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LUNCH COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.

SEASONAL LUNCH COURSE

Sa—RA
Amuse

A D B 2R

Seasonal Vegetable

FEDOA—T
Seasonal Soup

B oOm—AR
Roasted Red Sea Bream

ARYZKD R K e =
Grilled Iberian Pork

IMNFFEF T T AT —F
Ukai Premium Beef Rump Steak

~ TUTAT—HL 2 A RREVAVET ~
Rump steak is available for a minimum of 2 people

TH—h & W7=x
Dessert and Cafe

¥7,700 /per person ¥9,900 /per person
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SPECIAL LUNCH COURSE

Sa—X
Amuse

it~ =3
Marinated Fresh Fish

F~—NEDOT)T
Grilled Lobster

=i A—F
Seasonal Soup

DMWY —n A AT —F
Ukai Premium Beef Sirloin Steak
~ TAV AT —F~DEHZF— Nk ¥4,400 DA TR ES ~

Can be changed to Tenderloin Steak
with Extra change 4,400yen / per person

TH—h & H7=x
Dessert and Cafe

¥12,100 /per person

EREEFEIFIH A BL(10%) 23 & FAL TRV ETL Bl U —E 2B (10%) 2150 £ 7,

Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 10% service charge.




