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

oOZLNY N5
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

#ND T = b

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

I MVEREF BEX L e S8
Ukai Selected Beef “Yaki-shabu”
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Steamed rice with Yellowtail and Turnip
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Dessert

11,000H
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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 personj [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.

HBUYBEFLBEMUEBRIERYTRTT ., 229 7L TBEHI (£ 20,
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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
HE LA L HE LKL Bx b7
Steamed tilefish with turnip Steamed tilefish with turnip Snow crab & Caviar
EFRHLER EFBLER EPREED
Flounder and dried mullet roe Flounder and dried mullet roe ~ BT Y AR R~

At i Flounder

Assorted Tuna

Assorted Tuna N Rt 7
v b o . HE Do F Assorted Tuna
/&%d?;m Bt Fried Taro potato
Fried Taro potato e o -
ABY TEBAD BR AEF ORI
SRSy (R (WEN:: [ DR 2% /A Hot pot in Cod & Leck ried laro potato
Hot pot in Duck meatballs & Leck JHE X 50 ERAT FREE Y 3500 BK
AUHE X 300 @A Grilled Turnip & Monk liver Hot pot in spiny lobster & Turnip
Grillchurnip&Monklivcr 3 75,\’\;]%’]:4-_47:._‘9,{ \/}i))\b%%‘ ?‘}i L?@@})”i}(i}%% By — %
Ay EF % KHEX (7 4 VER : +4,400F) Grilled abalone
C;:l'i“Cd Cod & Cod roe Charcoal-grilled Ukai Best Quality Beef Sirloin
[Can be changed to Tenderloin for an additional ¥4,400] 9 &%ﬁr‘*l‘ ‘:“%‘ i% X
BrAk D X0 28K X TR MO X0 25k 5 TR KEEZToHK

UKAI beef with miso Steamed rice

Steamed rice with mushrooms Steamed rice with mushrooms
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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 ]l 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.

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.
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B 12:00~16:00(13:30 L.O.) K 18:00~22:00(20:00 L.O.)
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Seasonal Course

FHRE LA L
Steamed snow crab in clay pot
BELFEHT ~H) ETo®&EG Y~
Fried taro with bonito flakes
~AD T ) AT ANT~
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Winter appetizer platter
Tuna / Flounder jelly / Arrowhead / Lotus root

RIS E 8 T
Yellowtail sukiyaki hot pot
S EEF T — 2 E—7
(I v EF—of v R KBEESEE +3,300M/
d B EFE LR KBEX D 4+7,700M)
UKAI roast beef

[Can be changed to Sirloin Steak for an additional ¥3,300/
Tenderloin Steak for an additional ¥7,700]
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Rice with mullet roe and lily bulb
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Dessert

16.500H

NAR kappou ukai [A %] #3222 — 2

Seasonal Course

TR LAL
Steamed Kinki fish with turnip

KBNS L F v BT
Tuna & Caviar
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Steamed abalone

BRELEFITL—OUEXR
Snow crab Tempura & SOBA

PR R KB X
Grilled Spiny lobster

A# hX 14
Hot pot in Tuna & Leek
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Steamed rice with Snow crab
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Dessert

49.500H
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*Please note that due to the availability of ingredients, items may end early, the menu content may change, or prices may vary.

MBWULIBEFLBEREBRIIEENTHRTT. Ry 7ETHEERI L E X0, *If you do not like meat, You can change meat to seafood.
MAEANIZE D A Z 2 —REHNBERITL L IUNFTXWET, % All the items on this menu are subject to change without notice.
YN TCOMBIZTHER(10%)» 4 ENTE) 2T, HBRIY—E2HA0%)2KR) 2T, % All prices include tax and are subject to a 10% service charge.



