LUNCH COURSES
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Abalone Lunch Course Seasonal Lunch Course
¥ 19,800/ per person ¥ 13,200/ per person
B e 4%
TAVA AL X ET DR Hio=)x
Bigfin Reef Squid & Caviar Marinated Sea Bream
BIANT ANSHFREAT— IV igEDT) T LTV DT v
White Asparagus & Grilled Lobster Turnip Fritters
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Seasonal Soup Seasonal Soup
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Steamed Abalone Golden Threadfin Bream
SPVRBER T —F SHVHBRERF—F
Beef Steak Beef Steak
¥+ ¥ALA00TTANZEER/ITET X +¥4A400TTANZEER/ITET
It’s possible to choose tenderloin with \4,400 It’s possible to choose tenderloin with \4,400
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Garlic Fried Rice Garlic Fried Rice
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Dessert Dessert
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RBRECI-TEMBPERCLZHEDBIEVET, FTHOHITRT SV,

BCBFLLESL—DDT —TIVICOEERALI-ATOZHBLEETO//ZEET,
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.

RUEHSIIIHRB 10%0) PEENTHEIET, @Y —EXH (10%) 2HBIET,
A 10% service charge will be added to the 10% tax-included charge listed above.

HETHEALTVEIB R, 2THMFEFHEOEEREEMLTBEIET,
All the rice we use at Roppongi Ukai-tei come from Japan and produced in 2024.



GRAND COURSES
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We ask every guest to oreder same course by the table. Thank you for your understandings.
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Chef’s Special Course

¥38,500 /per person

TAVA A XxETHZR
Bigfin Reef Squid & Cavier

IINBORXFEE
Charcoal Grilled King Crab
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Steamed Sea Bream

EtFROHYyR)—=
Pasta With Surf Clam

R
Early Harvested Bamboo Shoot
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Steamed Abalone
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Supreme Beef Steak

M+HY¥4LA00TTAUANZCEEREHITET
It’s possible to choose tenderloin with ¥4, 400
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Pot Steamed Rice With Black Truffles
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Dessert
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Pairing S Course

¥19,800 /perperson
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Gosset Grand Reserve
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2022 Rock Angel Rose (Cheteau d’Esclanc)
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2021 7S5V -k FVI—L-Y—X
2021 Blanc de Priure Lichine (Bordeaux)
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~ETAY~
2020 Ea)=—-EVSy¥z-L-VTxz—)V
2020 Puligny Montrachet 1er Cru les Referts (Louis Jadot)

~RILY ~
2021 F1=xFvn
2021 Tignanello (Antinori)
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MEBORTYVVIAT—R¥11,0006ZX0ET
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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
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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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	20250116_roppongi_u_menu.pdf
	20250108_roppongi_u_menu.pdf
	2025年0106グランドコース　ペアリング付





