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Lunch Course Menu
¥7,700

AHDA—FT N
Today’s Appetizer

FHOA—T
Seasonal Soup

AyF—=Du—RAh
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Roasted Zucchini

IIPRERZ T
‘URai Beef Steak,

FH—hea—k—
Dessert ¢ Coffee

MBI RS Y 7B TR &N,
MBTRROA—ALTMEL TBYE T NFT OV TIITHER FEW,

MP R TOMREITIZI B0 %) A THEVET . HIHRY—ERRH10%) F L E T,

Lunch Courses

TH11:00~14:00 L.0O./+H#11:00~14:30 L.O.
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Special Lunch Course Menu

¥11,000
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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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Gourmet Course Menu

¥13.200

FHILE XA H O fh
A dish from the chef

D7V
Deep-Fried Fish

AyF—=Du—Ah
~vn—)LEET~
Roasted Zucchini

IPVFEERLF T
‘Ukai Beef Steak,

FiOWmESRE
Seasonal cold pasta

FH—hea—b—
Dessert < Coffee
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11:00~14:00 L.O.(H#I£14:30 L.0.)

Grand Courses

A)DOWRHED 2 — A
Seasonal Course

¥18.700

FHLE XA H O dh
A dish from the chef
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ERALDHRA—T
Cold Corn Soup

KNBEIERYF—=DF—V 2
Steamed Cutlass fish with Zucchini

IR —a L
‘Ukai Beef Steak,
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FH—hea—b—
Dessert ¢ Coffee

| 17:00~22:00(20:00 L.O.)
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Special Dinner Course Menu

¥24.200

HELEXDFYET Ok
A dish_from the chef with Caviar

TAT 7 7DVT—
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Sauteed Foie gras

ERAZLDOWBA—T
Cold Corn Soup

ZREEMD AT —F
~ROIEL Iz~
Abalone Steak,

IR -
Top Quality Ukai Beef Steak,

H=I2 754
Fried Girlic Rice

FH—hea—b—
Dessert ¢ Coffee
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