LUNCH COURSES
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Beefsteak Course Abalone & Beefsteak Course
¥ FA—AA=2— T E R HTBROWBLES, ¥ FA—AA=a— T BRI - #HTBHOELES,
% We ask every customer to order the same course by the table. Thank you for your understandings. % We ask every customer to order the same course by the table. Thank you for your understandings.
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nuse A Dish of Caviar
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Today’s Appetizer Today’s Recommendation from the Chef
FEHIDA—T FEiDOA—T
Seasonal soup Seasonal soup
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TEPPAN Seafood Ukai-tei Specialty “Steamed Abalone”
IPVEGEE YLy X 9P VEESE T4 SHVELEEY—O/Y XX HSHhWVEGEETA4L
Selected Sirloin Steak or Selected Tenderloin Steak Selected Sirloin Steak or Selected Tenderloin Steak
¥ 13,200 /per person ¥ 17,600 /per person ¥ 19,800 /per person ¥ 24,200 /per person
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Garlic Fried Rice H—U7 742 X3 FWOWRSRY

% GER Y 550 T2 0 BB 2 ¥ ~Z 25 1 [HIHES) Garlic Fried Rice or Seasonal Cold Pasta

X (You can changed it to Seasonal Cold Pasta for 550yen)
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LB SIZIEHE AR (10%) BEENTBVET, YR —E2H (13%) ZIBvET, POETHHL TS RIT. &2 THMAEEEER TS,

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.



