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Steak Dinner Course Menu
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Sea Urchin Royale
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Marinated Salmon and Fresh Fig Salad
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Chef’s Seasonal Soup Selection
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Braised "Momoji-Dai" and Autumn Turnip
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‘URai Specially Selected Wagyu Sirloin
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Mushroom “Donabe” Rice
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Dessert
¥22, 000
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Special Dinner Course Menu
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Matsutake Mushroom Royale
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Autumn Return Bonito Carpaccio
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Soup de Poisson Teppan-Seared Threadfin Bream
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Salt-Steamed Abalone
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‘URai Specially Selected Wagyu Sirloin
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Mushroom “Donabe” Rice
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Dessert

¥27, 500
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Counter Dinner (ourse
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Roasted Lotus Root with Red Yuzu Hollandaise
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Autumn Mushroom and Selected Shellfish Salad

HoFEMZM LT FEHOR—-TRL 7T a3y
Autumn Mushroom and Selected Shellfish Salad
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Salmon and Mussel Teppanyaki with Refreshing Lemon Butter Sauce
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URai Specially Selected Wagyu Sirloin
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Fried Garlic Rice
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Dessert

¥16, 500
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Wood-fired Dinner Course Menu
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Roasted Lotus Root with Red Yuzu Hollandaise
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Marinated Salmon and Fresh Fig Salad
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Chef’s Seasonal Soup Selection
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Wood-Fired Grilled Scallops in the Shell with Mushrooms
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URai Special Selection: Firewood-Grilled ARaushi Beef
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Fire-roasted beef minced meat “Donabe” Rice
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Wood-fired Special Course Menu
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Matsutake Mushroom Royale
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Autumn Return Bonito Carpaccio
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Chef's Seasonal Soup Selection
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Fire-Grilled Surf Clams & Mushrooms
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‘URai Special Selection: Firewood-Grilled ARaushi Beef
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Fire-roasted beef minced meat “Donabe” Rice

FHF— | FHF— |
Dessert Dessert
¥19, 800 ¥24, 200
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