IPOEISY YIS FA—R
Ukai-tei Classic Style Course

¥ 19,800/ per person
— %

BT X1E7T

Salmon with cavier

7217 TS5DV T —
Foie gras

EDR—F
Chestnut soup

DRI
Abalone

ITVRERF RT—F
Beef steak
(ZAVNDZEFEIX+¥4,400)

RE
Meal

FHF—b

Dessert

a—b— Xid Ik METFLHRIC
Coffee or tea with baked confectionery

N

BEBFERS—20T7 TV OEERFALI-ATOZHBLEIETOWIEEE T,
We ask every guest to oreder same course by the table. Thank you for your understandings.

RiLHSIRHBEBR (10%)PEEhTHEVET, MBI —EXH (10%) 2BVET.
A 10% service charge will be added to the 10% tax-included charge listed above.

LUNCH COURSES
HORRELRRFSVFa—R

Special Lunch Course
¥ 13,200 / per person
A A EE— o

= [0): 3
Today’s appetizer

1) 759 —npa—A}
Cauliflower roast

EDR—F
Chestnut soup

ARV FTADYV T —
Golden threadfin bream

IVVERYE RT—F
Beef steak
(Z4UNDZEHEIZ+¥4,400)

’=®
Meal

FHF—h

Dessert

a—kb— XiT #LF MEFLIUC
Coffee or tea with baked confectionery

———————————————

SvFa—RA(CEHDA)

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

* HOBR
Today’s appetizer

ML BDRX—7
Scallops soup

IDOEBERFBLA KIV
Round beef poeler

Eo) vk

Chestnut risotto

FH—b

Dessert

a—b— Xid #LFE PMEFLEIHIC
Coffee or tea with baked confectionery

—_ %

RBRICE-TEMPERCLBIHARIZVET, TOZTEAT SV,
Ingredients are subject to change based on weather condition.

HETHEALTWEERE,. 2THMIEEOEEXREEALTEIET,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022,



NERIDVEIT—R

Roppongi Ukai-tei Course

¥ 33,000 /per person

BT XyET
Salmon with cavier

AgER7a 4
Poirot with beef

ZHDOR—7

Seasonal soup

Av—NilgE AVTS7—
Lobster with cauliflower

EFRLERDF—Va
Surf clam

vy RT7T—*
Supreme beef steak
(Z4VANDZEEIZ1¥4,400)

)Y vb
Risotto

FF—t
Dessert

COURSES MENUS

BBFEES—207 -7V OZERALI-ATOZHBLEETOVEEEZET

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

VA)TEBED
{ TV FTAa—R 4

Pairing A Course

¥11,000 /perperson

~YPYIN—=a~
ARV =T WTVayb-TvIVR-7718
N.V. Brut intense mag 18 (A.R. lenoble)

~HRILY~
2017 axZ7n-ZIR
2017 Connetable talbot (Saint julien)

* ~H7AY~ *
2020 Yv b=y
2020 Saint aubin (Roux pere et fils)

~EAH~
ENIRE HRIsik

Kamikawataisetsu tokubetu-junmai

~HRILY~
2019 €LY V-F=
2019 Morey saint denis (George lignier)

XAV DEMIE—HITT

1‘ KEDPETVARAT =V EBELATEITS 1;
N7V FSa—RA¥ 19,800 0FET

V2T AXANRY % )VA—R
Chef’s Special Course

¥38,500 /perperson

FREZoaILYIV XxETEHRT

Japanese lobster with caviar

FHEHSAIDTY R

Flounder carpaccio

BETYI)V—}
Matsutake mushrooms
SpVEEE RF—%
Supreme beef steak
(Z4VNDZEFEIF+¥4,400)

HRDF—Ta
Seasonal fish

L RN F—=FDKRIL

Abalone with porcini mushrooms

TERE
Sukiyaki

FH—h
Dessert

MRIEHSIIIERB (10%)BFXENTHIET, MY —EXH (10%) 2BIET, MRRICI-TREMPERLLZHENIZVET, FOZCTEATIV, XYETHEALTVEERIEE, 2TRMIEHOEEREZEALTEYET,

XA 10% service charge will be added to the 10% tax-included charge listed above. ¥Ingredients are subject to change based on weather condition. XX All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.



