ANV V2A—RA
Special Course

¥ 29,700/ per person

e
AVIRAR—T
Consomme

XxET D5

caviar
HFfLEABDIS SV

gratin

Fe—NiEE
Lobster

o HEEAL
Abalone

PEEHR
Grilled vegetables
5y
Ox tongue
BLYERT—%
Best Quality Beef Steak
THRZK
Meal
FHF—t
Dessert

— %

RIRICE-TEMDPERICLZFERIZVET, FPOITRTEL,
Ingredients are subject to change based on weather condition.

BRADIV—FTy72ZHLEDH AL, BR4,400HOERICTTABRALET.
If you would like an upper-grade beef, extra fee of 4,400 Yen will be charged.

GRAND COURSES

L >0 E4a—2
Abalone & Best Quality Beef Course

¥ 25,300/ per person

e
7TIa—X
Amuse

HERIIVAHBHBBHDO—&
Chef’s Special Pick for Today

A+2VDO 7Y
Ttoyori frit

FBHDOR—T

Seasonal Soup

fiipEIEAL
Abalone

PeEEF3E
Grilled vegetables

BLERF—%
Best Quality Beef Steak

'H
Meal

FHF—}
Dessert

—

SESHNE
BREZT—Fa—R

Ginza Ukai-tei Selected Beef Course
¥ 19,800/ per person

—
T3Ia—X
Amuse

HERIIVABBBHDO—&
Chef’s Special Pick for Today

A2V D 7Y v
Ttoyori frrit

ZMDR—F

Seasonal Soup

A H Otk fa s EHE
Todays’ seafood dish

MEHX
Grilled vegetables
IDOEERFRT—F
Ukai Selected Beef Steak

®E
Meal

FHF—F

Dessert

$

oo

$

LIETHEALTVEB R, ETRMEREREXRTT,

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

RUEHSWIIHRB (100)82FhTHEIET, @Y —EXH (10%) 2BIET.
A 10% service charge will be added to the 10% tax-included charge listed above.



