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Special Course

¥ 29,700/ per person
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Salmon and caviar
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Chef’s Special Pick for Today

Fax—ENRSH
Bolognese pasta
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Abalone
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Sea bream and mushroom soup tailoring
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Best Quality Beef Steak
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Meal

FHF—F
Dessert
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Ingredients are subject to change based on weather condition.
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If you would like an upper-grade beef, extra fee of 4,400 Yen will be charged.

GRAND COURSLES
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Abalone & Best Quality Beef Course

¥ 25,300/ per person
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MATSUTAKE Flan
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Marinated autumnal sea bream
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Foie 8ras sauce Jarrah Honey
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Chestnut Soup
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Abalone
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Best Quality Beef Steak
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Meal
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Dessert
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Ginza Ukai-tei Selected Beef Course
¥ 19,800/ per person
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Threekinds of Appetizer
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Bisque Soup
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Spisula Meuniere
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Ukai Selected Beef Steak
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Meal
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Dessert
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All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2020.

REHSWIIIHRB 10%0) B FhTHEVET, @Y —EXH (10%) 2HBIET.
A 10% service charge will be added to the 10% tax-included charge listed above.



