LUNCH COURSES

LB BRESVyFa—2R AORRELEBRFSVFa—R

Abalone Lunch Course Seasonal Lunch Course
¥ 19,800/ per person ¥ 13,200/ per person
o 4§
ERLX ETOV 2l MEOHLBEXDI 2L
Sea Urchin & Caviar Seasonal Shellfish & Vegetables
Fv—NigEns) T NI A DIzi=&
Grilled Lobster Seared Bonito
ZWOR—7 ZMDOR—7
Seasonal Soup Seasonal Soup
D AIEAL 19X DRIV
Steamed Abalone Grunt
IDVEERFRT—F IPVERFRT—F
Beef Steak Beef Steak
M+ ¥4400TTANZEERITET M+ ¥4400TTANZEERTET
1t’s possible to choose tenderloin with ¥4, 400 It’s possible to choose tenderloin with ¥4, 400
H—=Vv IS4 H—=w IS4 R
Garlic Fried Rice Garlic Fried Rice
Fy—t Z—t
Dessert Dessert
% 4
BIBFELS—20T —TNIOEERALI-ATOZARBLEE TV RZEZET, RIRICE-TEMPERICLZF[ENITZVET, TOITEATEL,
We ask every guest to oreder same course by the table. Thank you for your understandings. Ingredients are subject to change based on weather condition.
REHSICRBEEB (10%)XEaEhTHEVET, YV —ERH (13%) 2BV T, UIErHEHALTVAEXIE. 2 TAMEFOEEXEFEALTEYET.

13% service charge will be added to the 10% tax-included charge listed above . All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.



ANERZARY v)Va—2R
Roppongi Special Course

¥38,500 /per person

ERLXrETOGRER
Huairy Crab & Cavier

REMESV/ORKBEE
Chacoal-Grilled Beef Tongue

REDTrT—N
Steamed Stonefish

LHBAZLDOR—T
Sweet Corn Soup

o EEAL
Steamed Abalone

IV LY —af VY RAT—F

Supreme Beef Steak

HA¥4400TTAVANZEREHF ST
1It’s possible to choose tenderloin with ¥4, 400

BRE
Meal

59—
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.

VAT ERYD
t RTYVrI5a—-2 $

Pairing S Course

¥25,300 /perperson

~YPYIN—=a~
2015 Fv-RY=av
2015 Dom Perignon

~HRIALY ~
2018 Va2 JL xRNV TV
2018 Gevray Chambertin (Frederic Magnien)

~BAR~

TR FIMYERE
* Juuyondai *

~ET Y~
2021 Zp-=NAVY T4 RI~<—V
2021 Ca’Marcanda Vistamare (Ca’Marcanda)

~HILY~
F—=TrFr—
Overture (Opus One Winery)

1; KL DUMIE— BT 1‘
HEBORTYLFAT—R¥ 1320052 X 0T
HKENENCO~IOmIRE ., BEHBIZHETZHERLET

AERIDVET—Z

Roppongi Ukai-tei Course
¥33,000 /perperson

o) ~TAd-B A -FSlE~
Seasonal Assortment Appetizer

BAYFTDI>F2
Turban-shell Gratin

A2 —IViEE DI FEE
Grilled Lobster

EHIBBILDR—TF
Sweet Corn Soup

RADTrT—
Steamed Stonefish

S0 EEF—aly AF—%
Supreme Beef Steak
X+¥4A400TTAUANZEERHITET
It’s possible to choose tenderloin with ¥4, 400

BRE
Meal

F¥—F
Dessert

MREBSICRHERB (10%)BEENTEYET, H@Y—ERH (13%) 2IBVET . XRRECI-TEMPERLCLIRANIZVET, PHOITRT IV, XYETHEALTVWIBRE. LTHMEROEEREEALTEIET,
XA 13% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. %¢All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.



[‘FH-42%2 EBRE)
AF—FF4F—a—2
Steak Dinner Course

¥ 27,500/ per person
— %

T3Iz—X
Amuse

BERBEOOEIX
Today’s Appetizer

FHDOR—T
Soup

A~v—NigEDTr7T—IV
Steamed Lobster

M+¥3300 IO BEALCCEEHITET
1It’s possible to choose Abalone with ¥3, 300

IDVE LA 2BRERNEN (740 &Y —a(Y)
Supreme Beef Steak (Tenderloin & Sirloin)

=V IS4 R
Garlic Fried Rice

FHF—b

Dessert

D A A SE— L o
BB FELSS—DDT —TINVICOEERALI-ATOZHBL IR TV ZEET, RBRCE-TEMPERILIHFAPIEVET, TOITERT I,
We ask every guest to oreder same course by the table. Thank you for your understandings. Ingredients are subject to change based on weather condition.

REHSIIIHRB (1000)PEFIhTEIET, NV —EXH 13%) BT, UETHEALTVAB XK. 2 CoHEEOREXEFERALTEYET,
13% service charge will be added to the 10% tax-included charge listed above. All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.





