IDOEISYYISU/F AR
Ukai-tei Classic Style Course

¥ 19,800/ per person
D A A —

FrETHH
Cavier appetizer

2xT7 75DV 57— &V —X

Sauteed foie gras kumquat sauce

ZWMOR—T

Seasonal soup

MDEERL ror—T-175v
Steamed abalone caper butter sauce

IVVRRYE AT —F
Supreme beef steak
(ZAVNDZEFEIF+¥4,400)

rRE
Meal

FH—F

Dessert

a—kb— X #Fk PMETFEHIC
Coffee or tea with baked confectionery

——

BCBFLEPS—D20T—TNICOZERALI-—ATOZHBLEIETOLEEEZET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

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

LUNCH COURSES

BO®RELHERFSVFI—-R
Special Lunch Course
¥ 13,200/ per person

—

A HoRj g
Today’s appetizer

BEXH=Irvo79)vhk

Fried carrots

FMOR—T

Seasonal soup

AFV T LD =DFEHKL

Steamed golden threadfin-bream

IhVERYE RT7—%
Supreme beef steak
(ZAL~NDZEEIZ+¥4,400)

RE
Meal

FHF—b

Dessert

a—b— XU KL DMEFEHRIC
Coffee or tea with baked confectionery

— %

SvFa—R(CEHDH)

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

% HOBIE
Today’s appetizer

ZMDOR—F

Seasonal soup

ArIAVFALD=DERKL

Steamed golden threadfin-bream

IDOEEBRFDLA AT —F
Round beef steak

rRE
Meal

FHF—F
Dessert

a—b— X #LFE MEFEHRIC
Coffee or tea with baked confectionery

—

RRICI-TEMBPEERICLZIF[EDVIZVET, FTOIT AT IV,
Ingredients are subject to change based on weather condition.

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



COURSES MENUS

BEBFERS—207T —TIVICOFERACI-ATOZABLIR TV EEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

ANAERIDPVEIT—R

Roppongi Ukai-tei Course

¥33,000 /perperson

HP#EZEDOI2L F+ETHER
Spot shrimp with cavier

TZ+xT TS50V T— &ity—2
Sauteed foie gras kumquat sauce

ZHDRA—-T

Seasonal soup

YoSLER ROFo0FY

Spanish mackerel with rape blossoms

A2 —NVBEDEERL TAVF—3Y—2R
Steaned lobster with herbs

YDV EY—afy 57—
Supreme beef steak
(Z4UNDZEEIZ1¥4,400)

H=V9754 R

Garlic rice

F¥—t
Dessert

VA)THEY
RTYVYTAa—R

Pairing A Course

¥11,000 /perperson

~NYPYN—Za~
Ix— AN T SV
N.V. Carte Blanche (Jamart)

~HAILY~
2019 J—JL—F—)V-F-YUvIR
2019 Vouvray Terre de Silex (Jean Marc Gilet)

~ B &~
BWER SOKABER

Isojiman Junmai-Daiginjo

~HAILY~
2020 SFT -2 -F- I =
2020 Ladoix le Clou d’Orge (Louis Jadot)

~HRILY~
2019 DJaTdl-IrURNVFY Tt LT t—=2
2019 Gevrey Chambertin V.V. (Frederic Magnien)

XAV DEMWIE—HITT

KEDVPBTIVARAT—I T4 2B LATEITS
N7V F7Sa—RA¥19,800bZX0ET

V2T RAANRY ¥)VA—R

Chef’s Special Course
¥38,500 /per person

FHEFEBEOI IR FPET
Spiny lobster with caviar

7xTIT5DVT— &#V—2

Sauteed foie gras kumquat sauce

BMaT7OTYINV—}
Baked truffle pie

; YISLER RKOFDHEY

) Spanish mackerel with rape blossoms

fHOHBRL HEV—R

Steamed abalone seaweed sauce

SPVE EEY—o Y ZF—%
Supreme beef steak
(Z4V~NDZEFEIF+¥4,400)
H—=VvIS5L R
Garlic rice
FF—b
Dessert

MREBSICRHERB (10%)BEENTEYET ., MY —ERH (10%) 2IBVET . XRRCI-TEMPERCLIREAVNIZVET, POITRT IV, XYUETHEALTVWIBREZ. 2THMIEROEEREEALTEIET,

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