
Domaine Rois Mages, Aligoté, Bourgogne

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

Sommelier Recommend Wine

                             Sommelier Selected Wine Set + $ 1680 / 4 Glass

 Garlic Fried Rice

Tenderloin 

4800 / 80g3300 / 80g 4300 / 80g

Rump Sirloin 

Main Course - Japanese Wagyu メインコース- 日本和牛

Chef's Special Soup

Seasonal Fish │Homemade Herb  Butter

Marinated Seasonal Fish │ Yuzu Miso

TEPPANYAKI LUNCH MENU

Cod Milt│Lily Root│Black Truffle Steamed Egg

Moët & Chandon, Imperial, Brut  NV

Dessert

Please Note That The Menu Is Subject To Change Due To Seasonal Ingredients.

Same Group Of Guests Has To Choose The Same Set Menu.



 1500

Moët & Chandon, Imperial, Brut  NV

TEPPANYAKI  SIGNATURE LUNCH MENU

Cod Milt│Lily Root│Black Truffle Steamed Egg

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

Chef's Special Soup

Ukai's Signature Salt Crust Abalone

Sommelier Recommend Wine

4600  /  100g 5550  /  100g 6350  /  100g

Rump Sirloin Tenderloin 

 Garlic Fried Rice

 Dessert

Marinated Seasonal Fish │ Yuzu Miso

Domaine Rois Mages, Aligoté, Bourgogne

100g 100g 100g

 Spiny Lobster Abalone Boston Lobster

 1500

 / 2800

Caviar Seasonal Vegetable

焼  / 400~

Main Course - Japanese Wagyu

 / 1800  / 2600  / 3600

Japanese Wagyu Rump Japanese Wagyu Sirloin Japanese Wagyu Tenderloin

                             Sommelier Selected Wine Set + $ 1680 / 4 Glass



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

                             Sommelier Selected Wine Set + $ 1980 / 6 Glass

Boston Lobster

 Garlic Fried Rice

 Dessert

5300  /  120g 6300  /  120g

 / 2800

 Spiny Lobster

Caviar

 1500

Seasonal Vegetable

 1500

焼  / 400~

6500  /  100g4800  /  100g

 / 1800

100g 100g 100g

 / 2600  / 3600

Japanese Wagyu Rump Japanese Wagyu Sirloin Japanese Wagyu Tenderloin

Abalone

UKAI
UKAI SIGNATURE WAGYU MENU

Cod Milt│Lily Root│Black Truffle Steamed Egg

Marinated Halibut │Mullet Roe

Chef's Special Soup

Moët & Chandon, Imperial, Brut  NV

Domaine Rois Mages, Aligoté, Bourgogne

7200  /  120g
5800  /  100g

Tenderloin

Sommelier Recommend Wine

Rump Sirloin

Stuffed Mushroom│Maderia

Main Course - Japanese Wagyu

Lobster Bisque

Dopff au Moulin, Noël en Alsace Blanc, Alsace

Albert Bichot, Beaujolais Villages Nouveau



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

UKAI
KAOHSIUNG UKAI-TEI COURSE

Seasonal Crab │Caviar

Domaine Rois Mages, Aligoté, Bourgogne

Triple Shellfish Saffron Soup

Moët & Chandon, Imperial, Brut  NV

Albert Bichot, Beaujolais Villages Nouveau

Turnip│Black Truffle

Marinated Halibut │Mullet Roe

Dopff au Moulin, Noël en Alsace Blanc, Alsace

  Cod Fish │Lily Root

 Garlic Fried Rice

Dessert

                                   Sommelier Selected Wine Set + $ 1980 / 6 Glass

7000  /  80g 8000  /  80g

Please Note That The Menu Is Subject To Change Due To Seasonal Ingredients.

Same Group Of Guests Has To Choose The Same Set Menu.

Main Course - Japanese Wagyu メインコース- 日本和牛

Sommelier Recommend Wine

Sirloin Tenderloin 


