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Counter Lunch Course
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Roasted Lotus Root with Red Yuzu Hollandaise
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Roasted Autumn Vegetables and Root Crops with Aged Sherry Vinegar
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Chef's Seasonal Soup Selection
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Roasted Chicken with Aromatic Mushroom Cream Sauce
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Lunch Courses
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Wood-fired Lunch Course Menu
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Wood-fire grilled mushrooms with the rich flavor of duck,
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Roasted Autumn Vegetables and Root Crops with Aged Sherry Vinegar
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Chef's Seasonal Soup Selection
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"Chef's selection wood-fired mains” Wood-fired ARaushi Beef or Roasted Lamb
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Japanese Black Wagyu Beef Stewed in Red Wine
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Dessert

¥13, 200
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Wood-fired Special Lunch Course Menu

KRS ROTOHKKYD WOFEHRE & HIT
Wood-fire grilled mushrooms with the rich flavor of duck,
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Roasted Autumn Vegetables and Root Crops with Aged Sherry Vinegar
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Chef's Seasonal Soup Selection
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Wood-Fired Salmon with Mussels and Refreshing Lemon Butter Sauce
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"Chef’s selection wood-fired mains” Wood-fired ARaushi Beef or Roasted Lamb

HBHEORT A VAR
Japanese Black, Wagyu Beef Stewed in Red Wine
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Dessert

Y18, 700
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Lunch Courses
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Lunch Course Menu
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Roasted Lotus Root with Red Yuzu Hollandaise
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Autumn Mushroom and Selected Shellfish Salad
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Chef's Seasonal Soup Selection
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Salmon and Mussel Teppanyaki with Refreshing Lemon Butter Sauce
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Pan-Seared URai Premium Beef Sirloin with Fragrant Triple-Pepper Sauce
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Dessert

¥ 15, 400
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Ukai Steak & Abalone Course Menu
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Roasted Lotus Root with Red Yuzu Hollandaise

ROEBOH NI F a ~FIKOWRHEZIR A T~

Autumn Return Bonito Carpaccio
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Chef’s Seasonal Soup Selection
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Salt-Steamed Abalone
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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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