LUNCH COURSES

IDVEZARY ¥)T

D EERELSYFa—R

Abalone & Beef Steak Course

¥ 19,800 / per person

4+ %

BAIR RBEAL
Savory Egg Custard with Lilybulb

HERL) BBYRIX
Chef’s Recommended Appetizer

L8 J)—LR—7
Crab Cream Soup
IMOFERARY 2 74— HOEERL

Ukai-tei Specialty “Abalone”

IDVEERS Y —afY (6og)
Ukai Selected Beef Sirloin Steak (s0g)
X or
MEY KRB (60g)
KOBE Beef Lean Steak (60g)

b/ bl 2 A7 2 78
Garlic Fried Rice
TH—}
Dessert
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ANV YNV ZVFaA—R
Special Lunch Course

¥ 13,200 / per person

4+

‘ +

L% RYy—Ta
Turnip Potage Soup

~vJa ZIFNv
Tuna Appetizer

ABD BBHNRY
Chef’s Recommended Pasta

SR AR
Today’s Seafood
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IDOVEGRL Y —aAY (6o0g)
Ukai Selected Beef Sirloin Steak (60g)
Xix or
MEHE KRB (609
KOBE Beef Lean Steak (60g)

ZEMY4 AR
Clay Pot Rice with Wagyu-Beef
7 ¥—F
Dessert

44—

. —#

BRFE TV AT X2 HBOHEEIR BIAK ¥4A000ZBICTERIET
If you would like Tenderloin Steak, there will be an additional charge of 4,400 yen / per person

HBETEALTVWEBE R, ETHSMOEEREKRTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2024.

RRIZE-TEMBPERICLZIFANIZVET, TOITERTEL,
Ingredients are subject to change based on weather condition.

RiHSIIIERB (10%)PaEhTHEIET, MY —EXH (10%) 2HBVET,
A 10% service charge will be added to the 10% tax-included charge listed above.



GRAND COURSES

ANV ¥)VaA—RA
Special Course

¥ 38,500 / per person

4 : “*
A8 Ky—Va
Crab Potage Soup

HERL) PBOAIIXRZXrETLEHRIC
Chef’s Recommended Appetizer with Caviar

REWMF KR7MUR
Wagyu-Beef Stewed in Red Wine

8] Dk R ¥} R
Seasonal TEPPANYAKI

IDVEARY ¥ 71— MIDOEERL
Ukai-tei Specialty “Abalone”
200 LAY —a4LY 6op)

Best Quality Beef Sirloin Steak (60g)

Xl or

fIF4 RE (60
KOBE Beef Lean Steak (s0g)

REMYE: KR

RAO%ELIDVEEEI-2
Seasonal Course

¥ 27,500/ per person

4 + -
L% L MPFHaVYR
Turnip & Wagyu-Beef Consomme

AHD BBEHHIX
Today’s Appetizer

BLaeml /75Fx
Crab & Lilybulb Gratin

8] DK HOELER
Seasonal TEPPANYAKI

KREHE RV
Little Lobster Sauteed

HMOERERUANOZEEE B1IAK ¥3300 icTRVET, EREA—CTHBVELET,

Can be changed to Ukai-tei Specialty “Abalone” from Little Lobster with Extra charge 3,300 yen / per person
If chosen, please be kind enough to ask every guest to order the same seafood by the table

2DW0ER E A4 —afY 6og)
Best Quality Beef Sirloin Steak (60g)
Xii or

MFE4 RE (c0g)
KOBE Beef Lean Steak (s0g)

—l)w /7=
Clay Pot Rice with Wagyu-Beef GaZic )I;fizglf;?ice
7¥—k FHF—F
Dessert Dessert
4 . “* + . +

B LYo VAT Xkt A7V AT —FIIZERSNAG &1 BIAR ¥LA000ZBICTHIET,
Can be changed to Tenderloin Steak from Sirloin Steak with Extra charge 4,400 yen / per person
RIRIZE-TEMBPERICLIFEBTZVET, THI TR T,
Ingredients are subject to change based on weather condition.
KRB SIIZHRB (10%)BEFNTEVET, M2 —EZXH 10%) 2BIET,
A 10% service charge will be added to the 10% tax-included charge listed above.

gHRchHEed L3RR LE, ERA—a—-XTERVEALET,
We ask every guest to order same course by the table.

BETEALTVEEXRE, 2THEMOEEREXRTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2024.
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