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12:00~16:00(13:30 L.O.)
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Seasonal Lunch Course Special Lunch Course
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~ZAhYHE YHHE BRAOIAHH A~ ~ZAYHE YAHEE BRAOIAH A~
Soy milk Tofu Soy milk Tofu
HRX T H) YEDIL HRX YT H) RO
Potato fritters Potato fritters
(B h) (B k)
A OB ITHE X EFE oIk s
Ehoumaki / Sardine Ehoumaki / Sardine
WY H b o BT WY H bbbz
Hot pot in Clam & Scaweed Hot pot in Clam & Seaweed
B R K BE X Y WEEiEF o — A PE—7
Grilled Spanish mackerle Roasted beef
ERrOUEhbod T, FH0EKRE TR
Steamed rice Steamed rice
END T — b E D —
Dessert Dessert
7,700 11,000H

ki E A2 T, BRAFAMMIBELKR I SRICSEPLVWALTET, ZV— 785 ToEFE+»BEAVWLTEY 7,
[CFEbh)oEEK X TR 4400/ b—A] [8BEKR X TR +4400M/B—A1 TEERK XK  +2750M/b—A1 (2 Ba1%F4)

*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 |/ Bamboo Shoot Rice Cooked in a pot ¥2,750/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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£ 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

ik AZFEZL ik A ERZL RAREG FAFEERA L

Japanese rockfish & Spring vegetables Japanese rockfish & Spring vegetables Steamed egg with mile
P pringveg P pringveg
RF KK RFRHKH ot B E
Sea cel Tempura Sea eel Tempura Peony shrimp & Bottarga
AN FAY A A WX E v —F kT
S T'd & Bort Squid & Bottarga Bamboo shoots & Cram in Hot Pot
qui ottarga
N " BABEE ~Hl ) 2 To8&E v~ A& X v £7
BABE S ~H ) 2 ToBE L~ Grilled bamboo shoots Tuna & Caviar
Grilled bamboo shoots
K& M-I hx8&W IR EAFY —a 4 VR KEEE
Ao ¥Hrl-ihXEw Tuna (7 4 VER : +4,400F)
Tuna Charcoal-grilled Ukai Best Quality Beef Sirloin
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[Can be chang:d to Tenderloin for an additional ¥4,400]

BRI Y HEF T XML T Clam & Seaweed in Hot Pot
Clam & Seaweed in Hot Pot S AR E A — o { YR K X FITbEX BERL
7 <R - Homemade SOBA & Fried Sardine
= (74 VEE : +4,400M)
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Charcoal-erilled Spanish mackerel Charcoal-grilled Ukai Best Quality Beef Sirloin Fon@wribrd
a8 P ’ [Can be changed to Tenderloin for an additional ¥4,400] Steamed Abalone & Seaweed
FH OB 0 FHOEMKE IR FHo S IR
Seasonal steamed rice Seasonal steamed rice Seasonal steamed rice
27— b N 5T b
Dessert Dessert Dessert
22,000H 27,500H 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 ][ Bamboo Shoot Rice Cooked in a pot ¥2,750/par person |

(reservation required 2 days in advance) We would like to ask you to change the meal together.

MKBUOGBAFUBEREIBAICEENTHRTT, R v 7L TBEBEHIT LS v, *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.



