UKAI GRILL
LUNCH MENU

b B % m
Amuse Bouche
AHO7? I 2—X
House Special Welcome Drink

APPETIZER

HEA KB K5 E
White Asparagus and Ham with Mimolette Cheese
RIASTRANRT s IEY

W FEE S s Al REE
Fried Daily Shrimp Caesar Salad Fuji Trout with Salmon Roe in Sakura Sauce
BAA YVRALAFES —F —HF T X BB ELAD=Y 2

H#H EIWSHE Yushan Oolong Tea Light Roast

FHRAANE
Seasonal Pasta

ARHD AR
4% 2 ®J % A Oriental Beauty Tea

MAIN COURSE
7 B 2F {7 L Al 4% BT 4 4 BT
Iberian Pork Kuei-Ting Chicken Leg New Zealand Lamb Rack
ARV afix By = Za—Y—5 Y FE
1500 1500 2100
ZHRW43ED 1008 W 1 W
Angus Beef Tenderloin Boston Lobster
TYHAT 4L F= =i 1R
2100 3100
HAM4BW 1008 H AR 1 8 100g HAM43E D 1008
Japanese Wagyu Rump Japanese Wagyu Sirloin Japanese Wagyu Tenderloin
AAMNAZ > 7 HAMAY—a A >~ AARAZ 4 v
2600 3100 4100

FTRAFRRNNBREE T $500

Upgrade to Italy Black Truffle Sauce $500

JE¥ 4L K ¥ Red Oolong Tea

flt B

Dessert

FHF— 1

gk &k &
Coffee or Tea
a—b— XX LA

¥) % i B E & Spring Tea Pairing $888

BHEEHEEBREMWEL S, QERRMBEHFRSE

To Maintain Your Dining Experience And Food Hygiene, Take-Out Service Is NOT Provided.
RHES LV IABZ T E S &5, MORMEHL EOBINDD, REFLNSEWERBAPREDTA 77V MRS Z 3 TEPRET,



UKAI GRILL
DINNER MENU

B B %
Amuse Bouche
RKHD7 I 2—X

House Special Welcome Drink

APPETIZER
HEA KR k5T

White Asparagus and Ham with Mimolette Cheese
RIA PTRANRT HEAn IV

Wik FHE D RN U R XA
Fried Daily Shrimp Caesar Salad Fuji Trout with Salmon Roe in Sakura Sauce
BXA Y LRRALHEY —F = 7 X B ELAD<Y &

4%42 ®J %A Oriental Beauty Tea

— - ———

B4 Bk RAKER
Ukai-style Acqua Pazza with Vegetables
BHALILROT 7797

H#H E WS H Yushan Oolong Tea Light Roast

MAIN COURSE
U E5F B b A 7 BT At v 7 3
Iberian Pork Kuei-Ting Chicken Leg New Zealand Lamb Rack
ARV afg FBHHV T —a—Y—F Y FF
2000 2000 2600
Z &N E 3R ) 1008 ¥ 1 9 g
Angus Beef Tenderloin Boston Lobster
TYHART 4L A —iEE 1R
2600 3600
HAM4ERW 100g H AR 48 100g H A4 3E 71 1008
Japanese Wagyu Rump Japanese Wagyu Sirloin Japanese Wagyu Tenderloin
HAfMF:Z > AAMAS—uAf >~ HANEZ 4 v
3100 3600 4600

FEASZAMNBREET $500

Upgrade to Italy Black Truffle Sauce $500

Ji& ¥ 41 55 # Red Oolong Tea

Ukai kR0 4 1 W 6%
Ukai's Signature Wagyu Beef Curry Rice
SR RA 2 L—

flt B

Dessert
FH— b

Wk %

Coffee or Tea
a—bk— X AR

¥ % i B E & Spring Tea Pairing $888

BHERERRRRMEEL 2, DEERBEHNERY -
To Maintain Your Dining Experience And Food Hygiene, Take-Out Service Is NOT Provided.
EMi S LOEHABRZRETE 5 &L 5. RCARMTPELOMHADRD, KRN URISWERBAPRUDFA 27T F2Ks Z L3 TEDRET,



UKAI GRILL
A LA CARTE

APPETIZERS

BB M Amuse Bouche AHD7 I 2—X

BB ¥ Daily Appetizer A HDBEDRIHK

ABBWE  Charcuterie Board S v l¥a b Y- &b

SOUPS
fREFBIEY  Spiny Lobster Bisque fFEMEEDL R
FZHREE LM Mixed Vegetables Tagine ZHIBFHE X > >

B A fEdE RAKER AcquaPazza BRALIEDT I 7y Y7

CHEF'S SPECIALITILES

HEHEAFMR > BB S Limited Supply, Reservations Are Recommended.

EHE M Daily Fish e

F1il 28 ¥ 3 Moules Mariniere 24—V EODEHY A4 VL
ZHiEZANMBE  Seasonal Pasta ZEffi <2 &
TRIEBERE  Chefs Special Course  AH DA

GRILLED SELECTIONS

BRI FE D 100g  Angus Beef Tenderloin 7> H 27 1 L

H AR 4% W 100g japanese Wagyu Rump HARIF:S > 7
HARMA W B100g  japanese Wagyu Sirloin - HARIAH—a 4 >
HAM4FE D 1008 Japanese Wagyu Tenderloin  HAM47 14 L
WLAEHE IR — %  Boston Lobster A= —Lifi¥ 14

REEEI —%  Spiny Lobster FHEGE 14

SIDE DISH
B % French Fries 754 F&RF b

DESSERT
F 1’? EH !15 Signature Dessert 7 #— b
(VA& H %% 5 8 B £ Based On The Supply Of The Day)

UERAERYUBGHFAEEEER - B m10%z R % -

350
500
600

250
380
700

650
550
550
680

980
1800
2600
3600
2800

i

300

450

All prices are in New Taiwan Dollars, inclusive of applicable taxes and subject to 10% service charge.
LAERHEIINTDIC TRGARKE Z RSN TB D £, HEHTTT HEDMITI00% - EARE MRS ThREEE T,



