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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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Chilled Corn soup Chilled Corn soup
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Grilled Eggplant with miso sauce Grilled Eggplant with miso sauce
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Horse mackerel / Pike conger / Sweet fish /Corn /Egg roll Horse mackerel / Pike conger / Sweet fish /Corn /Egg roll
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Clear soup with Seasonal fish Clear soup with Pike conger
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Steamed rice with Sea eel Steamed rice with UKAI premium beef
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Dessert Dessert
7,700 11,000H

AR SIS T, BRFAMMMELZKRE TRISTREVALET I, ZV—7HEHRTORRE BB L TE) 37,
[2rbh) @B E TR +4400H/Bb—A) (2 BATET#)
*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 1'cquired 2 days in advance)
We would like to ask you to change the meal together.

MKBUOGB,FLBEREIBABICEENTHRTT, A v 7L THEBERIT LS v, *If you do not like meat, You can change meat to seafood.
MEANIZEI DA =2 —AEHFERITR L 2P TXVET, % All the items on this menu are subject to change without notice.
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Seasonal Course
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Yam potato Sea urchin Junsai
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Sweet fish with Somen noodles
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Tuna / Seasonal fish
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Pike conger Tempura
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Steamed Egg plants
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Grilled shrimp dumplings in a Green pepper
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Steamed rice with Corn
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Dessert

22,000H
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Ukai Premium Beef & Seasonal Course
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Yam potato Sea urchin Junsai
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Sweet fish with Somen noodles
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Tuna / Seasonal fish
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Pike conger Tempura
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Rosted Beef
{Upgrade to Charcoal-Grilled Fillet +¥4,400]
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Steamed rice with Corn
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Dessert

27,500

£ 12:00~16:00(13:30 L.O.) & 18:00~22:00(20:00 L.O.)
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Chef's Special Course
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Sea urchin
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Steamed Egg plants
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una and seaweed roll with caviar
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Pike conger / Sweet fish

I VEREF L e 3L e 88
(74 VRKBEXRE  +4,400M)
UKAI premium Beef Shabu-shabu
[Upgradc to Charcoal-Grilled Fillet +¥4,400]
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Fried abalone
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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)
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.



