LUNCH COURSES

L EoRY Sy Fa—2R
Abalone Lunch Course

¥ 19,800/ per person
— %

BEoRY) ~B-a4h-HiomE~

Seasonal Assortment Appetizer

A~v—IIigEoIT) T
Grilled Lobster

FHOR—F

Seasonal Soup

fDAHIERL
Steamed Abalone

IDVEERFRT—F
Beef Steak
¥+¥4400TIAIVNZEER]ITET
It’s possible to choose tenderloin with ¥4, 400

=V IS4 A
Garlic Fried Rice

FHF—F

Dessert

e 4

RIZBFLELE—2DF—TNIZOEERKFALa—ATOZHABELEETWEEEZET,

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

RLHSIIHRB 100)BaFhTHVET, M@ —EXH (13%) 2BIET,
A 10% service charge will be added to the 13% tax-included charge listed above.

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

4

BAALEHRDI 2V
Squid & Summer Vegetables

rajiFoa—R+
Roasted Eggplant

FHDOR—TF

Seasonal Soup

RE#fo~)=x—)V

Sea Bream

IPVERFRT—F
Beef Steak

¥ +¥4A400TIAUANZERRITET
1It’s possible to choose tenderloin with ¥4, 400

=D IS4 R
Garlic Fried Rice

FHF—p

Dessert

oy W

RIRICE-TEMBPERICLZHENIZVET, TOITEATEL,
Ingredients are subject to change based on weather condition.

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



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.

INBERARY vIVA—R
Roppongi Special Course

¥38,500 /per person

EBLXETORER
Hairy Crab & Cavier

BEMEF IV OR KBS
Chacoal-Grilled Beef Tongue

REaDJTr7—N
Steamed Stonefish

LIBBZLOR—T
Sweet Corn Soup

fHoEERL ERV—X
Steamed Abalone & Sea Urchin

b LY —af VAT —F
Supreme Beef Steak

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

SRR =TERMN27ZHK
Clay-Pot-Rice With Black Truffe

7 —b

Dessert

VINESCT 1))
RV T Sa—R

Pairing S Course

¥25,300 /perperson

~NYYYIN—Z=an~
2015 FvRY=av
2015 Dom Perignon

~BRIAY~
2018 Jadb xRV EFY
2018 Gevray Chambertin (Frederic Magnien)

~HA#E~
+HR PERDER
Juuyondai

~BAT7L Y~
2021 Zp-~wNHV T T4 RI~v—V
2021 Ca’Marcanda Vistamare (Ca’Marcanda)

~RILY~
A—"JrFr—
Overture (Opus One Winery)

XAV DEMIE—HITT
KEBORTIVVFTAI—R¥13,200bZX0ET

MERENGCO~IOmIRE ., BHEICHETIRAERLET

AERIDVEIT—Z
Roppongi Ukai-tei Course

¥33,000 /perperson

Ho¥) ~B-a 4 Ah-Ho5E~
Seasonal Assortment Appetizer

BARYFzo/S5F3x
Turban-shell Gratin

Av—NiBEZOHMBFEE
Grilled Lobster

EHBBRZLDAR—T
Sweet Corn Soup

REaDTr7—N
Steamed Stonefish

Shvig k4t —ofy RF—F
Supreme Beef Steak

WMAH¥4400TTAVAZEREHITFET
It’s possible to choose tenderloin with ¥4, 400

BRE
Meal

FH—h
Dessert

MREBSITRHERB (10%0)BEFhTEVET. WY —EXB (13%) 2BVET. ¥RRICL-TAMPERRLLZFHENIZVET, TPHITATED, XKYETEALTVEI2EXRIE. 2THMOEEOEEXEZERALTEYET,
XA 13% 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—%FF—a—2
Steak Dinner Course

¥ 27,500/ per person
4

T3Ia—X

Amuse

FHER BEHDHIK
Today’s Appetizer

FHoOR—-7
Soup

A2—NigEDTrT—IV
Steamed Lobster

¥+¥3300THIDBEARLICCEERHITET
It’s possible to choose Abalone with ¥3, 300

IV EF2BERRENR (740 &Y —0(Y)
Supreme Beef Steak (Tenderloin & Sirloin)

Al D2/ o & 7.8
Garlic Fried Rice

FF—b

Dessert

%
RIBFELS—2D0T —TNICOEERACI-ATOZARLEIE TV EZET, RBIZE-TEMBPERICLZIFENTZVET, TOIT AT 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.

RILHSIIHEB (1000)PEEWTEIET, R —EZAH (13%) 2BIET, LETHERALTWAEXIE. 2THHMCEFOEEREFERALTEIET.
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.



