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Lunch Courses (Grand Courses
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Wood-fired Lunch Course Menu Wood-fired Course Menu
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Salada Charcuterie
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Soupe Vegetables
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Pasta Pasta
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Iberian pork Ukai beet Steak Ukai beef Steak
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Dessert essert
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Lunch Course Menu
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Amuse

AHDF—FK 7
A dish from the chef

ZEHDA—T

Seasonal soup
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Poached Sea bream
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Ukai Sirloin Steak
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Fried Girlic Rice
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Dessert

¥15, 400

X—iY 7 u—2AaHEd

MPEEHIE I A A Y ZIZBEThTEN,

Py S EZK LT Fa—R

Ukai Steak & Abalone Course Menu

AHOA—RK 7N
A dish from the chef
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Grilled Lobster
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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
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Dessert

¥19, 800
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Steak Dinner Course Menu
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Amuse

AHDOF—RK7
A dish from the chef
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Raw ham salad
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Pasta
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Clam Chowder
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Ukai Ribloin Steak
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Dessert

¥22, 000
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Special Dinner Course Menu
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A dish from the chef with Caviar
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Pan-sauteed Foie gras

ZHiDZA—F

Seasonal soup
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Salt-Steamed Abalone
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Ukai Sirloin Steak
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Fried Girlic Rice
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Dessert

Y27, 500
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