LATE DINNER COURSES
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¥ 27,500 /per person
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@ Late Dinner Course will be served only at 8:00 p.n @
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% We ask every customer to order the same course by the table. Thank you for your understandings.
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A Dish of Caviar
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Seasonal soup
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Sauteed Lobster
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(—uA > 70g , 74L T0g)
Best Quality Sirloin Steak 70g and Best Quality Tenderloin Steak 70g
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Garlic Fried Rice
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Coffee or Tea

€ ¥2,200~ 7T —rOTBMEIRVET @
& Dessert can be added from %2,200 ¢

¥
KAl BHEITITHE B (10%) PEENTBVET, M —EZXR (10%) ZHVET,
A 10% service charge will be added to the 10% tax-included charge listed here.

YRETHEHALTOWAE KK, & THMSEEEMERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2023.
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Limited-Time Ingredients
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The chef has carefully selected special ingredients.
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Matsutake-Mushroom
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TEPPAN Matsutake-Mushroom
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Tilefish with soup
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Matsutake-Mushroom with WAGYU(shabu shabu)
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Steamed Pot rice with Matsutake-Mushroom
( % Please order from 2persons )
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A 10% service charge will be added to the 10% tax-included charge listed above.

GHFBUTIRODBDHVET O T, BOUNRBE TEIETOIIEZET,
Please note in advance that there are limited numbers of stock.



