LUNCH COURSES

gL BBy S Fa—R
Abalone Lunch Course

¥ 19,800 / per person
4 + —4

FBLEEDHR
Salmon Roe & Hairy Crab

TCHBELEEMF DR XPEX
Shimonita Onion & Grilled Beef

FHDORA—T

Seasonal Soup

DA IEAL
Steamed Abalone

IDVEGERF AT —F
Beef Steak
M+ ¥LA00TTALNZEEHITET
It’s possible to choose tenderloin with ¥4, 400

H—=Vv 754 A
Garlic Fried Rice

FHF—h

Dessert

+ 3 s

RIZBFEEE—DDTF—TNIZHOEERECI—-ATOZHBLEIETWEEZSET,

We ask every guest to oreder same course by the table. Thank you for your understandings.

RiLHSCRBERBR (10%0)BaEhTEVET MY —EXH (10%) 2BIET,
A 10% service charge will be added to the 10% tax-included charge listed above.

HORRELERRFZVFa—R
Seasonal Lunch Course
¥ 13,200 / per person
4 * —4

Efifio~) 3%
Marinated Yellowtail

#1757 —na—X}
Roasted Cauliflower

FHDOA—T

Seasonal Soup

fz i L= )l
Monkfish

IDVEERFRT—F
Beef Steak
M +¥4A00TIAUNZEETHITFET
It’s possible to choose tenderloin with ¥4, 400

2 hal) B2 o 22 07 8
Garlic Fried Rice

FH—}

Dessert

+ + +

RMREZI-TEMPERLCEIHADPIZVET, THOITTRTEW,

Ingredients are subject to change based on weather condition.

BIETHEALTVEERIZ,. ETHIMOEROEEREFERALTHEIET,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.



V2T AXANRY % )VA—R
Chef’s Special Course

¥38,500 /per person

FHRBEOV IR FrETHX
Spiny Lobster & Cavier

TEHBELE IV ORKPEE
Shimonita Onion & Beef Tongue

RORI—Va
Chestnut Potage

Effio~) 3
Marinated Yellowtail

MOEERL FEONRVI—R
Steamed Abalone

Hﬁ@"""‘yz
Tailfish

SDViE LY —of v RTF—F
Supreme Beef Steak
XK+¥4LA400TTAUNZCEERHITET
1t’s possible to choose tenderloin with ¥4, 400

Fio+ @K
Clay Pot Rice Of Season

FH—F
Dessert

GRAND COURSES

BEBFERS—20T7T —TIVICOFERACI-RATOZRABLIR TV EEET
We ask every guest to oreder same course by the table. Thank you for your understandings.

VINEX27-1.))
RV JSa—R
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Pairing S Course

¥19,800 /perperson

~NYYYIN—=an~
ENWA—=NPINVEY T Vavb-a¥
Billcart Salmon Brut Rose

~EKRILY ~
2016 Vav-F-NHLT
2016 Lions de Batailley (Poillac)

~B&i~
TR BEKANSEE
* Juyondai *

~BA74Y~
2021 ¥R5—+/)7E€y T4 =)V V¥ IVFR
2021 Kistler Noisettier Chardonnay (Kistler Vineyard)

~ETAY~
2019 7SV -F-FV)y—L-DT—3X
2019 Blanc de Priure Lichine (Bordeaux)

~HRIAY~
2021 F4=xFva
2021 Tignanello (Antinori)

1; KL DUMIE— BT 1‘
HEBORTYLIAT—R¥ 11,0005 0ET
HKENETNCO~IOmIRE . BEHBICHETTHERLET

ANERIDVET—Z

Roppongi Ukai-tei Course
¥33,000 /perperson

MKBLERDOGH
Salmon Roe & Hairy Crab

AVT7ST—Da—Rt 72T IToHR
Cauliflower & Foie Gras

EDORY—Ta
Chestnut Potage

Effio~)x
Marinated Yellowtail

Av—NiEZDOHPkFEE
Grilled Lobster

MEHDITrT—I

Sea Bream

IhvE LY —afy RF—%
Supreme Beef Steak
M+¥4400TTAVUNZEERHITET
It’s possible to choose tenderloin with ¥4, 400

A=V IS4 R
Garlic Fried Rice

F¥—t
Dessert

MREBSICRHERB (10%)BEENTEYET, MY —ERR (10%) 2IBVET . XRRICI-TEMPERLCLIRANIZVET, PHOITRT IV, XYETHEALTVIBREZ. LTHMEROEEREEALTEIET,
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 2024.
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