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L.unch Courses

X vFa—2R
Wood-fired Lunch Course Menu

L VAVNER B2 4
Salada
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Soupe
RAE BHEAD—BBREELETET
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ARY afg HEft
Iberian pork Ukai beef Steak
¥9, 900 ¥13, 200
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Dessert
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Grand Courses
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Wood-fired Course Menu
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Charcuterie
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Vegetables
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Soup in Put Pastry
KAA L DOF a A AFHERT TRV LET

HHr4 or B4
Ukai beef Steak

¥19, 800
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Dessert
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Lunch Course Menu
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Amuse

AKDO¥ 7Uv b

Deep-fried mushrooms

® 2—=7
Chestnut soup

RLEER M F—Ta
Poached Sea bream

I PWEREEY—a A v
Ukai Sirloin Steak

H—=IV9T774 A
Fried Garlic Rice
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Dessert

¥15, 400
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P oSz L7 v Fa—A
Ukai Steak & Abalone Course Menu

AHDOA— K7L
A dish from the chef

F~=—NifEg 7Vx
Grilled Lobster

® 2—7
Chestnut soup

“HIPNERARY ¥ YT 4 -
flnD S AL
Salt-Steamed Abalone

I PWEREEY—a A v
Ukai Sirloin Steak

H—=IVY 774 R
Fried Garlic Rice
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Dessert

¥19, 800
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(Grand Courses
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Steak Dinner Course Menu
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Amuse

AKO¥ Z7Uv b

Deep-fried mushrooms

VAV B2 4

Raw ham salad
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Pasta

ity 7V —LR—F
Clam Chowder

I PWEREY 7Ta— R
Ukai Ribloin Steak

VA VES 2

Dessert

¥22, 000
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Special Dinner Course Menu

HHERWUZE—I Y —F FxET
A dish from the chef with Caviar

T7XxT7TT7 RUL

Pan-sauteed Foie gras

NAGRIH RA—F
Soup in Put Pastry
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DS AL
Salt-Steamed Abalone

I PWEREEY—a A v
Ukai Sirloin Steak

H—=IVv 774 R
Fried Garlic Rice
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Dessert

Y27, 500





