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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

B029F afrodhiiRL FHE LA L
Crab & Fried Tofu Snow crab

FITLFMRL G X iﬁ&iﬁ&ﬁf

Home made “SOBA”
~ADHF AT~

~ADFH ) NT~ EFE Va2 LEZLT AH
Aehp HiEERYXEY 2L fodF7)y b FhiER
&g F K35 ~Assorted Winter~
Assortment of appetizers in early winter (Flounder/Tuna/Taro potato/Lotus )

( tuna, shrimp, cod roe)
FIRR A s
Pufferfish and Tofu in Hot pot
I vERFT -2 P E—7
UKAI Premium Roast Beef ShvwaHFT—2 N E—7
UKAI Premium Roast Beef

EE R YOK 3

Steamed rice with ycHowtail

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 ]
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.
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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BB 12:00~16:00(13:30 L.O.)
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Ukai Premium Beef & Seasonal Course

BEF O OFZHOWMZ BESHROTHAL
Taro & Scallop with Lilly bulb soup

LB TFTHRHRLEAR Yaltx<
Octopus with jelly

BHEEZ O BK

Snow crab in Hot pot

R& T7AIVAHEY
Tuna / Squid Sushi

ES I PN
Yellow tail Turnip

FiITbx-ohsk

Homemade “SOBA”
) PVEGERF Y — o 4 2R KBE X
(7 4 VEL : +4,4001)
Charcoal grilled UKAI premium Beef Sirloin

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

2R 5 TR

Steamed rice with Sea bream

BN 57— b

Dessert

27,500H

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

FrEEkbIrgra—2
Chef's Special Course

e
Snow Crab

WLE FHELEA V2 LT
Hokkaido Octopus with Kombu, Jclly Stylc

%y Fi-m% Ekdit
Duck and Leek Bowl

WEH / HIrEE LT

Tuna / Shrimp with Sea urchin

IR EF Y —o 4 LR KEE X
Charcoal Grilled UKAI Premium Beef Sirloin

THEINL HEHA

Simmered Turnip with Yuba sauce

aEL0HE MY —R

Steamed Abalone with Liver Sauce

FITLFRLEX

Homemade SOBA

N

Dessert

33,000H

}EFRIC T, BRFEMMBEZKRE TRICTERVALETET,
oK E TR +4400R/B—A) [2FEb )08 EKRE TR +4400R/b—A) (2HAETH) IV—7FRTOEEL2BBEWWLTE) 2T
*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.
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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.





