XPEHDADIT—R
FvFa—A
Lunch Course Menu
¥7,700

AHDA—FT N
Today’s Appetizer

FHOA—T
Seasonal Soup

AyF—=Du—RAh
~yu—)HEHIT~
Roasted Zucchini

IIPRERZ T
‘URai Beef Steak,

FH—hea—k—
Dessert ¢ Coffee
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Lunch Courses

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

ARV XN T Fa—A
Special Lunch Course Menu

¥11,000
MOERA¥ 2,640 TRGRY —u A VIZFL— R Ty 7lhE
MIERA¥ 3,520 THOR 7 4 LT/ L— RT v 7l

AHOA—F7 NV
Today’s Appetizer

ZEWDA—T
Seasonal Soup

AAFDOFHF HEI—Z
~FFART T T =R~
Roasted Sea bass

IPREE -1
‘URai Beef Steak,

H=V27F742
Fried Girlic Rice

FH—hea—b—
Dessert ¢ Coffee
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Grand Courses

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

XPFHDADIT—A
HEARET N A—R
Gourmet Course Menu
¥13,200

BRI A H e
A dish from the chef

o7V vh
Deep-Fried Conger

AvF—=pu—Ah
~ynu—)VELIz~
Roasted Zucchini

IPERRF T
‘Ukai Beef Steak,

FHOHR NS
Seasonal cold pasta

FH—hea—b—
Dessert e Coffee
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HOWRDO—A
Seasonal Course

¥18,700

BHEEXOAHDRS
A dish from the chef

JREDTVVE
Deep-fried Tiger fish

ZiDA—TF

Seasonal Soup

== NWgEDOT 7T —)
~/NHEEEEI MOFY T~
Steamed Lobster with lemon I mint

IR -
‘URai Beef Steak,

H=V27F4 A
Fried Girlic Rice

FH—hea—t—
Dessert < Coffee

IPVEFEARY ¥ )L I—A
Special Dinner Course Menu

¥24,200

HELREXDFYET Okl
A dish_from the chef with Caviar

TAT 75D T —
~BOSEH T On—R Rz ~
Sautéed Foie gras

FHiOA—TF
Seasonal Soup

=MD AT —%
~PBEDAZ AL ~
Abalone Steak,

MR-
Top Quality Ukai Beef Steak,

H=V9 7574 A
Fried Girlic Rice

FH—hea—t—
Dessert < Coffee



