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Lunch Course Menu
¥7,700

AHDA—FT )V
Today’s Appetizer

ZiDA—7

Seasonal Soup

IPVREERFF T
Ukai Beef Steak,

T AL DI T
Paella

FH—pea—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

AHOA—F7)V
Today’s Appetizer

ZEHODOA—T
Seasonal Soup

BoRT A7
Steamed Red snapper

IPVREER Y —a
‘URai Beef Steak,

H=VI7 74
Fried Girlic Rice

FH—hea—b—
Dessert ¢ Coffee

kal-tel



Grand Courses

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

XFEHOADIT—A
HEAB TN A—R
Gourmet Course Menu

¥13.200

WL IR IR O~=) 4
Marinated Bonito & Cucumber

HELEXDA H O,
A dish from the chef

AAFDEFFO—ZA
~TFART T 5 =R~
Roasted Sea Bass with Herb

INPFRERLF T
‘URai Beef Steak,

BEEEPIONTZYT
Paella

THY—hea—t—
Dessert < Coffee
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AH)DOWRHED 2 — A
Seasonal Course

¥18.700

FHELRXOA H O
A dish from the chef

RED7VH
Deep-fried Tiger fish

FHiDRA—T
Seasonal Soup

=N DT 7T —)
~ MHEEEE S OFIT~
Steamed Lobster with lemon &I mint

IR —a L
Ukai Beef Steak,

H=V27 742
Fried Girlic Rice

FH—hea—b—
Dessert < Coffee

IWNEARY ¥ )b T—A
Special Dinner Course Menu

¥24.200

HELRXDEYET O
A dish_from the chef with Caviar

TAT T30 T—
~ B RehiT-oR— AR HIz ~
Sauteed Foie gras

FHORA—T
Seasonal Soup

ZRREMDAT—F
~HNBEDAF AN ~
Abalone Steak,

S VEGE -
Top Quality Ukai Beef Steak,

H=I97 54
Fried Girlic Rice

FHY—hea—t—
Dessert ¢ Coffee
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