LUNCH COURSES

LRy SV Fa—R
Abalone Lunch Course

¥ 19,800/ per person
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BOIX2(LBFEHROY S5 HIT
Salad with Spanish Mackerel & Spring Vegetables

BEMFLBDST—
Stewed Beef & Bamboo Shoot

FHDOR—F

Seasonal Soup

ffinAHIEAL
Steamed Abalone

IDOEERFRT—F
Beef Steak
K+ ¥A4400TIANZEERITET
It’s possible to choose tenderloin with ¥4, 400
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Garlic Fried Rice
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Dessert
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RBFEPS—20T —TNIOEERACI-ATOZRARLIE TV IEEET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

REBSICRERB (10%)BadhTEYET, MY —EXH (10%) 2BIET,
A 10% service charge will be added to the 10% tax-included charge listed above.

AOKRRELBRFSVFa—R
Seasonal Lunch Course
¥ 13,200 / per person
— %

BALERo~)R
Marinated Sea Bream & Dried Mullet Roe

EBXo7)vE
Spring Vegetables Fritters

FHDOR—T

Seasonal Soup

DRIV KROFOEFY
Sauted Greenling

IDVERFERT—F
Beef Steak

MK+H¥LA00TIAVNZEERHITET
It’s possible to choose tenderloin with ¥4, 400

H—=Dw IS4 R
Garlic Fried Rice

FF—}

Dessert

&

RIRCE-TEMBPERICLZFENIEVET, TOITEATEL,
Ingredients are subject to change based on weather condition.

HETEALTVWAEREZE, 2 THHMOEEOBEEXREEALTEYET.
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.



ANERZARY ¥)VA—2
Roppongi Special Course

¥38,500 /per person

IR TH—EYDTaX FrETEH]IZ

Smoked Salmon with Cavier

BoJr7—NVEREDTYvE
Steamed Clam

BOIX2,A BERHKBEOYVIr(3aV

Grilled Spanish Mackerel

REMFLEFROKRL7

Pat-au-few

o EEAL
Steamed Abalone

v LY —afV 2T —F
Supreme Beef Steak

HAH¥4400TTAVAZEEEITFET
It’s possible to choose tenderloin with ¥4, 400

ERELLTIR
Clay Pot Rice & Whitebait

FH—t
Dessert

GRAND COURSES

BEBFERS—20T7T —TNVICOFERACI-RATOZRABLIR TV EEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

VL) T HEEH
¢ N7V 75a—R
Pairing S Course 1t

¥19,800 /perperson

~NYYYIN—=an~
ENA— P IVEY -TYaylt-ul
Billecart Salmon Brut Rose

~BI4Y~
2022 ZVat—+ TN —F—Tx—F =T 2E—)l-Y—F-2)LIyY
2022 Gruner Veltliner Federspiel Ried Kollmit; (Wachau)

~HA&#E~

BEH
* Kijousyu

~|RILY~
2016 Vav-F-"H4x
2016 Lions de Batailley (Pauillac)

~ETAY~
2018 Yy —=a-BYIyY=-L¥a—XR
2018 Chassagne Montrachet 1er Cru les Chaumees (Cellier aux Moines)

~RILY ~
2013 Jx)FA-oa-F—F1=%xvJ
2013 Volnay 1er Cru Clos d’Audignac (Pousse d’Or)

1; KL DUMIE— BT 1‘
HEBORTYUFAT—R¥ 11,0005 X 0ET
HKENENCO~IOmIRE ., BEHBIZHETZHERLET

AERIDVET—Z

Roppongi Ukai-tei Course
¥33,000 /perperson

EAEXrETORR

Sea Bream & Cavier

BOJr7—IVEREDT7YvE
Steamed Clam

FTEBEOR KBS
Charcoal Grilled Shrimp

BIACTANSHRA ®)—2HEDY—R
White Asparagus

EAMEORTIV ROFOFY
Sauted Greenling

P b4y —ofy AF—-%
Supreme Beef Steak
HX+H¥4A400TTAUANZEERHITET
I¢’s possible to choose tenderloin with ¥4, 400

ERELLTIR
Clay Pot Rice & Whitebait

59—
Dessert

MRUEHSIIIERB (10%)B2ENTEIET, @Y —EXH (10%) 2BIET, XRIRICI-TEMPERICLZFENIZVET, TOZTATEVL, XYEETHEALTVI BRI, 2THMOEEOBEEXREZEALTEIET,

XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. 3¢All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.



