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

oOZLNY N5
Duck meatball & Turnip

Yam potato & Mushrooms

~BARDOE ) NF~
A& X b LRk B X
MAAME TARL HILERY 2 L
Tuna / Spanish mackerel /
Shiitake mushroom / Vegetables jelly

BEBYrr )0 38 ~EFRHL ¥~
Hot pot in cod and Tofu

FPEHBD - IF TR

Steamed rice with Chicken
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Dessert

7,700
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Special Lunch Course

oL N L35
Duck meatball & Turnip

LoFYRAREDZ ~Hlh ZTo8Eg L~

Yam potato & Mushrooms

~BAKOF Hh N~
RKE S b Lk e X
EFRIL HILBERY 2L

Tuna / Spamsh mackerel /

Cod roe / Vegetables jelly

I VEREF O 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 cha ange Steamed Rice to Seasonal Steamed Rice with an additional fee.
KABAYAKI Eel rice cooked in a pot ¥4,400/par person]l Crab 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.

HKBUIBEF L BERBBERICEE ST TT., R v 7L THEEBIT L 30w,
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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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Seasonal Course

HE > EKL

Steamed tilefish with turnip

EFRAHYER

Flounder and dried mullet roe

Ao 2

Assorted Tuna

BEFOBERIT
Fried Taro

oLNY FTI-WmA D BH

Hot pot in Duck meatballs & Leek

HUBE S D305 EAT
Grilled Turnip & Monk liver

HB Y EFRKEES
Grilled Cod & Cod roe

Bk 300 258K E TR

Steamed rice with mushrooms
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Dessert

22,000H

—

bowd &

B 12:00~16:00(13:30 L.O.) & 18:00~22:00(20:00 L.O.)
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Ukai Premium Beef & Seasonal Course

0 305 & L

Steamed tilefish with turnip

ETFH AR

Flounder and dried mullet roe

Az

Assorted Tuna

BEXOEHI
Fried Taro

ABrTlaio bk
Hot pot in Cod & Leck
AHBE % 0305 EEAT
Grilled Turnip & Monk liver
) ot B —o 2R KBE X
(7 4 VER : +4,4001)
Charcoal-grilled Ukai Best Quality Beef Sirloin

[Can be changed to Tenderloin for an additional ¥4,400]
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Steamed rice with mushrooms
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Dessert

27,500

HEEBIrEI—2Z
Chef's Special Course
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Snow crab & Caviar

EFREZD
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Flounder
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Assorted Tuna

BEF OB
Fried Taro

PR Y 9350 B
Hot pot in spiny lobster & Turnip

ALBoORKEEE Y — R
Grilled abalone

D o kAR A BE X
R xEToHkK
Ukai Selected Beef

and Steamed rice
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Dessert

33,000H
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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 ]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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*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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Seasonal Course

FRE LA L
Steamed snow crab in clay pot
BEFBEHT ~H) o8&y~
Fried taro with bonito flakes
~AD 7 ) AT ANT~
A2 Eb 74T a2 ltkxa<
WM B FwmER
Winter appetizer plattcr
Tuna / Flounder jelly / Arrowhead / Lotus root

KAL) FEHmELT
Yellowtail sukiyaki hot pot
Ik EF T -2 P E—7T
LA —o 4 Y RKBEERR +3,300M/
JeiREAE LR KEER 1 +7,700M)

UKAI roast beef
[Can be changed to Sirloin Steak for an additional ¥3,300/
Tenderloin Steak for an additional ¥7,700])

BEraeolERE IR

Rice with mullet roe and lily bulb
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Dessert

19,800H
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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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NAKR kappou ukai [A %] #F5)2— 2

Seasonal Course

FRILSLAL
Steamed Kinki fish with turnip

KB ILI N X v ET

Tuna & Caviar

gAYy b

Steamed abalone

BRELELFITL—OEX
Snow crab Tempura & SOBA

PR R KB 5
Grilled Spiny lobster

A WX 318
Hot pot in Tuna & Leek

ERBER XK

Steamed rice with Snow crab
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Dessert

49.500H
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Seasonal Course
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Steamed Female Snow crab

KBS LIV X v ET
Tuna & Caviar
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Sashimi Snow crab
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Flounder

BAKRNL —uBE

Tempura Snow crab

R KK
Grilled Snow crab

BrdRE gReELT
Hot pot in Snow crab & Turnip

BERrEREEREIR

Steamed rice with Snow crab
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Dessert

66.000 F ~
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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.
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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.
XAl prices include tax and are subjcct toa 10% service chargc.



