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Abalone& Steak Course

¥ 19,800/ per person
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Corn Variation
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Today’s appetizer
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Foie gras
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Tomato pasta
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Abalone
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Beef steak

BRFE
Meal
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Dessert

a—b— X #LR METFEHRIC
Coffee or tea with baked confectionery
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We ask every guest to oreder same course by the table. Thank you for your understandings.
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A 10% service charge will be added to the 10% tax-included charge listed above.

LUNCH COURSES
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Special Lunch Course
¥ 13,200 / per person
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Corn Variation
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Today’s appetizer
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Clam, zucchini
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Seasonal seafood
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Beef steak
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Meal
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Dessert

a—b— Xid Lk DMEFEHRIC
Coffee or tea with baked confectionery
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4th Anniv. Lunch Course
¥ 9,900 / per person
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Today’s appetizer
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Eggplant, bolognese
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Seasonal soup
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Beef steak
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Meal
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Dessert

a—b— X #LF PMEFEIIC
Coffee or tea with baked confectionery
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Ingredients are subject to change based on weather condition.

HBETERALTVEIB R, 2T cEEOEEREZERALTHEIET.
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2019.



