LUNCH COURSES
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Abalone & Beef Steak Course Special Lunch Course
¥ 19,800 / per person ¥ 13,200 / per person
+ + + + + +
HERIDEBOEIX "OH 757
Chef’s Recommended Appetizer Savory Egg Custard with Seasonal Clam
H—EY TaX EEFE KOBHEIEK
Smoked Salmon with Fig Chef’s Recommended Appetizer
N)I—-)NViEE B RA—7 AXxFr A—T
Chestnut Soup Pumpkin Soup
IVERRY ¥) 71— HORERL K FeR/ Fo>57—
Ukai-tei Specialty “Abalone” Eggplant & Seasonal Mushrooms
IDOERS Y —aMY (60g) IR Y —OMY (60g)
Ukai Selected Beef Sirloin Steak (60g) Ukai Selected Beef Sirloin Steak (s0g)
Xl or X or
MEY K& (609 ME4 RE (60g)
KOBE Beef Lean Steak (60g) KOBE Beef Lean Steak (60g)
FH—=VvI54 R REMY LAHK
Garlic Fried Rice Clay Pot Rice with Wagyu-Beef
7 F—F 7=t
Dessert Dessert
+ : + + ' -

BRETAVAT—X2IHLDEH AR BIAK ¥L4000ZHICTRIET,
If you would like Tenderloin Steak, there will be an additional charge of 4,400 yen / per person

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

RRICI-TEMPERLLZIF[ENIZVET, FOI TR T,
Ingredients are subject to change based on weather condition.

RLBSIIRHERR (10%)B2FNhTEVET, M@ —EZXH (10%) 2BIET,
A 10% service charge will be added to the 10% tax-included charge listed above.



GRAND COURSES

ANV ¥V —RA
Special Course

¥ 38,500 / per person
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Savory Egg Custard with Hairy Crab

HERIVBEEDOR K2 rETLEHIC
Chef’s Recommended Appetizer with Caviar

RYI—)VE R A—7
Chestnut Soup

IPOFERRY ¥) 71— HHAOEFIERL
Ukai-tei Specialty “Abalone”

AREHEE EXJ
Today’s Seafood

D0 LAY —afY o)
Best Quality Beef Sirloin Steak (60g)

Xix or

MEE K& (co0g)
KOBE Beef Lean Steak (s0g)

BREMY AWK
Clay Pot Rice with Wagyu-Beef

V2 Bl
Dessert
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SHhThbHEEL LFARKRE, BREA—a-XTERVEALET,
We ask every guest to order same course by the table.

BETEALTWSE R, 2THMOFEEREXRTY,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2023.

RAOW%ELIDVEEEI-2

Seasonal Course

¥ 27,500/ per person
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Seasonal Vegetables & Wagyu-Beef
HERIVBEOEIX

Chef’s Recommended Appetizer

NIV R R—=T7
Chestnut Soup

HFER BIKR/ FOV7T—
Surf Clam & Mushrooms Sauteed

HMOBERLANOZZEEE BIARK ¥3300 IcTAVIET, BRA—THEVELET,

Can be changed to Ukai-tei Specialty “Abalone” from Surf Clam & Mushrooms 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

IDWEB A —aAfY (30g)
Best Quality Beef Sirloin Steak (sog)

X or

FFEH K& 80y
KOBE Beef Lean Steak (s0g)

TFI—=Vv IS4 R
Garlic Fried Rice

T —F
Dessert
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B EEY—o VRT3 ke LA TV AT —FICERSNG 5 A1 BIAR ¥ A00ZBICTRYET,
Can be changed to Tenderloin Steak from Sirloin Steak with Extra charge 4,400 yen / per person
RRIZE-TEMBPERICLIFEBIZVET, THITEAT IV,
Ingredients are subject to change based on weather condition.
RHSITIHERE (100) 2 FhTEVE T, MY —EXH (10%) 2BIET,
A 10% service charge will be added to the 10% tax-included charge listed above.
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