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Lunch Courses
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FZoFaA—X
Lunch Course Menu

73a—X
Amuse

HRFZLEENLDY T X
Salad

NZZRax—t
Pasta Bolognese

HWATAEDRA—T
White bean soup

DY 7 S —
Steamed Red Sea Bream

2 PVERRESRY T a—R
Ukai Ribloin Steak.

VANWES
Dessert

¥ 15, 400

MUETHM L TEY £9B8RKIFATHM 6 AEEEERTT,
KBFRROI—=ZLITHELTEY £, NEIRDODW T IHA TS,
I N TONMEITIZTHELRE (10%) HEATED £9, BlI@Y—E 2R (13%) HEHELE7.
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Ukai Steak T _Abalone Course Menu

73a—RX
Amuse

A H DR
Today's appetizer

RIGNEDA—T
King crab soup

"OPVIEANRY x Y T A -
fuDEHE AL
Salt-Steamed Abalone

I PWRREEY—a A v
Ukai Sirloin Steak.

KBRS OB TR LE T
Fried Girlic Rice or Seasonal clay pot rice

A WES S
Dessert

¥ 19, 800

AA v BOE Y ERBEFYS, S00ICTROE T 4 LITTAEHRLET

BARAY6, 600 T Y —o A NZTABEEL £

or Z=FiD 1-#1 T HK (eA¥s, 300 )

R(AV

Q)Y

TG




O\Rp

Q)Y

Grand Courses
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Steak Dinner Course Menu

73a—X
Amuse

ENEI):ES
Today's appetizer

HRZLEENLDY T X
Salad

NRZZRax—E
Pasta Bolognese

D7 V) —ARA—F

Clam cream soup

S IPVEHETY 7o —2R
Ukai Ribloin Steak.

VANES L
Dessert

¥22, 000

MUETHM L TEY £9B8RKIFATHM 6 AEEEERTT,
KBFRROI—=ZLITHELTEY £, NEIRDODW T IHA TS,
I N TONMEITIZTHELRE (10%) HEATED £9, BlI@Y—E 2R (13%) HEHELE7.
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Special Dinner Course Menu

BRI DAHOBT IO
A dish from the chef

A HDRR
Today's appetizer

BINEDA—T
King crab soup

“IPVERARY X YT A -
D mHiZ& L
Salt-Steamed Abalone

I PWRREPEY—a A v
Ukai Sirloin Steak.

=V 7FA4 R or ZEfiD 18 TH (w3, 300 )
OEBRIMIEHT OB TR K LET
Fried Girlic Rice or Seasonal clay pot rice

VA NWES
Dessert

¥27, 500
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