LUNCH COURSES
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Abalone & Beef steak Course

¥ 18,700/ per person
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TIz—X
Amuse

ZHIDBEIK
Seasonal Appetizer

TYaAvVDL=T)V
Monkfish Meuniere
Ho/V)—LR—F
Clam Cream Soup
fRDAEIRAL
Ukai-tei Specialty “Abalone”
IDVERFRT—F
Wagyu Beef Steak

BRE
Meal

FH—F
Dessert
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ARV YISV FIA—R
Special Lunch Course
¥ 13,200/ per person
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Amuse

ZHIDR AR
Seasonal Appetizer

TvaAvDL=T)V
Monkfish Meuniere
B )—ALR—F
Clam Cream Soup
Wiz Hop=)=x—)l
Sauteed Scallops
IDVEERFRT—F
Wagyu Beef Steak

BPEFE
Meal

FH—F
Dessert
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LETERALTVWAEXRIE. 2 THMOFEERERTT,

All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2023.
RIFELIoTEMPERICLEZHAVIZIVET, TOITRT S,
Ingredients are subject to change based on weather condition.
RUEBSCIIHBRB (10%) B2 TEIET, @Y —E2H (10%) 2BYET,

A 10% service charge will be added to the 10% tax-included charge listed above.



GRAND COURSES

ANV % )VaA—A
Special Course

¥ 33,000 / per person
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T3Ia—X
Amuse

XrET D5
“Caviar” Appetizer

ESXHDHIV/NyFa
Marinated Flounder Fish
TSVAE /a0 v
Risotto with Seasonal Mushroom

FRBEOBEME
Sauteed Spiny Lobster

ARDF—T=
Seasonal Fish with Soup
00 E4RT—F
Best Quality Beef Steak
418
Meal
TY¥—F
Dessert
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Abalone & Best Quality Beef Course

¥ 27,500/ per person
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T3I2—X
Amuse

ZHMDEHIR
Seasonal Appetizer

HfDALA=T)V
Soft Cod Roe Meuniere

I N\BOHTF—/HIIT
Steamed King Crab

fDEIEAL
Ukai-tei Specialty “Abalone”

PV EERT—F
Best Quality Beef Steak

BPEE
Meal

FH¥—F
Dessert
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LHETHEALTWAEXRIE, 2 THMIEERERTT .
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2022.

RRECE-TEMPERICLZFEAPIZVET, FTOITART IV,
Ingredients are subject to change based on weather condition.

KUHSCIRHERB (10%) FE&FhTEYVET, Hl@Y—EXH (10%) 2BIET,
A 10% service charge will be added to the 10% tax-included charge listed above.
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