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.

..*..
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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.
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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
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Dessert

e
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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.




