LUNCH COURSES
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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.
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Shave Ice with Sweet Tomato

HIRFON=T
Deep fried Sea eel

FDOA—T
Seasonal soup

Ao hfL
Grilled Grunt with Potato

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.
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Garlic Fried Rice
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Dessert
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Kl PHEITITHE B (10%) BPEENTBVET, M —EZXR (13%) ZHBVET,
A 13% service charge will be added to the 10% tax-included charge listed here.
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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.
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Marinaed Shrimp and Tomato

WRFOR=T
Deep fried Sea eel

ZHDOA—T
Seasonal soup

IMNFEARY YT 1 MIOEHARL
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.
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Steamed Pot Rice with Black Truffle
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Dessert
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BETHEHALTHASBKIE, 2 THMAEEEMERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024,



