IDOEISYYISU/FIA—R
Ukai-tei Classic Style Course
¥ 19,800/ per person
D L

2 aHVADIIN Ny Fa
Marbled flounder carpaccio

BERIVAHOBEEBDE
Chef’s special pick for today

Ny VI —)
Soup paris soir

=EEE WRRHMOMIEE
Abalone

IDVRERF RT—F
Beef steak

rRE
Meal

FH—

Dessert

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

—_——%

BCBFLEPS—D0T—TNICOEERALI-—ATOZHBLEIETOLEZET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

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

LUNCH COURSES
HORREERFRFSVFa—R

Special Lunch Course
¥ 13,200/ per person
—

7 H D#i3g
Today’s appetizer

RFDOTVvEF ANLRDEFY
Conger fritter

FHOR—T

Seasonal soup

ARAXXDT IT N7

Sea bass

ShVEEE RF—F
Beef steak

BE
Meal

FHF—b

Dessert

a—b— Xid #LF PETFLHIC
Coffee or tea with baked confectionery

— %

SvFa—A(EHDA)
Lunch Course
¥ 9,900 / per person

— %

A Horjx
Today’s appetizer

ZFMOR—T

Seasonal soup

FHWOBMEER

Seasonal vegetable

IDVERFEEHORIV
Round beef poiret

rRE
Meal

FHF—b

Dessert

a—b— X #Fk PMETFEHIC
Coffee or tea with baked confectionery

— %

RBRICE-TEMBPERICLZIBERIZVET, FOTTRTEL,

Ingredients are subject to change based on weather condition.

LETHEALTVEB R, 2TRMIEEOEEREZEALTEIET.
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.



COURSES MENUS

BEBFLEPSE—D20T — TN OEERALI-ATOZHBLIE TV EESET
We ask every guest to oreder same course by the table. Thank you for your understandings.

AERIDVFEI—Z
Roppongi Ukai-tei Course

¥ 33,000 /per person

JaAHVADHANNyFa BPTOEY
Marbled flounder carpaccio

BAYFLBEDOX/a07) vt

Turban shell and mushroom

XrETORBNRS
Cold caviar pasta

FIBL{EXvF—=DJIrT—

Tiger prawn and zucchini

P Ry g = A
Chicken grunt

NI =)
Soupe paris soir

LYy R7—%
Supreme beef steak

ADRE
Meal

74—
Dessert

VINES27 1))

ﬁ RTYVJTAa—R

Pairing A Course

¥11,000 /perperson

~NY¥YIN—Za~
ARNI =T W TVavb-TVvIv A< 18
N.V. Brut intense mag 18 (A.R. lenoble)

~HT7LY~

2018 Yv-b—rv
2018 Saint aubin (Louis jadot)

~H7{4V~
2019 FSv-F-F)IL-)—3X
! 2019 Blanc de priure licine (Bordeaux)

~HFE~
WA SR AIER
Isojiman junmai daiginjo
~aEgLy~
2021 yxb—cawYvs—) F-JLv-alE
2021 Chateau romassan coeur de grain rose (Otf)
~HRILY~

2019 Yadv-vryRNVIFY
2019 Gevrey chambertin (Frederic magnien)

XAV DEMIE—HITT

1‘ MEDETIVRT—I91 02 BERULAIRITS

RTVTSA—R¥19,800bZWV&T

V27 AARY %)VA—R
Chef’s Special Course

¥38,500 /per person

2 aHVADHNV Ny Fa FEOTOED
Marbled flounder carpaccio

L EONIBHEE FOV/—R

Abalone and shiitake mushroom

XxETORRNARS
Cold caviar pasta

BGELASYX Y=V r7—)V BEVEVOED

Sea urchin

A7 —NVBEOBFERE NEOBILEE
Lobster

NYYI—)v

Soupe paris soir

bV LYy R7T—%
Supreme beef steak

ADORE
Meal

FF—p
Dessert

MREHSITRIBERB (10%)BREFNATEIET. MR Y —EXH 10%) 2BVET. ¥RBCL-TRMPERLCLZFENIZVET, FOITRTEV, XYETHEALTVEB R, 2THMIEEOEEXEZERALTEIET,
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 2022.
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