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.



AERZARY vV —R
Roppongi Special Course

¥38,500 /per person

RERNLXFETDER
Sea Urchin & Cavier

A FLT7+T7 7 Z0a—Rb
Eggplant & Foie Gras

AIFDIT=&

Seared Bonito

Hi# £X0FEY
Tilefish Flavored Ginger

ZHOBRA—-7
Seasonal Cold Soup

D EERL
Steamed Abalone

SHVE LY —afYRF—%
Supreme Beef Steak

MH¥4,400TTAVAZEEHIFET
It’s possible to choose tenderloin with ¥4, 400

bRE
Meal

FHF—b
Dessert

GRAND COURSES

BEBFEES—207 T VIOEERALI-ATOZABLIE TV IEEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

VL) TEED

Pairing S Course

¥25,300 /perperson

~Y YN —ma~
2015 Fv-R)=a¥v
2015 Dom Perignon

~BA7A4Y~
2016 Yav-F-N&¥f
2016 Lions de Batailley (Pauillac)

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

~A7A Y~
2018 ¥ —=a2-FVIyY=z-L-Ta—AK
2018 Chassagne Montrachet 1er Cru les Chaumees (Cellier aux Moines)

~BFH#E~
TR e

Juuyondai

~FEILY~
2020 Yo A4T
2020 Sassicaia

JL KLY OGUIE—PITT Jt
HKEBORTYYIAT—R¥ 1320062 K0T
HKENENO60~IOmIRE .. BEBICHHETIHERLET

AERIDVEIT—Z
Roppongi Ukai-tei Course

¥33,000 /perperson

HAHEHDY 2L XxETHZ
Seasonal Shellfish & Cavier

RFDO7Yvh
Conger Eel Fritters

AV ADIIE
Seared Bonito

ZHOGHZR—-T
Seasonal Cold Soup

1YXoR7V

Grunt

A —NBELODEERE
Grilled Lobster

IV L4 Y —ofy 27-%
Supreme Beef Steak
M +¥4A400TTAVANZEERHITET
1¢’s possible to choose tenderloin with ¥4, 400

BREE
Meal

FH—t
Dessert

MREBSITRHERB (10%0)BFEFhTEVET. WY —EXH (13%) 2BVET. ¥RRCL-TAMPERLCLZFENIZVET, FPHITATED, XKYETEALTVEI2EXRIE. 2THMOEEOEEXREZERALTEYET,

X13% service charge will be added to the 10% tax-included charge listed above.

KlIngredients 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.



