LUNCH COURSES

L EoRY Sy Fa—2R
Abalone Lunch Course

¥ 19,800/ per person
— %

RE—IHP—FEVEXPETONH
Smoked Salmon with Cavier

AREMF0ST—
Stewed Beef

FHDOR—T

Seasonal Soup

DA IERL
Steamed Abalone

IDVEGEFRT—F
Beef Steak
¥ +¥4400TTAVNZEEEHITET
1It’s possible to choose tenderloin with ¥4, 400
H—=Vv754 R
Garlic Fried Rice
FHF—h

Dessert
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RIZBFLELE—2DF—TNIZOEERKFALa—ATOZHABELEETWEEEZET,

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

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

HORELBRF SV Fa—R
Seasonal Lunch Course
¥ 13,200/ per person
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NI A DI-1-%
Seared Bonito

HFXrRXYLREMFONT
Spring Cabbage & Beef Pate

FHDOR—T

Seasonal Soup

HFHDoA=T)V
Meuniere of Red Tonguesole

IVOEERFRT—F
Beef Steak
¥ +¥4A400TIAUANZERRITET
1It’s possible to choose tenderloin with ¥4, 400
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Garlic Fried Rice

FHF—}

Dessert
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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.





