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

SEASONAL DINNER COURSE CHEF’S SPECIAL DINNER COURSE ﬂ
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Amuse Amuse I
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Seasonal Vegetable Abalone Fritto |
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Marinated Amberjack Marinated Smoked Striped Horse Mackerel |
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Abalone Meuniere Grilled Lobster |
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Seasonal Soup Seasonal Soup |
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Ukai Premium Beef Sirloin Steak Ukai Premium Beef Rump Steak , Sirloin Steak |
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Can be changed to Tenderloin Steak with Extra change 4,400yen / per person H
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Dessert and Cafe Dessert and Cafe I
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¥14,300 /per person ¥18,700 /per person u
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Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 10% service charge. |




