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Special KOBE Beef Course

~KOBE Beef , Seasonal Sea Bream~ ¥ 55,000 /per person
“HADHED RSN 2B — A T ERLET

OZHHDA—RIF1IIBOLTIZTRIED T DADIHHESETHEET @
% This course is available wntil 7:30 p.m,
¥ HA—AA= 2R ERS - TBBOEBLET, |
% We request every customer to order the same course by the table. Thank you for your understandings.
<+ + +
ORBA—ADZ, WFREM - TLIFXF—EMOERITIBZITHRIPRET @
@ Due to the special course,any inedoble or allergic ingredients cannot be changed ¥y

HifpEFrET

Prown with Caviar

F TR T — K B
Charcoal grilled Kobe Beef

Hity A=)l
Local clam meuniere

Pt B AL
“Hobn
Seasonal Sea Bream with salt

75 AR

RIANT AN T A
French white Asparagus

#E B —nf L 27 —F
KOBE Beef Sirloin steak

Fi A - S 1 B

Steamed pot Rice with Sea Bream

ARV XN FHF—]
Special Dessert

<+ * +$
B ITITH AR (10%) DEFENTBVE T, Bl —ERk (10%) Z2H0E T,
A 10% service charge will be added to the 10% tax-included charge listed here.

LIETHEHALTOSERIT, &2 THM6AEEEERTT.

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

~5 0k B2 (741 Y —nA) ZBRLATAT 2R M a—Z ~

¥ 27,500 /per person
CHHDA—RIF1IBOPSDTHELEZDET,
% This course can only be ordered by those who come to the Restaurant from 7:30 p.m.
(BEIIE21:008F A A —F —L720ET)
( Last order s 9:00p.m. )
¥ BA—AA=2— T ERT M TBEVBLETS,
% We request every customer to order the same course by the table. Thank you for your understandings.
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ZWDA—RKT )
Appetizers

IPOER BTV IRRBEZSY Y X
Charcoal grilled Best Quality Beef (Tenderloin)

AHDA—T
Today’s Soup

A=V EDEFERZL
Steamed Lobster

0 EABEY—af AT —F
Ukai Best Quality Beef (Sirloin)

y Al V745 2 974
Garlic Fried Rice

I EE o r L%
Coffee or Tea

€ ¥2,200iICTTF Y —bDTEMBKVET @
@ Dessert can be added 2,200 ¢

+ +- 4
KAl PHBICITHE B (10%) BPEENTBVET i —EZRR (10%) ZBVET,
A 10% service charge will be added to the 10% tax-included charge listed here.

TRETHEHLTHWAEKIK, & THMAEEEMERTT,
All the rice we use in Omotesando Ukai-tei come from Japan and produced in 2024.




