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Wood-fired Course Menu

FHR—aY
YT

Salada

Hihtx iy Te—U=

Clam

ANZ R—=7
Soupe
T EDI/INAAR
or
rax—+t
Pasta
%###—U4V
R AVALSE #ﬁ—n4/
Ukai beef Steak
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Dessert
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Wood-fired Lobster Course Menu
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Steak Dinner Course Menu
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A dish from the chef
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Marinated Sakura Snapper
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Clam Chowder
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Special Dinner Course Menu
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A dish from the chef with Caviar
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Pan-sauteed Foie gras
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Salt-Steamed Abalone
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Ukai Sirloin Steak
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Fried Girlic Rice
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