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

AN v 7 v FT—R 12AH%MN 7> F 23— A
Special Lunch Course December Special Lunch Course
BoLNYE HFbA Erag AL
Meatball and turnip Snow crab

a1+ Tilwi HITFRL iﬁ&iﬁ&fé

Cod roe and green onion

~ADHF AT~

~MADE ) N+~ EFA Y2 LHEZT A&
Aeh Mo EREREREE: a2 FoF79 v+ ThER
¥oFEHIT hitEAExXERF ~Assorted Winter~
Assortment of appetizers in early winter (Flounder/Tuna/Taro potato/Lotus )

(tuna, spanish mackerel, persimmon, taro, egg roll )
PR A F N
Pufferfish and Tofu in Hot pot
VEANAY &1 S RN
Ukai Premium Beef in Hot Pot ShvwaHFT—2 N E—7
UKAI Premium Roast Beef

YW LERE IR

Steamed rice with salmon

Ataee v s ERE IR
Steamed rice with Lily bulb & Salmon roe

BT R A
Dessert Dessert
11,000H 19,800H

kbt Ic T, BRFAIMMBELKRETRICTEEVWALEITE T,
(BoEMK X TR +4400/ b—A] [2Fbh0@BEKR XS TR +4400A/B—A) (28WMET4) 7V —7%¥ToLELBBEAVWLTEY T

*You may changc Steamed Rice to Seasonal Steamed Rice with an additional fee.l Crab Rice Cooked in a Pot ¥4,400/par person
TKABAYAKI 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.

MBI BELEFUBERIBEIRENFTIRTY, 25 v 73 THEFHT (L3 w, *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.
TN TOMBRITILERR0%) 1A IR TE) 23, NEY—EZABHA0%) +&RY 27, % All prices include tax and are subject to a 10% service charge.
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B 12:00~16:00(13:30 L.O.)

5 hngl bk v ] ook T — R

Ukai Premium Beef & Scaspnal Course

EFEH) FmAET hAL

Grilled cod roe and green onion soup

Y HBEED 2L

Persimmon and sweet shrimp with jelly

MEBYREREO B

Sea bream and turnip in Hot Pot

e/ FECEA /) REEED
Tuna / flounder/Prawn sushi
BEE LW
Fried taro
CEbYOFITLEEA~HF A TH L~
Homemade Soba
WA — o 4 2R KEE X
(74 VEE : +4,400M)

Charcoal-grilled Ukai Premium Beef sirloin

(Can be changed to Tenderloin with an additional fee ¥ 4,400 / per person)

AKOFruwl L2k EITKR

Steamed rice with mushroom and salmon roe

BN 57— b

Dessert

27,500H

% 18:00~22:00(20:00 L.O.)

HE&kbBIrda—2
Chef's Special Course

2By Xy ETD®RD

Hair club and caviar

WrabbU ¥ o b

Clam and mushroom in Hot Pot

K/ FB @A / MR D
Tuna/flounder/squid sushi
WAHF—o 4 oAb ER X
MEKBEEICEETH (74 VAR +4,400R)

Ukai premium beef sirloin

(Can be Changcd to Tenderloin with an additional fee ¥4,400 / per pcrs‘on)

BHRHL, NS

Steamed turnip

CEbYOFITLEER~HFFX M FE L~

Homemade Soba

BEEE Y BET

Spiny lobster and taro

WRELZTOHK 2E@EBRXFTT
Rice in broth and red snapper with top

N5 7 — b

Dessert

33,000H

kit lc T, BRAFLMMMBELEKEIRICTEEVWAELEITET,
(@K E TR +4400M/B—A] [2FEbYOBEKE TR +4400M/B—A] (288EFY) 7V — 7R TOEL L BEVWL(BY 3§

*You may change Steamed Rice to Seasonal Steamed Rice with an additional fee.l Crab Rice Cooked in a Pot ¥4,400/par person |
TKABAYAKI 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.

KB BEFLBERIBEICEAE VTR TS, A v 7L TEEBRUT L 30w,

HHEANIZEI N A 22 —ABEPF R L5 I8N ITETNET,

KT XCOMBIZITERPL(10%) 24 ENnTE) £, RY—EZHA0%) 2R £¥,

*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.





