
LUNCH COURSES

Seasonal Lunch Course
¥ 13,200 / per person

Ingredients are subject to change based on weather condition.

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

Squid & Summer Vegetables

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

10 13
A 10% service charge will be added to the 13% tax-included charge listed above.

Abalone Lunch Course
¥ 19,800 / per person

Seasonal Soup

Steamed Abalone

Garlic Fried Rice

Dessert

Beef Steak

It’s possible to choose tenderloin with 4 400 It’s possible to choose tenderloin with 4 400

Seasonal Soup

Sea Bream

Beef Steak

Garlic Fried Rice

Dessert

Grilled Lobster

Seasonal Assortment Appetizer

Roasted Eggplant



GRAND COURSES

10 13
A 13% service charge will be added to the 10% tax-included charge listed above. Ingredients are subject to change based on weather condition. All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.

Roppongi Ukai-tei CoursePairing S Course

¥25,300 / per person

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

¥33,000 / per person

2015 Dom Perignon

Juuyondai

Overture (Opus One Winery)

2021 Ca’Marcanda Vistamare (Ca’Marcanda)

2018 Gevray Chambertin (Frederic Magnien)

Sweet Corn Soup

Supreme Beef Steak

It’s possible to choose tenderloin with 

Turban-shell Gratin

Dessert

Roppongi Special Course

¥38,500 / per person

Dessert

Steamed Abalone & Sea Urchin

Chacoal-Grilled Beef Tongue

It’s possible to choose tenderloin with 

Supreme Beef Steak

Hairy Crab & Cavier Seasonal Assortment Appetizer

Steamed Stonefish

Clay-Pot-Rice With Black Truffe

Steamed Stonefish

Meal

Sweet Corn Soup

Grilled Lobster



Ingredients are subject to change based on weather condition.

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

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

10 13
 13% service charge will be added to the 10% tax-included charge listed above .

Steak Dinner Course
¥ 27,500 / per person

Amuse

Today’s Appetizer

Soup

Garlic Fried Rice

Dessert

Supreme Beef Steak (Tenderloin & Sirloin)

       It’s possible to choose  Abalone with 

Steamed Lobster


