Lunch Courses

CEFERE] ZFa—2R

Weekday Lunch Course

AKHDOF—KT NV

Today’s Appetizer

EOII)—LA—T
Cream of Chestnut Soup

7 {32 B} B

Seasonal Vegetables

IPVERRET VT AT —F
Ukai Beef Rump Steak

g

Meal

FH—hea—b—
Dessert ./ Coffee

¥7, 700

KRIRIZE > TEMPEBITRZDITENIEVET,

*Ingredients are subject to change based on weather condition.

I—RAR2H BRIV THEL RS0,

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

ARV YN FaA—A

Seasonal Lunch Course

RYAS|
Scallop

BDIV—LA—T
Cream of Chestnut Soup

RLEEFRE RDF-DF—Va

Soup Style Sea Bream and Mushroom

IPVEEA Y —u AV AT —F
Ukai Beef Sirloin Steak

=V 774 A
Garlic Fried Rice

74 —hea—k—
Dessert ./ Coffee

¥11, 000

XN TOMITIXHEBE(10%) EATBOET, Hlid—ERBH10 %) THE L E T,

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

fits & S5 PUVWEEE a2 — R

Ukai Beef &Abalone Course

IRYA=!
Scallop

EOI)—LA—T
Cream of Chestnut Soup

DR AL
Ukai-tei’s Specialty Steamed Abalone

P WEREEY —auAf v AT —F
Ukai Beef Sirloin Steak

H—=IV97F74 A
Garlic Fried Rice

74 —hea—b—
Dessert ./ Coffee

¥15, 400

YOKOHAMA

kal-tel



Grand Courses

AT —FT A4 F—aA—R

Steak Dinner Course

ARYAS|
Scallop

ROZLANVIFORKBEEZ
Charcoal grilled Iberian pork and Leek

ALEHEARD FDF—T 2

Soup Style Sea Bream and Mushroom

IPNRHEET L T AT —F
Ukai Beef Rump Steak

H—=U254 A 2z FHDA

Garlic Fried Rice or Japanese Somen Noodles

T —pea—b—
Dessert ./ Coffee

¥13, 200

KRIRIZE > TEMPEBITRZDITENIEVET,

*Ingredients are subject to change based on weather condition.

A—RF2HR KD THXF I,

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

HOMRFE L S PV — R

Seasonal Ukai Beef Course

FRUFRD— i

Seasonal Vegetables

R HDAE—S
Smoked Scallop

WEDF/—
Maitake Mushroom Ragout

HiHD X
Tilefish cooked on Iron Griddle

IPVRREREY— A, AT —F
Ukai Beef Sirloin Steak

=294 23z FHDA

Garlic Fried Rice or Japanese Somen Noodles
T —hea—b—

Dessert .~ Coffee

¥17, 600

XN TOMITIXHEBE(10%) EATBOET, Hlid—ERBH10 %) THE L E T,

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

IPVEEANRY ¥)L I — K
Ukai-tei Special Course

FRUFRD— iy

Seasonal Vegetables

- EHDRKBEZ
Charcoal-Grilled Beef Tongue

WEDZT —
Maitake Mushroom Ragout

finoEH AL
Ukai-tel’ s Specialty Steamed Abalone

SHERR 1y 27—
Ukai Beef Sirloin Steak

H—=V754 A Wz FIHDA

Garlic Fried Rice or Japanese Somen Noodles

T —hea—b—
Dessert ./ Coffee

¥ 22, 000

YOKOHAMA

kal-tel
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