b

A R a—2

~HE AR B2 ~ ¥ 55,000 per person

Special KOBE Beef Course

~KOBE Beef , Pacific bluefin Tuna , Black Truffle~
“HAPELREEN 2RI — AT TIHEBLET
OZH5DaA—RF19B0ETIZTRIED T OADIHEESETHE LT @
% This course is available until 7:30 p.m,
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% We request every customer to order the same course by the table. Thank you foryour understandings,
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@ Duce to the special course,any inedoble or allergic ingredients cannot be changed ¥y
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Marinated Pacific Bluefin Tuna
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Sauteed Foie Gras with Lily bulb and Black Truffle
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Abalone Thick Starchy Sauce with Sea Urchin
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Steamed King Crab with Cream Soup
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Seared Pacific Bluefin Tuna with Black Truffle
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KOBE Beef Sirloin Steak
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Steamed Pot Rice with Black Truffle
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Special Dessert
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A 10% service charge will be added to the 10% tax-included charge listed here.
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All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.
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Ukai Best Quality Beef Dinner Course
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¥ 27,500 /per person
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% This course can only be ordered by those who come to the Restaurant from 7:30 pm.
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(Last order is 9:00p.m. )
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% We request every customer to order the same course by the table. Thank you for your understandings.
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Appetizers
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Charcoal grilled Best Quality Beef (Tenderloin)
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Today’s Soup
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Steamed Lobster
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Ukai Best Quality Beef (Sirloin)
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Garlic Fried Rice
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Coffee or Tea

€ ¥2,200iICTTY—bDTEMBKVET @
@ Dessert can be added 2,200 ¢
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A 10% service charge will be added to the 10% tax-included charge listed here.
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All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.




