

Prawn sea urchin broad beans with SAKURA jelly
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Grilled bamboo shoot with bonito flakes
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HROFBEE BREXACL
The “ha-sun”Assortment
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Clam hotpot with sea weed

I AR B —o 4 R OKEE
Grilled “WAGYU” Beef
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Seasonal steamed rice
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Dessert

¥ 19,800
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A 10% service Charge will be added to the 10% tax-included price listed here
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Seasomal Course

$hEEXx E RE &KVal
Prawn sea urchin broad beans with SAKURA jelly

b7 I RAML

Fried fish bowi in broth, with a vegetables on a side

G0 RKEE KR
Charcoal-grilled bamboo shoot
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SASHIMI of today
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Clam with wild spring vegetable

FHibiebEELE KRFREL
Handmade SOBA with WASABI flower
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Grilled tiledfish
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Seasonal steamed rice
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Dessert
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Ukai Premium Beef & Seasomal Course

$hHEEX E RE &KVal
Prawn sea urchin broad beans with SAKURA jelly

b o RAEM

Fried fish bowi in broth, with a vegetables on a side

VoI RXEE EhEd
Charcoal-grilled bamboo shoot
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SASHIMI of today

BEx¥ LR
Clam with wild spring vegetable

FHibiebEzEHZLE XRFREL
Handmade SOBA with WASABI flower
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Grilled “WAGYU” Beef

THRLEEM 2KXIR

Seasonal steamed rice
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Dessert

27,500H
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Chef's special course

% XxE7 FIAMNTANT KVal
Hairy crab, caviar, white asparagus, with SAKURA jelly

B b REM

Fried fish bowi in broth, with a vegetables on a side
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Charcoal-grilled bamboo shoot
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REEE THLEEH®K
SASHIMI of Today
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Grilled seasonal clam

FITLLLEASZELE RIa@r 3iHl
Handmade SOBA with WASABI flower

I AR LAY —o 4 VR KEE
Grilled “WAGYU” Beef
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Ch:efs recommended steamed rice
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Dessert

33,000



