LUNCH COURSES

M VEGE G T — A
Beefsteak Course

¥ ZA—AAm 2 —BFERI B TBHOBLET,

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

..*..

TI2z—A
Amuse

A H O i3
Today’s Appetizer

FHDA—T
Seasonal soup

2= il D 8k B £ 4 R Bl
TEPPAN Seasood

IPWEGESY—afy XX 9 WVEESE T
Selected Sirloin Steak or Selected Tenderloin Steak
¥ 13,200 /per person ¥ 17,600 /perperson

H=U9 7534 A
Garlic Fried Rice

F ]

Dessert

fifi SN OEGE P — A
Abalone & Beefsteak Course

X AA—AA= 22— ERI - TBROEALES,

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

..*..

FrET Dk
A Dish of Caviar

BHELR KD B Dl
Today’s Recommendation from the Chef

FHDOA—T
Seasonal soup

IMVFEANRY YT 1 MO EHARL
Ukai-tei Specialty “Steamed Abalone”

IPWEGE Y —a Y i 9V EGaEET7 L
Selected Sirloin Steak or Selected Tenderloin Steak
¥ 19,800 /per person ¥ 24,200 /per person

H=I2 7734 A
Garlic Fried Rice

FH—

Dessert

e

<4+ + - <+ #- +

Kl PHEITITHE B (10%) BPEENTBES, M —EZXR (10%) ZHVET, BETHEHALTHASBKIE, 2 THMAEEEMERTT,
A 10% service charge will be added to the 10% tax-included charge listed here. All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.




HORTLE
IR EARa—A

Seasonal Course

¥ Ha—AAm2—lX BRI TBEOBLEY,
% We ask every customer to order the same course by the table, Thank you for your understandings.

FPHEHFAIDIIR
Marinated Flatfish and Dried Mullet roe

HEMBLARuR
WAGYU Beef and Leek

WEDIV—LA—T
Clam Cream Soup

7 vavdu—Aph
Roasted Anglerfish

Il BB —afy X Sk BT 4L
Best Quality Sirloin Steak or Best Quality Tenderloin Steak

¥ 27,500/ per person ¥ 31,900 /per person

=774 A
Garlic Fried Rice

FHF—h

Dessert

BB ANRY )L aA—A

Special Course

¥ FaA—ARm2—XE R TBHOBELEY,
% We ask every customer to order the same course by the table. Thank you for your understandings.

FrET Dk
A dish of Caviar

A HREEAR
Milt and Lily Bulb

BDOIV—LA—T
Crab Cream Soup

IMNEARY YT MO EH L
Ukai-tei Specialty Steamed Abalone

XRTENIDF—D 2
Grouper and Turnip with Soup

Ik LY —afy XiE Sk EF 7L
Best Quality Sirloin Steak or Best Quality Tenderloin Steak

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

BEMEHIIRE LT HK
Steamed Pot Rice with WAGYU-Beef (shabu shabu)

FHE—]

Dessert

4+ -+ - s + st

LB SITITIHEBL (10 %) BEENTBVET . MR —EREL (10%) Z2HBVET, BETHEHALTHASBKIE, 2 THMAEEEMERTT,
A 10% service charge will be added to the 10% tax-included charge listed here. All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.



P Fhla—2A

~MFE QN7 538~

Special KOBE Beef Course
~KOBE Beef , White Truffle , King Crab~

¥ 959,000 /per person

“HABESREEM ZFNa— AT TIHEZLEY
¥ Fa—ARA=2— R - TBRMOBLET.

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

FEHORIR/HR 27
Marinated Flounder with White Truffle

DO7TNX=F
Bourguignon-Style Abalone

T —N DALy AR—F
KOBE Beef Tail Soup

FINEDT 7T =N /AN 27
Steamed King Crab with White Truffle

i Y —u S on—2k
Roasted KOBE Beef Sirloin

WORI T/ HM 27
Lily Bulb Rice with White Truffle

ANRY ¥ ) TP —h
Special Dessert

+ + +

FALRHBITIIHEBL (10%) AEENTBVE S, M@ —EZXR (10%) 2B ES,
A 10% service charge will be added to the 10% tax-included charge listed here.

BETHEHLTHABRIT, &2 THMOFEEREMERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.

LATE DINNER COURSES

~SP0ER BB 2HE (4L B —0Af ) ZESITBELATT 2R —Z ~
¥ 27,500 /per person
OZHHDA—RIL 20100 FRIDADTHRE” LIEVET @
@ Late Dinner Course will be served only at 8:00 p.n @
¥ BAA—AA= 22— ERI - TBVWBLET,
% We ask every customer to order the same course by the table, Thank you for your understandings.

<4 - <
FrET Ok
A Dish of Caviar

ZHOA—-T
Seasonal soup

F=—NVHEEDY T —
Sauteed Lobster

IR EERAT—F
(y—uA> 70g , 741 70g)
Best Quality Sirloin Steak 70g and Best Quality Tenderloin Steak 70g

H=V277Lf A
Garlic Fried Rice

MEEorALAS
Coffee or Tea

€ ¥2,200~FTH¥—bDOTEMBEKVET @
& Dessert can be added from ¥2,200 4

<4 ¥ <+
KAl BHEITIZHE B (10%) PEENTHVET, MR —EZE (10%) Z2HBYET,
A 10% service charge will be added to the 10% tax-included charge listed here.

BRETHEHLTHAERIE, & THM6AEEE R TS,

All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.
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