LUNCH COURSES

L EoRY Sy Fa—2R
Abalone Lunch Course

¥ 19,800/ per person
— %

ERELBRinT oIV
Sea Urchin & Eggplant

fFED7VIV
Grilled Lamb

FHDOR—T

Seasonal Soup

DA IERL
Steamed Abalone

IDVEREFRT—F
Beef Steak
¥+¥4A400TIAUNZERRITET
1t’s possible to choose tenderloin with ¥4, 400
H—=Vv754 R
Garlic Fried Rice
FHF—h

Dessert

e 4

RIZBFLELE—2DF—TNIZOEERKFALa—ATOZHABELEETWEEEZET,

We ask every guest to oreder same course by the table. Thank you for your understandings.

RLHSIIIHRB 100) B2 FhTHVET, M@ —EZXH (10%) 2HBIET,
A 10% service charge will be added to the 10% tax-included charge listed above.

HORELBRF SV Fa—R
Seasonal Lunch Course
¥ 13,200/ per person

4

NI A DI-1-%
Seared Bonito

EXvEF—=7)v}t
Fried Zucchini

FHDOR—T

Seasonal Soup

AV XDFRIV
Grunt

IVOEERFRT—F
Beef Steak
¥ +¥4A400TIAUANZERRITET
1It’s possible to choose tenderloin with ¥4, 400

=V IS4 R
Garlic Fried Rice

FHF—}

Dessert

oy W

RIRICE-TEMBPERICLZF[ENIZVET, TOITEATEL,
Ingredients are subject to change based on weather condition.

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



INBERARY vIVA—R
Roppongi Special Course

¥38,500 /per person

RERLXFETDER
Sea Urchin & Cavier

AHFE7+T I 5Da—RL
Eggplant & Foie Gras

AV FDIT=&
Seared Bonito

H# £X0FEY
Tilefish Flavored Ginger

ZWMORRA—-7
Seasonal Cold Soup

D HERL

Steamed Abalone

SHVE LY —afvRF—F
Supreme Beef Steak

M+H¥4,400TTAVAZEEEIFET
It’s possible to choose tenderloin with ¥4, 400

BPRE
Meal

FHF—b
Dessert

GRAND COURSES

BICBFERS—20T TV OEERRALI-RATOZABLIE TV LEEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

VINESS #3
t RTYYYSA—2 4

Pairing S Course

¥25,300 /perperson

~YRUN—m 2~
2015 FvR)=a¥v
2015 Dom Perignon

~A7{ Y~
2016 Vav-F-N"¥L=
2016 Lions de Batailley (Pauillac)

~agI{Ly~
2022 ayZ-xvI=)V
* 2022 Rock Angel (Ch d’Esclans)

~BA7A4Y~
2018 ¥ —=a2-FVIyY=z-L-Ta—AK
2018 Chassagne Montrachet ler Cru les Chaumees (Cellier aux Moines)

~BFHE~
TR g

Juuyondai

~HFILY ~
2020 oL T
2020 Sassicaia

1; KLY OGUMIE—PITT 3
HEBORTYYZAT—R¥ 13,2005 X002 F
MENENE0~I0nIRE . HRIICHE T AERLET

AERIDVEIT—Z
Roppongi Ukai-tei Course

¥33,000 /perperson

ARDYVal XxETHEZX
Seasonal Shellfish & Cavier

RFD7Yvh
Conger Eel Fritters

YA DIIE
Seared Bonito

ZWOBRA-7
Seasonal Cold Soup

FIALTANSHR
White Asparagus

A —VBEZDOEELRSE
Grilled Lobster

IV LY —afy RTF—F
Supreme Beef Steak

HA¥4400TTAVANZEREHIFET
1t’s possible to choose tenderloin with ¥4, 400

BPREE
Meal

FH—t
Dessert

MREBSITRHERB (10%0)BFEFhTEVET. WY —EXH (10%) 2BVET. ¥RRCL->TAMPERRLZFHENIZVET, TPOHITATED, XKYETEALTVEI2EXRIE. 2THMOEEOEEXEZERALTEYIET,
XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. XAIl the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.



[FFH-42%2 EBRE)
AF—FFF—a—2
Steak Dinner Course

¥ 27,500/ per person
%

T3Iz—X
Amuse

R BEHODHIK
Today’s Appetizer

FHWoOR—7
Soup

A2—NigEDTrT—IV
Steamed Lobster

¥+¥3300THDEEARLICCEERTET
I¢’s possible to choose Abalone with ¥3, 300

IPVE LA 2ERENER (740 &Y —a(Y)
Supreme Beef Steak (Tenderloin & Sirloin)

Al D% o & 7.8
Garlic Fried Rice

FH—h

Dessert

A EEE—

RBRICE-TEMBPERICLZ[ENTZVET, TOIT AT I,
Ingredients are subject to change based on weather condition.

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

BREBFLLS5—20 T —TNVICOZFERALI-ATOIABELEIETOEEET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

REBSRBHRB (10%0)FEEhTHIET, MY —ERH (10%) 2BVET.
A 10% service charge will be added to the 10% tax-included charge listed above.



