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12:00~16:00(13:30 L.O.)
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Seasonal Lunch Course Special Lunch Course

FoFef&Hd HILERZL FoFTedd HILERZL

Mushrooms with Steamed Taro Mushrooms with Steamed Taro
BB E» S B EOHITHL G A S LRBEEOHITH L
Soba G: 1k1 & Sweet shrimps Soba Gakl & Sweet shrimps
~BADF ) NT ~ ~BAKDF ) ANF~
LB 2 IEITENDZAEX WL L GAZ LB rETEEARE WL gRZ
Wl LrxEFE RiTAIET Wl bLYEEYE RiFARIET
Tuna/Grilled barracuda/Fig/ Tuna/Grilled barracuda/Fig/
Salmon roe/Egg roll Salmon roe/Egg roll
RKAa e o ZNn ¥ ) 5 T 348442 € Y WEEF T X4 €
Hot pot in Chicken ball & Tofu Ukai Wagyu in hot pot
ABYOLEbosIXITR HEHEER X TR
Steamed rice Steamed rice with Seabream
57— b 57— b
Dessert Dessert
7,700 11,000H

kiR RIc T, BRFIMMMELZKRE TRICTEEVWAEZLT LT,
[2EbL)OESKE TR +4400M/b—A] RRESK X TR +4400A/B—A) [#HWL L Y BESK X TR - +4400M/B—A)
(2BFRETH) Z7V—7ERTORELBBLTE) &7
*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.

[KABAYAKI Eel rice cooked in a pot ¥4,400/par person | [Matsutake Mushroom Rice Cooked in a pot ¥4,400/par person | [Fresh Salmon Roe & Salmon 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.

MBI B,FUBERUIBBICEENTHRTT, A v 7L THEBERIT LS v, *If you do not like meat, You can change meat to seafood.
MEANIZEI DA =2 —AEHFERITR L 2T XVET, % All the items on this menu are subject to change without notice.
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B 12:00~16:00(13:30 L.O.) & 18:00~22:00(20:00 L.O.)
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Seasonal Course Ukai Premium Beef & Seasonal Course Chef's Special Course
R WL BERRmAL ey WL BERBAL YrET70RD
Salmon & Salmom roe Salmon & Salmom roe Caviar & Yellowtail
XEEYKE LS 2 L2 XEEYREFEY 2 LT HEA v InHE o B
Jelly with Mackerel Jelly with Mackerel Tilefish & Matsutake mushroom
Bl AR Y 8 B A R
IR AR X 8D B Lotus roots & Cram Tuna
Lotus roots & Cram
K& & L XEgH L
K& #HF L Tuna sushi Mackerel sushi
fm b FOTEHT AREEL 3 R L — o 4 Y R X
E0FEHIF AFREE L Fried Taro potato (74 VEE 1 +4400R / P49 —o 4 KL +8,800M)
Fried Taro potato B L e Charcoal-grilled Ukai Best Quality Beef Sirloin
Yellow tail in hot pot [Can be changed to Tenderloin for an additional ¥4,400 /
ﬁ G §g¢ L P (;; i : P N Kobe Beef Sirloin for an additional ¥8,800 (pcr pcrson)]
Yellow tail in hot pot d AR LR A RKIE FILEE BH B KA >
Th a8 2 KR (74 VRR - +4,40081 / PR — o 4 2 BR - +8,800F) Home made soba & Maitake mushrooms
He BT R K BE 2 Charcoal-grilled Ukai Best Quality Beef Sirloin N
Grilled Yellowtail [Can be changed to Tenderloin for an additional ¥4,400 / @@E bﬁ % HT v — A
Kobe Beef Sirloin for an additional ¥8,800 (pcr pcrson)] Steamed Abalone

KOK ) B E TR KOE) S5 TR W% 72 TR TALE @A T

Steamed rice with Autumn

Steamed rice with Autumn Steamed rice
ED 7 — b DA BB T
Dessert Dessert Dessert
22,000M 27,500H 33,000M

kimFSIc (., BAFLHMMBELER X ITRICTEIVWALITE T,
[2FEbL)DEBEKE TR +4400M/B—A) [HMELK X TR +4400M/B—A]) T#H\WL L Y @Rk X TR +4,400M/B—A
(2BMBETFH) IV—T7EHRTOEEL BRI TE) T

* You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.
TKABAYAKI Eel rice cooked in a pot ¥4,400/par person [ Matsutake Mushroom Rice Cooked in a pot ¥4,400/par person |l Fresh Salmon Roe & Salmon 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.

KB BFF U BEREIBRIIELYTHTT, A7 v 7ETEERIT (5w, *If you do not like meat, You can change meat to seafood.
MHEANIZE ) A =2 —NEVERZICA LI LN ITIVET, % All the items on this menu are subject to change without notice.



