SVFIALREMEFFRFO—R
Abalone&Steak Course
¥ 19,800/ per person
— %

XxET /ati=

Caviar, crab

72T 75DV T —
Foie gras

RKDR—F

Chestnuts soup

ffinHIEAL
Abalone

SOVERE 2F—F
Beef steak

=V IS4 R
Fried garlic rice

FH—t

Dessert

a—kb— XiT #LF METFLIHIC
Coffee or tea with baked confectionery

— %

BBFEES— 20T —TNVICOEERFEALI-—ATOZABLERTOEEEET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

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

LUNCH COURSES

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

%

A HoBi g
Today’s appetizer

EEMFVH—=
Wagyu beef pasta

RDOR—T

Chestnuts soup

A DSk /i E

Seasonal seafood

ShVEEE 2F—%
Beef steak

TI—=Vv 754 R

Fried garlic rice

FHF—t

Dessert

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

%

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

— %

7 H DRl 3K
Today’s appetizer

BREMFDVAI—=
Wagyu beef pasta

WL RoE
Clam, leek

IPVRRIEE AT —F
Beef steak

H—=Vv IS4

Bolognese pasta

FHF—F

Dessert

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

— %

RBRECI-TEMBPERICLZIHEVIEVET, FTHOITARTIL,

Ingredients are subject to change based on weather condition.

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



COURSES MENUS

A—FoFa—a—2R
Haute Couture Course

¥ 38,500~ / per person
— %

CFHOBRICIBEEROZEEE2BAVLEHS,
EDOF—TNEFOA—IF2—Na—R2ZHEBRLET,

PIZIE, BEBLIEXYET RN 2T, 72T 752 BEFITELAZD,
IPVEBOMOBERLOAY—NVHBEEHRHRRTHZL,
A=A b2 TRBEZEAANEZVE 2 -
BRI/ A2 BBULATTEV,

CTHEOVR, CRERICEEFRXRA—INVT
A=2—DFHM, CTFHEZEARKLET,
CAPLRBIZVELESR Yy 7ICBEFRTEL,

BEROALEFICA—F —A{FEhi=H LI,
FERETVOLEEBBILTEL,

MITFHEROTOSAMZFOZARESETVREA,
IHE50a—RITTRIE HD3 HAETE TICH BUMIKESL,

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.

— 4 4

Vz78FEHhEa—R
Chef’s Special Course
¥ 33,000/ per person
— 4
X+E7 £FRoval

Caviar, Surf clam

HERIVAHOBBOZ
Chef’s special pick for today

FHEASARI ANy Fa

Flounder carpaccio

v LY R7—F
Supreme beef steak

tALati=LEEHiE

Crabmeet, chrysanthemum flower

FNVF—=FDV 75—

Porcini

Ae—I)ilEE Taya)—
Lobster

HF—N
Oxtail stew

FHF—F
Dessert

MA—-ZARBFIR—HITT, YHOEANICEST
HNEFEELLBHENTEVET,

— %

RBRICE-TEMDPERICLZBERIZVET ., FPOTTR TS,

RCBFLLL5—20T —TNVICOZTERALI-ATOIHELEIETOEEST,
We ask every guest to oreder same course by the table. Thank you for your understandings.

REHSITIIHEERB 10%) e EhTHEVET, M2 —EXH (10%) 2HBVET,
A 10% service charge will be added to the 10% tax-included charge listed above.

Ingredients are subject to change based on weather condition.

HETERALTWABXRIZ, ETHMIEEOEEREERALTEIET,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2021.



