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Omotesando Ukai-Tei Special Course

¥ 29,700 / per person
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Small Prawn * Caviar

o

BILNT ANS  TYI)V—F
White Asparagus
N AIF
Bonito Marinated
Bk A~v—)iEE
Lobster Sauted
il YDV ARV TF4—
Ukai-tei’s Specialty Abalone Steamed
Bty —afV2AT—%
~ BOBVDOERETX ~
Ukai Best Quality Beef Sirloin Steak

~ Seasonal Vegetables ~
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Meal
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Dessert
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Coffee or Tea
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GRAND COURSES
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Ukai Selected Beef Course Seasonal Course
¥ 25,300 / per person ¥ 19,800/ per person
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Small Prawn * Caviar

B OBREMYE RX
Bambooshoot * Wagyu-Beef
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Bonito Marinated

FIANT AN Hudh
White Asparagus * Clam
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Seasonal Fish * Mushroom
mEFY -0V 2T —F
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Ukai Selected Beef Sirloin Steak

~ Seasonal Vegetables ~

Surf Clam * Egg Custard
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Trout Marinated

BIACT ANSHRA  TU7)Iv—F
White Asparagus

A—7 & MERE
Onion Cream Soup (Served Cold)
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Sea Bream * Clam

EKR4Y—afy K7V
Ukai Selected Beef Sirloin Sauted
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Hashed Beef & Rice
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Meal Tt

Dessert
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Dessert a—b— X #R
Coffee or Tea
a—b— Xid #%
Coffee or Tea + ¥ +
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RRICE-TEMBPERLLLZHENIZVET, THI TR T,
Ingredients are subject to change based on weather condition.

BRADIV—FTy72ZHLDHHIT, M@4,400MHDEBEICTTHEBRLET
If you would like an upper-grade beef, extra fee of 4,400 Yen will be charged.

BIETERALTVWEIERIEZ,. 2TIMIEEEEXRTT,

All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2019.

REEHSIIFHER 10%)BaEhTEET, Mg —ERE (10%) 2HBYET,
A 10% service charge will be added to the 10% tax-included charge listed above.



LUNCH COURSES

ANV YT FA—A
Special Lunch Course

¥ 13,200/ per person
4 ¥ g

FIAFTANS Fv—)ilfE
White Asparagus * Lobster
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Mushroom Fritter
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Acqua Pazza
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Wagyu-Beef Sirloin Steak

~ Seasonal Vegetables ~
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Bambooshoot * Risotto
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Dessert
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Coffee or Tea
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HETHERALTVWA BRI, 2TSMIEEHERTT,

All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2019,

RIRIZE-TEMBPERICLIHZEBZTVET, TOITT AT EL,
Ingredients are subject to change based on weather condition.

RF—FTLF A~
Steak Lunch Course

¥ 9,900 / per person
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Chef’s Recommended Appetizer for Today

A—7 & WMERE
Onion Cream Soup (Served Cold)

Wiy HFE

Clam °* Beans

BRESLY—aly RIU
Wagyu-Beef Sirloin Sauted

B ARSI

Bambooshoot * Risotto
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Dessert

a—b— XIiT #%
Coffee or Tea
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BRADITV—FTy72ZHLEDH AL, RR4,400MHOEBICTTAERLET
If you would like an upper-grade beef, extra fee of 4,400 Yen will be charged.

RILHSIIFEER 10%)BaEhTEIET, Mgy —EXH (10%) 2BVET,
A 10% service charge will be added to the 10% tax-included charge listed above.
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