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Seasonal Lunch Course
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Home made “SOBA”
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ASSOl‘tI’ﬂCnt Of appctizers

( Tuna/Shrimp/Vegetables/Cod roe/Egg roll )
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Fried pork

AXEE6Rb - ITR
Steamed rice with Lily bulb

£ 57—

Dessert

7,700

12:00~16:00(13:30 L.O.)
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Special Lunch Course
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Home made “SOBA”
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Assortment of appctizcrs

( Tuna/Shrimp/Vegetables/Cod roe/Egg roll )
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Ukai premium beef “SUKIYAKI”
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Steamed rice with Sea bream
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Dessert

11,000H
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*You may changc Steamed Rice to Seasonal Steamed Rice with an additional fee.l Crab Rice Cooked in a Pot ¥4,400/par person
TKABAYAKI Eel rice cooked in a pot ¥4,400/par person(reservation required 2 days in advance) JWe 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 subject to change without notice.
% All prices include tax and are subject to a 10% service charge.
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Seasonal Course
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Rockfish with wild vcgctablcs
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Prawn with citrus jelly

FTANTANTHARKE X
Grilled white asparagus
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Sea cucumber*Ehomaki/ Tuna

LR ARAR X
Spring roll
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Scallop and onion in Hot Pot
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Grilled spanish mackerel
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Steamed rice with whitebait & canola flower
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Dessert

22,000H
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Ukai Premium Beef & Seasonal Course
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Rockfish with wild chctablcs
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Prawn with citrus jelly
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Grilled white asparagus
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Sea cucumber*Ehomaki/ Tuna
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Spring roll

WL HEL T 3468
Scallop and onion in Hot Pot
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Charcoal grilled UKAI premium Beef Sirloin

(Can be changcd to Tenderloin with an additional fee ¥4,400 / per pcl‘son)
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Steamed rice with whitebait & canola flower
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Dessert

27,500

12:00~16:00(13:30 L.O.) % 18:00~22:00(20:00 L.O.)
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Chef's Special Course
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Prawn with citrus jclly
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Red Snapper with wild vegetables
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Blowfish/Tuna*Ehomaki
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Charcoal Grilled UKAI Premium Beef Sirloin

(Can be changed to Tenderloin with an additional fee ¥4,400 / per pcrson)
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Homemade “SOBA” with sardine
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White asparagus with caviar
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Steamed Abalone with seaweed
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Steamed rice with bamboo shoots
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Dessert

33,000H
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*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.l Crab Rice Cooked in a Pot ¥4,400/par person |

TKABAYAKI Eel rice cooked in a pot ¥4,400/par person(reservation required 2 days in advance) JWe would like to ask you to change the meal together.
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*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.
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