Lunch Courses

FvFa—R

Lunch Course

TI2—A

Amuse

YV HDYT— $F 5T
Sauteed Squid

FEDOA—F

Seasonal Soup

IPREEEZ L TN DO F-DERTL (80g)
Ukai Premium Beef Rump Steak with Bumboo Shoot

FH—hea—t—
Dessert ./ Coffee

¥7, 150

RIS TEMPEFITRLIENTEVET,

*Ingredients are subject to change based on weather condition.

I—RIEF24HEE D THLTFEW,

We are very sorry but we only serve these menu froom a minimum order of two.

ARV YN T o FaA—RA

Special Lunch Course

TI2—R

Amuse

YU HDYT— $FF T
Sauteed Squid

AVEBRBRDF—V2
Soup Style Sauteed Rockfish and Spring Vegetables

IPVEEE Y -0/ AT —3 (100g)

Ukai Premium Beef Sirloin Steak

=V A
Garlic Fried Rice

THY—hea—b—
Dessert ./ Coffee

¥9, 900

KT X TOMKIZITIEERLN10%) B A THBOET, s —L2pH10%) JHRW - LE T,
A 10% service charge will be added to the 10% tax-included cherge insted avobe.

HOWERDZ o Fa—A

Seasonal Lunch Course

HOFE<VR

Marinated Seasonal Ingredients

By LRI OTDTVT KOFDOFY
Grilled Beef Tongue with Bumboo Shoot

W77 =N I LF I —
Clam Chowder

BEEIF R

Seasonal Vegetables on iron plate

IPVRRES -0, AT —F (1008)
Ukai Premium Beef Sirloin Steak

=975 A
Garlic Fried Rice

TP —pea—b—
Dessert ./ Coffee

¥13, 200

YOKOHAMA

kal-tel



Grand Courses

AF—FF 4 F—2—2

Steak Dinner Course

BERO=IR

Marinated Sea Bream

ZHDA—F

Seasonal Soup

LLHFROYF— 47T
Sautéed Surf Clam Salad

BEEUPR

Seasonal Vegetables on iron plate

A7—F STEAK

A—RIF2LRE Y THXTF I,

We are very sorry but we only serve these menu froom a minimum order of ywo.

BIHFAD AT —F = BROTEV
Please choose your favorite Steak.

rE77 @by —uo s Wk —afy kpgter
Rump Sirloin TAMURA Beef Sirloin Filet
120g  ¥11, 880 ¥13, 200 ¥17, 600 ¥22, 000
150g ¥13, 200 ¥ 14, 850 ¥20, 240 ¥24, 970
180g ¥14, 520 ¥16, 500 ¥22, 880 ¥27, 940
H=DVI7F4A
Garlic Fried Rice
FHF—]
Dessert

MRS TRMAPEEITRDIENIECET

¥Ingredients are subject to change based on weather condition.

HOMRTLL 5 PVRREE 2 — R

Seasonal Ukai Beef Course

TI2—A FYETO—hh

Amuse Caviar

TR/ W3R
Hot Appetizer / Cold Appetizer

)= E—2DHBA—T
Pea Soup Served Cold

WBOY 77— HiE DY) —A

Steamed Clum with Green Laver Sauce

PRS-, 27— (100g)

Ukai Premium Beef Sirloin Steak

H—=D9754 % 2z FHDA

Garlic Fried Rice Or Japanese Somen Noodles

FH—pea—t—
Dessert .~ Coffee

¥16, 500

TR TOMAITITELEBE(10%) EATHBYET . YR —E2RH10%) JHIE L E T,
€A 10% service charge will be added to the 10% tax-included cherge insted avobe.

DPVREANRY ¥I)L 2 — R
Ukai-tei Special Course

T2—A FYET DO

Amuse Caviar

AT/ Wiisg
Hot Appetizer / Cold Appetizer

D)=L E— 2D G RA—T
Pea Soup Served Cold

DAL

Ukai-tei’s Specialty Steamed Abalone

IPVFRE AT —F (EL - —n1Y)

Ukai Premium Beef Steak (filet and Sirloin)

H=VIDPF4A 2z FHDA

Garlic Fried Rice Or Japanese Somen Noodles

FHh—pea—b—
Dessert .~ Coffee

¥19, 800

YOKOHAMA

kal-tel



A La Carte

~ MBI Teppanyaki~

BB R T —F Kuroge Wagyu

M
TAMURA Beef

BB R

Ukai Premium Beef

Y—nAfy 100g ¥8,800
Sirloin

57 100g ¥4,400
Rump

Y- 100g ¥5,500
Sirloin

el 100g ¥9,900
Filet

XY —ufZiE— BT -2 EARET,

a4+ Seasonal Seafood
EEH ¥3,080

Sole

Hh B (24D ¥3,850

Clam (2 Clums)

% ¥3,850

Sea Bream

B £ A0 ¥9,900

Sea Bream or Rockfish

Lyrv—-)lziﬁ% ¥11,000

obster

fif2(130g)
Abalone

BEXWE Seasonal Vegetables

EOIE, 5B\, 'OV, BiEE

¥1,320 each

Wild Plants (Canola Flower., Urui).
Itarian Flat Beans, Shiitake Mushroom

HRIKTES TERMABETITRDIENTENET,

*Ingredients are subject to change based on weather condition.

Z#— K7V Hors d'oeuvre

Frbt7 (10g)
Cavia
RE—7 7T DI Ny Fa ¥5,500
Smoked Ocean Trout Carpaccio
LE L7 ¥4,180
Grilled Beef Tongue
TAT T 5D F— ¥4,620
Sautéed Foie gras
~ Z2—7 Soup
W c
PLoBOEDA—T ¥1,320
Seasonal Potato Soup
P EEDOGA—F ¥1,320
Seasonal Onion Soup served cold
T —)L DALY AZ—TF ¥2,530
Oxtail Soup
¥4 Salad
W c
4 Vs 4 ¥1,320
Green Salad
AE—I UMDY S5 ¥3,740
Smoked Ocean Trout Salad
a—2 =7 D% 5% ¥3,960
Roast Beef Salad
- &3 Meal
H—=D27F4 A ¥1,650
Garlic Fried Ric
BALEZIDA ¥1,100

Japanese Somen Noodles

MR TOMIEITITH B0 %) & A THBVES . BIEEY—ERRH10%) [ LE T,

A 10% service charge will be added to the 10% tax-included cherge insted avobe.

YOKOHAMA

kal-tel
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