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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.)
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HERB TN A—A HIOEED 2 — 2
Gourmet Course Menu Seasonal Course
¥13.200 ¥18.700
BHELRIOA H O BHELR KA H ODibh
A dish from the chef A dish from the chef
7Y #ﬁ:@ﬁ—?zm%
Deep-Fried Fish grz[[éc{ Tur6an shell
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Roasted Euccﬁini Cold Corn Soup
SHNEEEESY T KN WEROF—V=
Ukai Beef Steak, Steamed Cutlass fish
A < IR -
FHOWI RY Ry
Seasonal cold pasta Ukai Beef Steak,
TH—hea—b— dy
Dessert eI Coffee Frie Q{zce
T —hea—b—
Dessert < Coffee
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Special Dinner Course Menu
¥24.200

FHLE XA H O
A dish from the chef

TAT T D) 57—
Sautéed Foie gras

LERAZLDOHBA—T
Cold Corn Soup
“IPNEEARY VT A~

DB AL
Salt-Steamed Abalone

SIPVEGE -
Top Quality Ukai Beef Steak,

i rzedy Q{zce

FH—hea—b—
Dessert < Coffee
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