LUNCH COURSES
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Abalone & Beef Steak Course Special Lunch Course
¥ 19,800/ per person ¥ 13,200 / per person
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Today’s Recommended Appetizer Today’s Recommended Appetizer
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Sauteed Foiegras Green Asparagus
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Potato Soup (served cold) Sole Fish Meuniere
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Ukai-tei Specialty “Abalone” Potato Soup (served cold)
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Ukai Selected Beef Sirloin Steak Ukai Selected Beef Sirloin Steak with Sansyo
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Meal Specially made Wagyu-Beef Curry
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Dessert Dessert
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Can be changed to Tenderloin Steak from Sirloin Steak with Extra charge 4,400 yen / per person

LBETEALTWAEXRIE, 2THMOEEREXRTY,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2023.

RIRICE-TEMPERLLBIFENIZVET, FOI TR T,
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

¥ 38,500 / per person
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“Caviar” Appetizer
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Zucchini Blossom Fritter
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Marinated Fish for Today
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Best Quality Beef Sirloin Steak
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Japanese Cold Noodles
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Ukai-tei Specialty “Abalone”
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Spiny Lobster & Bottarga
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Clay Pot Rice with Wagyu-Beef “SUKIYAKI”
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Dessert
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We ask every guest to order same course by the table.
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All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2023.
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Seasonal Course
¥ 27,500/ per person
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Today’s Recommended Appetizer
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Turban Shell “ TSUBOYAKI ”’
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Seasonal Soup
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Seasonal Seafood for Today
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Can be changed to Ukai-tei Specialty “Abalone” from Seasonal Seafood with Extra charge 3,300 yen / per person

If chosen, please be kind enough to ask every guest to order the same seafood by the table
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Eggplant
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Best Quality Beef Sirloin Steak
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Meal
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Dessert
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Can be changed to Tenderloin Steak from Sirloin Steak with Extra charge 4,400 yen / per person

RRIZE-TEMBPERICLEZIHEBIZVET, THIT AT,
Ingredients are subject to change based on weather condition.

REHSIRHEEBR (10%0)BFhTEVET, MR —ERXH (10%) 2BIET,
A 10% service charge will be added to the 10% tax-included charge listed above.
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