ANV ¥)VA—A
Special Course

¥ 29,700/ per person

N
Y=Y T2 XXXET

Salmon and caviar
HERIVAHFEODO—&
Chef’s Special Pick for Today
Fax—ENRy
Bolognese pasta

MEMLABEOX /JaDA—THILT

Sea bream and mushroom soup tailoring

MEPBWELASAI
Japanese Spiny Lobster with Bottarga
PEEH X
Grilled vegetables
By
Ox tongue
b EEZRT—F
Best Quality Beef Steak
IZAVDTB/TR
Meal
TH¥—F
Dessert

—

RRECL-TEAMPERLCLZIFALIZVET, TOIT AT IV,
Ingredients are subject to change based on weather condition.

BRADIV—FTy72ZHLEDH A, Hi@4,400HOEZHTTHERLET.
If you would like an upper-grade beef, extra fee of 4,400 Yen will be charged.

GRAND COURSES

faL>hvis E4a—2
Abalone & Best Quality Beef Course

¥ 25,300/ per person

—_ %

nEDO7SY
MATSUTAKE Flan

MLEMDO~) X
Marinated autumnal sea bream
ZxT TV T —I%SN=—Y—2R
Foie gras sauce Jarrah Honey

EDR—T
Chestnut Soup

fHDEERL vy =z — LY —2
Abalone

PEEH X
Grilled vegetables

I EFERT—F
Best Quality Beef Steak

’=®
Meal

FH—}
Dessert

—_ %

GBS A 38
BoRAR 7 —Fa—2

Ginza Ukai-tei Selected Beef Course

¥ 19,800/ per person
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odpe

4=k
Threekinds of Appetizer

¥

EXIZR—7F
Bisque Soup

EtFHosr=x)i
Spisula Meuniere

PEHX
Grilled vegetables

IDVEKRFRT—F (741 - —O(Y)
Ukai Selected Beef Steak

rRH
Meal

FHF—b

Dessert
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LIETHEALTWAB R, 2THMEEEREXRTT,

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

REHSICRIHERE 10%)P2FhTEVET . MY —EXH (10%) 2BYVET,
A 10% service charge will be added to the 10% tax-included charge listed above.



LUNCH COURSES

5ﬁ‘b‘$X’_}°°/ﬂ")‘7‘
MoAEERLSVFa—2R
Abalone & Beef steak Course

¥ 15,400/ per person

e

¥
¥

RoF*D75v
Mushroom Flan

MEMDO~)R
Marinated autumnal sea bream
EDR—F
Chestnut Soup
INRY
Pasta
fHDHIERL BEAY—Y—R
Abalone

i R-g i3
Grilled vegetables

IDVRFBRFERT—F
Wagyu Beef Steak
Al P2 A2 073
Garlic Fried Rice
FH—F
Dessert
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BICBFLrE—HOBERICOE, BRFACO—RATOZHBLIETWEEEZET,

We ask every guest to order same course by the table. Thank you for your understanding.

REEHSCRHERB (10%)BEEhTHEIET, @Y —EZXH (10%) 2B0ET.

A 10% service charge will be added to the 10% tax-included charge listed above.

ARV IS V/FaA—R
Special Lunch Course

¥ 9,900 / per person

$

odpe

¥

RKoOFD75
Mushroom Flan

MLEMDO~)R

Marinated autumnal sea bream

EDR—T
Chestnut Soup
INARY
Pasta
R THRDY T—
Sauteed scallops

MR
Grilled vegetables
IDVRERFRT—F
Wagyu Beef Steak
HH—Vv IS4
Garlic Fried Rice
FH—t
Dessert
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RRICE-TEMPERICLIF[EVIZVET, FOITEATEV,
Ingredients are subject to change based on weather condition.

HETERALTVAE R, 2 TEMEEEEERTT,

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



