LUNCH COURSES

SPVEZARY $)F

Mo EERLSVFa—R
Abalone & Beef Steak Course

¥ 19,800/ per person
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“Caviar” Appetizer
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Conger Eel Fritter
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Corn Soup (served cold)
IDVFEARY $) 71— HDEEAL
Ukai-tei Specialty “Abalone”
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Tomato Pasta
IDVERYF A7 —F
Ukai Selected Beef Steak
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Garlic Fried Rice
FHF—F
Dessert
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Special Lunch Course

¥ 13,200/ per person
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Seasonal Vegetables & Jupanese Mackerel
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Sweet Green Pepper with Wagyu-Beef
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Corn Soup (served cold)
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Sea Bass Sauteed
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Clam Pasta

IDVERYF XT—F
Ukai Selected Beef Steak
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Garlic Fried Rice
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Dessert
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BREFTAVAT—F eI HLEOH AR BIAK ¥44000 2B THRIZET,
If you would like Tenderloin Steak, there will be an additional charge of 4,400 yen / per person

LETHEALTWAERIE. ETHMSEEREXRTT

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

RREE-TEMPERCLBZHENIEVET, TOITRT IV,
Ingredients are subject to change based on weather condition.

REHSITRHEERBR (10%)BEEhTEIET. B Y —ERH (10%) 2HBIET,
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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Today’s Recommended Appetizer with Caviar
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Sillago & Eggplant
LHyarzl A—7
Corn Soup (served cold)
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Sea Urchin
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Abalone Sauteed with Seasonal Mushrooms
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Red Grouper
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Best Quality Beef Sirloin Steak
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Eel Paella
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Dessert

—_—

B LAY -0V RT3 8B L TVAT—RCZEREINAH A1 BIAK YLA000ZHICTRIET,
Can be changed to Tenderloin Steak from Sirloin Steak with Extra charge 4,400 yen / per person

RRCE-oTEMPERICLZFELIEVET, THOITRT I,
Ingredients are subject to change based on weather condition.

REBSTRBERB 10%)BFEEhTEIET, R Y —EXH (10%) 2BIET .
A 10% service charge will be added to the 10% tax-included charge listed above.
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Seasonal Course

¥ 27,500/ per person
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Today’s Recommended Appetizer
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Charcoal-grilled Ox Tongue
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Clam Cream Soup (served cold)
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Seasonal Seafood for Today

HOAERAOIEEE BIAME ¥3300 ILTRVET, ERA—CTHEVELET,

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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Zucchini Sauteed
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Best Quality Beef Sirloin Steak
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Clay Pot Rice with Ayu Sweetfish
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Dessert
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Bl chHEEH ETFAHRKLE, BRA—a—ATHEVHELET,
We ask every guest to order same course by the table.

HETEALTORE XK, 2THMSEEREXRTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2023.



