Lunch Courses
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Ukai Steak Lunch Course
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Roasted Maitake Mushrooms
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Autumn Vegetable and Salmon Marinade
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Chestnut Soup
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‘URai Specially Selected Beef Sirloin or Rump
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Meal
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Dessert

¥13,200

MY —afNZIF ST a— 2L EAET

AR KD — AN DI IR B B A b TS E S O |<

LM OTES B A Y 7z 3RS al-tel
KT T ORI BI(10%) & A THET . BIEH—E 2 (13%) ik L EF

O

¢ O
29) QG




Oy

D)

FH 71— BE
[ L=z - b - T ]
Weekday Dinner Exclusive [ Menu Le Dessin |
S

KB F—F7)L )
~ BOBAREINT ~

Assorted Appetizers
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Baked Maitake Mushroom Cocotte
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Soupe de Poisson

7k Fov
~ X/ ALBTHYV—LY—A ~

Pan-seared Veal
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Dessert
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Dinner Courses
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Seasonal Taste and Selected URai Beef Dinner Course
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Snow Crab and Mushroom Royale
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Please Choose One Appetizer
R 2=F

Chestnut soup
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Meal
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Dessert

¥18,700
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Hachioji Ukai-tei Special Dinner Course
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A Special Dish from the Head Chef
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Sautéed Foie Gras
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Matsutake Mushroom Soup Baked in Puff Pastry
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Abalone
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Seasonal Vegetables
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Selected Beef Steak,
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Claypot rice
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Dessert

¥28,600

QRO

HACHIOJI kO | _te | G

CI/'




