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Lunch Courses
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Lunch Course Menu

73ia—X
Amuse

D~ R
Marinated fresh fish

D RA—T

Seasonal soup

ARX KRUL
Pan-sauteed Sea bass

2P VRREPEY—a A v
Ukai Sirloin Steak.
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Fried Girlic Rice or Minced beef rice < Truffle

7 Y ZFH— k
Dessert

¥ 15, 400
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Ukai Steak T _Abalone Course Menu

7T3Ia—X

Amuse

fefad 7Y v |k
Fresh fish fritters

FHiDA—T

Seasonal soup

IPNEANY X YT A -
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Salt-Steamed Abalone

5 DR — T A Y
Ukai Sirloin Steak
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(FE%1¥3, 300)
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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

7Ia—X
Amuse

VYL F—T7 X
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Turban shell

fiegan~<Y %
Marinated fresh fish

EHDA—T

Seasonal soup

ARX RUL

Pan-sauteed Sea bass

IPWVEEESY T o —2X
Ukai Ribloin Steak.

ANWES
Dessert

¥22, 000
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Special Dinner Course Menu
BHILE J ) & H OB T
~ FXETRHRAT ~
A dish from the chef with Caviar

7xT7Z7Du—2A b
Roasted Foie gras
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Seasonal soup
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Salt-Steamed Abalone

2P VRREEY—a A v
Ukai Sirloin Steak.
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Fried Girlic Rice or Minced beef rice < Truffle

ANES S
Dessert

¥27, 500
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