L BBy SV Fa—R
Abalone Lunch Course
¥ 19,800/ per person
—_— %

AHOX+ET HH
Cavier appetizer

WL T7+T I SDRIV
Duck and foie gras poeler

FHOR—T

Seasonal soup

i HIERL

Steamed abalone

MEHETAY—NBEOBTERSICCEERITET
1t’s possible to change abalone to lobster

IDVEERERY RT—F
Selected beef steak

M +H¥4A00TTAUNZERHIT T
1It’s possible to choose tenderloin with ¥4, 400

BRE
Meal

FH—}

Dessert

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

& + “

v

BUEBFEPS—2DT—TNVOZFERALI-RATOZARLEIE TVEEEET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

RCHSICIHERE 10%)F2EhTHEIET, MY —EXH (10%) 2HBIET,
A 10% service charge will be added to the 10% tax-included charge listed above.

LUNCH COURSES

AORELEEF SV Fa—2R

Seasonal Lunch Course
¥ 13,200/ per person

e

7 H DRl 3K
Today’s appetizer

NYVAL A DT T
Grilled squid

FHDORA—F

Seasonal soup

FIANT ANSHADTr T —Iv
Steamed white asparagus

IVVEERERYE AT—F
Selected beef steak

MK +¥LA00TIAVNCEEHITET
It’s possible to choose tenderloin with ¥4, 400

BRE
Meal

FH—b
Dessert

a—b— XUk KLFE DMEFEHRIC

Coffee or tea with baked confectionery

— %

SvFa—R(CEHDH)

Lunch Course(weekdays only)
¥ 9,900 / per person
%——%—’%
NPV T DTN
Grilled squid

ZMDOR—7

Seasonal soup

FIANT ANSTFRDT 77—V
Steamed white asparagus

IDVEREBRFDLA KoL
Round beef poeler

BRE
Meal

FF—f

Dessert

a—kb— Xid #F NEFEHIC
Coffee or tea with baked confectionery

KIB5Da—RIF3/31FTOTHRLE LT

— %

RRECE-TEMPERLCLBIHENIZVET, TOITERT I,

Ingredients are subject to change based on weather condition.

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



COURSES MENUS

BEBFERS—20T7T —TIVICOFERACI-ATOZRABLIR TV EEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

ANERIDVEIT—R

Roppongi Ukai-tei Course
¥33,000 /perperson

BERURAE—I/Y—FEY XxETHZ

Smoked salmon with cavier

WL7+T7 DRIV
Duck and foie gras poeler

ZWMOR—T

Seasonal soup

BRIACT ANSHRADT 7 —

Steamed white asparagus

AT —NBEOBFERE
Herb bread crumbs grilled lobster

IhvE b4y —ofy RF—%
Supreme beef steak

M +¥4,400TTAUNZERRBITET
1It’s possible to choose tenderloin with ¥4, 400

H—=Vv IS4 R
Garlic rice

FF—}
Dessert

VINEX27-1.))
RTYVTAa—R

Pairing A Course

¥11,000 /perperson

~NYPYN—=a~
Nnay-F-aRXFrLIVFT)avh
N.V. Barons de Rothschild

~AT7LY~
2018 V—RYY T -ay¥a-IS5=F1vD
2018 Riesling Roche Granitique (Zind Hunbrecht)

~HABE~

kE 25 MOKRERE
Raifiuku SAKURA Junmai-namagenshu

~FRILY~
2016 VAV -F-N%4x
2016 Lions de Batailley (Pauillac)

~ETAY~
2020 SFZ IV F NI =
2020 Ladoix le Clou d’Orge (Louis Jadot)

~HRTALY ~
2017 Dadl xRNV IY
2017 Gevrey Chambertin (George Lignier)

KAV D#RIE—HITT
MIBOBTIVART VI BRLAETS
RV TSA—R¥19,800bZFW0E T

V2D ARANRY w)VA—R
Chef’s Special Course

¥38,500 /per person

BRBERE—IY—EY F+ETHR

Marinade salmon with cavier

REFDZVvE
Conger eel fiitto

FIyoe)x
Maeinade halfbeak

v LY —afy RF—F
Supreme beef steak

AT —NiBEDERY
Lobster bisque soup

fDEERL BEAY—V—2

Steamed abalone, seaweed butter sauce

BEIDA

Somen noodles

bl LSV T DkiE
Roasted supreme beef

M +¥4,400TTIAUNZEERBITET
1It’s possible to choose tenderloin with ¥4, 400

iR 4 ik

Sea bream rice

FH—}
Dessert

HREBSICRHERB (10%)BEENTEYIET . MY —ERH (10%) 2IBVET . XRRCI-TEMPERCLIRAVNIZVET, PHOITRT IV, XYETHEALTVWIBREZ. £ THMSEROEEREEALTEIET,

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.



