LUNCH COURSES

¥ H12:00~14:00L.0.118:00~22:00(20:00 L.O.) /&2 11:30~14:30L.0.117:30~22:00(20:00 L.0O.)

IDVEISYyIIA—R
Ukai-tei Classic Style Course

¥ 19,800/ per person
— 4

AHOXYETHHE
Today’s appetizer with caviar

YISORDFREE KDieLIkic

Spanish mackerel

FHDORA—T

Seasonal soup

D EIEARL
Abalone

IVVRRYE AT—F
Beef steak

A D o 5 978

Fried garlic rice

FH—F

Dessert

a—kb— Xid #F PMETFEHIC
Coffee or tea with baked confectionery

—_——%

BEBFELFS— 207 —TNVICOEERALI-ATOZHRLI® TV EEET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

ADORFELRFEFDI—R

Special Lunch Course
¥ 13,200/ per person
—_—

7 H o#i3k
Today’s appetizer

HWNAT DIINVEF—SE

Turnip carbonara-style

FHDOR—T

Seasonal soup

Wz Hov 75—
Scallop

IPVRRYF R T—X*
Beef steak

HA—=Vv IS4

Fried garlic rice

FHF—b

Dessert

a—kb— X ¥k PMETFEHIC
Coffee or tea with baked confectionery

— %

REHBSICIHEBRER (10%)PFhTHEIET, MY —EXH (10%) 2HBIET,
A 10% service charge will be added to the 10% tax-included charge listed above.

SvFa—R
Lunch Course
¥ 9,900 / per person
— %

PYRDTSV
Lily bulb flan

4 HD#HiE
Today’s appetizer

L HTT A

Clam and seaweed

IDVRERFEE KOV
Beef poiret

H—=Vv IS4

Fried garlic rice

FH—b
Dessert

a—b— X LR METFLHIC
Coffee or tea with baked confectionery

—%

RRECE-TEMPERCLBIHENIZVET, TOITERT I,
Ingredients are subject to change based on weather condition.



V27BFEMEa—-R
Chef’s Special Course

¥ 33,000 /per person

XyET DRIE

Today’s appetizer with caviar

BN =z IhoR AKX

Deer and carrot

HXWIRESSHT
Lily bulb and blowfish soft roe

HVISORDIFEFEZE

Spanish mackerel

i ®)—2FHE DRIV
Aballone

So0EEE 2F—%
Supreme beef steak

F—=Vv IS4

Fried garlic rice

FHF—F

Dessert

HREBSITIHERB (10%0)BRFAhTEYVET. J@ Y —EXAR (10%) 2BVET . ¥RRLCL-TEMBPERLCLIFHERIZVET, TPHOITRTEN, XYBETEALTVWI2BRIER, ETHMIEROEEREEALTHIZT,
XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. %Al the rice we use at Roppongi Ukai-tei come from Japan and produced in 2021.

COURSES MENUS

BB FERE—20T —TNVICOEERALI-ATOZARLI R TOLEEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

¥ H18:00~22:00(20:00 L.0.) /%% 17:30~22:00(20:00 L.0.)

4 A—boFa—a—2

Haute Couture Course

¥ 38,500~ /per person
CTFHORICBEROZEEZEMAVLIENSES
EDT—TNVEFOF—FIF2—Na—2R,

BEZ5TROAD A NP
BERCHMPHBBEELELZI-RIZARTEHLL

IDVOREMSF 2
R4 TABETHEMCHEELEZL

BN 270X +ET2LPETRELALEVE 4 -
EROVI/ A Ve BHLATTEL,
CTFHEVWER, CRIERICBEFR X EA—- VT

A=2—OFHM, CTFTHEZZABRLET,
CARALRDBIZVELEBR Yy 7IEFRAT IV,

Please let us know what you’d like to eat.
We’ll prepare this course with one of the best Wagyu
JL “TAMURA” beef & seasonal ingredients based on your favorite.

A—FrFa—a—zx —H

Haute Couture Course Model

HREBZOININEXFET

Botan shrimp with caviar

73T 750V 75— &V —2R

Foie gras

YISDRDF[E HSAI

Spanish mackerel

Av—INiEEDERY

Lobster bisque

fDEIEAL BM270F)
Aballone with Black truffle

vt R7T—F
Supreme beef steak

L®|oN)T
Crab paella

FHF—F
Dessert
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