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Seasonal Lunch Course
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A Seasonal Chilled Specialty
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Homemade SOBA & Pike conger
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Tuna/Duck & Eggplant/

Lotus roots/Tomato
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Seasonal Fish in Hot pot
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Inari Sushi
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Dessert

7,700 H

12:00~16:00(13:30 L.O.)
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Special Lunch Course
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A Seasonal Chilled Specialty
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Tuna/Duck & Eggplant/

Lotus roots/Tomato
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Ukai Wagyu “Yaki-shabu”
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Steamed rice with Summer vegetables
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Dessert

11,000H
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*You may chqnge Steamed Rice to Seasonal Steamed Rice with an additional fee.
TKABAYAKI Eel rice cooked in a pot ¥4 400/par person I Hair Crab and Corn rice cooked in a pot ¥4,400/par person |
(reservation required 2 days in advance) We would like to ask you to change the meal together.
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*If you do not like meat, You can change meat to seafood.
% All the items on this menu are subject to change without notice.
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£ 12:00~16:00(13:30 L.O.) & 18:00~22:00(20:00 L.O.)

k
W ORE T — R ) iR B4 Y E] R T — R HE&b o a—2
Seasonal Course Ukai Premium Beef & Seasonal Course Chef's Special Course
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Hair crab & Green soy beans Hair crab & Green soy beans Hair crab & Caviar
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Sweet fish with somen noodlles Sweet fish with somen noodlles Pike conger
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RIBE KD Pike conger Stonefish
Pike conger . .
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R el ke X Egg plants with miso Tuna & Sea urchin
Egg plants with miso L7154 5 h AR B — o 4 YR
/1§34 Grouper in Hot pot (7 4 VEE : +4,400/ / 4P 4+ —o 4 ¥ EE : +8,800M)
Grouper in Hot pot EHENADL L Charcoal-grilled Ukai Best Quality Beef Sirloin
Summer chctablcs [Can be changed to Tenderloin for an additional ¥4,400 /
E %, % ) ;/?\ £ L % . . N Kobe Beef Sirloin for an additional ¥8,800 (per person)]
Summer Vegetables 7 75*\4\7@,]_‘.4’““7‘—- v A YRR X Y9352 LT hARL
(74 VEE  +4,400F / AP P —o 4 » KE :+8,800M) Corn soup
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Gl‘llled grouper [Can be changcd to Tenderloin for an additional ¥4,400 / i b 75) AR L’ ‘@@‘
Kobe Beef Sirloin for an additional ¥8,800 (per person)] Steamed abalone
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Steamed rice with turban shell Steamed rice with turban shell Steamed rice with Vegetables
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Dessert Dessert Dessert
27,500H 33,000H

22,000H
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*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.
TKABAYAKI Eel rice cooked in a pot ¥4,400/par person )l Hair Crab and Corn rice cooked in a pot ¥4,400/par person |
(reservation required 2 days in advance) We would like to ask you to change the meal together.

*If you do not like meat, You can change meat to seafood.
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% All the items on this menu are subject to change without notice.
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