3,000yen

Seasonal Fruits and Prosciutto
with Balsamic Vinegar

D7 NV—2 &L

2NLY I a

Foie Gras Terrine with White Wine
Gelee and Berry Sauce
ZATT77DTY—X
H74vD¥al RY—Y—2R

Deep-Water Shrimp
and Bonito Stock Royale
HzedthobZLlouny4vr

Japanese Sea Bass and Seafood
Acqua Pazza
ARFLNDT I TNy 7

Challans Duck Confit with Black
Currant and Chocolate Sauce
X 7 VERDa YT 4
hvAREvaaiszdy)—A

Kyoho Grape Sangria with Fromage
Blanc Light Ice Cream

BlgoYy v 797

7R —Y 277 VDENT 4R

RESTAURANT L U K E

with SKY LOUNGE
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10,000yen

Seasonal Fruits and Prosciutto
with Balsamic Vinegar

D7 V=2 &L
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Foie Gras Terrine with White Wine
Gelee and Berry Sauce
ZATT77DTY—X
H74vD¥al RY—Y—2

Deep-Water Shrimp
and Bonito Stock Royale
HzeiprobZlLonr4vyn

Japanese Sea Bass and Seafood
Acqua Pazza
ARFEMNDT I TN I 7

Japanese Beef Sirloin with Saikyo
Miso and Sauce Japonaise
Y —m £ v

PARAZ V=AY v R4

Kyoho Grape Sangria with Fromage
Blanc Light Ice Cream

BlgoYy v 797
70— 277 VDOBRNT 4 A

12,000yen

Seasonal Fruits and Prosciutto
with Balsamic Vinegar
o7V —D LA L

DNV o

Foie Gras Terrine with White Wine
Gelee and Berry Sauce
74T 7 7DTY—X
H74vDYal RY—Y—2

Scallops marinated in Salted Rice
Malt with Pumpkin Puree
BT~ Lk xT
PIEHbSLDE 2L

Deep-Water Shrimp
and Bonito Stock Royale
HzeihoBZELorT7 ¥

Tilefish Poéle with Matcha
(powdered tea) Beurre Noisette
HioXr7LV WROT—N 77T
¥ b

Japanese Beef Filet

with Champignon Cream Sauce
EEfelL vryvE=avszy-—
bOAGA

Kyoho Grape Sangria
with Fromage Blanc Light Ice Cream
Bigoyd v 797
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