IDOEISYYISU/FIA—R
Ukai-tei Classic Style Course

¥ 19,800/ per person
D L

A Horjg
Today’s appetizer

2xT TS50V T —
Foie gras

ZFMOR—T

Seasonal soup

fifipEIEARL
Abalone

IDVRERF RT—F
Beef steak
(ZAV~NDZTEEIZ+¥4,400)

RrRE
Meal

FH—p

Dessert

a—b— XU KLFE DMEFEHRIC
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 o#i3E
Today’s appetizer

NLEAFTIIDYS ST
Ham and fig salad

FHOR—TF

Seasonal soup

ML KEXoKRIV
Scallops

IDVRERYE T —F
Beef steak
(ZAVNDZEEIZ+¥4,400)

rRE
Meal

FHF—h

Dessert

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

— %

SvFa—RCEFHD#A)

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

A HoRjx
Today’s appetizer

NLEAFI DY ST
Ham and fig salad

FH OO
Teppan Dish

IDVEBRIEEHN RATF—F
Round beef steak

RE
Meal

FHF—h

Dessert

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

— %

RRICI-TEMBPERICLZIFEDBIZVET, FTOIT AT IV,
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

WA LR

Salmon roe with crab

WL R KER
Scallops

FHORA—F

Seasonal soup

GWDARIL3 41FIrLHkIC
Salmon

ffiLx/anF—Ia
Abalone

I LYy R7—%
Supreme beef steak
(ZAVNDZEFEIZ+¥4,400)

BRET
Ochazuke

FH—t
Dessert

COURSES MENUS

BCBFEES—207 -7V OFERALI-ATOZHBLEETVEEZEET

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

VA)TEBED
t TV FTAa—R 4

Pairing A Course

¥11,000 /perperson

~NYPYIN—=a~
ARNI=TWTVayt-TvIvR-<J18
N.V. Brut intense mag 18 (A.R. lenoble)

~HTILY~
2020 Yveb—rv
2020 Saint-aubin (Roux pere et fils)

* ~BAI LY~ *
2020 E/-T)-LIY 2y RVT
2020 Pinot gris lerchenberg (Marc kreydenweiss)

~HFEH~
B RERIMIK

h, T2 hotrr 1
N toki 5

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

XAV DEMIE—HITT

1‘ KEDETIVARAT =IOV BEULATEITS 1;
N7V FSa—RA¥ 19,800 0FET

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

¥38,500 /perperson

BRBZOINVIN ZFrETEBRT

Japanese lobster with caviar

M RLBREDOED

Scallops with matsutake mushroom

ZHDOR—7
Seasonal soup
b4y RT7T—%

Supreme beef steak
(Z4V~NDZEEIZ1¥4,400)

HBLIECSEDF—Va
Tilefish with hanabira mushroom

o HEHEARL
Abalone

TEREE
Sukiyaki

FHF—p
Dessert

MRICHSICIIERB (10%)BFRENTHIET, MY —EXH (10%) 2BIET, ¥RRICI-TEMDPERLLZHENIZVET, FOITERTIV, XYETHEALTVEIERIEZE, 2TRMIEHOEEREZEALTEYET,

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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