LUNCH COURSES
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Abalone & Beef Steak Course

¥ 19,800 / per person
+ + “

B FE 75V
Savory Egg Custard with Seasonal Beans

FTEEBE BHX
Marinated Small Prawn & Seasonal Vegetables

MERE SRX—T
Seasonal Onion Soup (served cold)

IMOFERARY ¥ 74— HOEERL
Ukai-tei Specialty “Abalone”

BORE AT —F (60g)
Ukai Selected Beef Steak (609)
Xt or
BBRE 740 2T —% (60g)
Ukai Selected Beef Tenderloin Steak (60g)

BENLE A0S
The Last Dish

T —b
Dessert

+ ' “+

+¥4,400

BHRThHEEH EFAHKRLE, 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.

KRB SIIHERB (10%) B EFNTEVE T M@ Y —EZXH (10%) 2HBIET,

A 10% service charge will be added to the 10% tax-included charge listed above.

ARV XISV FA—R
Special Lunch Course

¥ 13,200 / per person
+ + +

BELtv2 EHBX
Marinated Trout & Seasonal Vegetables

MERE 27
Seasonal Onion Soup (served cold)
tigE NS
SAKURA Shrimp Pasta
kW £

Sea Bream & Seasonal Beans

BEE AT —F (60g)
Ukai Selected Beef Steak (609
Xix or
BRE 74U AT—F (60g)
Ukai Selected Beef Tenderloin Steak (60g)

bl D A 2 .8
Garlic Fried Rice
THF—}b
Dessert

+ + -

+¥4,400

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

LBIETEALTWEBXKIZ, 2THMOEEBEEXRTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2024.



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¥ VY/vyh
Shirako Risotto

GIOY;3778 = 5
Seasonal TEPPANYAKI

IPVEARY ¥ T 1— “ HDEIEAL "
Ukai-tei Specialty “Abalone”

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

B b4 (F—afY o #BE4 KE)RAT—F 6oy
Best Quality Beef ( Sirloin or KOBE Beef Lean Meat ) Steak (s0g)

Xl or
MEYE Y—afYy RF—F (60g)

KOBE Beef Sirloin Steak (60g) 48,600
REMY A0%S
The Last Dish
T H¥F—F
Dessert
+- ¢ —4

SHRThEEZE LTAMRL. BRA—a—ZATHRVELET,
We ask every guest to order same course by the table.

RRIZE-TEMBPERICLIFHEBIZVET, THI TR T IV,
Ingredients are subject to change based on weather condition.

KRB SICIZHRB (10%)PENTHEVE T @Y —EXH (10%) 2BIET,

A 10% service charge will be added to the 10% tax-included charge listed above.

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

+ -

HT FRBAL
Savory Egg Custard with Shirako

HERI) BEHHIX
Chef’s Recommended Appetizer for Today

A=AV IS5 A—=7
Onion Gratin Soup

¥ AT
Clam & Seasonal Beans

HMOBRERLANOZZEEE BIARK ¥3300 IcTAVET, BRA—CTHEVELET,

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

B b4 (—afY o BE4 KE)RAT—F 6oy
Best Quality Beef ( Sirloin or KOBE Beef Lean Meat ) Steak (s0g)

Xi3 or
MY Y—afy R57—F (60g)
KOBE Beef Sirloin Steak (60g)

-------------------------------------------------------------------------------------------------

V2 bl S/ A7 2 73
Garlic Fried Rice
FH—}
Dessert

& : %

+¥4,800

A—=RDAMYT4yY 2l LTV AT -2 ZHEENBR BRI BIAR 140002 B TRDIET,
Can be changed to Best Quality Beef Tenderloin Steak from Best Quality Beef Sirloin Steak with Extra charge 4,400 yen / per person

LETIRABLTOAS L4, HPVILERHIVR TRV EREMGEERLTEYET,

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.
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