SVFILLREMERFRYFO—R
Abalone&Steak Course

¥ 19,800/ per person
—

ZHOHIE

Seasonal appetizer

FHEEBTTHOR

Chef’s recommended

B avvR
Turnip consomme soup

fifl HIBAL
Abalone

IPVRERYF RT—F
Beef steak

BRFE
Meal

FH—p

Dessert

a—b— Xid #L3F DMETLHIC
Coffee or tea with baked confectionery

+ +

BIBFEES—D20T —TIVZOEERRACI-ATOZHBLIE TVIEEET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

RLHSIRHEER 10%)PaEhTEVET, @Y —EXH 10%) 2HBIET,
A 10% service charge will be added to the 10% tax-included charge listed above.

LUNCH COURSES

ANV YISV Fa—R
Special Lunch Course
¥ 13,200/ per person
— %

ZHDEIE

Seasonal appetizer

HERBTTHORS

Chef’s recommended

W avuR
Turnip consomme soup

gy Ho®
Clam

IPVRERE RT—F
Beef steak

BRE
Meal

FH—}

Dessert

a—b— Xid #F MEFLIHRIC
Coffee or tea with baked confectionery

— %

SVFa—2R
Lunch Course
¥ 9,900 / per person

%

ZEOEIEK

Seasonal appetizer

 avR

Turnip consomme soup

BHERE HELE

Onion

IVVRERYE X7 —%
Beef steak

BPRE
Meal

FH—}

Dessert

a—b— Xid HFE METFLHIC

Coffee or tea with baked confectionery

A A—

RRZL-TEMBPERICLBIHEEIEVET, THIT AT XL,
Ingredients are subject to change based on weather condition.

HETHERALTVEIB R ETHMcEROBEEXREEMLTEIET,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2019.



