MRETFR R
TEPPANYAKI LUNCH MENU
SYFa—R

HT  BER BREZE
Cod Milt | Lily Root | Black Truffle Steamed Egg
Hyrraalorzsy Bbvay
Moét & Chandon, Imperial, Brut NV

FHAESRN | BT

Marinated Seasonal Fish | Yuzu Miso
D~ 2 RiFIEN

Domaine Rois Mages, Aligoté, Bourgogne

A B B ¥
Chef's Special Soup
AHBEDDRA—T

MAoEf | FEHME
Seasonal Fish | Homemade Herb Butter
iy 75— Y—R78v<—}
Shaw and Smith, M3, Chardonnay, Adelaide Hills, Australia

FR-HAML
Main Course - Japanese Wagyu X A > 1— Z- HAER4S

Sommelier Recommend Wine

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

e W
Garlic Fried Rice
=V 734X

Al
Dessert
FHF—
Sommelier Selected Wine Set + $ 1680 / 4 Glass

FHERMOAELEUERASRERE - M- ARAEARBMAZER - HH AW
Please Note That The Menu Is Subject To Change Due To Seasonal Ingredients.
Same Group Of Guests Has To Choose The Same Set Menu.
RAOBMEHERALTN2 72D, AfICL>TRX=2—2ZEBET2HAIEVET, OX=a—BF—#HlALa-ATERVELET,



S8 B B 465 L A ) 3% B
TEPPANYAKI SIGNATURE LUNCH MENU
AR Y VT4 7 yFa—2A

HY HAM ERBEZEE
Cod Milt | Lily Root | Black Truffle Steamed Egg
HYrEGRD75Y Bbvaz
Moét & Chandon, Imperial, Brut NV

FHESRN | BT R

Marinated Seasonal Fish | Yuzu Miso
o~V 3 Rk

Domaine Rois Mages, Aligoté, Bourgogne

A B 5 5 i
Chef's Special Soup
AHBEDDA—T

Ukai £ 4 8 111 it
Ukai's Signature Salt Crust Abalone

Shaw and Smith, M3, Chardonnay, Adelaide Hills, Australia

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

B B ED
Rump 7> 7 Sirloin r—m A » Tenderloin 7 4 L
4600 / 100g 5550 / 100g 6350 / 100g
w1 R
Garlic Fried Rice
=V 774
it B
Dessert
7% —b
Sommelier Selected Wine Set + $ 1680 / 4 Glass
EREM
ADDITIONS 7 Z & Vv b
BTHE 7 i 97 %
Caviar Seasonal Vegetable
¥¥ €7/ 1500 FHOBEEHR/ 400~
e B R fifl BLEnn ERE
Spiny Lobster Abalone Boston Lobster
T=ALTYTRTRY = Kk [ i/ 1500 AR =N 2800

H 7 #i1 k& P100g H A #i12F ¥ Bi100g H 7 14 3k 73100
Japanese Wagyu Rump Japanese Wagyu Sirloin  Japanese Wagyu Tenderloin

HAMA:Z > 71 1800 HAR4:H—a4 > / 2600 HAFIA7 4 v 13600



UKAIH 2 fn 4 ¢ B
UKAI SIGNATURE WAGYU MENU
2F—Fa—2R

BT HAR| BRBAE
Cod Milt | Lily Root | Black Truffle Steamed Egg
HTrrHARD 7Y Hivav
Moét & Chandon, Imperial, Brut NV

WHEERAR BA&AT
Marinated Halibut | Mullet Roe
HEHE D TZAIDTY A

Domaine Rois Mages, Aligoté, Bourgogne

AHEB G m
Chef's Special Soup
AHBEDDRA—T
Shaw and Smith, M3, Chardonnay, Adelaide Hills, Australia

K| BSELE
Stuffed Mushroom | Maderia
xRy Tal—h T7NVR V—AITAT
Albert Bichot, Beaujolais Villages Nouveau

% = R
Lobster Bisque
Fw—nipgr s—NVH YR
Dopff au Moulin, Noél en Alsace Blanc, Alsace

-0 ARG
Main Course - Japanese Wagyu
Sommelier Recommend Wine

B ¥ ED
Rump Sirloin Tenderloin
7 el = B 74V
4800 / 100g 5800 / 100g 6500 / 1008
5300 / 120g 6300 / 120g 7200 / 120g
w1 R
Garlic Fried Rice
H—=Vv 774 A
it B
Dessert
FH¥— b
Sommelier Selected Wine Set + $ 1980/ 6 Glass
ERBM
ADDITIONS 7 Z & Vv b
BTHE FHi I R
Caviar Seasonal Vegetable
¥¥YET /1500 FHiOLEHR /400~
W B %R il f KLk B
Spiny Lobster Abalone Boston Lobster
T=ALTYTRTRY = Kk [ i/ 1500 A= NilE—K ] 2800

H 7 #i1 k& P100g H A #i12F ¥ Bi100g H 7 14 3k 73100
Japanese Wagyu Rump Japanese Wagyu Sirloin  Japanese Wagyu Tenderloin

HAMA:Z > 71 1800 HAM4Y—a 4 > / 2600 HAFIA7 4 v 13600



B HUKAIE B
KAOHSIUNG UKAI-TEI COURSE
B Vs a—2R

HE AaTE

Seasonal Crab | Caviar
e ¥x 7 TV=ZIHKRAT
Moét & Chandon, Imperial, Brut NV

wE | BHE
Turnip | Black Truffle
fecom—2+ HErVa70ED

Albert Bichot, Beaujolais Villages Nouveau

WHEERAR  HBAT
Marinated Halibut | Mullet Roe
FEHE A FZRAID) 4

Domaine Rois Mages, Aligoté, Bourgogne

B AAR
Cod Fish | Lily Root
R DH=TN L FHE

Shaw and Smith, M3, Chardonnay, Adelaide Hills, Australia

WREBLRG
Triple Shellfish Saffron Soup
HE F—Ya2 $77 K

Dopff au Moulin, Noél en Alsace Blanc, Alsace

F#&-0AMF
Main Course - Japanese Wagyu X A > a2— A- HAEF4

Sommelier Recommend Wine

7 B El )}
Sitloin —ua A >~ Tenderloin 7 4 L
7000 / 80g 8000 / 80g
w71 1 81
Garlic Fried Rice
A=V 774X
it B
Dessert
FH— R
Sommelier Selected Wine Set + $ 1980 / 6 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.

HOEMEFEAL TV S0, AFICL o TA=2—2AEFT I HATEVET, OX=a—RJE—HALa—ATEHE WL ET,



