LUNCH COURSES
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Abalone & Beef steak Course Special Lunch Course
¥ 18,700 / per person ¥ 13,200/ per person
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Amuse Amuse
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Seasonal Appetizer Seasonal Appetizer
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Monkfish Meuniere Monkfish Meuniere
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Chestnuts Soup Chestnuts Soup
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Ukai-tei Specialty “Abalone” Sauteed Scallops
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Wagyu Beef Steak Wagyu Beef Steak
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Meal Meal
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Dessert Dessert
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All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2023.
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Ingredients are subject to change based on weather condition.
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A 10% service charge will be added to the 10% tax-included charge listed above.



GRAND COURSES
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Special Course Abalone & Best Quality Beef Course
¥ 33,000/ per person ¥ 27,500/ per person
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Savoury Custard Mousse with MATSUTAKE Mushrooms Amuse
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Caviar” Appetizer Seasonal Appetizer
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Marinated Flounder Fish ROA—T
Chestnuts Soup
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Risotto with Abalone DA IEAL
R Ukai-tei Specialty “Abalone
Sauteed Lobster HoBEHE
MEHDOF—Va Sauteed Vegetables

Seabream with Soup PO *
SH0 AT —

IO EFRT—% Best Quality Beef Steak
Best Quality Beef Steak
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All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2022,
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Ingredients are subject to change based on weather condition.
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A 10% service charge will be added to the 10% tax-included charge listed above.



