IPOVEISYYISUFIA—R
Ukai-tei Classic Style Course

¥ 19,800 / per person
—

7 H DRi3%
Today’s appetizer

7x7 7 SN oa—Rt
Foie gras and eggplant

EHXBBILDR—TF
Corn soup

fifiz>oa— )L FEDRIL
Abalone

IDVRERYF RT7—F
Beef steak

rRE
Meal

F¥—

Dessert

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

%

BB FEPL—DDT =T NVICOFERALI-ATOZHBLEIETWILEESET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

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

LUNCH COURSES

AORELFERFZVFa—2R
Special Lunch Course
¥ 13,200 / per person

%

A HHI3%
Today’s appetizer

EXvx—=D7)v}F

Zucchini fritter

EIBBILDR—F
Corn soup

T ADITAIVESAL A Pex
Barracuda

IDVRERYE RT—F
Beef steak

R=E
Meal

FHF—b

Dessert

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

A E— o

SvFa—R(FHO#)
Lunch Course
¥ 9,900 / per person
—

% H ORI 3g
Today’s appetizer

LHBAZLDR—T
Corn soup

XX —=0DVT—
Zucchini

IDVERFEERORILV
Round beef poiret

RrRE
Meal

FH—t

Dessert

a—b— X HFK NEFEIIC
Coffee or tea with baked confectionery

— %

RRECI-TEMPERCLZHAVIZVET, TOITERTEL,

Ingredients are subject to change based on weather condition.

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



NERIDVEIT—R

Roppongi Ukai-tei Course
¥ 33,000 /per person

*xET D% &
Today’s appetizer with caviar

FELTBFEEXT /73VvF3V—R

Lamb and manganji sweet pepper

YAAVALASRAIDAN /Ny Fa
Marbled flounder and botargo carpaccio

J=DJr7—N

Sea urchin

AT ADTAIVESAAREE IinFLkic
Barracuda and eggplant

LIBBILDAR—T

Corn soup

v L&Y —ofyoa—Rt
Supreme beef roast
F—RANRRE
Cheese pasta
FHF—b
Dessert

COURSES MENUS

BCBFEES—207 -7V OZERALI-ATOZHBLEETOVEEZEZET

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

AV RS2 1))
t RTVYTAa—R
Pairing A Course 1t

¥11,000 /perperson

~NYYYIN—=an~
ARNI =T W TVayb-TvIVR-</18
N.V. Brut intense mag 18 (A.R. lenoble)

~RIAY~
2019 ¥wb—-L-YIAh-F-RX
2019 Chateau les ormes de pez, (Saint esteph)

~HFHE~
B RS
* Nabeshima junmai ginjo
~A74Y~
2019 TSV F-FVI—L-Y—3
2019 Blanc de prieure lichine

~HI4Y~
2018 Yv-b—rv
2018 Saint aubin (Louis jadot)

~HRILY~
2019 Yagv-vryRNVIFY
2019 Gevrey chambertin (Frederic magnien)

1‘ XLV o#mT—plTY

KEDPETVARAT =V EBEULATEITS 1;
N7V FSa—RA¥ 19,800 0FET

V2T AXANRY % )VA—R
Chef’s Special Course

¥38,500 /perperson

XrET D%
Today’s appetizer with caviar

PEVEALZS N sl iab S
Foie gras and eggplant

XAAVAEASAIDAN /Ry Fa
Marbled flounder and botargo carpaccio

NELTBSFE¥TOYr7 -
Conger pike snd manganji sweet papper

i yao—NEo0RIV

Abalone and mushroom

LIBBILDOR—T

Corn soup

0B EE RF—%
Supreme beef steak

H=VvI54R
Fried garlic rice
FF—h
Dessert

MRIEHSIIIERB (10%)ARENTHIET, MR Y—EXH (10%) 2BIET, ¥RRICI-TRMPERLLZHENIZIVET, FOZCTEATEIV, XYETHEALTVEIERIEE, 2THMIEHOEEREZEALTEYET,
XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. %All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.



