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Seasonal Lunch Course

2£H Y

Yam tofu with Mozuku seaweed

Yy ra— v RER

Tempura
~Sweet fish & Baby corn~

@y 7 5L T ) ARTESEL

Bonito / Sea eel sushi

PEHT 258

Hot pot in Chicken and onion

TR RKME
Grilled Sea bass

o1 TR

Seasonal steamed rice

END T —

Dessert

7,700

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

AN x N7y F IR
Special Lunch Course

£H Y

Yam tofu with Mozuku seaweed

ey r7ra—2 RER
Tempura
~Sweet fish & Baby corn~

@y 7 5T ) ARTESEL

Bonito / Sea eel sushi

T EY 55

Hot pot in Sea bass

SRR T2 b=
Roasted beef

FWoEKRE IR

Seasonal rice cooked in a pot

#ND T = b

Dessert

11,000H
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(2 BATET#)

*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.

TKABAYAKI Eel 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.

HBUPBEF U BEMUEBRIERYTRTT, 229 7L TEEHI (£ 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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Seasonal Course

A ELETEHRT AL NTANTH A
White Asparagus

v 7 s T

Bonito

aeRrirrnx

Platinum Pork & Onion

FITLbEH L /M LR

Homemade Soba & Sweet fish

Br LR ¥t
Clam & Spring Vegetables in Hot pot

a] &

Seasonal Fish

iR ER X TR

Seasonal steamed rice

BN 57— b

Dessert

22,000H

A BoZE s

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

VAR EF G ORT T — R

Ukai Premium Beef & Seasonal Course

A ELETEHERTA NTANTH A
White Asparagus

g Y7 s T

Bonito

HE#] ) 5 kX
Grilled Tilefish

FIIbHEX MERSS

Homemade Soba & Sweet fish

By LE %
Clam & Spring Vegetables in Hot pot

Y BV HEF T — 2k E—7
Rosted Beef

AR EIR X TR

Seasonal steamed rice

BN 7 — b

Dessert

27,500

L.O.)

HEEBIrEI—2Z
Chef's Special Course

¥ r ET7 0%

White asparagus & caviar

R
~FlxrETo—%Rit T~
Tile fish & Bamboo shoots soup

&N FF]

Spring seasonal fish sushi

BORKBEEZXY7) v b
Bamboo Shoots

P L 8A L

Steamed Spiny lobster

I VERiEFT - P E—7
(y—vo 4 &P +2,200M/7 1+ VEE  +4,400M)
Rosted Beef
[Sirloin +¥2,200 / Filet +¥4,400]

FITLERS R B X
Karasumi Soba & Sakura Shrimp Kakiage

BB T — b

Dessert

33,000H

kB 2Ic T, BRFAMMBRELKREIRICTEEZVWALZTET, V-7 ToEEL2BEAVWLTE) 7,

[2FEL)DEEK S TR +4400M/B—A ]

*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.

(2 BATERT49)

KABAYAKI Eel rice cooked in a pot ¥4,400/par person(reservation required 2 days in advance)

HKBWVBEFLBEMRRIBBICEL LT TS, A8 v 7ETBEBIT( EF 30,
MEANICE N A2 —RENFREIC L, 28T EET,

We VV()uld llkC to &Sk you to changc thC mcal tOgCthCl'.

*If you do not like meat, You can change meat to seafood.
% All the items on this menu are subject to change without notice.



