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12:00~16:00(13:30 L.O.)

EXITS ‘ )
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Seasonal Lunch Course Special Lunch Course

BorhYE KA ®oOLNEE HFbA
Meatball and turnip Meatball and turnip

gat+ Tlwi HITHEL ga¥ Trwi HUAL

Cod roe and green onion Cod roe and green onion
~IAEADF, ) NT~ ~MEDFH T~
K& bPogkdtERY etz A&y FoBkegmERE XY fMakz
FoTEHIT RAEAZET ForEHIT RAEAXET
Assortment of appetizers in early winter Assortment of appetizers in early winter
(tuna, spanish mackerel, persimmon, taro, egg roll ) (tuna, spanish mackerel, persimmon, taro, egg roll)
8 v ol 73T VRANRY. &1 S PPN

Cod and tofu in Hot Pot Ukai Premium Beef in Hot Pot

W2 b - 1 TR HErYrwLEREI IR
Steamed rice with scallop Steamed rice with salmon

£ BT - £ BT =

Dessert Dessert
7,700 H 11,000H
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*You may changc Steamed Rice to Seasonal Steamed Rice with an additional fee.l Crab Rice Cooked in a Pot ¥4,400/par person ]
KABAYAKI Eel rice cooked in a pot ¥4,400/par person(reservation required 2 days in advance) ] We would like to ask you to change the meal together.

MBI B,FLBEREIBBICEENTHRTT, A v 7L THEBERIT LS v, *If you do not like meat, You can change meat to seafood.
MEANIZEI DA =2 —AEHFERITR L 2T XVET, % All the items on this menu are subject to change without notice.
KE XTSI EH(10%) 28 TN TED £+, By — £ 2HA0%) 2 &) £, % All prices include tax and are subject to a 10% service charge.
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Seasonal Course
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Grilled cod roe and green onion soup

edidEyal

Persimmon and sweet shrimp with jelly

UERBYREREO B

Sea bream and turnip in Hot Pot

K ) RHEAE

Tuna / Prawn sushi
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Fried taro

CEbYoOFITLbEEA~HFX M FEH L~

Homemade Soba

»ETRKEES
Charcoal-grilled barracuda
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Steamed rice with mushroom and salmon roe

BN 57— b

Dessert

22,000H
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B 12:00~16:00(13:30 L.O. & 18:00~22:00(20:00 L.O.)
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Ukai Premium Beef & Seasonal Course

FREEBLIEIT—Z
Chef's Special Course
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Grilled cod roe and green onion soup
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Hair club and caviar

BrabbUHEo bR

Clam and mushroom in Hot Pot

K&t/ FB @A / BMEE D
Tuna/flounder/squid sushi
WHF—o 4 oAb ER X
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Ukai premium beef sirloin
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Persimmon and sweet shrimp with jelly
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Sea bream and turnip in Hot Pot

A&/ FEACER ) 2BXE)
Tuna / flounder/Prawn sushi
HEEF DS
Fried taro
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Homemade Soba

Can be changed to Tenderloin with an additional fee ¥4,400 / per person
8 perg
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Steamed turnip
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Homemade Soba

WA F Y —o 4 R KEE X
(7 4 VESE : +4,400M)

Charcoal-grilled Ukai Premium Beef sirloin
(Can be changed to Tenderloin with an additional fee ¥ 4,400 / per person)

RKoOFrunwl L8k xIR

Steamed rice with mushroom and salmon roe
END |
Dessert

27,500
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Spiny lobster and taro

REEToOHR 2E@EBRRY

Rice in broth and red snapper with top
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Dessert

33,000H
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*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.l Crab Rice Cooked in a Pot ¥4,400/par person |
KABAYAKI Eel rice cooked in a pot ¥4,400/par person(reservation required 2 days in advance) JWe would like to ask you to change the meal together.
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*If you do not like meat, You can change meat to seafood.
% All the items on this menu are subjcct to changc without notice.
% All prices include tax and are subject to a 10% service charge.



