- Lunch Menu -
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Beefsteak Course  Abalone & Beefsteak Course
¥ 13,200/per person ¥ 19,800 sper person

¥ BAA—ARA= 2 —FE RS TBROBLET,
% We ask every customer to order the same course by the table. Thank you for your understandings.
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Amuse Seasonal Appetizers
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Today’s recommendation from the chef Today’s recommendation from the chef
ZiDA—T
EHDA—T Seasonal Soup
Seasonal Soup

IPNEZIRY YT D SHERL
HENY =Y —2
Steamed Abalone/Seaweed butter sauce
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Seasonal Seafood e X 5
Vegetable
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Ukai Selected Beef Sirloin Steak Ukai Selected Beef Sirloin Steak

QTN AT —FADIEHE ¥ 4,400DEBITTRIET @
Can be changed to Tenderloin Steak with Extra charge 4,400 yen / per person
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Garlic Fried Rice Garlic Fried Rice
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Dessert Dessert
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KAl BHEITITTHE B (10%) REENTBVET, M —EZXR (10%) ZHVET,
A 10% service charge will be added to the 10% tax-included charge listed here.

BIETHEHLTHAERIT, &2 THMMEEREMERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2023.



