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Lunch Course Menu
¥7,700

TIz—X
Amuse

AHOA—R7)V
Today’s Appetizer

BTEeoar L
Shrimps Conchiglie

IPVRERF-FL T AT —F
‘URai Beef Steak,

7T —hea—b—
Dessert ¢ Coffee
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Lunch Courses

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

ARV )N Fa—A
Special Lunch Course Menu

¥11,000
MOERH¥2.640 THRORY — 0 A 27/ L— R 7 v 7l
MOEHIY 3520 THOR 7 4 LIZZ L—RT v 7lhE

AHOF—RT )V
Today’s Appetizer

FHDOA—T
Seasonal Soup

HROY 77—V
Steamed Red snapper
IPVREE - AT —F
Ukai Beef Steak,

H—=Vr7 4R
Fried Girlic Rice

FH—hea—b—
Dessert ¢ Coffee




Grand Courses

APNEEZNRY )L A—A
Special Dinner Course Menu

¥24.200

HELRXDFYET O
A dish from the chef with Caviar
TXT T 5DV T —

~ R OR— ARz~
Sauteed Foie gras

FHOA—T
Seasonal Soup

“PEREMID AT —F
~PEDAY A~
Abalone Steak,

HIPOHE - A
Top Quality Ukai Beef Steak,

=V 774 A
Fried Girlic Rice

FHF—hea—b—

11:00~14:00 L.O.(£BH#1£14:30 L.0.) | 17:00~22:00(20:00 L.O.)
XPHDOADa—R
HERBITN 2 A—R HOWRFED 21— R
Gourmet Course Menu Seasonal Course
¥13.200 ¥18.700
75‘/2%5’5}?\7};;% }g:’;éf\ﬁﬁ S FHIREDA H O
White ﬂspamgnus o Clam A dish from the chef
MR IMERERO=) R DTV
Marinated Bonito L Cucumber Deep-fried Tiger fish
Zf%g)@ﬁn;zl\ FHiDOZA—7
~TFART TS5 =R~
Q{oaster-Sea @ais/ with Herb Seasonal Soup
A—NHEEDT 7T =)
IR F LT ~ DL POFEIT~
Ukai Beef Steak, Steamed Lobster with lemon & mint
. - IR —a
%ﬁc‘:,}ﬁﬁg =7 Ukai Beef Steak,
FHF—pea—t— A y512
Dessert ¢ Coffee Fried Girlic Rice
TP —hea—b—
Dessert e Coffee
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Dessert < Coffee
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