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Lunch Course Menu
¥7,700

AHOAF—R7)N
Today’s Appetizer

ZEHiOA—T
Seasonal Soup

IPVERRLF T
‘Ukai Beef Steak,

TAIAHDONZYT
Paella

FH—pea—k—
Dessert < Coffee
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Lunch Courses

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

ANRY IV FaA—A
Special Lunch Course Menu

¥11,000
XAKAY 2.640 THROBEY—u A T L—RT v 7lfE
MAKIY 3520 THaR 7 4 LIZ/ L— RT v 7iffg

AHOA—R7)V
Today’s Appetizer

FHDORA—T
Seasonal Soup

WoHT A7
Steamed Red snapper

IPVERR—a
URai Beef Steak,

H=V2774 A
Fried Girlic Rice

FH—hea—b—
Dessert < Coffee
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Grand Courses

IPNEARY ¥ )L T—A
Special Dinner Course Menu
¥24.200

FELE KD T Dbl
A dish from the chef with Caviar

TAT T 70T —
~ P T OR— AN ~
Sauteed Foie gras

FDOA—T
Seasonal Soup

11:00~14:00 L.O.(£BH#1£14:30 L.0.) | 17:00~22:00(20:00 L.O.)
KFHOHDIA—R
HEARB TN~ a—A HOED 2—Z
Gourmet Course Menu Seasonal Course
¥13.200 ¥18.700
:lhﬁyﬁgfggﬁgipiﬁz FHERIDA H Db
Green jélsparag;ts o Clam A dish from the chef
HIREMECRHRDO< YR READTVVH
Marinated Bonito L Cucumber Deep-fried Tiger fish
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~TTART 75 —K~
Q{oastez;Sea @ais/ with Herb Seasonal Soup
A—NAEEDT 7T =)

IPVRERAZ T
‘URai Beef Steak,

BREESIONT)T
Paella

F WP —pea—b—
Dessert e, Coffee
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~ MHEEE S ORIT~
Steamed Lobster with lemon &I mint

PO —a A
‘URai Beef Steak,

H=V97 74
Fried Girlic Rice

FH—hea—b—
Dessert eI Coffee

—RRPEMD AT —F
~PEDARZ A~
Abalone Steak,

HIPOEGE Y —a A
Top Quality Ukai Beef Steak,

H=V97F14 A
Fried Girlic Rice

TH—pea—k—
Dessert ¢ Coffee
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