LRSSV FI—R
Ukai-tei Classic Style Course

¥ 19,800/ per person
e e
AHOXETHE
Cavier appetizer

Fv—ILigEDnIs)x
Grilled homard lobsters

FHOR—T

Seasonal soup

DA IEARL

Steamed abalone

IDOREYE AT—*
Supreme beef steak
(ZAVNDZEREIZ+¥4,400)

BRE
Meal

FHF—k

Dessert

a—b— X MR PEFEHIC
Coffee or tea with baked confectionery

— %

BBFERS—D2DT —TNVICOEERACI-—ATOZABRLIE TV EZEZET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

KRB SIIHBRB (10%)BRENTEVET . MY —EXH (10%) 2BYET,
A 10% service charge will be added to the 10% tax-included charge listed above.

LUNCH COURSES

AOWRLFFRFSVFO—R

Special Lunch Course
¥ 13,200 / per person

— %

7 H oni g
Today’s appetizer

HERFH=Irvo7)vhk

Fried carrots

FHOR—T

Seasonal soup

AFIVFAD=DFEHRKL
Steamed golden threadfin-bream

IDVRERYE AT —F
Supreme beef steak
(A NDZEEIZ+¥4,400)

BPRE
Meal

F¥—t

Dessert

a—b— X HF PEFLEHIC
Coffee or tea with baked confectionery

“-——————————

SvFa—R (CEHD#)

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

& HOHIE
Today’s appetizer

FHOR—T

Seasonal soup

AFIVFAD=DFEHRKL
Steamed golden threadfin-bream

IDOERBEF LA RV
Round beef poeler

BPRE
Meal

FHF—}

Dessert

a—kb— Xid #FK /NETFLEHRIC
Coffee or tea with baked confectionery

—

RIRZE-TEMPERICLZIF[AEDBIZVET, THOITEART IV,
Ingredients are subject to change based on weather condition.

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



COURSES MENUS

BEBFERS—20T7 —TVIOFERALI-ATOZABLIE TV EEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

ANAERIDPOEIT—R

Roppongi Ukai-tei Course

¥33,000 /perperson

HREEOI2L FYETHLZ

Spot shrimp with cavier

WL7+T775DEIV
Dack and foie gras poeler

ET)Dw) X
Marinated yellowtail

APV LAD=DFEHRL
Steamed golden thread-bream

IINBOBEBRE #7F—/trT
Herb bread crumbs grilled crab

v EY—alfy 27—-%
Supreme beef steak
(Z4VNDZEEIF+¥4,400)

H=Vy754 R

Garlic rice

FHF—p
Dessert

VA)TEED
RTYV/TAa—A

Pairing A Course

¥11,000 /perperson

~NYYYIN—=an~
T2 = ANt TS50V
N.V. Carte Blanche (Jamart)

~|RILY~
2018 JaJdL xRNV I Y T4 LT 4—=2
2018 Gevrey Chambertin V.V. (Frederic Magnien)

~HBAE~

BEE MOKAISE
Kokuryu Junmai-Daiginjo

~BA74Y~
2021 Za-7ayF—xX-TS5v
2021 Clos Floridene Blanc (Graves)

~ETAY~
2020 SFI)2)V-F- T =
2020 Ladoix le Clou d’Orge (Louis Jadot)

~RTAY ~
2017 axz7N-ZFR
2017 Connetable Talbot (Saint Julien)

KOV DOHWIE—HITY
KEDVPBEIVAT—II940 2 BRELATEITS
RTVF7Sa—RA¥19,800bZX0Ed

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

¥38,500 /perperson

R EOVIOX X¥ET
Spiny lobster with caviar

WL7+T7/50RIV
Dack and foie gras poeler

FOINBOBEME 277 /HT
Herb bread crumbs grilled crab

AL AT Da—R+ #5230BY
Roasted sea bream with dried millet roe

fHDEEBERL V—2rRRYT—

Steamed abalone perigueux sauce

v Y —ofy ZAF—F
Supreme beef steak
(Z4V~NDZEEIF+¥4,400)
H—=VvIS5L R
Garlic rice
FHF—b
Dessert

HREBSICRHERB (10%)BEENTEYIET ., MY —ERH (10%) 2IBVET . XRRCI-TEMPERCLIREANIZVET, PHOITRT IV, XYETHEALTVIBRE. 2THMIEREOEEREEALTEIET,
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.



