LUNCH COURSES

YDVEZNRY P T
D EERLSVFa—R

Abalone & Beef Steak Course

¥ 19,800 / per person
+ + “

BT RBEAL
Savory Egg Custard with Shirako

HERL) SEOEIX
Chef’s Recommended Appetizer
LB J)—LR—7
Crab Cream Soup
IPVERRY p) T 14— MIOEERL
Ukai-tei Specialty “Abalone”

EOR4-H—aAY (60g)
Ukai Selected Beef Sirloin Steak (s0g)
Xl or

FE4 RE (60g)
KOBE Beef Lean Steak (s0g)

..................................................................

BEMY LMWK
Clay Pot Rice with Wagyu-Beef
7 F—b
Dessert

& ' “*

ARV XISV FA—R
Special Lunch Course

¥ 13,200 / per person
+ + +

vJa ZIFNv
Turnip Potage Soup

ABD BBHNRY
Chef’s Recommended Pasta
A=AV IS5 A—F
Onion Gratin Soup

SR fsrEE
Today’s Seafood

BGEF Y —aAY (60g)
Ukai Selected Beef Sirloin Steak (60
Xiz or
FFE4 K& (60g)
KOBE Beef Lean Steak (60g)
H=Vv 724

Garlic Fried Rice
7 F—b
Dessert

+ + -

A=ADAYT49Y 2 BRETVAT - F R IHEINSH A1 BIAME YAA000ZBICTRIET,
Can be changed to Ukai Selected Beef Tenderloin Steak from Ukai Selected Beef Sirloin Steak with Extra charge 4,400 yen / per person

LETIABLTOARRLR, VI ERHIIRCRVEREMG2EALTENET,
The Ukai Selected Beef we serve at our restaurant is Japanese Black Beef that Ukai has carefully selected from all over the country.

BIETHEALTWEBEXRIZ, ETHMOEEEERTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2024,

BHRThHEEH LFARRKRLE, BREA—a—-XTERVEALET,
We ask every guest to order same course by the table.

RIRIZE-TEMBERICLIHENIZVET, THITEAT S,
Ingredients are subject to change based on weather condition.

RLHSICIZHRB 10%)PENTENET, @Y —EXH (10%) 2BVET,
A 10% service charge will be added to the 10% tax-included charge listed above.



GRAND COURSES

ANV %)VaA—A
Special Course

¥ 38,500 / per person
+ +

e

W OMFPF4 avvx
Wagu-Beef Consomme Soup with Bamboo Shoots

HERL) BRI XRZXrETLEHRIC
Chef’s Recommended Appetizer & Caviar

H¥ YYvyh
Shirako Risotto

GI[OY;3778 =5
Seasonal TEPPANYAKI

IPVEARY ¥ T1— “ HDAIEAL "
Ukai-tei Specialty “Abalone”

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

B4 Y—of 6o
Best Quality Beef Sirloin Steak (60g)

Xl or

MFE 4 Y—afY (60e N
KOBE Beef Sirloin Steak (60g)

BEMYE #0%MH
The Last Dish

THF—F
Dessert

- ' 4

RAOWELIPVE 42—
Seasonal Course
¥ 27,500/ per person
¥

+ -

H¥ FRBAL
Savory Egg Custard with Shirako

HERI) SEDEIX
Chef’s Recommended Appetizer for Today

A=AV 550 A—=7
Onion Gratin Soup

¥ AT
Clam & Seasonal Beans

HMOARERLANOZZEEE BIAK ¥3300 ITRDIET, ERA—THEVELET,

Can be changed to Ukai-tei Specialty “Abalone” from Clam & Seasonal Beans with Extra charge 3,300 yen / per person
If chosen, please be kind enough to ask every guest to order the same seafood by the table

AREM BAR

Sea Bream Sauteed

B4 —afY 6o
Best Quality Beef Sirloin Steak (60g)

Xk or

WP Y—ofY 600 ¥ 8800
KOBE Beef Sirloin Steak (50g) '

.................................................................................................

V2 hal) M/ A7 2 73
Garlic Fried Rice
FH—}
Dessert

+ . “

A—=RDAMYT4rY 2l LTV AT - X ZHEENBH BRI BIAR Y4000 2B THDIET,
Can be changed to Best Quality Beef Tenderloin Steak from Best Quality Beef Sirloin Steak with Extra charge 4,400 yen / per person

LETIARLTOAE AR, DI EZHIIRCRVEREMG2EALTENET,
The Best Quality Beef we serve at our restaurant is Japanese Black Beef that Ukai has carefully selected from all over the country.

HBETEALTWAEXRIE, ETHMOEEBEHEXRTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2024.

ST EZE LTAMRL. BREA—a—ZATHREVELET,
We ask every guest to order same course by the table.

RRIZE-TEMBPERICLIFEBIZVET, THITERT IV,
Ingredients are subject to change based on weather condition.

RKLHSITIZHERB (100)BPEENTENET, @Y —EXH (10%) 2BV,
A 10% service charge will be added to the 10% tax-included charge listed above.





