ER BBEROBILZEX

_ [RamE]
EHo 7y Fa—2R

Seasonal Lunch Course

EhzeKEFRDBRL

Scallop and Autumn vegetables

ROt X BEAEEITH L

Fried lotus roots and prawn

~KDF ) NF~
WYL #1277k
BABAL HLHZhX
Assortment of appetizers in Autumn
(tuna, salmon roe & chrysanthemum

chawanmushi, spanish mackerel)

PEBER/ FT EHELT

Chicken and mushrooms in Hot Pot

Kb - 1L TR

Steamed rice with salmon

£ BT -

Dessert

7,700

12:00~16:00(13:30 L.O.)

AR I 7 v Fa2—R

Special Lunch Course

EhzreKEFRDBRL

Scallop and Autumn vegetables

ROt XA ITHL

Fried lotus roots and prawn

~ OB A~
WYL WA 7rhRH
WABAL BAHZRX
Assortment of appetizers in Autumn
(tuna, salmon roe & chrysanthemum

chawanmushi, spanish mackerel)

IHhVEEF YR FLe AL o8

Ukai premium beef and mushrooms in Hot Pot

ABREKRXEIR

Seasonal steamed rice

R )

Dessert

11,000H

kit Ic (., BRFLAMMMBELKRETRICTEEIWALITE T,
TEDEEEILE TR + 2,750/ b—A) [2FELYDEEIRE TR +4400R/b—A] 7NV —T7E_TOER L2 BEWL (b)) T

*You may changc Steamed Rice to Seasonal Steamed Rice with an additional fee.l Grilled sweetfish rice cooked ¥2,750/par person ]
'KABAYAK Eel rice cooked in a pot ¥4,400/par person]We would like to ask you to change the meal together.

MBI B,FLBEREIBBICEENTHRTT, A v 7L THEBERIT LS v, *If you do not like meat, You can change meat to seafood.
MEANIZEI DA =2 —AEHFERITR L 2T XVET, % All the items on this menu are subject to change without notice.
TN TOMBRITILERR0%) 1A IR TE) 23, NEY—EZABHA0%) +&RY 27, % All prices include tax and are subject to a 10% service charge.



a] DR T — A

Seasonal Course

FREH NS Va2 bz

Sulf clam and salmon roe with jclly

e BARA L~ Y~
Steamed lotus roots
PETENDAEET FAHEME
Grilled barracuda/Tuna
WE LA LNF

Simmcrcd OCtOpUS ‘Jlld taro

Lo¥vasssk

Homemade soba with yam

ZRB7 TR FT EH
Grouper and mushrooms in Hot Pot
HRTG ¥ AR GBEX
(s IR ETH)
Wild duck and eggplant

(*Fish option available)

WIFTYeR, FoEkx TR

Steamed rice with mushrooms and fried tofu

BN 7P — b

Dessert

22,000H

EH bRZ X

B 12:00~16:00(13:30 L.O.) % 18:00~22:00(20:00 L.O.)

S hngl bk v ] ook T — R

Ukai Premium Beef & Seasonal Course

FREHFWSL Va2 bHEZT

Sulf clam and salmon roe with chy

e EARA L~ v iR H~

Steamed lotus roots

PETENEE FCAHEMBS
Grilled barracuda Tuna

WEO A LNF

Simmered octopus and taro

LoFrsrik

Homemade soba with yam

ZRBE7 TR FT

Grouper and mushrooms in Hot Pot
I ;AR B —o 4 R KEE X

(74 VESE : +4,400M)

Charcoal-grilled Ukai Premium Beef sirloin

(Can be changed to Tenderloin with an additional fee ¥4,400 / per person)

BITY R/, FoEkx TR

Steamed rice with mushrooms and fried tofu

BB T b

Dessert

27,500H

FREELIVEIT—Z
Chef's Special Course

¥rET70RD
Special dish of caviar

ZRBE7 YR/ F BH

Grouper and mushrooms in Hot Pot

~FPHOFLA~EF 0L T Ak X

Taro and bottarga

AR EE) L CHEBS

Seabream Tuna

PR L 5 IFE R
Kobe beef shabu shabu

LoFrsssk

Homcmadc soba VVith yam

FHBEERKEE FHbA
Grilled spiny lobster

ol L UeKEEKR S IR

Steamed rice with salmon

BB T

Dessert

33,000H

kiRt Ic (. BRFIMMMBELKR I TRICTEEIWALIT I T,
[TEDEEEI xR . + 2,750/ B—A

KB BEFLBERIBEICEAE VTR TS, A v 7L TEEBRUT L 30w,
MEHEANIZE D A 22 —NEVFERICL LI ENTEVET,
KT XCOMBIZITERPL(10%) 24 ENnTE) £, RY—EZHA0%) 2R £¥,

(2P ) DEBERE TR +4400F/B—A] ZV—7%HKTHEEZ L2 BEWLTE) £,
*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.l Grilled sweetfish rice cooked ¥2,750/par person |
Y g parp
KABAYAK Eel rice cooked in a pot ¥4,400/par person]We would like to ask you to change the meal together.

*If you do not like meat, You can change meat to seafood.
% All the items on this menu are subjcct to changc without notice.
% All prices include tax and are subject to a 10% service charge.





