LUNCH COURSES
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Abalone & Beef steak Course

¥ 18,700/ per person
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Caviar Appetizer
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Sauteed Foiegras
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Bisque Soup
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Ukai-tei Specialty “Abalone”
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Ukai Selected Beef Steak
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Meal
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Dessert
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Special Lunch Course

¥ 13,200/ per person
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Chef’s Recommended Appetizer for Today
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Roasted Carrot with Beef
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Bisque Soup
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Steamed Seabream
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Ukai Selected Beef Steak
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Meal
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Dessert
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LETERALTVWAEXRIE. 2 THMOFEERERTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2023.
RBECE-TEMPERICLIHEANIZVET., TOITEATEL,
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
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Special Course Seasonal Course
¥ 33,000 / per person ¥ 27,500/ per person
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“Caviar” Appetizer Today’s Appetizer
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Roasted Carrot with Beef Sauteed Foiegras
HERIVAHOBEYD )
Chef’s Recommended Appetizer for Today FHWORY—Va
Seasonal Soup
HiEZ AFEX vIR
Marinated Shrimp & Seasonal Vegetables INB Eoit H5AI
HOEERL Steamed Seabream
Ukai-tei Specialty “Abalone” Fv—lE YRS
B HThHSAI Sauteed Lobster

Sauteed Spanish Mackerel
Ivie L4 RT—F

IO LR T —F Best Quality Beef Steak
Best Quality Beef Steak
$isr/a LB bag
Meal Mea
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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.

RRECE-TEMPERICL BB EPIZVET, FTOITART IV,
Ingredients are subject to change based on weather condition.

RUHSCIRHERB (10%) "EaFhTEYVET, HRY—EXH (10%) 2BIET,
A 10% service charge will be added to the 10% tax-included charge listed above.
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