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12:00~16:00(13:30 L.O.)
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Seasonal Lunch Course
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Duck meatball & Turnip
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Yam potato & Mushrooms
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Tuna / Spanish mackerel /
Shiitake mushroom / Vegetables jelly
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Hot pot in cod and Tofu
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Steamed rice with Chicken
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Dessert

7,700
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Special Lunch Course
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Duck meatball & Turnip
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Yam potato & Mushrooms
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Tuna / Spamsh mackerel /

Cod roe / Vegetables jelly
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Ukai Selected Beef “Yaki-shabu”
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Steamed rice with Scallop
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Dessert

11,000H
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*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.

[KABAYAKI Eel rice cooked in a pot ¥4,400/par personj TCrab 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.
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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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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
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Salmon & Salmom roe Salmon & Salmom roe Caviar & Yellowtail
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Jelly with Mackerel Jelly with Mackerel Tilefish & Matsutake mushroom
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IR AR X 8D B Lotus roots & Cram Tuna
Lotus roots & Cram
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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 /
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Th a8 2 KR (74 VRR - +4,40081 / PR — o 4 2 BR - +8,800F) Home made soba & Maitake mushrooms
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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
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Steamed rice with Autumn

Steamed rice with Autumn Steamed rice
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Dessert Dessert Dessert
22,000M 27,500H 33,000M
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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 ]I Crab 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.
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MHEANIZE ) A =2 —NEVERZICA LI LN ITIVET, % All the items on this menu are subject to change without notice.



