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Seasonal Lunch Course
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Yam tofu with Mozuku seaweed
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Tempura
~Sweet fish & Baby corn~
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Bonito / Sea eel sushi
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Hot pot in Chicken and onion
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Grilled Sea bass
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Seasonal steamed rice
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Dessert

7,700

12:00~16:00(13:30 L.O.)
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Special Lunch Course
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Yam tofu with Mozuku seaweed
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Tempura
~Sweet fish & Baby corn~
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Bonito / Sea eel sushi
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Hot pot in Sea bass
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Roasted beef
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Seasonal rice cooked in a pot

#ND T = b

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 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
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Junsai & Prawn

HEEEHG T Y v 72— KGR
Sweet fish
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Seasonal fish
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Sea eel sushi

HhaF 0 B FFokg
Grilled Eggplants with miso
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Tilefish
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Seasonal steamed rice
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Dessert

22,000H
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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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Ukai Premium Beef & Seasonal Course
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Junsai & Prawn
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Sweet fish
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Seasonal fish
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Sea eel sushi
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Grilled Eggplants with miso
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Rosted Beef
[Sirloin +¥2,200 / Filet +¥4,400]
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SC;ISOHC{I stcamcd rice
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Dessert

27,500
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Chef's Special Course
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Sea urchin & Caviar
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Seasonal fish sushi
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Junsai & Abalone
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Fried Shrimp dumplings
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Rosted Beef
[Sirloin +¥2,200 / Filet +¥4,400]
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Home made SOBA
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Dessert

33,000H
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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 person(reservation required 2 days in advance)

WC VVOUId llkC to ask y()ll to changc thC mcal t()gCthCl’.
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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.



