LunchCourses

CFHIRE] 2 >Fa—2R

Lunch Course

AHOZF—KT )

Today’s Hors d'oeuvre

LEDE Ry
Crab Bisque

H7D7Vht

Turnip Fricassee

IPEET LT AT —F
Ukai Beef Rump Steak

g
Meal
TH—hea—b—

Dessert ./ Coffee

¥7, 700

KRIRIZE > TEMPEBITRDITENIEVET,

#Ingredients are subject to change based on weather condition.

I—RF2HEE KD THXF I,

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

ARV YNNI FA—A

Special Lunch Course

LHLPYIR
Crab, Lily Bulb

H7 D7V ht

Turnip Fricassee

HoF—va
Soup Style Shellfish

SEHFRAA T AT —%
Ukai Beef Sirloin Steak

=77 LA
Garlic Fried Rice

T —hea—t—
Dessert ./ Coffee

¥11, 000

MG N TOMBIZIXIHEBL(10%) EA TBET , Hlid—ERBH10 %) THE WL E T,

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

fifl & 5 PUVERRES 2 — R

Ukai-tei Special Course

LA BELPOIR
Crab, Lily Bulb

B — N ERORNT

Pot-au-feu (Oxtail and WiInter Vegetables )

DAL

Ukai-tei’s Specialty Steamed Abalone

IPVREEE - L AT —F
Ukai Beef Sirloin Steak

K=V 774 A
Garlic Fried Rice

T —hea—b—
Dessert ./ Coffee

¥ 15, 400

YOKOHAMA

kal-tel



Grand Courses

AF—FF 4 F—T— 2

Steak Dinner Course

HELALO—
Hors d'oeuvre
Codfish, Shirako(Cod Milt)

AHODRKHE
Today’s Charbroiled Dishes

HpFr—va
Soup Style Shellfish

IPNRHEET L T AT —F
Ukai Beef Rump Steak

H=Y27F4R Xk Z£HDA

Garlic Fried Rice or Japanese Somen Noodles

7Y —hea—b—
Dessert ./ Coffee

¥13, 200

KRB H>TEMPERIZIRAZENITENET,

#Ingredients are subject to change based on weather condition.

A—RF2HHR KD THXF I,

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

B ORE L 9 P WEREE 2 — R

Seasonal Ukai Beef Course

D
~ UEFDBEDOEDU N~

Assorted 2 kind of Crab dishes

INYIL D7)
Grilled Spear Squid

B — N B RDORN7
Pot-au-feu (Oxtail and WiInter Vegetables )

JIXTDAL=T)

Longtooth Grouper Meuniere

IPWRREPEY—O A, AT —F
Ukai Beef Sirloin Steak

H=VITFLA Xz £IDA

Garlic Fried Rice or Japanese Somen Noodles
7Y —hea—b—

Dessert ./ Coffee

¥17, 600

MFNTOMBRITITIEBL(10%) EA TBVES, Mk —EZBH10 %) THE L E T,

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

IPVEARY )L 2 — A
Ukai-tei Special Course

ZDWRF
~ 2R DB DR~
Assorted 2 kind of Crab dishes

AHDIRKBE
Today’s Charbroiled Dishes

=V ERBRDRNT

Pot-au-feu (Oxtail and WInter Vegetables )

fpoDE AL
Ukai-tei’ s Specialty Steamed Abalone

IPVRREEY—aAf L AT —F
Ukai Beef Sirloin Steak

=74 2z FIDA

Garlic Fried Rice or Japanese Somen Noodles

T —hea—t—
Dessert ./ Coffee

¥22, 000

YOKOHAMA

kal-tel



