LUNCH COURSES

PR —A

Beefsteak Course
¥ 13,200 /per person
¥ A I—AA 2 — T E R —#H TBHOBELES,
% We request to every customer to order the same course by the table. Thank you for your understandings.

+ ' -

I2—RA
Amuse

A H o A 3%
Today’s Appetizer

W DORA—F
Seasonal soup

Z= i O gk b a4 Rl B
TEPPAN Seafood

PNV EEY—a A, AT —F
Selected Sirloin Steak
MEK ¥4, 40012 TIAL AT —FATEBHITET,

% Can be changed to Tenderloin Steak for the adding of 4400yen.

H—=V2 774 A
Garlic Fried Rice

FHF—

Dessert

+ ' -+

Kl PHEITITHE B (10%) BPEENTBVET, M —EZXR (13%) ZHBVET,
A 13% service charge will be added to the 10% tax-included charge listed here.

IO VEE T — A

Abalone & Beefsteak Course
¥ 19,800 /per person
X BAA—AA=2—FERI—-#HTBEOBELES,
% We request to every customer to order the same course by the table. Thank you for your understandings.

4+ + -

X BT Dk
A Dish of Caviar

HELE XD BRSO R
Today’s Recommendation from the Chef

FHiDOAZA—F
Seasonal soup

IMPNBEARY YT 1 fIOEHZARL
Ukai-tei Specialty “Steamed Abalone”

IMWEGER Y —a A, AT —F
Selected Sirloin Steak
WMEFY¥A, 40012 TIAL AT —FATEBHITET,

% Can be changed to Tenderloin Steak for the addingof 4 400yen.

H—=U2 7534 A
Garlic Fried Rice

FH—h

Dessert

4+ + -

BETHEHALTHASBKIE, 2 THMAEEEMERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024,



1) 3 =R
SRR EEa—A

Seasonal Course ¥ 27,500 /perperson
ZHEDA—ZIE19:30FETIZS RIED FOADIHELEETHEES .

This course can only ordered by those who come to the Restaurant before 7:30 p.m
( BEHNE21:0005F A —4 —272D% T )
( Last order is 9:00 p.m )
¥ BHa—Z2A=2— X BRI M TBROBLES,
% We request every customer to order the same course by the table. Thank you for your understandings.

+ -$- i

HEE5 MR
Seasonal Cold Appetizer

HEBMT SAABEE
Charcoal grill WAGYU Beef

ERRAZLDHA—T
Cold Corn Soup

Z— I DB R AL
Steamed Lobster

R DA SR
Seasonal Vegetable Dishes

>0l LAY —af AT —F
Best Quality Sirloin Steak
XY, 100l TIAL AT —FAZEBHITET .

% Can be changed to Tenderloin Steak for the adding of 4400 yen.

V2 ) D b & 78
Garlic Fried Rice

FHP—h
Dessert
4 + aag

KAl BHEITITTHE R (10%) PEENTBVET, M —EZXR (13%) ZHVET,
A 13% service charge will be added to the 10% tax-included charge listed here.

RBBEARY ¥ a—A
Special Course ¥ 33,000/ e

ZHSDA—AIF19:30FE TICTRIED S OADTHHESE THEELT

This course can only ordered by those who come to the Restaurant before 7:30 p.m

( BEBNE21:003F AN —4 —L720F T )
( Last order is 9:00 p.m )

¥ Ha—AXm2—FE R B TBHOBLEY,

% We request every customer to order the same course by the table. Thank you for your understandings.

S %

BEEXYET
Hairy Crab and Caviar

(7175 Xo it
Deep fried Sand borer

ERRAZLDHRMA—T
Cold Corn Soup

IPNEARY YT 1 IOEHZARL
Ukai-tei Specialty Steamed Abalone

FAR=T M) 27D 5
A dish of Tasmanian Truffle

ke B —af s AT —F
Best Quality Sirloin Steak
MAEHYEA, 40012 TIAL AT —FAZTEBHITET
% Can be changed to Tendetloin Steak for the adding of 4,400 yen.

BB R &
P LA
Steamed Pot Rice with Beef and Ginger

FH—h

Dessert

* +

BIETHHALTODBRIE, & THMAEEREPERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.
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