COURSES MENUS

FERFFHNI—R
Holiday Season Course
¥ 38,500 / per person
4+ * —4
EHBLXYETDGHH

Female Snow Crab & Caviar

IBETLCHRXXDORXKBEE
Charcoal Grilled Duck & Shimonita Onion

BREREOO—RAI~EMN2T7DFN~
Roasted Turnips Flavored Black Truffle

EEHpT)R

Marinated Seasonal Flounder

fADEIRAL HiTIREDOY—R

Steamed Abalone Yuzu-Miso Sauce

REHEDIX24/LERS
Red Shrimp

IV LY —afy R5F—F
Supreme Beef Steak
X+¥4,400TTAUNCERHITET
It’s possible to choose tenderloin with ¥4, 400
# D% &

Meal
FHF—F
Dessert

MA—ANB—HITT, YHOHEANIZEST
HENERLLIGENIZVET,

+ * -
BB FLEPS—20T TN OEERFALI-ATOZRABLESETOLEEZET, RIRICE-TEMBPERICLEZGEBRIZVET, THITEATEL,
Ingredients are subject to change based on weather condition.

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

REHSIRERR (10%)BaEhTEIET, MY —EXH (10%) 2BYVET, WMIETHEHLTWAERIE. 2 TAMEEOHEXEFERLTEET,
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 2024.



