LUNCH COURSES

fift L7 o Fa—A
Abalone Lunch Course

¥ 19,800/ per person
— %

TAIVALA LY ET O
Bigfin Reef Squid & Caviar

MHZA L BB ORKEEEZ
Shimonita Onion & Grilled Beef

FEHiOA—T
Seasonal Soup

ISR L
Steamed Abalone

> RGEA: 2 T — %
Beef Steak
X+ ¥4,400CT7 4 LANZTEHHITE T
1t’s possible to choose tenderloin with ¥4, 400

=V 2734 A
Garlic Fried Rice

FHF— b

Dessert

————%

BB FRPS —=DOT =T NIZOEERFA LA —ATOIHELERETVELEET,
We ask every guest to oreder same course by the table. Thank you for your understandings.

B EITIIHAB 10%) PEEINATBY XTI, W@y —LEXk (10%) ZHEv £,
A 10% service charge will be added to the 10% tax-included charge listed above.

RIDOWRR LRy 7 v Fa—R
Seasonal Lunch Course
¥ 13,200/ per person
%

FEHDO=Y R
Marinated Seasonal Flounder

KR LI DF T —
Stewed Beef Tongue & Onion

ZfiD A —F
Seasonal Soup

fiicE oD 2 =)L
Monkfish

5 HOREE 2 7 —F
Beef Steak
¥+ ¥4,400T7 4 LANZEHEETE T
1t’s possible to choose tenderloin with ¥4, 400
H—=Vw 7734 R
Garlic Fried Rice
FHP—

Dessert

— %

RIBIZE O TEMPERIIRLIGENIEIVET., POTTRFIW,
Ingredients are subject to change based on weather condition.

HRETHHA LTS BRIEE, SETHMOAEEOEERZHHLTBY £,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024,



GRAND COURSES

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

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

¥38,500 /per person

TAVA A XxETHZR
Bigfin Reef Squid & Cavier

IINBORXFEE
Charcoal Grilled King Crab

WoTr7—I ZEDLHDEY

Steamed Sea Bream

EtFROHYyR)—=
Pasta With Surf Clam

R
Early Harvested Bamboo Shoot

A E AL
Steamed Abalone

IV LEY—alV 2T —F
Supreme Beef Steak

M+HY¥4LA00TTAUANZCEEREHITET
It’s possible to choose tenderloin with ¥4, 400

BMa71BIHEAEEGFE
Pot Steamed Rice With Black Truffles

FH—h
Dessert

VINEX27-1.))
RV JSa—R

Pairing S Course

¥19,800 /perperson

~NYPYIN—=a~
dyk- 7S5V -LENT

Gosset Grand Reserve

~aEgLy~
2022 ay -z I=z)b-at
2022 Rock Angel Rose (Cheteau d’Esclanc)

~ATALY~
2021 7S5V -k FVI—L-Y—X
2021 Blanc de Priure Lichine (Bordeaux)

~HA&HE~

IWA 5
mwAs

~ETAY~
2020 Ea)=—-EVSy¥z-L-VTxz—)V
2020 Puligny Montrachet 1er Cru les Referts (Louis Jadot)

~RILY ~
2021 F1=xFvn
2021 Tignanello (Antinori)

KAV D#RIE—HTYT

MEBORTYVVIAT—R¥11,0006ZX0ET
KENRENCO~IOmIRREE . BHHEICHETIHERLEY

ANERIDVET—Z

Roppongi Ukai-tei Course
¥33,000 /perperson

TAV A XxETHX
Bigfin Reef Squid & Cavier

EEM4Fo07Y)vt
Beef Fritters

AINVHORKEEE WEOHNVITL2
Charcoal Grilled Geoduck Clam

BfOA=TiEAVYYAEONEAYE
Soft Roe & Chinese Cabbage

IINBDTrT—N DTOED
King Crab With The Aroma Of Yuzu

IhvE b4 Y —ofy AF—-%
Supreme Beef Steak

M+¥4A00TTAUNZERBTET
It’s possible to choose tenderloin with ¥4, 400

A=V IS4 R
Garlic Fried Rice

7~k
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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