LUNCH COURSES
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Abalone & Beef Steak Course

¥ 19,800 / per person
+ + “

ABDEBHHEIX
Appetizer - Today’s Selection

‘n) st 9% 3K 0D 1%
Today’s Vegetables Selection

R)I—)\VE ROR—7
Chestnut Soup
IDVEZIRY ¥ T 1— OHEAL
Ukai-tei Specialty “Abalone”

BBEFE AT —F (109
Ukai Selected Beef Steak (709)

Xl or

BBE 740 2F—F (09
Ukai Selected Beef Tenderloin Steak (70g) t #4400

BPRE
Meal

TH—F
Dessert
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gHhchbHE2E LFAHRLE, ERA—a-ATERVEALET,

ARV XIS VFA—R
Special Lunch Course

¥ 13,200 / per person
+ + ++

Chef’s Seasonal Appetizer Selection
ZHI OB A % PEHLD &

KLER TVINV—F
Red Sea Bream in Puff Pastry

B A—7HIIT

Clams with a soup-style sauce

BRE RT—F 0y
Ukai Selected Beef Steak (709)
Xi or

BRY 740 AT —F (70y)
Ukai Selected Beef Tenderloin Steak (70g) t#4400

PRE
Meal

T —F
Dessert
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AETIABLTOARRLR, VI EZMIIRCKVEREMG2ERALTENET,
The Ukai Selected Beef we serve at our restaurant is Japanese Black Beef that Ukai has carefully selected from all over the country.

HETEALTWAERIE, 2THMBEEREKRTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2025.

We ask every guest to order same course by the table.

RRCEoTEMPERCLZHAVIZVET, TOITRT SV,
Ingredients are subject to change based on weather condition.

RLBSIIIHERB (10%0)B2ENTEVET, M@ —ERXH (13%) 2BYET,
13% service charge will be added to the 10% tax-included charge listed above.



GRAND COURSES

ANV %I)VaA—A
Special Course

¥ 38,500/ per person
+ +

e
RARARAADF avIR

Wild Mushroom Consommé

FHHEE X+ET
Japanese Spiny Lobster with Caviar

mEVvvavesd sy
Roasted Lotus Root & Beef Tongue

AREfo~<)R
Marinated Wild Red Sea Bream

IDVEZIRY )T 1— “ MIDFIEARL ™
Ukai-tei Specialty “Abalone”

BLE4d RT—F (0g)
Best Quality Beef Steak (709

X or

BLd 740 RAFT—F (709
Best Quality Beef Tenderloin Steak (70g)

BEH
Meal

FHF—h
Dessert
+ ' -+
SHRThHEZE LTAMRL. BRA—a—ZATHREVELET,
We ask every guest to order same course by the table.

RRIZE-TEMBPERICLIHABIZVET, THI TR T,
Ingredients are subject to change based on weather condition.

RLHSIRERE (10%0)BFENhTHEIET, M@ —ERH (13%) 2BIET,
13% service charge will be added to the 10% tax-included charge listed above.

+¥4,400

BOW%ELIDVEEEa-2
Seasonal Course
¥ 27,500/ per person
¥

+ “

AEpavLYIv
Seasonal Crab Savory Custard

Y—EDAVT4 A5 AFIS
Confit of Salmon with Salmon roe & Fig

R)I—)IVE ERDRA—T
Chestnut Soup

tHFR BFE
Giant Surf Clam & Maitake Mushroom

HMOBERLANOZEEE BIAK ¥3300 IcTRDET, ERA—THEVBLET,

Can be changed to Ukai-tei Specialty “Abalone” from Seasonal Clam Sauteed with Extra charge 3,300 yen / per person
If chosen, please be kind enough to ask every guest to order the same seafood by the table

KFREKM 27DT 2l
Eggplant & Truffle Jelly
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BLEEd RF—F (09
Best Quality Beef Steak (70g

Xl or

BLt4d 74 AFT—F (70g)
Best Quality Beef Tenderloin Steak (70g)

BEH
Meal

T —F
Dessert
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LETIRABLTVAE LA, 7DVH2EE ML) RRVREMFLEALTEET,
The Best Quality Beef we serve at our restaurant is Japanese Black Beef that Ukai has carefully selected from all over the country.

+¥4,400

HBIETEALTWEBXKIZ, 2TEMTEEEEXRTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2025.



