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8,000yen

Pomodoro marshmallow
Caviar Sweet tomato
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Seasonal mousse
Salmone precotto
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Omar prawn gelatina
Glass of wine
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Annou imo sweet potato zuppa
Sformato
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Red sea bream rétir
Japanese-style burro fuso
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Domestic beef rump grillé
Aroma vino rosso
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Imagination dessert
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RESTAURANT L U K E

with SKY LOUNGE

1. DINNER MENU
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Pomodoro marshmallow
Caviar Sweet tomato
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Seasonal mousse
Salmone precotto
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Omar prawn gelatina
Glass of wine

Annou imo sweet potato zuppa
Sformato
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Omar prawn kadaif
Sauce Américaine Epice
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Domestic beef sirloin grill
Raifort and brodo
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Imagination dessert
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12,000yen

Pomodoro marshmallow
Caviar Sweet tomato
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Seasonal mousse
Salmone precotto
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Omar prawn gelatina
Glass of wine

Foie gras rétir  Lentille Chocolata cassis
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Annou imo sweet potato zuppa
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Omar prawn Vapole
Pomodoro and Conquilla
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Yuzu granita
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Domestic beef tenderloin grillé
Sauce tartufo
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Sston & Risotlo-
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Lemon cream tagliatelle with freshwater prawn and roasted zucchini
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Carbonara with Italian Guanciale and Porcini
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Trapanese pesto sauce with basil and tomatoes, pufferfish, and linguini
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TLasagna with Porcini Mushrooms
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Mushroom Cream Risotto with the Scent of Truffles
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Thick grilled slices of Australian beef tongue
with spring onions and chimichurri sauce
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Wagyu aitchbone steak tagliata
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Porchetta of Pork Ribs, Sicilian-style
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Today's meat dish
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Japanese Beef rump Bistecca with Japone Sauce
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Today's tish dish
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White zuppa di pesce
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1,850

1,850
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2,000

3,280

2,700

2,490

2,800
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Rillettes and Homemade Pickles
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Roast Foie Gras with Chocolate Cassis Sauce
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Miura Vegetables with Bagna Cauda Dip
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Caprese with fresh Italian Burratina cheese, berries, and mini tomatoes
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Salmon Mie Cuit with Saikyo Miso Cheese and Berries
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Soup of the Day
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Herb butter mugnaia with scallops and porcini mushrooms
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Antipasto misto
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Cheese assortment
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Charcuterie Assortment
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Caesar Salad with Fried Ravioli
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Tiramisu
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Combination of Mousse au Chocolat and Orange
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Pistachio Crema Catalana with Strawberries and Balsamic Sauce
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Today's dessert

AHOFH— T

AV % = 1,000

1,000



