Lunch Courses

B 11:00~14:00 L.0./ L H#11:00~14:30 L.0.
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Lunch Course Menu Special Lunch Course Menu
¥7.700 ¥11.000
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Hors d'oeuvre Varrier Amuse
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Today’s Appetizer
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Seafood or Abalone
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Ukai Sirloin Steak,  or URai Tenderloin Steak,
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Dessert & Coffee Fried Girlic Rice
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MBI AY Y 7B TR TS,
KB TRROA—ZSTMELTHVET . WA OWTIITHEGRR FEW,
T RTOMIREITIZR 10 %) A THBOET g —E2RH10 %) R WL E 5,

AZAMINO

kal-tel



Grand Courses

11:00~14:00 L.0. (EH#14:30 L.0.) |17:00~22:00 (20:00 L.0.)
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Gourmet Course Menu Seasonal Course Special Dinner Course Menu
¥13.200 ¥18.700 ¥24.200
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A dish from the chef Seasonal Caprese A dish from the chef
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Crab Flan A dish from the chef Sautéed Foie gras
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Ukai Beef Steak, Sautéed Lobster Salt-Steamed Abalone
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Dessert & Coffee Fried Girlic Rice Fried Girlic Rice
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