BMRETHXE
TEPPANYAKI LUNCH MENU
S vFa—RA

B FHBR
Shrimp | Spring Vegetables

i L B3RO~ Y 1

HEA

White Asparagus
RIA NTANRZ

FHE A L REER
Seasonal Fish | Vegetables Papillote
ffiEf isokEa y 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

e W
Garlic Fried Rice
=V 734X

it B

Dessert
FH¥— b

FHERMMAEAEVERASRABE - -HRATARBMAZEE > HWHLH
Please Note That The Menu Is Subject To Change Due To Seasonal Ingredients.
Same Group Of Guests Has To Choose The Same Set Menu.
HORMEFAL TV D, AL o TA= 2 —2EETIHATIVET, OXA=2—B—HALI-XTEROWLET,



BMIECR TR ER
TEPPANYAKI SIGNATURE LUNCH MENU
AR Y VT4 7 Fa—RA

NE | 2GR
Neritic Squid | Spring Vegetables

A L BEHD< Y 4

HEA

White Asparagus
RIA DT ANRS

KL mElR BHEER
Boston Lobster | Herbs With Tomato
AR —NDOFE NRUPEE 7Ly abe bV —2

E&-HAME
Main Course - Japanese Wagyu XA > 11— X- HAR4

B B D
Rump 7> 7 Sirloin +—m A » Tenderloin 7 4 L
4600/ 120g 5550/ 120g 6350/ 120g

7 & 0 R
Garlic Fried Rice
H—=Vw I8 R

it B

Dessert
FH— b

ERBM
ADDITIONS 7 # Vv b

i FHH R

Abalone Seasonal Vegetable
i1/ 1500 FHWOBREEE/ 400~

MM R %R HLERER EE

Spiny Lobster Boston Lobster
A-RAE7UTRTAY - AT - NilE K 2800

H A # 4 ® p1100g H A #1 4 ¥ B 100g H A #1 4 JE J1100g

Japanese Wagyu Rump Japanese Wagyu Sirloin  Japanese Wagyu Tenderloin
HARAZ > 711800 HARAH—m4 > /2600  HARETZ 4L 13600



UKAI: 3 fn 4 ¢ B
UKAI SIGNATURE WAGYU MENU

2F—F =R

B | FBE ATHE
Shrimp | Spring Vegetables | Caviar
HE L BHRD< Y X FrETIRZ

Pol Roger Pure Extra Brut NV

EADES

White Asparagus In Sauce Mimosa
K74 BTRANT IEFE

Bif | FREW

Abalone | Morels
i e —2HEDOI7V v+
Domaine Albert Mann, Pinot Gris 2022

FHiA | I RKER

Seasonal Fish | Vegetables Papillote
ffiEf kv ay b
Weingut Sattlerhof, Sauvignon Blanc, Siidsteiermark 2021

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

B B D

Rump Sirloin Tenderloin

7 Y—uAf > 74V
4800 / 120g 5800 / 120g 6500 / 1208
5300 / 1508 6300 / 1508 7200 / 150g

e W
Garlic Fried Rice
=V 734X

it B

Dessert
FH— T

Sommelier Selected Wine Set +1680

ERHBM
ADDITIONS 7 # Vv b

fifi fa ZH R
Abalone Seasonal Vegetable
ff1 / 1500 ZWOBREEE 1 400~

WO R BR WLiaF R &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
HARMEZ > 711800  HARAY—aA > /2600  HARFEZ4 L 13600



B HUKAIZ B
KAOHSIUNG UKAI-TEI COURSE
S S P nEa— 2R

W ATE  TEH

Crab | Caviar ' Bretagne
I Fyv7 HIXMNNT
Pol Roger Pure Extra Brut NV

wREMEBR  NE | KZH
Grilled Wagyu Rump | Bamboo Shoot | Japanese Pepper

52T IRKBEE K
HEE L

HEA | i
White Asparagu with Clam

RIAL P TANRS M <wY=—xz—)
Kamara Estate, Nimbus Albus, Thessaloniki, Greece 2021

RAR | ERLE
Lobster | Morels
g EV—2 J7VAvt
Domaine Albert Mann, Pinot Gris 2022

FHEA  WHFRKER

Seasonal Fish | Vegetables Papillote
ffiEf ssray b
Weingut Sattlerhof, Sauvignon Blanc, Siidsteiermark 2021

FE-HEM4
Main Course - Japanese Wagyu X A > 11— A- HAFS

Sommelier Recommend Wine

] El )}
Sirloin ¥—ua A >~ Tenderloin 7 4 L
7000 / 80g 8000 / 80g
7 & 0 R
Garlic Fried Rice
=V 7734
it B
Dessert
FHP— b

Sommelier Selected Wine Set +1980

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.
AOBRMEZHEHAL TV 2D, AL TRA=2—2FEI2HAIETVET, ORX=a—RB—HlALI-RATBHEWELET,



