BMRETHXE
TEPPANYAKI LUNCH MENU
S vFa—RA

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

BABRE AFRE
Potato | Japanese Wagyu Bolognaise
VAFX=ZXRT b Appr—X

PIENETRE
Alishan Chestnut Soup
FEELEDORER —D 2

By 4 BF f | Bk 4 4K B R
Seasonal Fish | Mushroom | En Papillote
ffiEf. k¥ 7 aoseay b

FR-HAMF
Main Course - Japanese Wagyu X A > a2— 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
H—=Vw I8 R

it B

Dessert
FH¥— b

FHERMMAELEUERASRABE -F-HBRAFARBHAZESR  HHLH
Please Note That The Menu Is Subject To Change Due To Seasonal Ingredients.
Same Croup 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

EABRE NFRE

Potato | Japanese Wagyu Bolognaise
VAFX—=ZART b Appr—X

P ILER T IR
Alishan Chestnut Soup
B ISR D AR K — 2

Ukai 45 4 8 (11 1 f&
Ukai's Signature Salt Crust Abalone

fifrs R L

¥E-HAMG

Main Course - Japanese Wagyu XA > 11— Z- HARI4
BN 7 1))
Rump 7> 7 Sirloin —w A > Tenderloin 7 4 L
4600 / 100g 5550/ 100g 6350/ 100g

w71 4 R

Garlic Fried Rice

H—=Vw 774 R

it 2
Dessert
TH =1
EEALM
ADDITIONS 79 # WV b
fify fa &L
Abalone Seasonal Vegetable
i1/ 1500 ZHOBEEE 200~
W FE R ER WKLl 2R
Spiny Lobster Boston Lobster
F—ArFUTUTRS - KT F—NilEE—AT 2800

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

Japanese Wagyu Rump Japanese Wagyu Sirloin  Japanese Wagyu Tenderloin
HARAZ > 711800  HARAH—mA4 > /2600  HARFEZ 4113600



UKAI: 3 fn 4 ¢ B
UKAI SIGNATURE WAGYU MENU

2AF—F a—2R

BEOEE ATHE
Shrimp | Caviar

WBEDELEL FYxET7HRZ

Joseph Perrier, Cuvée Royale, Brut

U A A
Grilled Duck breast
WA O —2Z b

Vina Errazuriz, Aconcagua Costa, Pinot Noir

O NIIES 3
Alishan Chestnut Soup
BRI D AR K — 2

Ukai £ 4 B 11) 4 f
Ukai's Signature Salt Crust Abalone

fifi ek L
L'Orso, Pecorino d'Abruzzo

EABRE NFRE

Potato | Japanese Wagyu Bolognaise
VAX—=XRT b+ Aupr—X
Szarka Pince Mad, Furmint, Tokaj

T #&-HARMG
Main Course - Japanese Wagyu
Sommelier Recommend Wine

B B ED

Rump Sirloin Tenderloin

v HF—uAf 74V
4800 / 1008 5800 / 100g 6500 / 1008
5300 / 120g 6300 / 120g 7200 / 120g

mEMDHR K FMH
Garlic Fried Rice or Somen
H—Vw o34 R Xz FHii

it B
Dessert
FH¥— b
$ 1980/ 5 Glass

Sommelier Selected Wine Set + $ 1680/ 3 Glass

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 HUKAIE B
KAOHSIUNG UKAI-TEI COURSE
EHES P VEa—2

FEMEEE S | ATHE

Smoked Salmon | Caviar
P—FY T2 XXy ETH—1N—
Joseph Perrier, Cuvée Royale, Brut

EFH | &

Arctic Surf Clam | Autumn Vegetables
Ry FHOY 7 — L FKEFR

L'Orso, Pecorino d'Abruzzo

P B ISR T IR
Alishan Chestnut Soup
PO RR — 2

Rl BRRE

Spiny Lobster with Walnuts
BEL (2AHY—R

Szarka Pince Mad, Furmint, Tokaj

H 8 S 8%
Seared Crispy Scale Tilefish
HiH > 2 ZBE
Trinity Hill, Viognier, Marsanne, Gimblett Gravels, Hawke's Bay

EE-HAMF
Main Course - Japanese Wagyu X A > a2— A- HAEF4

Sommelier Recommend Wine

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

mEMDHR K FMH
Garlic Fried Rice or Somen

=V 27734 X

it B

Dessert
FH— b

$ 1980/ 5 Glass

Sommelier Selected Wine Set + $ 17680 /3 Glass

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.

HOBMEFHAL TV 3720, AMICLoTAZ2—2EETI3HATIVET, OAZ2—R@F—HlALa—RATBHEWZLET,



