AERIDOELRERLTSI—R
~BY NI TNATE~
5th Anniversary Course

¥ 22,000/ per person
— %

YIS ADAV T+ XXETETANSOYSS
Cherry salmon with caviar

A~ —NiEEDBR KBEE
Lobster

HDORA—F

Seasonal soup

fifipEIEARL
Abalone

IhVERYE A7 %
Beef steak

H—=Vv IS4

Fried garlic rice

FH—

Dessert

a—kb— Xid #F /MEFEHRIC
Coffee or tea with baked confectionery

—_——%

BCBFLEPS—D0T—TNICOEERALI-—ATOZHBLEIETOLEZET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

RCHSICIIHERER (10%)FaEhTHIET, @Y —EXH (10%) 2HBYET,
A 10% service charge will be added to the 10% tax-included charge listed above.

LUNCH COURSES
RAORFELEREDI—Z

Special Lunch Course
¥ 13,200/ per person

— %

7 H D#i3g
Today’s appetizer

RLEREMF0aAREZE
Bamboo shoot and wagyu beef

HDRA—F

Seasonal soup

ANV DY T —
Rockfish

ShVEEE RF—F
Beef steak

H—=Vv IS4

Fried garlic rice

FHF—b

Dessert

a—b— Xid #LF PETFLHIC
Coffee or tea with baked confectionery

— %

SvFa—R
Lunch Course
¥ 9,900 / per person

— %

7 H DRl 3K
Today’s appetizer

FIANT ANSHADT 7T —Iv
White asparagus

HDRA—F

Seasonal soup

IDVEELFEEHN HORIL
Round beef poiret

H—=Vv IS4

Fried garlic rice

FH—}

Dessert

a—b— X KR METFLHIC
Coffee or tea with baked confectionery

— %

Z1VAZZHLEOR S, ZWLA00MHICTEREZAIET,

If you wish to change the meat to fillet, the difference will be 4,400 yen.

RRICI-TEMBPERICLZI[EDVIZVET, TOITEATEL,
Ingredients are subject to change based on weather condition.

HETERALTWAB R, ETHMIEROBEEREERALTEIET,

All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.



V=7BFhEa—-R
Chef’s Special Course

¥ 33,000 /per person

XyET D%

Today’s appetizer with caviar

OBHFEDH SV T1—R FIAT ANSDB K BEE
Lamb and white asparagus

VAEDIE -1 i Il gk
Halfbeak and spring vegetables

TVVE—RDGPR—TF

Cold greenpeace soup

TAFADRIV HD/SNT—)v RIIINDEYD
Rock trout

AT —INViBEDEERE TA)VF—XV—R
Lobster

e L4y R5T—*
Supreme beef steak

BfAtbVoEE

Icefish and japanese parsley soba

FHF—F

Dessert

COURSES MENUS

BEBFEHES—20F—TNVICOEERALI—ATOZARBLEE TV REEET

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

s A—byFa—a—2

Haute Couture Course

¥38,500~ /per person

~ aA—ZAD—HElT ~

As an example...

FaEEovtax XrETHX
Spiny lobstert with caviar

HE LRI T ANSOIRBEE
Clam snd white asparagus

REBLEIDIFXN RAEIEDR—T

Helmet crab and bean quenelle

o bt 27—-%
Supreme beef steak

AHALE)DER
Icefish and japanese parsley soba

TAFRADRIV BD/NNT—)v NRIIINDEY
Rock trout

D HEARL ENLBEDOY—R
Aballone

#DERE
Meal

} FF—t
Dessert

~ A—bIF2—)Va—RLiT ~

AERIDOEDOA = F2—a—RIT,
CFHOBICEEROZEL2BRAVEETHEE,
CTHEIIBLT.Z0BHBILIZE VB olzA=a1—%
HERFBEIRLET,

BICEMOZHEE. ZEERTVBERICYH,
SVERBLEBEMEBRELARITIERLDOA=2—%,
¥38,500lcTTRABLTHIET

A=a2—OFM, HiEE. CFARALKABNITZVELES,
BPREBIC, PEFICTEMITERAEE TSI,

Please let us know what you’d like to eat.
We’ll prepare this course with one of the best Wagyu

“TAMURA” beef & seasonal ingredients based on your favorite.

MREHSITRIBERB (10%)BREFNATEIET. MR Y —EXH 10%) 2BVET. ¥RBCL-TRMPERLCLZFENIZVET, FOITRTEV, XYETHEALTVEB R, 2THMIEEOEEXEZERALTEIET,
XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. %Al the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.
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