COURSES MENUS

LUNCH COURSES

FH12:00~14:00 L.0. / £ H#211:30~14:30 L.O.

IDNVEISYyIa—R

Ukai-tei Classic Style Course

¥ 19,800 / per person

— %

AHDXrE7THH

Today’s appetizer with caviar

XX DR KPEE
Grilled rock fish

FHDOR—T

Seasonal soup

i EIEARL
Abalone

IVWRRYE 27 —F
Beef steak

H—=Vv IS4 R

Fried garlic rice

FH—t

Dessert

a—b— X #LFK METFLEHIC
Coffee or tea with baked confectionery

BEBFERS—20T—TNVIZOEERALI-ATOZABLIRTOEEEET,

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

REHSITBHBER (10%)BEENTHEIET, MY —EXH (10%) 2BYET,
A 10% service charge will be added to the 10% tax-included charge listed above.

BORELERFDI—R

Special Lunch Course
¥ 13,200 / per person

—

A H DRI 3R
Today’s appetizer

A2 —NBEDTS>F X

Lobster gratin

ZWOR—T

Seasonal soup

SEfiRDY 57— WAoo EIvh
Sautéed Seabass

ShVBEE RF—%
Beef steak

=D IS4 R

Fried garlic rice

FHF—h

Dessert

a—b— X HF MEFEIHRIC
Coffee or tea with baked confectionery

¥ H12:00~14:00 L.O. | 18:00~20:00 L.0./ = H#711:30~14:30 L.O. | 17:30~20:00 L.O.

V=7BFNEa—-R
Chef’s Special Course
¥ 38,500/ per person
-
L% XrE7T

Crabmeet, caviar

XX ORKBEE YB35
Grilled rock fish

LWOINV—T HFOSEAVHIT

Cod roe, veloute sauce with turnip

TAVL AL B =27
Squid, Black truffle

IV L4 RT7T—F
Supreme beef steak

g1y RaoBoFr—Ia

Aballone, clam

HHEE A~Fvr

Botan shrimp

DBRE
Meal

FHF—F
Dessert

¥a—2HRER—HITT. YHOHANIZE-T
HNELNEELAZFEANIZVET,

RREE-TEMPERLLBZHEPNIZVET, THITERT I,

Ingredients are subject to change based on weather condition.

YETHEALTVAE X, 2 THEXRZFEHALTEET,
All the rice we use at Roppongi Ukai-tei come from Japan.



