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Lunch Course Menu
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Broccoli and Kuroge Wagyu Prosciutto with Béarnaise Sauce
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‘Gekko” Edible Lily Bulb and Endive Vegetable Gratin
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Baby Chinese Cabbage Pot-au-Feu in Fragrant Duck Consommé
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Salt-Crusted Winter Cod with Rich Winter Vegetable Etuve
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Pan-Seared URai Premium Beef Sirloin with Fragrant Triple-Pepper Sauce

FH— b

Dessert

¥ 15, 400
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Ukai Steak & Abalone Course Menu
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Broccoli and Kuroge Wagyu Prosciutto with Béarnaise Sauce
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“Gekko” Edible Lily Bulb and Endive Vegetable Gratin
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Baby Chinese Cabbage Pot-au-Feu in Fragrant Duck Consommé
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“URai-tei” Speciality Salt-Crusted Abalone with Saffron-Scented Mariniere Sauce
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‘URai Specially Selected Wagyu Sirloin
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Fried Garlic Rice
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Dessert

¥19, 800
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Weekday Lunch Coutse
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Roasted Winter Turnip Potage Finished Tableside
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Winter Vegetables with a Touch of Aged Sherry Vinegar
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Wood-Fired Salmon with Mussels and Refreshing Lemon Butter Sauce
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Roasted Chicken with Aromatic Mushroom Cream Sauce
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Dessert

¥8, 800
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Seasonal Lunch Course
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Roasted Winter Turnip Potage Finished Tableside
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Winter Vegetables with a Touch of Aged Sherry Vinegar
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Wood-Fired Salmon with Mussels and Refreshing Lemon Butter Sauce
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"Chef's selection Charcoal-Grilled” Ukai Specially Selected Wagyu Sirloin
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Japanese Black Wagyu Beef Stewed in Red Wine
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Dessert
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