GRAND COURSES

ANV )Va—A
Special Course

¥ 29,700/ per person
— a4

BMaon75Y
Black Truffle Flan
XrET D%
Gem dish with caviar

BERIVAHOBEDE
Chef’s Special Pick for Today

BERANDTr TV
Selected Seafood Cooked

PEFRBELHISAI
Spiny lobster

S0 LR T —F
Best Quality Beef Steak

rRE
Meal

FH—F
Dessert

e 4

RIRIZE-TEMDBERICLZIFENIZVET, TOITATEL,
Ingredients are subject to change based on weather condition.

L >hvEs E4a—2
Abalone & Best Quality Beef Course

¥ 25,300/ per person
B

T3Ia—X
Amuse
WRA—-FTN
Cold Appetizer
wmRA—FT
Hot Appetizer
AHOR—7
Today’s Soup
fifipAIEARL
Abalone
Ve R T—F
Best Quality Beef Steak
"®
Meal
TFH—F

Dessert

——

LBETEALTWABXRE, 2THM2EEERERTT,

All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2020.

RLHSIIIHRBR 10%)BEEhTEIET, MY —EXH (10%) 2T,
A 10% service charge will be added to the 10% tax-included charge listed above



ERFEWRFENSVFa—R
New Year Holidays Lunch Course
Y L

TIa—X
Amuse

F—F7W
Appetizer

V=Y —H>5F
Caesar salad

7 H ogk ik fa 7k
Today’s Seafood Cooked

IDVRREF AT —X
Wagyu Beef Steak

o
Meal

FH—F
Dessert

a—b—XIHLFE /NEFEIHIC
Coffee or Tea with Baked Confectionery

%

¥ 11,000/ per person

BRDIV—FTy7&ZHLADFEI.
24,400 HOEHICTZHEBERLET,

If you would like an upper-grade beef,
extra fee of 4,400 Yen will be charged.
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