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Lunch Course Menu
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Amuse

A HDHR
Today's appetizer

INZ &R
Pasta dishes
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Seasonal soup

e Ak B
Teppanyaki dishes

I PVERRESRY T a—R
Ukai Ribloin Steak.
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Dessert

¥ 15, 400
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Lunch Courses
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Ukai Steak T _Abalone Course Menu
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Amuse

A H DRI
Today's appetizer

FEHDA—T

Seasonal soup
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Salt-Steamed Abalone
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Ukai Sirloin Steak
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KBTS ORI LT
Fried Girlic Rice or Minced beef rice < Truffle
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Dessert

¥19, 800
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Grand Courses
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Steak Dinner Course Menu

73ia—X
Amuse

7 F XD R KGEE
Charbroiled Eel

fiEfad~<Y x
Marinated fresh fish

D RA—T

Seasonal soup
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Pan-sauteed Sea bass

2 PVERRESRY T a—2R
‘Ukai Ribloin Steak.

VANWES
Dessert

¥22, 000
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Special Dinner Course Menu
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A dish from the chef with Caviar

7477 Z7Du—A b
Roasted Foie gras
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Seasonal soup
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Salt-Steamed Abalone
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Ukai Sirloin Steak,
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Fried Girlic Rice or Minced beef rice < Truffle

VANESS
Dessert

¥27, 500

AA L EBOE VREBAKE¥S, 500l TROR T 4 LITTAHB L E T
BAEAAY6, 60012 TR —a A N ZEEH LT

R(A

Q)Y

TG




	2025【Web】鉄板ランチコース.夏(0911～)
	202500818_azamino_menu
	20250911_azamino_menu
	azamino-20250813142010
	20250808_teppan_dinner






