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TEPPANYAKI LUNCH MENU
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Nigoise Salad
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Crispy-Fried Bamboo Shoots | Mullet Roe
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Chef's Special Soup
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Japanese Sirloin HA Y —m 4 > Japanese Tenderloin HA 7 4 L
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Garlic Fried Rice
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Dessert
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Sommelier Selected Wine Set +$ 1680 / 4 Glasses
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Cluten Crustaceans Eggs Fish  Peanuts Soybeans Milk  Tree Nuts  Sulphites
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Please Note That The Menu Is Subject To Change Due To Seasonal Ingredients.
Same Croup Of Guests Has To Choose The Same Set Menu.
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UKAI SIGNATURE WAGYU MENU
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Daily Special Appetizer
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Crispy-Fried Whitebait | Wild Vegetables
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Chilled Capellini with Mullet Roe
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Ukai's Signature Salt Crust Abalone
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Australian Tenderloin Japanese Sirloin Japanese Tenderloin
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5300 / 120g 6300 / 120g 7200 / 120g
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Garlic Fried Rice
=V T34 R

it 2 £P0 0

Dessert
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Sommelier Selected Wine Set +$ 1980 / 5 Glasses
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Cluten Crustaceans [Eggs  Fish Peanuts  Soybeans Milk  Tree Nuts  Sulphites
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Please Note That The Menu Is Subject To Change Due To Seasonal Ingredients.
Same Croup Of Guests Has To Choose The Same Set Menu.
MNOAMEHEAL TV 21D, AHICE > TA= 2 —RARTIHAISVET, DA 2—E—HlAL2-ATEROVLELET,



B UKAIE B
KAOHSIUNG UKAI-TEI COURSE
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Daily Special Appetizer
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Charcoal-Grilled Abalone with Duck Liver Jus
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Spiny Lobster | Fermented Broad Bean Paste
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Meuniére-style Fish with Myoga
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Main Course - Japanese Wagyu X A ¥ a—Z- HAHI}
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Daily's Special
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Dessert
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Sommelier Selected Wine Set +$ 1980/ 5 Glasses
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Cluten Crustaceans Eggs Fish  Peanuts Soybeans Milk  Tree Nuts  Sulphites
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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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