- Lunch Menu -

IPVEE S Fa—R LS PVEGER}Z 2 Fa—R
Beefsteak Course  Abalone & Beefsteak Course
¥ 13,200 /per person ¥ 18,700 sper person

¥ BAA-AA= 2 —FE R - TBHOELET,
% We ask every customer to order the same course by the table. Thank you for your understandings.
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Amuse Today’s recommendation from the chef
HEBNLEBEGEDOYSS WBETAT7ZDT YT
Homemade ham and seasonal salad Roasted duck and sauteed foie gras
) ZHDA—T
ZDA—T Seasonal Soup
Seasonal Soup
IPNEZANRYYIT MO EHZARL
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74: 'f“?w)‘/?“" Steamed Abalone/Seaweed butter sauce
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Sauteed Greenling/Barigoule sauce W Wy 3
Vegetable
PV R -, AT —F PV R - AT —F
Ukai Selected Beef Sirloin Steak Ukai Selected Beef Sirloin Steak

O 7 AVAT =X NOTETE ¥ 4,4000ABUTTRVET @
Can be changed to Tenderloin Steak with Extra charge 4,400 yen / per person
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Garlic Fried Rice Garlic Fried Rice
FH—} 79—
Dessert Dessert
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ZALRHBITIXHE B (10%) BEENTEBVET . HIE IS —EZXR (10%) ZH0ET,
A 10% service charge will be added to the 10% tax-included charge listed here.

TRETHEHLTHYAERIZ, &2 THMIFEEEMERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2023.
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Seasonal Course

¥ 25,300 /per person

_ ¥ BAIA—AA=2—FERT - TBBOELET,
% We ask every customer to order the same course by the table. Thank you for your understandings.
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Marinated Sea Bream

HHZ 7T DR KBEZ
Charcoal grilled Wagyu beef
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Shrimp and Citrus jelly
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Steamed White Asparagus/Morille mushroom sauce
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Clam and Spring Vegetable Nage

IPVELER Y —a L AT —F
Ukai Selected Beef Sirloin Steak

QT AL AT —FADTEEZYLA00DEFUTTEDET . @
Can be changed to Tenderloin Steak with Extra charge 4,400 yen / per person
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Garlic Fried Rice
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Dessert
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ZABHEITITI BB (10%) BEENTBVET . Jhi@s—E R (10%) ZBOET,
A 10% service charge will be added to the 10% tax-included charge listed here.
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Special Course

¥ 29,700 /per person

. ¥ AA—RAA= 2 —FERI - TBEOELET,
% We ask every customer to order the same course by the table. Thank you for your understandings.
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Marinated Tasmanian Salmon and Caviar

TAT T ZERDY T —
Sauteed Foie gras and Bamboo shoots
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Seasonal soup

IMVEARY YT DB EHEL
NS —)— 2
Steamed Abalone/Seaweed butter sauce
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Greenling and Beans Nage
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Ukai Best Quality Beef Sirloin Steak

QT ALVAT —F~ADTEREYLA00DEABUTTHEIET, @
Can be changed to Tenderloin Steak with Extra charge 4,400 yen / per person
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Steamed pot Rice on the Shrimp
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Dessert
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METHHALTOSERIE, 2 THMEEEERTT,

All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2023.



