COURSES MENUS
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Haute Couture Course

¥ 38,500~ / per person
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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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Chef’s Special Course
¥ 33,000/ per person
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Caviar, seasonal potato
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Turban shell and mushrooms, summer truffe
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Seasonal peach soup
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Beef steak
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Sweetfish pasta
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Lobster, ethnic style
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Tasmanian truffle and beef SUKIYAKI
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Dessert
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Ingredients are subject to change based on weather condition.

We ask every guest to oreder same course by the table. Thank you for your understandings.

REHSIIIHEERB 10%0) BaEhTHEVET, MY —EXH (10%) 2HBIET,
A 10% service charge will be added to the 10% tax-included charge listed above.
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All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2019.



