LUNCH COURSES
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Abalone Lunch Course

¥ 19,800 / per person
4 + —4

EHBOY2L
Female Snow Crab Jelly

TCHBELEEMF DR XPEX
Shimonita Onion & Grilled Beef
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Seasonal Soup

DA IEAL
Steamed Abalone
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Beef Steak
M+ ¥LA00TTALNZEEHITET
It’s possible to choose tenderloin with ¥4, 400
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Garlic Fried Rice
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Dessert
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RIZBFEEE—DDTF—TNIZHOEERECI—-ATOZHBLEIETWEEZSET,

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

RiLHSCRBERBR (10%0)B’aFhTEVET MY —EXH (10%) 2BIET,
A 10% service charge will be added to the 10% tax-included charge listed above.
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Seasonal Lunch Course
¥ 13,200 / per person
4 * —4
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Marinated Seasonal Flounder
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Stewed Beef Tongue & Onion
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Seasonal Soup
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Monkfish

IPVEERFRT—F
Beef Steak
M +¥4A00TIAUNZEETHITFET
It’s possible to choose tenderloin with ¥4, 400
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Garlic Fried Rice
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Dessert
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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.



