GRAND COURSES
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Special Course

¥ 29,700 / per person
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Caviar

HERIVAHBBHO—&H
Chef’s Special Pick for Today

ITLZEATDRA—THIT

Que and turnip soup tailoring

GEEEORIV
Japanese Spiny Lobster
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Grilled vegetables
By
Ox tongue
bV EEZRT—F
Best Quality Beef Steak
IZRIDTHB/TR
Meal
FHF—b
Dessert

¥
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RIRICE-TEMPERICLZHANIZVET, THOHITEA TSV,
Ingredients are subject to change based on weather condition.

BADIV—FTy7&ZHLOG A, Blig4,400HOZBTTHEIHLET,
If you would like an upper-grade beef, extra fee of 4,400 Yen will be charged.

faLHih0is Efa—2
Abalone & Best Quality Beef Course

¥ 25,300/ per person
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Flounder and karasumi

HERIVAHBBHO—&H
Chef’s Special Pick for Today

ZFHiOR—7
Seasonal Soup

i HIEAL
Abalone

i-g i3
Grilled vegetables

I EFERT—*
Best Quality Beef Steak

’R=E
Meal

FHF—b
Dessert
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HETEALTVABRE. ETFMERKEEERTT,

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

RLHSIRIERB (10%)PENTBHEIET M@ —EXH10%) 2BIET.
A 10% service charge will be added to the 10% tax-included charge listed above.



