BMRETHXE
TEPPANYAKI LUNCH MENU
S vFa—RA

A H F BB B K
Daily Special Appetizer
FHILE XD B D DR

B A ey
Egg plant | Japanese Wagyu Bolognaise

P F A DR T H—X

i I B Bk
Honey Peach | Gazpacho
ETEDWHA-T

e f oF 0%
Seasonal Fish With Potato Scales
fiffao T Hh 4 2

EE-HAMF
Main Course - Japanese Wagyu X A > 21— A- HAEF4

B B 3D
Rump 7 > 7 Sirloin —m 4 » Tenderloin 7 4 L
3300/ 80g 4300/ 80g 4800 / 80g

7 & 0 R
Garlic Fried Rice
=V 7734

it B

Dessert
FH¥— b

FHERMMAELEUERASRABE -F-HBRAFARBHAZESR  HHLH
Please Note That The Menu Is Subject To Change Due To Seasonal Ingredients.
Same Group Of Guests Has To Choose The Same Set Menu.
AORMEHEHL T30, At o TRX=a—2LETZHETE0ET, OA=2—EF—HALI-ATEHEWAELET,



BMIECR TR ER
TEPPANYAKI SIGNATURE LUNCH MENU
ARy VT4 7Fa—R

A H F BB B K
Daily Special Appetizer
FHILE XD B D DR

)N

Zucchini | Tomato
AyF—=TLy>abvhbY—2R

i I B Bk
Honey Peach | Gazpacho
TEDMHEA-T

Ukai 45 4 8 (11 i1 f&
Ukai's Signature Salt Crust Abalone

¥E-HAMG
Main Course - Japanese Wagyu X A > 12— Z- HARI4
B 7 1Y)
Rump 7 > 7 Sirloin —m 4 » Tenderloin 7 4 L
4600 / 120g 5550/ 120g 6350 / 120g
w71 4 R
Garlic Fried Rice
H—=Vw 774 R
it 2
Dessert
TH =1
EREM
ADDITIONS 77 # NV
fifi fa FHTX
Abalone Seasonal Vegetable
fi / 1500 FHOIEETE/ 400~
W FE R ER WKLl 2R
Spiny Lobster Boston Lobster
A—=AbFVTRTRE - —KEH FI—NEE—AK/ 2800

H A # 4 ® p1100g H A #1 4 ¥ B 100g H A #1 4 JE J1100g

Japanese Wagyu Rump Japanese Wagyu Sirloin  Japanese Wagyu Tenderloin
HARAZ > 711800 HARAH—m4 > /2600  HARETZ 4L 13600



UKAI: 3 fn 4 ¢ B
UKAI SIGNATURE WAGYU MENU

2F—F =R

FHERRF  BAT
Seasonal Fish Carpaccio | Mullet Roe
AL T AIDHNY F 3
Philippe Glavier, La Grace d'Alphaél, Brut Nature
B A5 3 B
Grilled Lamb

FEDRKBEE
Syfany, Just Rose, Czechia

i 7 & Bk
Honey Peach | Gazpacho
TEDIMRA-T

Wt ERE M AOR

Boston Lobster with Black Pepper
A= —nigE  HIBBEE
Ponte de Lima, Bolhas dos Lobos, Vinho Verde, Northern Portugal

Wk | & i

Zucchini | Tomato
AyF—=TLy>abvbY—2R

T &-HAMNF
Main Course - Japanese Wagyu
Sommelier Recommend Wine

B B ED

Rump Sirloin Tenderloin

7 Y—uAf > 74V
4800 / 120g 5800 / 120g 6500 / 1208
5300 / 1508 6300 / 1508 7200 / 150g

madik k EhH
Garlic Fried Rice or Somen
H—Vw o342 X A

it B

Dessert
FH— T
Sommelier Selected Wine Set + 1680

EREM
ADDITIONS 7 7 % Vv b
B f FHIE R
Abalone Seasonal Vegetable
i/ 1500 FHOBREHR/ 400~
R %R Bt il R
Spiny Lobster Boston Lobster

A—=ZAb3Y7R7RY~ KI5 AT —NEE K/ 2800

H A # 4 B W100g H A #1 4 ¥ B1100g H A #1243 h100g

Japanese Wagyu Rump Japanese Wagyu Sirloin  Japanese Wagyu Tenderloin
HAMEZ 711800  HARAY—aA > /2600  HARFEZ 4L 13600



B HUKAIZ B
KAOHSIUNG UKAI-TEI COURSE
S S P nEa— 2R

HEATHERR
Crab | Caviar
DY 2L FYETIRR
Philippe Glavier, La Grdce d'Alphaél, Brut Nature

B £ 0 o B P
Grilled Japanese Wagyu Rump

BBV VT RKPEE
Syfany, Just Rose, Czechia

FHitah BAT

Seasonal Fish Carpaccio | Mullet Roe
R E AT RAIDH NNy F 2

Sete, Tropicale, Lazio, Central Italy

R OREFET
Lobster | Herbs with Chili Pepper
BEDEEHR L DFEET

Ponte de Lima, Bolhas dos Lobos, Vinho Verde, Northern Portugal

B foy R
Seasonal Fish With Potato Scales
fiffanHh A2
Stag's Leap Wine Cellars, Hands of Time, Chardonnay, Napa Valley

i 3 &8 Bk 5
Honey Peach | Gazpacho
EEDWHA-T

ER-HAMF
Main Course - Japanese Wagyu X A > 21— A- HAEF4

Sommelier Recommend Wine

] El )}
Sirloin ¥—ua A >~ Tenderloin 7 4 L
7000 / 80g 8000 / 80g

mE R K R

Garlic Fried Rice or Somen

=V 27734 X

it B

Dessert
FH— 1}

Sommelier Selected Wine Set +1980

FHERMMAELEUERASRABE -F-HBRAFARBHAZESR  HHLH
Please Note That The Menu Is Subject To Change Due To Seasonal Ingredients.
Same Group Of Guests Has To Choose The Same Set Menu.
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