IDOEISYYIFTUFIA—R
Ukai-tei Classic Style Course
¥ 19,800/ per person
D A A —

A HorjE
Today’s appetizer

727750V T— ADOIN—IYD/—R
Foie gras with seasonal fruit

ZFZMOR—T

Seasonal soup

il EIEARL
Abalone

IDVRERF RT—F
Beef steak

rRE
Meal

FH—

Dessert

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

—_——%

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

RCHSICIHERER (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
— s

7 H DRi3g
Today’s appetizer

ENnstya—VEDY7—
Beef ham and mushroom

ZFMHOR—T

Seasonal soup

ARINRLIEXy ¥ —=

Cutlass fish and zucchini

SOVKRE RF—%
Beef steak

rRE
Meal

FH—t

Dessert

a—kb— Xid ¥k /METFEHRIC
Coffee or tea with baked confectionery

— %

SvFa—R(EFHD#A)

Lunch Course(weekdays only)
¥ 9,900 / per person

—————————

7 H DRI 3E
Today’s appetizer

PrEHEE

Shiitake mushroom

ZWOR—7

Seasonal soup

IPVEELSEERN FKILMKEE
Round beef steak

rRE
Meal

FHF—h

Dessert

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

—————%

RBRICE-TEMBPERICLZBERIZVET ., FOTTR TS,

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.



NERIDVEIT—R

Roppongi Ukai-tei Course

¥ 33,000 /per person

XxET D%
Today’s appetizer with caviar
ik 7)) vt
Sweet fish fiitter

oz —7
Peach soup

NI FEIa—NVEDYTF— 717750 L—R

Eggplant and mashroom with foie gras

A —IVEBEDEERL NILY—-2R

Lobster

DA

Japanese somen noodles

bvoE LYy R7T—%
Supreme beef steak

H=Vy754 R

Fried garlic rice

5~}
Dessert

COURSES MENUS

BBFEHS—20T7 -7V OZERALI-ATOZHRLEETOVEEZET

VINES27 1))

ﬂ RTYVTAa—R

Pairing A Course

¥11,000 /perperson

~NYXPYN—Zan~
ARNWI—=TNTVayt- TV IV R-2718
N.V. Brut intense mag 18 (A.R. lenoble)

~HBFHE~
B ZUIY BERISER

Kokuryu natsusibori junnmai-ginjyo

* ~RILY~

2019 "N R—=F-F )N
2019 Barbera d’Alba (Mario marengo)

~AT7{Lv~
2020 Hv-b—2Rv
2020 Saint aubin (Roux pere et fils)

~RILY~
2019 ®V-HV-F=
2019 Morey saint denis (George lignier)

XAV DEMIE—HITT

1‘ KEDVPBTIVAT—II94v & BELATEITS

RTVTSA—R¥19,800bZWV&T

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

@

V2T AXANRY %)V A—R
Chef’s Special Course

¥38,500 /perperson

XrET D% 5
Today’s appetizer with caviar

A Feva—LVEou—R+ $v—t)270FY
Eggplant and mushroom with truffle

oR—7

Peach soup

wxTS0TrT -
Saw-edged perch

Bexfll 7TUFaLH—YvIV—2R
Abalone

EIDA

Japanese somen noodles

B LYy R7F—%
Supreme beef steak

H—=VvI54R
Fried garlic rice
FH—t

Dessert

MRICHSIIIERB (10%)BFXENTHIET, MY —EXH (10%) 2BIET, ¥RRICI-TEMDPERLLZHENIZVET, FOZCTEATIV, XYETHEALTVEERIE, 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.
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