LUNCH COURSES
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Ukai-tei Classic Style Course Special Lunch Course Lunch Course
¥ 19,800/ per person ¥ 13,200/ per person ¥ 9,900/ per person
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Today’s appetizer with caviar Today’s appetizer Today’s appetizer
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Chef’s special pick for today Shitake mushroom & shrimp Bisque
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Seasonal soup Seasonal soup Asparagus
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Abalone Rockfish Round beef poiret
IDVEERYE RT—F SHOEEE 57— _
Beef steak Beef steak Fjj.——l)\yﬁ?»f.x
ried garlic rice
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Fried garlic rice Fried garlic rice TY¥—F
Dessert
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Dessert Dessert a—b— it f2 NEFLIIC
a—b— i W3 PNEFLI a—b— X % NEFLIC Coffee or tea with baked confectionery
Coffee or tea with baked confectionery Coffee or tea with baked confectionery
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Ingredients are subject to change based on weather condition.

We ask every guest to oreder same course by the table. Thank you for your understandings.
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A 10% service charge will be added to the 10% tax-included charge listed above.
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All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.



COURSES MENUS
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We ask every guest to oreder same course by the table. Thank you for your understandings.
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Roppongi Ukai-tei Course a—Ael - Chef’s Special Course
VAN BB RTY/TAa—R
¥ 33,000 /per person ¥11,000 /perperson ¥38,500 /per person
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Today’s appetizer with caviar ARNI=TN-TVark-TYIVR-7718 Todav’ . 7: .
N.V. Brut intense mag 18 (A.R. lenoble) oday's appetizer with caviar
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Surf clam and asparagus 2017 V—RYV T T T 2N RANY IS5+ 22 Stonefish and asparagus
;%ﬁ XG0 2—F 2017 Riesling wiebelsberg grand cru (Marc kreydenweiss) }%ﬁ %E DR—F
Cold broad bean soup ~BETAY~ Cold broad bean soup
. 2018 Hv-b—riv ) .
$?ﬁ%®ﬁ0ﬁ&% 2018 Saint aubin (Louis jadot) ’ﬁ%ﬂ"%?ﬁ%&ﬂ71§
Tiger prawn Spiny lobster and bottarga
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Fresh fish and shiitake mushroom

Isojiman junmai daiginjo

Shellfish and wild vegetablkes
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Tomato pasta 2021 ¥xb—cavHv-s—)-F-FLv-ud Tomato pasta
2021 Chateau romassan coeur de grain rose (Ott) . _
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Supreme beef steak ~IRTAY~ Supreme beef steak
2018 EL YV -F=-TNIT I LTSV TV
AOEE 2018 Morey saint denis Ier cru les blanchards (Frederic magnien) SDVER BBV —
Meal 3574 DY — T Cury
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Dessert Dessert
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XA 10% service charge will be added to the 10% tax-included charge listed above. *Ingredients are subject to change based on weather condition. >XAll the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.
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