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Steak Lunch Course
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% We ask every customer to order the same course by the table. Thank you for your understandings
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Chef’s Recommended Appetizer for Today

KXy ¥—= 7Yy}
Seasonal Vegetable Fritter
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Seasonal Soup (Served Cold)
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Seasonal Vegetable or Abalone

( +5,500 yen / per person )
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¥ We ask every customer to oder the same “Seasonal Vegetable or Abalone” by the table.
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Ukai Selected Beef Sirloin Steak or Ukai Selected Beef Tenderloin Steak
¥ 13,200 ¥ 17,600
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Garlic Fried Rice
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Dessert
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A 10% service charge will be added to the 10% tax-included charge listed here.
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All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2022.
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Seasonal Course Special Course
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% We ask every customer to order the same course by the table. Thank you for your understandings. % We ask every customer to order the same course by the table. Thank you for your understandings.
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Chef’s Recommended Appetizer for Today Chef’s Recommended Appetizer for Today
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AR 7Y b Seasonal fish Carpaccio

Seasonal fish Fritter
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Foie gras Eggplant Mushroom
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Lobster B2 22—
Seasonal Soup (Served Cold)
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Hairy crab Noodle (Served Cold) Ukai-tei’s Specialty Abalone Steamed
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Ukai Best Quality Beef Sirloin Steak or Ukai Best Quality Beef Tenderloin Steak Ukai Best Quality Beef Sirloin Steak or Ukai Best Quality Beef Tenderloin Steak
¥ 25,300 ¥ 29,700 ¥ 29,700 ¥ 34,100
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Meal Garlic Fried Rice or Noodle
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Dessert Dessert
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A 10% service charge will be added to the 10% tax-included charge listed here. All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2022.



