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Wood-fired Lobster LLunch Course Menu
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Wood-fired Lunch Course Menu
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Ukai Steak & Abalone Course Menu
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Lunch Course Menu
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Salad Salad
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Soupe Soupe
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Bolognese Shrimp pasta
Bolognese
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Iberian pork Ukai beef Steak Lobster
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Dessert
Ukai beef Steak
¥9, 900 ¥13, 200
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Dessert
¥18, 700
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Amuse Amuse
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Today's appetizer Roasted Bream & Bamboo Shoots
DA —T FEHiDRA—F
Seasonal soup Seasonal soup
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Seafood Salt-Steamed Abalone
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Ukai Sirloin Steak

H—=Vw 774 R

WR/AVALS3E X Sy sl = B V7

Ukai Sirloin Steak
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Fried Girlic Rice Fried Girlic Rice
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Dessert Dessert
¥15, 400 ¥19, 800
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