ANV ¥V A—A
Special Course

¥ 29,160/ per person

+ -+
ERLXYETDY 2V
Hairy Crab Marinated with Caviar in Jelly

[5F: 33 RACIE i3
Eel Charcoal-Grilled with Seasonal Vegetables

A7 —INiBEDRKFEE
Lobster Charcoal-Grilled

IDOFEARY v 71— SHOEEAL
Ukai-tei’s Specialty Abalone Steamed

JEFZH% A
Japanese Cold Noodles with Water Shield

bV LY —afVRATF—F
Ukai Best Quality Beef Sirloin Steak

o+ 8 Z fk
Steamed Rice with Ayu
7 —F
Dessert

a—b— Xid #LF DMETFLIHIC
Coffee or Tea with Baked Confectionery

44 + +

RRICE-TEMBPERLZHENIZVET, THI TR T,
Ingredients are subject to change based on weather condition.

BRADIV—FTy72ZHLEDHEIT, M@4,320MDOEHEICTTHEBRLET
If you would like an upper-grade beef, extra fee of 4,320 Yen will be charged.

GRAND COURSES

L ) bhvEERFa—=X
Abalone & Ukai Selected Beef Course

¥ 24,840 / per person

+ -
EEDY 2L
Hairy Crab Marinated in Jelly

7x7J750a—R}
Foie gras Roasted

ZHOBRRA—-T
Seasonal Soup (Served Cold)

IDOEARY v 71— HHOEEAL
Ukai-tei’s Specialty Abalone Steamed

JEFZEH% A
Japanese Cold Noodles with Water Shield

IDVEREY —afVRAT—F
Ukai Selected Beef Sirloin Steak

RFDOLHBZER
Steamed Rice with Conger Eel
FHF—F
Dessert

a—kb— X #LF /DIETFLIIC
Coffee or Tea with Baked Confectionery

4 3 e

44

RSBEIDVEI—-R

Omotesandou Ukai-Tei Course

¥ 19,440 / per person

TIa—X

Amuse

R AV
Grunt Charcoal-Grilled

ZHOWRA—T
Seasonal Soup (Served Cold)

A H D gk 4Rk £ ot B
Seasonal Seafood for Today

IDVEKBRF Y —OfVRT—F
Ukai Selected Beef Sirloin Steak

BRE
Meal

FHF—h

Dessert

a—b— X #LF /NEFLEITHIC

e

Coffee or Tea with Baked Confectionery

44

¥

HIETEALTWEERIE, 2TEFR2IEEEHEXRTT,

All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2017.

REEHSIRFEBRBR BL)FEENhTEVET, M@V —EXB(10%) 2HBYET,
A 10% service charge will be added to the 8% tax-included charge listed above.

we



LUNCH COURSES

ANV FA—A AT —FZ72Fa—A FoFaA—A
Special Lunch Course Steak Lunch Course Lunch Course
¥ 12,960/ per person ¥ 9,720 / per person ¥ 7,020/ per person
+ + - <+ + - + + -
MAD<Y % Ry @BEDY 2l # H o1 X
Greater Amberjack Marinated Small Prawn Marinated in Jelly Chef’s Pick for Today
FHOBRZ—-7 FHOBRZ—-7 FHOBRA—-7
Seasonal Soup (Served Cold) Seasonal Soup (Served Cold) Seasonal Soup (Served Cold)
Y —IViFEDRIV AXX DRIV IDVEREY -V DRIV
Lobster Sauted Sea Bass Sauted Wagyu-Beef Sirloin Sauted
IDVEREY —afV AT —F IDVEREY —afV AT —F 7¥—F
Wagyu-Beef Sirloin Steak Wagyu-Beef Sirloin Steak Dessert
PESE PESE a—b— Xid #LF DMETFLEIFIC
Meal Meal Coffee or Tea with Baked Confectionery
FH—F FHF—F * * e
Dessert Dessert
a—b— T ML NEFLIHRIZ a—b— Xid #x /MEFLEIIC
Coffee or Tea with Baked Confectionery Coffee or Tea with Baked Confectionery
- ¢ —4 - + —~4
RIRIZE-TEMBPERICLIHZEBZTVET, TOIT AT EL, HETHEALTVEIERE,. 2TER2IEEEERTT,
Ingredients are subject to change based on weather condition. All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2017.
BRADITV—FTy72ZHLOGHAI. N4, 320MHOEZRBICTTAERLEY, KB SICRHERBR BL)BIFNTEIET, M —EXH (10%)2HBVET,

If you would like an upper-grade beef, extra fee of 4,320 Yen will be charged. A 10% service charge will be added to the 8% tax-included charge listed above.





