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

e 4

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

4

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

=V IS4 R
Garlic Fried Rice

FHF—}

Dessert

oy W

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.



ABERZARY v)VA—R
Roppongi Special Course

¥38,500 /per person

IR =THY—EYDT72X FxET LI

Smoked Salmon with Cavier

VoJdr7—-NVEREDT7Yvh
Steamed Clam

BOIX2A ERHEKBEOYVITr(3Y

Grilled Spanish Mackerel

EEMFLETXDOFRLN7

Pat-au-few

D EERL
Steamed Abalone

v LY —alV 2T —F
Supreme Beef Steak

M +H¥4,400TTAVAZCEEBIFET
1It’s possible to choose tenderloin with ¥4, 400

ERELLTIMR
Clay Pot Rice & Whitebait

FH—t
Dessert

GRAND COURSES

BICBFERS—20T TV OEERRALI-RATOZABLIE TV LEEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

VA)TEEYD
{ N7V ISa—R
Pairing S Course 1t

¥19,800 /per person

~YpYIN—=a~
ENH—)V e PNEY T Yayb-u¥
Billecart Salmon Brut Rose

~AT7{ v~
2022 ZVar—-J) M) —F—Tz—F =Y abl—)L-Y—F-IvY
2022 Gruner Veltliner Federspiel Ried Kollmitz (Wachau)

~HABE~
BEE
* Kijousyu

~RIALY ~
2016 Vav-F-"&LT
2016 Lions de Batailley (Pauillac)

~BH7LY~
2018 Yy —=a2-EVSyYz-L-¥a—R
2018 Chassagne Montrachet 1er Cru les Chaumees (Cellier aux Moines)

~HRILY~
2013 T A sa-F—Fs=rys
2013 Volnay Ier Cru Clos d’Audignac (Pousse d’Or)

1; KLY OGUMIE—PITT J;
KEBORTYVZAO—ZR¥ 11,0000 FT
HKENENCO~IOmIRE .. BEBICHHETIHERLEYT

AERIDVEIT—Z
Roppongi Ukai-tei Course

¥33,000 /perperson

BHRE X ETDRH

Sea Bream & Cavier

BoJr7—NVEREDT)vE
Steamed Clam

FEBEORKBE
Charcoal Grilled Shrimp

FILTANSHR ®)—2EDY—R
White Asparagus

EAMEDORIV ROFOFEY
Sauted Greenling

v LY —afy RF—%
Supreme Beef Steak
M+H¥4,400TTAVAZEEBIFET
1t’s possible to choose tenderloin with ¥4, 400

ERELLTIR
Clay Pot Rice & Whitebait

FF—p
Dessert

MREBSITRHERB (10%0)BFEFhTEVET. WY —EXH (10%) 2BVET. ¥RRICL-TAMPERLLZFHENIZVET, TPHITATED, XKYETEALTVEI2EXRIE. 2THMOEEOEEXEZERALTEYIET,
XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. XAIl the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.



