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.




HWORTEE
IPOER B a—A

Seasonal Course

ZHHDA—AIE19:30ETIZTRIED S OADTHELEE THE LT
This course can only ordered by those who come to the Restaurant before 7:30 p.m
( BRENT21:00055 A —F —L1EDES )
( Last order is 9:00 p.m )
‘ ¥ Ha—ZAma—lERI B TBHOBLET,
% We request every customer to order the same course by the table. Thank you for your understandings.

-4- -

FYNARDOTIFR

Squid marinade

BB
Gems of WAGYU Beef

FEHERGOYFY
Shellfish and spring beans salad

TV A RIANT ZNG T A
French white asparagus

H#HDF—Y2
Tilefish with soup

VR Y —ary Xk S0k 4741
Best Quality Sirloin Steak or Best Quality Tenderloin Steak

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

=V 754 A
Garlic Fried Rice

FHF—h

Dessert

+ - -+

FALB ST E B (10 %) BEENTBVET MR —EREL (10%) Z2HBVET,
A 10% service charge will be added to the 10% tax-included charge listed here.

EBEARY ) 2—A

Special Course
ZHBDA—AIX19:30ETIZTRKIED S DHADTHKESE THEET

This course can only ordered by those who come to the Restaurant before 7:30 p.m
( BEENT21:000855 A —F —L1EDET )
( Last order is 9:00 p.m )
¥ Ha—ZAma—lkERI B TBHOBLET,
% We request every customer to order the same course by the table. Thank you for your understandings.

a +-

FAR =T —E X YET
BERYIY
A dish of Caviar with spring vegetable salad

HBMF-LRDORRIEZ
Charcoal grill WAGYU Beef with bamboo shoots

TV AW RIANT AN HA
HLLVH AT =2
French white asparagus with Orange Sabayon Sauce

IPNEARY YT 1 O FRHEARL
W\ —)— 2
Ukai-tei Specialty Steamed Abalone

BHHOF—Ta

Sea bream with Soup

IR Y —afy Xk Sk BT oL

Best Quality Sirloin Steak or Best Quality Tenderloin Steak

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

bt % 0 L8 Z
Steamed Pot Rice with shrimp

F ]

Dessert

+ ' -+

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



P24 KEla—A

~ R B ~
Special KOBE Beef Course

~KOBE Beef , Seasonal Sea Bream~ ¥ 55,000 /per person
“HADHED RSN 2B — A T ERLET

OZHHDA—RIF1IIBOLTIZTRIED T DADIHHESETHEET @
% This course is available wntil 7:30 p.m,
¥ HA—AA= 2R ERS - TBBOEBLET, |
% We request every customer to order the same course by the table. Thank you for your understandings.
<+ + +
ORBA—ADZ, WFREM - TLIFXF—EMOERITIBZITHRIPRET @
@ Due to the special course,any inedoble or allergic ingredients cannot be changed ¥y

HifpEFrET

Prown with Caviar

F TR T — K B
Charcoal grilled Kobe Beef

Hity A=)l
Local clam meuniere

Pt B AL
“Hobn
Seasonal Sea Bream with salt

75 AR

RIANT AN T A
French white Asparagus

#E B —nf L 27 —F
KOBE Beef Sirloin steak

Fi A - S 1 B

Steamed pot Rice with Sea Bream

ARV XN FHF—]
Special Dessert

<+ * +$
B ITITH AR (10%) DEFENTBVE T, Bl —ERk (10%) Z2H0E T,
A 10% service charge will be added to the 10% tax-included charge listed here.

LIETHEHALTOSERIT, &2 THM6AEEEERTT.

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

& FEraeh—a—A

Ukai Best Quality Beef Dinner Course

~OP 0 B2 (741 < —u ) B BRULATHT 28 M2 — A ~
¥ 27,500 /per person
(BREIX21003F AMAE —F —L72DE )
( Last order is 9:00p.m. )
M AR A= 2 — R R TBBOELES |
% We request every customer to order the same course by the table. Thank you for your understandings.

+ ' -+

FHiOF—R 7))
Appetizers

IR LTV RKBEZY Y X
Charcoal grilled Best Quality Beef (Tenderloin)

AHDA—T
Today’s Soup

F—NEEDERZL
Steamed Lobster

YDk B —uAf Ly A5 —F
Ukai Best Quality Beef (Sirloin)

y ) V745 2 974
Garlic Fried Rice

Mk or AL AE
Coffee or Tea

€ X2,200ICTTFY—FrTEMEKVET @
@ Dessert can be added 2,200 4

+ +- 4
KAl PHBICITHE B (10%) BPEENTBVET i —EZRR (10%) ZBVET,
A 10% service charge will be added to the 10% tax-included charge listed here.

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