LUNCH COURSES

YOI —A
Beefsteak Course

¥ AA—AR=2—FE R TBEVELET.

% We ask every customer to order the same course by the table. Thank you for your understandings.

4+ +

TIz—R
Amuse

A HoR b1
Today’s Appetizer

FEfiOA—T
Seasonal soup

2 i D kB £ 4 R Bl
TEPPAN Seasood

IMVEGEEY—a ALy XiE v VEEET L
Selected Sirloin Steak or Selected Tenderloin Steak
¥ 13,200 /per person ¥ 17,600 /per person

=V 7L
Garlic Fried Rice

FH—h
Dessert

L HPOEGEEa—R
Abalone & Beefsteak Course

¥ FA—ARA=a—FERI - TBEOELES,

% We ask every customer to order the same course by the table. Thank you for your understandings.

4 +

KBTI EBL (10%) BEENTBVET . JEY—E 2B (10%) 2BV E T,
A 10% service charge will be added to the 10% tax-included charge listed here.

¥ -

Xy BT Dk fh
A Dish of Caviar

FELEXY BEHOHEIE
Today’s Recommendation from the Chef

ZDA—T
Seasonal soup

IPVEARY YT 4 MO ERARL
Ukai-tei Specialty “Steamed Abalone”

IPWVEREY—a Ly T 9hVELEET L
Selected Sirloin Steak or Selected Tenderloin Steak
¥ 19,800 /per person ¥ 24,200 /per person

) D2/ = 73
Garlic Fried Rice

FH—h

Dessert

' -+

HHETHEALTOSB KRG, A THMSEEEERTT .

All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2023.



D)= e
SV EAa—A
Seasonal Course

¥ /A= ARA=2—F RS~ TBEOBLET,
% We ask every customer to order the same course by the table. Thank you for your understandings.

P—F A FVIDIVFE
Marinated Salmon and Figs

ffaDk
Fried Abalone

WD KBEZ
Charcoal-grilled Duck

HDOA—T
Chestnut soup

KH= 2DV 5 —
Sauteed Barracuda

ShVkE LA —ofy Xk vk BB T74L
Best Quality Sirloin Steak or Best Quality Tenderloin Steak
¥ 27,500/ per person ¥ 31,900 /per person

H—=I2 754 A
Garlic Fried Rice

FHP—h
Dessert

e

BB ARY YL A—A

+

D as * — -

KAl BHEITITH BB (10 %) BEFNTBVET, B —E 2B (10%) ZHBVET.

A 10% service charge will be added to the 10% tax-included charge listed here.

Special Course

¥ Aa—AA=2—EE RS TBEVELET,
% We ask every customer to order the same course by the table. Thank you for your understandings.

i FrE7T
Tuna with Caviar

A=V EORKBEE
Charcoal-grilled Lobster

e DR
Marinated Fish

BDA—T
Chestnut soup

IPNFEARY YY) T DAL
Ukai-tei Specialty Steamed Abalone

HHDF—2
Tilefish with Soup

Y ARV T W bl = B P4 = S ¥/ AU AY T8 o S 7 2
Best Quality Sirloin Steak or Best Quality Tenderloin Steak

¥ 33,000 /per person ¥ 37,400/ per person

BEMPHIHRE L#THR
Steamed Pot Rice with WAGYU-Beef (shabu shabu)

FHF—]

Dessert

R + —4

HHETHEALTOSB KRG, A THMSEEEERTT .
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2023.




LATE DINNER COURSES

~ WL 28 (T 4L o —uA ) S ITB R LA THT SR a— A ~
¥ 27,500 /per person
OZH5DA—RIF 720100 FHRIDADITERME” LIVET @
4 Late Dinner Course will be served only at 8:00 p.m @

¥ AT AR 22— T E R - TBBOBLES,
% We ask every customer to order the same course by the table. Thank you for your understandings.

+ ' -+

FYET Ok
A Dish of Caviar

FHDOA—T

Seasonal soup

F—NUHEED) T —
Sauteed Lobster

IV BB AT —F
(—uAf> 70g , 741 708)
Best Quality Sirloin Steak 70g and Best Quality Tenderloin Steak 70g

=V 7L
Garlic Fried Rice

Bk or kL A&
Coffee or Tea

@ ¥ 2,200~ FH—rDTBMEEDET @
@ Dessert can be added from ¥2,200 ¢

3
REBHSITITH LB (10%) BEENTBET . JEY—EZB (10%) 2B LT,
A 10% service charge will be added to the 10% tax-included charge listed here.

LRETHHL TSR, 2 THASE)EEERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2023.

CIRIRR %]
Limited-Time Ingredients

BHEEARGELUIZRE IR M HELTBEE T COBRITRIETEK FEV,
The chef has carefully selected special ingredients.

~ KB H ~
Matsutake-Mushroom

PEXIE
TEPPAN Matsutake-Mushroom

HBLREDF—V2
Tilefish with soup

REMELREOLPSLY S
Matsutake-Mushroom with WAGYU(shabu shabu)

JNNE N I N
QARENLRVET)
Steamed Pot rice with Matsutake-Mushroom
( % Please order from 2persons )

LRI B (10%) B EENTBVET . M@y —E 28 (10%) Z2BET,
A 10% service charge will be added to the 10% tax-included charge listed above.

GEFBIZROBDHVET OT, UK TLEETOALEET,
Please note in advance that there are limited numbers of stock.



