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Lunch Courses

X7 v Fa—2R
Wood-fired Lunch Course Menu

EVAVNER B4
Salada

FHIDA—T
Soupe

INZAR
BUHAO - WBERO R E T

Pasta

FOVEL”
Iberian pork

¥9, 900 Y13, 200
FHERE

VAUES 2

Dessert

BEmA4
Ukai beef Steak

SHEHERIZIRAZ Y ZI2BETREEN,

HREZ AT NEZ L Fa—R
Wood-fired Crab Lunch Course Menu

EVAVNER B2 4
Salada

Grand Courses

PEET A S —a—R
Wood-fired Course Menu

xNLhF¥abhY—

Charcuterie

EHiDA—TF
Soupe

S B
Vegetables

INZAR
BIAO ~RBERO I E T

Pasta

INZAR
BHAD—mBEONWZLETET

Pasta

HBEE XTI =
King crab

N"AWH A—=7
Soup in Put Pastry

HHr or BB
Ukai beef Steak

Y16, 500

7 b Y ZFH— b

Dessert

KBFHROI—ZALTHELTBY £, NHECOVTIEIHRE TS,
XY N TOMKEITIZIELERL (10%) HATBY £79. BliEI—E 28 (10%) THRWZL %7,

HHr or BB
Ukai beef Steak

¥19, 800

VA UES 2

Dessert

HEEX XTI NET 4 F—a—R&
Wood-fired Crab Course Menu

vxNFabhV—

Charcuterie

IZA
BUAO BRIV £ T

Pasta

NRA@QH RA—TF
Soup in Put Pastry

HBEE XTI =
King crab

HHrF or BB
Ukai beef Steak

¥24, 200

7 b Y ZFH— b

Dessert

WD a— 2% T EEN
XMKAAVDF aAf RIHEFEZ HTBHENELET

R(AY

-
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Lunch Courses
T ZUF 2 HREE D CHEC S

P Z o Fa—=R

Lunch Course Menu

7T3Ia—RX

Amuse

AHDF—FK 7
A dish from the chef

H 2=
Chestnut soup

S

Poached Sea bream

2 IPVERES Y —a A

Ukai Sirloin Steak

H—=Uw 774 A
Fried Girlic Rice

A WES

Dessert

¥15, 400

X—iY 7 u—2AaHEd

MPEEHIE I A A Y ZIZBEThTEN,

Py S EZK LT Fa—R

Ukai Steak & Abalone Course Menu

AHOA—RK 7N
A dish from the chef

F~—Nifgg V=T
Grilled Lobster

% 2—7
Chestnut soup

“IDPVEZRARY X YT (-
fuD SR L
Salt-Steamed Abalone

I PWEREEY—a A v
Ukai Sirloin Steak

H—=Vw 774 &
Fried Girlic Rice

VA DES 2

Dessert

¥19, 800

XBFHROI—ZALITHELTBY 9, ARIZOVTIREITHE TSV,

XY R T ORI LR (10%) HATEY 9, By — R (10%) HW7Z L E£d,

(Grand Courses

Pbx A7 —F7T 4 F—a—2

Steak Dinner Course Menu

7TIa—R

Amuse

AHDOF—RK7
A dish from the chef

NS I X

Raw ham salad

INAR
B AO BRI ET ET

Pasta

ity 7Y —AR—T
Clam Chowder

I PWVWEREEY 7Ta— R
Ukai Ribloin Steak

7 h) 7=}

Dessert

¥22, 000

B AR ¥ VT4 F—a—R

Special Dinner Course Menu

HEFBHUZAE—I7Y—FL FxET
A dish from the chef with Caviar

TxT7T7T7 KRIUL

Pan-sauteed Foie gras

NRAQWH A—T
Soup in Put Pastry

—OPNEBEZARY X YT 4 -
DS AL
Salt-Steamed Abalone

I PWEREPEY—a A v
Ukai Sirloin Steak

H—=IVv 774 R
Fried Girlic Rice

7 Y ZFH— L

Dessert

Y27, 500
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