LUNCH COURSES

L BBy Fa—R HORFELERF SV Fa—R
Abalone Lunch Course Seasonal Lunch Course

¥ 19,800/ per person ¥ 13,200/ per person

4 %
EELXETOGR A HoDRIE
Crab with caviar Today’s appetizer
SHVRSE 4L A B K DB K Hex FOFT DR K BEE
Charcoal grilled eggplant

Charcoal grilled wagu beef and Vegetables

FMOR—T ZHOR—7
Seasonal soup Seasonal soup
ffloHIERL AKNBELZXvF—=DVT—
Steamed abalone Sauteed swordfish and zucchini
IDVERFRT—F SHVEEREZTF—F
Beef steak Beef steak
(ZALNDEEIZ+¥4400) (ZAL~NDEEIZ+¥4400)
BPEE BPEE
Meal Meal
7Yyt FH—
Dessert Dessert

a—b— Xid #LF /DEFLIEIC
Coffee or tea with baked confectionery

a—b— Xid #LFE PETFEIC
Coffee or tea with baked confectionery

— ——————

BIBFLLBE—20T7 —TNCOFERALI-ATOZHBELIETVILEESET, RRECE-oTRMPERCLEZIHEHIEVET, TOITERTEN,
We ask every guest to oreder same course by the table. Thank you for your understandings. Ingredients are subject to change based on weather condition.

HETEALTVEB R, 2THMOEROEEREERALTEIZT .

RIEHSTRERB (10%)BEENTEIET. M@ Y —EXH (10%) 2BYET,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2019.

A 10% service charge will be added to the 10% tax-included charge listed above.



ANEARIPVFEI—Z

Roppongi Ukai-tei Course
¥33,000 /perperson

EBLEXYETOBY

Crab with cavier

BAYFLLIo—-NoJS5Fx

Turban shell and girolle nushroom gratin

NAY A=) 2
Marinated bonito

RIALTANSHRADTr 7 — I

Steamed white asparagus

RKNALXyFX—=DV T —

Sauteed swordfish and zucchini

FHioR—7

Seasonal soup

Vi g Y—afy 75—
Supreme beef steak

M +¥L400TTAUNCERHTET
I¢’s possible to choose tenderloin with ¥4, 400

BRE
Meal

FHF—b
Dessert

COURSES MENUS

BEBFESSL—20 T —T IV OFERALI-RATOZABLIR TOEEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

EVES2) ¢
$ RTYVY75a—2A
Pairing S Course 1t

¥19,800 /per person

~NYYYIN—=an~
2014 RS5vI=2-5-I5v-F%x
2014 Bollinger la Grande Annee

~BAE~
IWA 5 VF—
IWA 5 Reserve

~agof4y~

2022 ayy-xvI=)V
* 2022 Rock Angel (Chateau d’Esclans) *

~A74v~
2019 7xVT4—RX-F— 77V
2019 Fontaine aux Enfants (Marc Kreydenweiss)

~A74Y~
2022 TZr— =TT xEFRF N TrL—
2022 Far Niente Chardonnay Napa Valley (Far Niente)

~KILY~
2019 F1=x*kvo
2019 Tignanello (Antinori)

1; WA DBE—PTT 1;
HEBORTYYZAT—Z¥ 11,0005 X 0ET
KENENE0~I0nIRE . BERICHE T ARRLET

V2D AARY $)VA—R
Chef’s Special Course

¥38,500 /per person

EELXrETOHRH

Crab with cavier

IvvEBLEFLATRORKBEE
Charcoal grilled wagyu beef and vegetables

NHYAD2) 3

Marinated bonito

EHEIEDER &

Japanese tiger prawn

foEERL

Steamed abalone

BEXEDA

Somen noodles

bl L4 Y—oafy RF—%
Supreme beef steak

X +¥4,400TT4VANZEETRYET
1t’s possible to choose tenderloin with ¥4, 400

fa
Steamed rice with swordfish

FF—b
Dessert

MRUEBSIIIIERB (10%)B&aEhTEYIET, MY —EXH (10%) 2BYET, XRBRICI-TEMBERICLZIFHENIZVET, FTOZITARATIV, XEETHEALTV BRI, 2T EEOEEXRLERALTEIET.

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.



