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.



GRAND COURSES

BEBFERS—20T7T —TIVICOFERACI-RATOZRABLIR TV EEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

ANERIDVEIT—R

Roppongi Ukai-tei Course
¥33,000 /perperson

EELXIYETONRHR
Crab with cavier

BAYFLLIo—-NoJ>5Fx

Turban shell and girolle mushroom gratin

NHAYAD2) %

Marinated bonito

RIALT ANSGHRADT T — I
Steamed white asparagus

RKANALXy X —=DY T —

Sauteed swordfish and zucchini

ZHiOR—7

Seasonal soup

v b4y —ofy RF—%
Supreme beef steak

WMAH¥4,400TTAVANZEREHIFET
1It’s possible to choose tenderloin with ¥4, 400

BRE
Meal

FH—h
Dessert

VINEX27-1.))
RV JSa—R

Pairing S Course

¥19,800 /perperson

~NYYYIN—=an~
2014 RS0 D=2-5-TI5v-F%x
2014 Bollinger la Grande Annee

~ B &~
IWA 5 VF—
IWA 5 Reserve

~aggLy~

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

~BAT7LY~
2019 ZaxvT4—RF—-HFr 77V
2019 Fontaine aux Enfants (Marc Kreydenweiss)

~ETAY~
2022 Ir—-=x T YXIFFFNTrL—
2022 Far Niente Chardonnay Napa Valley (Far Niente)

~HRIALY~

2019 F4=x%v
2019 Tignanello (Antinori)

KAV D#RIE—HTYT

MEBORTYVVIAT—R¥11,0006ZX0ET
KENRENCO~IOmIRREE . BHEICHETIHERLEY

V27 RAARY w)A—R
Chef’s Special Course

¥38,500 /per person

EBLXIYETONRHR
Crab with cavier

IvVE L ABRORKEE
Charcoal grilled wagyu beef and vegetables

NAYAD<) 2%
Marinated bonito

o EERL
Steamed abalone

A —IVBEDEEREE
Lobster

EXEIDA

Somen noodles

SPVEBEEF -0y RF—%
Supreme beef steak

M+¥4,400TTAVANZCEEB ST
1It’s possible to choose tenderloin with ¥4, 400

7
Steamed rice with swordfish

FF—p
Dessert

MREBSICRHERB (10%)BEENTEYIET, MY —ERH (10%) 2IBYET . XRRICI-TEMPERLCLIRARNIZVET, PHOITRT IV, XYUETHEALTVIBREZ. 2THMSEROEEREEALTEIET,
XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. %¢All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.





