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FoFaA—A
Lunch Course Menu

¥8.800

F—=R7 NI 7L
Hors d'oeuvre Varrier

FHOA—T
Seasonal Soup

IPVFERF LT
‘Ukai Beef Steak,

T —hea—b—
Dessert & Coffee
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Lunch Courses

FH 11:00~14:00 L.0. /- H#11:00~14:30 L.0.

AR X)) FaA—RA
Special Lunch Course Menu

¥11.000

TIz—R
Amuse

AHDOA KTV
Today’s Appetizer

Pt i rRlEl SUE HIORIRAL
Seafood or Abalone
(33— Bk +5.500)
SKPBORHEE R — TR BLE S

IPVERRE -0 Y XU SPVEGE 7L

Ukai Sirloin Steak,  or ‘URai Tenderloin Steak,
(B— NEk +4.400)

H—=V2774 A
Fried Girlic Rice

T —hea—t—
Dessert ¢ Coffee
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grand‘courses 11:00~14:00 L.0. (EHB14:30 L.0.) | 17:00~22:00 (20:00 L.0.)
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Gourmet Course Menu

TIz—RA
Amuse

AHOF—F7 )V
Today’s Appetizer

ROF-DI A BHAA—T
Pie-Wraped Mushroom Soup

HAR=T Y —FL D7Vt
Salt-Steamed Salmon

IPVERRFF T
‘URai Beef Steak,

FH—h
Dessert

¥13.200
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Seasonal Course

T3Iz—R
Amuse

AHDA—RT)V
Today’s Appetizer

TG NEDI)—LA—T
King Crab Cream Soup

A= NEDT 7T —)l
~)—=AFF T~
Sautéed Lobster

IPVFRR -
‘URai Beef Steak,

H=V 7542
Fried Girlic Rice

T —]h
Dessert

¥18.700

IMVREANY ¥ ) A—R
Special Dinner Course Menu

BHELRXOF-r 7 Ol
A dish from the chef with Caviar

THT T D) T—
Sautéed Foie gras

TINEOI)—LA=T
King Crab Cream Soup

“HDNNEERR S YT -
DAL
Salt-Steamed Abalone

SIPVGE -
Top Quality URai Beef Steak,

H=V7 74
Fried Girlic Rice

T —]h
Dessert
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