LUNCH COURSES

YDVEZNRY P T
D EERLSVFa—R

Abalone & Beef Steak Course

¥ 19,800 / per person
+ + “

HR FE 75V
Savory Egg Custard with Seasonal Beans

FEEE BHEX
Marinated Small Prawn & Seasonal Vegetables
) BRA-7
Seasonal Soup (served cold)
IPOFEARY ¥ 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 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.

KRB SIIHERB (10%) B ENTEVET @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 EBX
Marinated Trout & Seasonal Vegetables
H wRZA-7
Seasonal Soup (served cold)
tigE NS
SAKURA Shrimp Pasta
kW FE

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 EZHIIRCRVEREMG2EALTENET,
The Ukai Selected Beef we serve at our restaurant is Japanese Black Beef that Ukai has carefully selected from all over the country.

HBETEALTWAE XK, 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
+ +

we
IJU—T N2/ T4 XxET
Potate Crepe & Cavia

TBY)—2H Trv
Morel Mushroom stuffed with Wagyu-Beef

HERIVAHOBEY
Today’s Recommendation from the Chef

FIATANS \WHRE ALY Iy Tr4ay
White Asparagus & Japanese Orange Sauce

IDOFERARY P T1— “ HDOEIERL "
Ukai-tei Specialty “Abalone”

By RT—F (o0g)
Best Quality Beef Steak (s0g)

X or
BLEE 740 AFT—F (609

Best Quality Beef Tenderloin Steak (60g) T #4400
BENY #O&H
The Last Dish
VAR A ¥
Dessert

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.

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

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

+ -

£
Sea Urtin

FEBE FHX
Small Prawn Appetizer

HERIVAHOLEYD
Today’s Recommendation from the Chef

AN FE TLE
Rock Fish & Seasonal Beans

AR Sk

Seasonal Clam Sauteed

HOEERANOZEEE BIAK ¥3300 IKTRVET, BRA—THBOELET,

Can be changed to Ukai-tei Specialty “Abalone” from Seasonal Clam Sauteed 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

BLYE A5—XF (60g)
Best Quality Beef Steak (s0g)

Xix or

LY 740 RAT—F (60g)
Best Quality Beef Tenderloin Steak (60g)

BRHE
Meal

FH—F
Dessert

+ . “*

LETTRABLTVAE LA, 7DVH2EE ML) RRVREMFLEALTEET,
The Best Quality Beef we serve at our restaurant is Japanese Black Beef that Ukai has carefully selected from all over the country.

+¥4,400

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