ANERIDOERER2SVFIA—R
~BEB N AITNAFE~
5th Anniversary Lunch Course

¥ 22,000/ per person
— 4

YISRADAV T4 XxETETANSOYSY
Cherry salmon with caviar

A2 —IViGEDBR KBEE
Lobster

HDOR—F

Seasonal soup

IDVWEZIRY ¥ T+ MHDOFHERL
Abalone

IVVRRYE AT—F
Beef steak

oA D o 5 978

Fried garlic rice

FHF—b

Dessert

—_——%

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

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

LUNCH COURSES

HOKRREERRFSVFI—R
Seasonal Lunch Course
¥ 13,200/ per person

— %

A H Dhij 3
Today’s appetizer

REBEMFOAHLREE
Bamboo shoot and wagyu beef

HDOARA—F

Seasonal soup

ANV DY T —
Rockfish

IPVRRYF R T—X*
Beef steak

H—=Vv 754

Fried garlic rice

FH—}

Dessert

— %

ZvFa—R [‘FHOA]

Lunch Course (weekdays only)
¥ 9,900 / per person

— %

7 H DR 3K
Today’s appetizer

BIACT ANSHRADT 77—V
White asparagus

HEoR—F

Seasonal soup

IDVEREEE KUV
Round beef poiret

H—=Vv IS4

Fried garlic rice

FHF—F

Dessert

—

Z41VRAEZZHLEOR S, ZWLA00MHICTEREZRIET,

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

RRICI-TEMBPERICLZI[EDBIZVET, THOITEATEL,
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.



COURSES MENUS

BEBFLEPS—20T — TN OEERALI-ATOZHBLSE TV EESET
We ask every guest to oreder same course by the table. Thank you for your understandings.

AERIDPVFEI—R
Roppongi Ukai-tei Course

¥ 33,000 /per person

XrET D& &
Today’s appetizer with caviar

LOBHFFEDH SV T1—R FIAT ANSDRKFEE
Lamb and white asparagus

IV FEFRXOTYR
Halfbeak and spring vegetables

TY)E— 2D —F

Cold greenpeace soup

TAFADERIV BD/IT—)v RII)NDEY
Rock trout

AT —NVBEDEEHRE TAVF—IXV—R
Lobster

oo tdy R57F—%
Supreme beef steak

AfaLEIoEX
Icefish and japanese parsley soba
T —F
Dessert

MREBSITRIBERB 10%) BRENATBIET. MR Y —EXH 10%) 2BVET. ¥RBECL-TRMDPERLCLZFENIZVET, FOITRTEV, XYBETHEALTVEBXRIE, 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.

V27 AARY %)V A—R
Chef’s Special Course

¥38,500 /per person

RBiEEovtax XrETHR

Spiny lobster with caviar

HBE LRI T ANS OIS

Clam and white asparagus

ERLBETDIFIN RAEIEDR—T

Helmet crab and bean quenelle

v td 27—-*
Supreme beef steak

HALE)DEX
Icefish and japanese parsley soba

TAFADERIV BD/NNT—)v NRIIINDEY
Rock trout

D EIERL ERLBEDOY—R
Abalone

IDVER TRl AL —
Curry

FHF—b
Dessert
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