IDNEISY I A—R
Ukai-tei Classic Style Course

¥ 19,800/ per person
“—

BEDFT)—X X+ET 2HBDINVZI

Vegetables terrine, Caviar, tartar

72T T2 VT —
foie gras

FHDORA—T

Seasonal soup

IDVEZANRY ¥) T+ MADEERL
Abalone

IVVRRFE X7 —F
Beef steak

BPRE
Meal

FHF—h
Dessert

a—b— Xid ¥ MEFEHRIC
Coffee or tea with baked confectionery

———%

BB FLES—2DT TNV OEZERFALI-ATOZHEBLIETWIEZEET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

RUEHSICIHBR (10%)aEhTHVET, MY —EXH (10%) 2BVET,
A 10% service charge will be added to the 10% tax-included charge listed above.

LUNCH COURSES

BORFELFRFDOI—R
Special Lunch Course
¥ 13,200/ per person

%

# HoRi %
Today’s appetizer

KEXRo—I

Autumn vegetasbles

Av—IIiFE RKROTF ar{4¥I

Lobster amd mushrooms royal

A DSk R A E B

Seasonal seafood

IVVRRF X7 —F
Beef steak

BPRE
Meal

FHF—b

Dessert

a—b— Xid #F METFEHRIC
Coffee or tea with baked confectionery

%

SVFaA—R
Lunch Course
¥ 9,900/ per person

—_—————%

7 H DRI 3K
Today’s appetizer

FHDOA—T

Seasonal soup

) DERIR s EH

Seasonal seafood

IDVEEREEE KEX
Beef steak

BPRE
Meal

FHF—p

Dessert

a—kb— X #LF METFEHRIC
Coffee or tea with baked confectionery

—_—————%

RBRECI-TEMBPERICLZIHEVIEVET, FTHOTT AT,

Ingredients are subject to change based on weather condition.

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



COURSES MENUS

A—roF2—)V2—RA

Haute Couture Course

¥ 38,500~ / per person
— %

CTHORICBEROZEEZBMOLEDLS,
EOT—TNEFDOA =) F2—Na—ReZHEBLET,

PZIE, MBLEXYET M7, 72T 752 B PITELATZD,
IPVEBOMOEERL AT —IVEBEEHHFERTAHEL,
AF—3PAcba s AR HAANEZVE L .-
BEROVIZ AL BBULATTEV,

CTHEOR, CRERICEEFEXIEA-NVT
A=2—OFHM,. CTHREZEABLET,
CARLERPIZVELEBR Yy ZIcEFRATEL,

BEROARFICA—F —A(FEhi- eIz,
FERBTOLEZBBILTEL,

KEFHEZEOTHLEMEDZHELIE TS,
ZHE5Da—RITZKE HD3HAIFETICBRHUMIFEEL,

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.

—_————%

RCBFLERS—20T7 T NI OEEREACI-ATOZHBLESIH TV EET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

RLHSICRHREBR (100)2EhTENET, M@ —EXH 10%) 2BET,
A 10% service charge will be added to the 10% tax-included charge listed above.

V=7BF0Ea—-R
Chef’s Special Course
¥ 33,000/ per person

—
A2 3WDINS IV

Seasonal salmon roe tartar

HOEDH KM 27
Blessing dish of autumn forest, truffle

ZWHOR—F

Seasonal soup

AR FrETELEDIC

Seasonal fish, caviar

A IERL BEOSTH WER
Abalone

v LY R7—%
Beef steak

wE VYyhb
MATSUTAKE mashrooms risotto

FHF—F
Dessert

¥a—2ZNBR—HITT. YHOHAhickoT
HEPERLAZFEHTXVET,

D AL m—

RREZE-TAMVPERCLZIBRERIZVET, TOHITATEW,

Ingredients are subject to change based on weather condition.

HETHEALTVA BRI, 2TEHEXRZEALTEIET,
All the rice we use at Roppongi Ukai-tei come from Japan.



