LUNCH COURSES

¥ H12:00~14:00 L.O. / £ H#711:30~14:30 L.O.

IDVEISYyIA—R

Ukai-tei Classic Style Course

¥ 19,800/ per person
*

AHOXrETHHE

Today’s appetizer with caviar

BHERIVAHOLEDZ
Chef’s special pick for today

ZWOR—TF

Seasonal soup

i EIERL
Abalone

IDVEERY RT7T—F
Beef steak

H—=Vv IS4 R

Fried garlic rice

FF—F

Dessert

a—b— X #LF MEFLHIC
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.

AORFELFRFDa—R

Special Lunch Course

¥ 13,200 / per person
— %

A HDHIE
Today’s appetizer

FSNFF =) —Laayy
King crab cream croquette

FHOR—T

Seasonal soup

FioY 7— MoOFaBo/EIVE
Sautéed Seabass

IHPVEBE RF—%
Beef steak

H—=Vv IS4

Fried garlic rice

FHF—F

Dessert

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

COURSES MENUS

FH12:00~14:00 L.O. | 18:00~20:00 L.O.
+HA#11:30~14:30 L.O. | 17:30~20:00 L.O.

V=7BFNEa—-R

Chef’s Special Course

¥ 38,500/ per person
-

L% X+E7

Crabmeet, caviar

HERIVAHOBEDZ
Chef’s special pick for today

LWOIN—T ABFOSEAVHIT

Cod roe, veloute sauce with turnip

TAVA AL B 27
Squid, Black truffle

s L4 27—%
Supreme beef steak

fill ks RoBo)r—Ia

Aballone, clam

LinERi T g D

Botan shrimp

ADBRE
Meal

FH—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.



