LUNCH COURSES
LGRSV Fa—2R HO%RRLEBERFSVFI—R

Abalone Lunch Course Seasonal Lunch Course
¥ 19,800/ per person ¥ 13,200/ per person
D D
=EANOTIR -ZXETHX =HEASOT)X
Today’s appetizer with caviar Today’s appetizer
EH-—BBOBR X BEE Xy¥—=D7Yvt
Charcoal grilled eel Fried zucchini
Z#HOR—7 ZHOR—7
Seasonal soup Seasonal soup
AERDTIT NIy
s, tﬁzeﬁdiﬁgne Seasonal fish aqua pazza
IDVEBRFRT—F IDVERFRT—F
Beef steak Beef steak
M+ ¥ALA00TTANZEERITET M+ ¥LA00TTANZEEHTFET
It’s possible to choose tenderloin with ¥4, 400 It’s possible to choose tenderloin with ¥4, 400
PEE BR®
Meal Meal
FH—t FF—}
Dessert Dessert
—— 4 ———————% - 4 —————4%
BBFEFS—2DTF—TNVIOZFERFALO—ATOZABLEE TV IZEET, RIRZE-TEMPERICEZHEABNIEVET, TOZTERTEL,
We ask every guest to oreder same course by the table. Thank you for your understandings. Ingredients are subject to change based on weather condition.
REBSICRERE (10%0)F2FhTEYET, MR Y —EXH (10%) 2BIET, MIETHERALTVAPXRIZ. 2 TSRS EEOREREFALTEET,

A 10% service charge will be added to the 10% tax-included charge listed above. All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2019.



GRAND COURSES

RECBFESS—207—TNCOEERALI-ATOZARLIE TV REEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

V2T AXANRY %)V A—R
Chef’s Special Course

¥38,500 /per person

LT RARDIN I I - ZLETHEZ

Tuna with cavier

Fan-—aE-SLABXORAMRE
Charcoal grilled eel

ZHOR—T
Seasonal soup

oAERL ~HREFLI—Hic~

Abalone and sea urchin

Seasonal fish

VR LY —afVRAT—F
Supreme beef steak
M +¥4,400TTAUNZEERBITET
It’s possible to choose tenderloin with ¥4, 400

EELTMIR

Steamed rice with Crab

FH—t
Dessert

VA)TEED
RT7VJSa—R

Pairing S Course

¥19,800 /per person

~YPpYN—=a~
2014 7UVATVavb-ILIR
2014 Henriot Brut Millesime

~KI4Y~
V&F A LGP FeayyR-af =Rl 2TV
Sotanum 1.G.P des Collines Rhodanienne Seyssuel (Les Vins de Vienne)

~A7L Y~

2012 Z-ISNTFA—-TVAV - TS5V
2012 La Clarte de Haut Brion Blanc (Pessac Leognan)

~BFHE~
#%2Blue Type50
Dassai Blue Type50

~ERILY~
2020 YoohAT
2020 Sassicaia (Tenuta San Guido)

KAV OHMIET—HTT
HKEBZBDORTYVVZAT—ZR¥ 11,0002 0Ed
MENENOO~IOMIRE .. BHBICHHETZTABRLET

ANERIDVET—R

Roppongi Ukai-tei Course
¥33,000 /perperson

LT RHIREDININ - ZXETHL

Tuna with cavier

Bo7)yt
Garfish fiit

fE>DA

Somen noodles with abalone

A7 —IiEL OIS
Grilled lobster

AFERDF—Ta
Seasonal fish

v EFE Y —afy RF—F
Supreme beef steak
M +¥4,400TTAVAZCERRIFZET
1It’s possible to choose tenderloin with ¥4, 400

FLSChEIK

Simmered beef with rice

5 —b

Dessert

MRUEBSIIIIERB 10%)BaEhTEYIET, MY —EXH (10%) 2BYET, XRBRIZI-TEMBERICLZFHENIZVET, FTOZITARATIV, XEETHEALTV BRI, 2THMSEEOEEXLEALTEIET.

XA 10% service charge will be added to the 10% tax-included charge listed above. XIngredients are subject to change based on weather condition. ¥ All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2022.



