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
1t’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)BaFhTHVET, M@ —EZXH (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

e 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
It’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.

LIETHEALTVEERIZ,. 2TRMEHEOBEEXREEALTBEIET,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.



NERARY vIVI—R

Roppongi Special Course
¥38,500 /per person

RERLXFETOER
Sea Urchin & Cavier

AHFELT7+T I F0a—Rt
Eggplant & Foie Gras

NI ADITE
Seared Bonito

ZHOBRA-T
Seasonal Cold Soup

fflp HIEAL
Steamed Abalone

H#A £X0F)
Tilefish Flavored Ginger

SO0EEEY—afVRF—%
Supreme Beef Steak

X +¥4,400TTAUNZEE BT ST
1t’s possible to choose tenderloin with ¥4, 400

EBOLMIHR
Steamed Rice With Crab

FF—p
Dessert

GRAND COURSES

BEBFERS—20T7T —TIVICOFERACI-RATOZRABLIR TV EEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

VAT ERYD
t RTYVrI5a—-2 $

Pairing S Course

¥25,300 /perperson

~NYYYIN—=an~
2015 Fv-RY=av
2015 Dom Perignon

~HAT7LY~
2016 Vav-F- &L
2016 Lions de Batailley (Pauillac)

~aEgLy~
2022 ay - I=)V
* 2022 Rock Angel (Ch d’Esclans) ;

~ETAY~
2018 Yy —=a2-BYSy¥=z-L-Ta—2R
2018 Chassagne Montrachet ler Cru les Chaumees (Cellier aux Moines)

~B A~
TR B
Juuyondai

~KRILY~
2020 Yo AAT
2020 Sassicaia

1; KL DUMIE— BT 1‘
HEBORTYUFAT—R¥ 1320052 X 0T
HKENETNCO~IOmIRE . BEHBICHETTHERLET

ANERIDVET—Z

Roppongi Ukai-tei Course
¥33,000 /perperson

AREDIVal XYETHR
Seasonal Shellfish & Cavier

REDZYvh
Conger Eeél Fritters

VA DI=l=&
Seared Bonito

FHOHRPRA—T
Seasonal Cold Soup

BRIAET AN HR
White Asparagus

Av—NVBEOEEGEE
Grilled Lobster

S0l LY —aly 2F—%
Supreme Beef Steak

MX+Y¥4400TT4VANZERRHITET
It’s possible to choose tenderloin with ¥4, 400

BPREE
Meal

FH—
Dessert

MREBSICRHERB (10%)BEENTEYET, MY —ERR (10%) 2IBVET . XRRICI-TEMPERLCLIRANIZVET, PHOITRT IV, XYETHEALTVIBREZ. LTHMEROEEREEALTEIET,
XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. %All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.





