HORTLE
IR EAa—A

Seasonal Course

ZHHNA—AIF19B0ETIZTRIED FOADTHELEZVET
This course can only be ordered by those who come to the Restaurant before 7:30 p.m
¥ Ba— AR 2— 3R~ TBRVWELEY,
% We usk every customer to order the same course by the table. Thank you for your understandings.

<+ + -

FOPEHEAFAIDTIAR
Marinated Flatfish and Dried Mullet roe

BEMPLHROR
WAGYU Beef and Leek

PRDIV—LA—T
Clam Cream Soup

7 raypu—Af
Roasted Anglerfish

IP0ER L —afy XiE Sk BT 4L
Best Quality Sirloin Steak or Best Quality Tenderloin Steak
¥ 27,500 /per person ¥ 31,900 /per person

H—=V27Ff4 A
Garlic Fried Rice

FH—
Dessert
4 + s

LB SITITIHEBL (10 %) BEENTBVET . MR —EREL (10%) Z2HBVET,
A 10% service charge will be added to the 10% tax-included charge listed here.

RBPARY ) A—A
Special Course

ZHHDA—RIZT19B0ETIZT RIED H DHADTELELVET
This course can only be ordered by those who come to the Restaurant before 7:30 p.m
¥ Ha—ZAma2—ERI B TBHOBLET,
% We ask every customer to order the same course by the table. Thank you for your understandings.

<+ * -

FrET Ok
A dish of Caviar

A HREAESR
Milt and Lily Bulb

BOI)—LA—T
Crab Cream Soup

IMNEARYYUT MIDEHZARL
Ukai-tei Specialty Steamed Abalone

BRATENYDF—V 2
Grouper and Turnip with Soup

sk LAY —ary Xk Shvik BT 4L
Best Quality Sirloin Steak or Best Quality Tenderloin Steak

¥ 33,000 /per person ¥ 37,400/ per person

BB RE LETH
Steamed Pot Rice with WAGYU-Beef (shabu shabu)

FHF—

Dessert

4+ + -

BIETHEHALTODEKIT, &2 THMAEEEMNERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.
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