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LUNCH COURSES
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Ukai-tei Classic Style Course Special Lunch Course Lunch Course(weekdays only)
¥ 19,800/ per person ¥ 13,200/ per person ¥ 9,900 / per person
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Cavier Today’s appetizer Today’s appetizer
Beef and leek Leek roast Scallops soup
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Chestnut
Chestnut soup estut soup Round beef poeler
i EIRARL BEOL=TIEFRIFIUDOD
Abalone Cod meuniere BHDDY vh
SDWERYE R5F—F SHVERYE 57— Risotto
Beef steak Beef steak FHFE—|
(ZAUNDZIEEIF¥4,400) (FAVNDZERIFH¥4,400) Dessert
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Meal Meal Coffee or tea with baked confectionery
FHF—b FHF—F
Dessert Dessert
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Coffee or tea with baked confectionery

Coffee or tea with baked confectionery
¢

—
— a4

REBFELE—D0DF—TINVIZHOEERFACI—RATOZHBLIETVWEEEET,

RBRICE-TEMBERICLI[ENIZVET, TOHITEATEV,
We ask every guest to oreder same course by the table. Thank you for your understandings.

Ingredients are subject to change based on weather condition.
REHSICIIHERB (10%)aFThTEVET, @ —EXH (10%) 2B T, MECTHERALTVAEXIE. 2 TAHIEEOERXAFERALTEZT.
A 10% service charge will be added to the 10% tax-included charge listed above.

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



COURSES MENUS
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We ask every guest to oreder same course by the table. Thank you for your understandings.
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Roppongi Ukai-tei Course Pairing A Course Chef’s Special Course

¥ 33,000 /per person ¥11,000 /perperson ¥38,500 /perperson
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Northen shrimp with cavier IRT N ANE T TV 2 Crab with caviar
N.V. Carte Blanche (Jamart)
- TrvavtAXPIHoa—RF FaT70FY
| /3,]? . _'1 v Monkfish roast with truffle
meuniere ~EI4Y ~
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Seasonal soup 2021 Clos Floridene Blanc (Graves) Filefish carpaccio
A2 —NiBEDEFEERL ALVIV—-R
Lobster orange sauce ~H74V~ ﬁﬁ(;) ;":?I w|AL
2020 aAVFYa—+3-F74-a—F wone
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Clams bouillabaisse 2020 Condrieu la Petite Cote (Yves Cuilleron) RIVEBZDF—Ta
Spot shimp
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Supreme beef poele T e 2L 1 L SHhuol LY —afy 25—
(Z4VADZEEIT1¥4,400) 2020 SEI 2 E NI Suprome becf sk
2020 Ladoix le Clou d’Orge (Louis Jadot)
(Z4V~NDZTEFEIF+¥4,400)
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Risotto ~RILY~ €H@EONT)T
2019 Va2l -Trr RNy T4 T2 T f—=a Paella
FHF—} 2019 Gevrey Chambertin V.V. (Frederic Magnien) FH—p
Dessert Dessert
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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.



