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LunchCourses

CEHRRE] 2 >Fa—A

Lunch Course

AHDOF—FT)

Today’s Hors d'oeuvre

)= = 2D B A—T
Pea Soup Served Cold

FHIOTbR B RFHE

Teppanyaki : Seasonal Vegetables

IPFFESF L T AT —F
Ukai Selected Beef Rump Steak

rH
Meal
TH—hea—b—

Dessert ./ Coffee

¥8, 800

KRIRIZE > TEMPEBITRDITENIEVET,

*Ingredients are subject to change based on weather condition.

A—RF2HRE D THXTF SV,

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

ARV YNNI FaA—A

Special Lunch Course

HEREE BT R
Young Ayu and Spring Vegetables

ZHEIOBHR B AR

Teppanyaki . Seasonal Vegetables

s oOF0F—r

Soup Style Clam and Bamboo Shoot

PV — ) AT — %
Ukai Selected Beef Sirloin Steak

V2 ) D2/ 2 74
Garlic Fried Rice

T —hea—b—
Dessert ./ Coffee

¥11, 000

MG N TOMIZIXHEBE(10%) EATBOET, Hlid—ERBH10 %) THIE L E T,

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

ffl & 5 MVRRERPa— R

Ukai-tei Special Course

HERS B IFR
Young Ayu and Spring vegetables

BX Y RXYEANYFEOR—A]
Roasted Iberian Pork and Seasonal Cabbage

fpoDE AL

Ukai-teil’s Specialty Steamed Abalone

IPVEEEEY—a L AT —%
Ukai Selected Beef Sirloin Steak

K=V T4 A
Garlic Fried Rice

T —hea—b—
Dessert ./ Coffee

¥ 16, 500

YOKOHAMA

kal-tel
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Grand Courses

AF—FF 4 F—T— 2

Steak Dinner Course

AHOA—RT )

Hors d'oeuvre

BXYXVLAN)AROT—A |
Roasted Iberian Pork with Seasonal Cabbage

MR OF VX
Steamed Herbed Clum

IMPNRHEET L T AT —F
Ukai Selected Beef Rump Steak

H—=Y2I7F4R Xk Z£HDA

Garlic Fried Rice or Japanese Somen Noodles

THY—hea—b—
Dessert ./ Coffee

¥ 14, 300

KRB EH>TEMDPERIZIRAZENITENET,

#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 WERESE 2 — R

Seasonal Ukai Beef Course

A=)l ‘
RIANT ANGHADY 5

Homard and White Asparagus Salad

TAF AL D DBRBEX
Charbroiled Greenling and Bamboo Shoot

i EZoou—Ah

Roasted Seasonal Onion

L HOF—a

Soup Style Sea Bream and Clam

IOPVRREPEY—O A, AT —F
Ukai Selected Beef Sirloin Steak

H=VITFLA Xz £IDA

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

Dessert ./ Coffee

¥18, 700

MR TOMIITITIHEBL(10%) EATBVES, Mk —EZBH10 %) THIE WL E T,

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

IPUVEEARY )L 2 — A
Ukai-tei Special Course

A=) iiEe ‘
RIANT ZNGHADY 55

Homard and White Asparagus Salad

TAF AL DT DR KBEZ

Charbroiled Greenling and Bamboo Shoot

¥ EAOu—Ap

Roasted Seasonal Onion

fpoDE AL
Ukai-tei’s Specialty Steamed Abalone

PR —af L AT —F
Ukai Beef Sirloin Steak

=74 Lz FIDA

Garlic Fried Rice or Japanese Somen Noodles

T —hea—t—
Dessert ./ Coffee

¥ 24, 200

YOKOHAMA

kal-tel
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