LUNCH COURSES
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Ukai-tei Classic Style Course
¥ 19,800/ per person
e

E8E X~ET
Crab with caviar

A AD7)vE
Fried seasonal fish

FHDOR—T

Seasonal soup
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Steamed abalone

IDVEGERF RAT—*
Beef steak
(ZAVNDOEEIZ+¥4400)
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Meal

FHF—F

Dessert

a—k— Xid #LF MEFLEIHIC
Coffee or tea with baked confectionery
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BIZBFENSE—D2DF—TNIZOEZEREACI—ATOZHBLIETWEEST,

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

REHSIIIHBRB (10%)0EFhTHEIET, Bl —EXH (10%) 2BYET,
A 10% service charge will be added to the 10% tax-included charge listed above.

BORFLEEFDI—R
Special Lunch Course
¥ 13,200 / per person
%

7 H DR 3K
Today’s appetizer

e F- D B K BEX
Charcoal grelled eggplant

ZFHDOR—T

Seasonal soup

KIIALXvF—=DYV 5 —

Sauteed swordfish and zucchini

IDVERYE AT7T—F
Beef steak
(Z4U~DEEIX+¥4400)

BPRE
Meal

FHF—f

Dessert

a—b— XU FLF DETFEHIC
Coffee or tea with baked confectionery

%

RRZL-TEMPERCLIHENIZVET, TOITERTEL,
Ingredients are subject to change based on weather condition.

HETEALTVWEERE,. 2THMSEEOBEEXREERALTHEIZT,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2019.



ANERIDWEI—R

Roppongi Ukai-tei Course
¥33,000 /perperson

T8 XxE7

Crab with cavier

BAYFLIa—-NVoISF%

Turban shell and girolle mushroom gratin

NHAYAD=) %
Marinated bonito

FIALT RS HRADT 7T =
Steamed white asparagus

ATNARALXyX—=DYV T —
Sauteed swordfish and zucchini

HEEOR—F

Fresh onion soup

S0 E4d Y —afy R5F—%
Supreme beef steak
X +¥4400TTAVANZERHITET
It’s possible to choose tenderloin with ¥4, 400

BAEE
Meal

FHF—b
Dessert

COURSES MENUS

BEBFERS—20T —TNIOEERALI-ATOZARLEE TV EEET
We ask every guest to oreder same course by the table. Thank you for your understandings.
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Pairing A Course

¥11,000 /perperson

~YpYIN—=a~
Nay F-aRXFrfIVF-TVayh
N.V. Barons de Rothschild

~BAT7ALY~
2021 J—JL— A —Ya—-tvyJ
2021 Vouvray le Haut Lieu Sec (Domaine Huet)

~HB#FE~
B PR POER

Suigei Junmai-Ginjyo

~AVYIIALY~
2019 Z-a)—X-—Ja
2019 La Colline Rouge (Marcel Deiss)

~HT7LY~
2020 Y b=V FINITI)a
2020 Saint Aubin ler Cru V.V. (Roux Pere et Fils)

~RIAY~
2017 Dadb xRNV IY
2017 Gevrey Chambertin (George Lignier)

MLV ORMIZ—HITT
MFDUTVAT -V B LHTRITS
RTVYZSA—R¥19,800bZ¥ &

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

¥38,500 /perperson

EE8 XvET
Crab with cavier

v Esy TV-UTANS RAFEE
Charcoal grilled wagyu beef and asparagus

NHAY AT 3%
Marinated bonito

EHEIE

Japanese tiger prawn

o EEAL
Steamed abalone

EIDA

Somen noodles

StV —aly AF—%
Supreme beef steak

M +H¥4,400TTAVANZEE RIS T
It’s possible to choose tenderloin with ¥4, 400

AT Rk
Steamed rice wiil‘% swordfish

FH—t
Dessert

MREBSITRERB (100)BFEFATEVET, MY —EXR (10%) 2B0ET. ¥RRICL-TRAMPERLCLZFHEBIZVET, PHITARTEV, XKYBETEALTVE BRI, 2THMIEROEEXREEALTHIET,
KA 10% service charge will be added to the 10% tax-included charge listed above. X¢Ingredients are subject to change based on weather condition. XAll the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.



