SVFIALREMEFFRFO—R
Abalone& Steak Course

¥ 19,800/ per person
— %

E8/FE o/ —ayv

Corn Variation

A HoRi g
Today’s appetizer

22T ITS5DV T —
Foie gras

b NS4 A &4

Tomato pasta

DA IERL
Abalone

SOVERE 2F—%
Beef steak

BRFE
Meal

FH—t

Dessert

a—b— X #LR METFEHRIC
Coffee or tea with baked confectionery

T —

BCBFELS— 20T —TNVICOZEREALI-—ATOZABLERTOELEEET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

RULHSICIIHER 10%)XaEhTHEVET, @Y —EXH (10%) 2HBVET,
A 10% service charge will be added to the 10% tax-included charge listed above.

LUNCH COURSES

ANRY XNV Fa—R
Special Lunch Course
¥ 13,200 / per person
4

E8BFE IEONNN)T—av

Corn Variation

A HoRIE
Today’s appetizer

EALHY EXvFxF—=

Clam, zucchini

A DSk R A E B

Seasonal seafood

IVVERF XT—F
Beef steak

BPRE
Meal

FHF—b

Dessert

a—b— Xid Lk DMEFEHRIC
Coffee or tea with baked confectionery

%

ARERS -FHNZVFa—R
4th Anniv. Lunch Course
¥ 9,900 / per person

— %

A HoRjE
Today’s appetizer

M Fo—R+ Fox—E
Eggplant, bolognese

FHDORA—T

Seasonal soup

IPVRRFSVT LIRBEE
Beef steak

BPRE
Meal

FHF—F

Dessert

a—b— X #LF PMEFEIIC
Coffee or tea with baked confectionery

o . &

RRECI-TEMPERICLZIHENIEVET, THITARTEL,

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.



COURSES MENUS

A—boF2—Va2—R
Haute Couture Course

¥ 38,500~ / per person
— %

CTHORICHEEROZELZBMVLLRS,
EDT—TNWVEFDA = ) F2—NVa—-ReZHERKLET,

Pz BRBLEXYET XM 27, 72T 7 72F R CELBIL,
IDVEFBOMOEEARLP AT VBEEAHRRTHEL,
ATF—3DAcbE 2 TRAHELZHAANVE L .-
BEROV/ A eBBLAIT TSV,

CTFHEWER, ZRIERICEEFEXZA-VT
A=a2—DOFM,. CTFHEZEZABLET,
CARGERPIZVELESR Yy 7ICBEEZRTEL,

BEROABEFICA—F —AFEhizB B LI,
FERETVOLREBBILT IV,

METFHEZEVTHSEMZEOZHEEIETVI=IE A,
ZHE5DA—RAIFZRIE BD3 BHEiETICBBHUMIFEED,

Please let us know what you’d like to eat.
We’ll prepare this course with one of the best Wagyu
“TAMURA” beef & seasonal ingredients based on your favorite.
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V=7HFhEa—-R
Chef’s Special Course
¥ 33,000/ per person
%
HBE REDF

Squid, sea urchin

fig fhnr EMa7
Garfish, eggplant, truffe

HERIVABBBHO—&H
Chef’s Special Pick for Today

*xE7 B BH=

Caviar, turnip, crab

A~v—IilEE AFEDEAMR
Lobster

TRAENY EXvF—=

Grouperfish, zucchini

Ve L4 RT7F—*
Beef steak

BR¥E
Meal

FH—t
Dessert

XKaA—ZAABR—HTT, EHOHEANIZEST
NELFEFLEZFADNIEVET,

— %

RREL-TEMPBERICLIHEPNIEVET, FPHITEATEL,

BICBFLEPS—D20 T —TNVOEERALI-—ZATOZARLEE TV EEEZET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

KRB SIREARB (10%)FEEhTHEVET, WY —EXH 10%) 2BYET,
A 10% service charge will be added to the 10% tax-included charge listed above.

Ingredients are subject to change based on weather condition.

LIETHEALTVAB KRR, 2 TR cEEOEEXREFERALTHEIET,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2019.



