LUNCH COURSES
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Ukai-tei Classic Style Course
¥ 19,800/ per person
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Crab with caviar
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Charcoal grilled wagu beef and Vegetables
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Seasonal soup
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Steamed abalone
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Beef steak
(Z4AUNDZEFEIF+¥4400)
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Dessert
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Coffee or tea with baked confectionery
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We ask every guest to oreder same course by the table. Thank you for your understandings.
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A 10% service charge will be added to the 10% tax-included charge listed above.
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Special Lunch Course
¥ 13,200 / per person
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Today’s appetizer
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Charcoal grelled eggplant
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Seasonal soup
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Sauteed swordfish and zucchini
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Beef steak
(Z4U~DZEFEIZ+¥4400)
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Dessert
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Coffee or tea with baked confectionery
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Ingredients are subject to change based on weather condition.
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All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2019.



COURSES MENUS
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We ask every guest to oreder same course by the table. Thank you for your understandings.
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Roppongi Ukai-tei Course Pairing S Course 1t Chef’s Special Course
¥33,000 /perperson ¥19,800 /perperson ¥38,500 /per person
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Crab with cavier 2014 RSY V=25 TS5V -FX Crab with cavier
2014 Bollinger la Grande Annee
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Turban shell and girolle mushroom gratin ~HAEH~ Charcoal grilled wagyu beef and vegetables
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Marinated bonito Marinated bonito
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Steamed white asparagus 2022 ayZ.-xvIz)V Japanese tiger prawn
T 2022 Rock Angel (Chateau d’Esclans) *
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Sauteed swordfish and zucchini . Steamed abalone
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Seasonal soup 2019 Fontaine aux Enfants (Marc Kreydenweiss) Somen noodles
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Supreme beef steak 2022 Fyp—em YT )UK R F I T L — Supreme beef steak
- ¥ +¥4,400TT74UNE &
;fg;::,ll;liomocﬁ,zg; :,:,79;70% 5,}53 Tog 2022 Far Niente Chardonnay Napa Valley (Far Niente) 1t’s possible to clmosg ten?lerlo% E}EM 40-8-
:BMQ a;$ ~RTALY~ Steamed rice%ith swordfish
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Dessert Dessert
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MRUEB SRR (10%)BaEhTEYIET, MY —EXH (10%) 2BYET, XRBRIZI-TEMPERICLZIFHENIZVET, FTOITARATIV, XEETHEALTV BRI, 2T EEOEEXLERALTEIET.

XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. X All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.



