LUNCH COURSES

M VEGE G —A
Beefsteak Course

¥ ZA—AA= 2 —BERI B TBHOBLET,

% We ask every customer to order the same course by the table. Thank you for your understandings.

..*..

TIz—A
Amuse

A H o i i 3
Today’s Appetizer

FHDA—T
Seasonal soup

75 fil D §k Mz £ 4 kL B
TEPPAN Seasood

IPWVEGEREY—a LY XX 9ohWVEGERE T L
Selected Sirloin Steak or Selected Tenderloin Steak
¥ 13,200 /per person ¥ 17,600 /perperson

H—=V9 774 A
Garlic Fried Rice

FH—]

Dessert

fifie SN OEGE P — A
Abalone & Beefsteak Course

X AA—AA= 22— ERT - TBHOELES,

% We ask every customer to order the same course by the table. Thank you for your understandings.

..*..

FrET Dk
A Dish of Caviar

BHELR KD B D iR
Today’s Recommendation from the Chef

FHiDA—F
Seasonal soup

IMVFEANRY YT 1 MO EH AL
Ukai-tei Specialty “Steamed Abalone”

IPWVEGES Y —afy XX 9 WVEEET 4L
Selected Sirloin Steak or Selected Tenderloin Steak
¥ 19,800 /per person ¥ 24,200 /per person

H—=I2 7734
Garlic Fried Rice

FHF—

Dessert

e

D as ¥ - s 4 4+

FALB ST EBL (10 %) BPEENTBVET MR —EREL (13%) Z2HBVET, BETHEHALTHABKIE, 2 THMAEEEMERTT,
13 % 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 2024.




HOIRTFLE
IR EAa—A

Seasonal Course

ZHEDA—AIE19:30ETICTRIED S OADTHEEEE THE LT
This course can only ordered by those who come to the Restaurant before 7:30 p.m
( BRENT21:00055 A —F —L1EDET )
( Last order is 9:00 p.m )
. ¥ Ha—ZAma—lERI B TBHOBLET,
% We request every customer to order the same course by the table. Thank you for your understandings.

-+- +-

T TODENE
Abalone and Sea urchin

HEMFDRKBEZ
Charcoal grill WAGYU Beef

FHOWRA—T
Seasonal Cold soup

==V E DT R AL
Herb steamed Lobster

PV Y —ary Xk Sk EET7L
Best Quality Sirloin Steak or Best Quality Tenderloin Steak

¥ 27,500/ per person ¥ 31,900 /per person

=V A
Garlic Fried Rice

FHF—h

Dessert

4+ - -+

KAl BHEITITHE B (10%) PEENTBVET M —EZXR (13%) ZHVET,
13 % service charge will be added to the 10% tax included charge listed here.

R JEANRY IV A—A
Special Course

ZHLDA—AIE19:30ETIZTRIED S OADTHEEEE THE LT
This course can only ordered by those who come to the Restaurant before 7:30 p.m
( BRENT21:00055 A —F —L1EDET )
( Last order is 9:00 p.m )
. ¥ Ha—ZAma—lERI B TBHOBLET,
3 We request every customer to order the same course by the table. Thank you for your understandings.

<+ “+-

gL YT OTIR
WERXY S5
A dish of Caviar with Seasonal vegetable salad

REDTIVE
Deep fried Stonefish

FHOWPA—T
Seasonal Cold soup

IMNEARYYUT 1 IOEHEARL
Ukai-tei Specialty Steamed Abalone

ESIRT S
Sea urchin with Watershield

IV B —afr Xk vk BT oL
Best Quality Sirloin Steak or Best Quality Tenderloin Steak
¥ 33,000 /per person ¥ 37,400 /per person

e
Steamed Pot Rice with Beef and Ginger

F -

Dessert

4 * +

BIETHEHALTODBKIT, &2 THMAEEEMERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.
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