3,000yen

Smoked Salmon With
Apples and Wasabi Mustard Green
AE—=IY—Fy YyILZEE

Terrine of Foie Gras
With pear Compote
ZATT77DTY—X
M a v K- b

Seasonal Mushroom
Consomme Royale
WOF* /) apavyiAag v

Miso and Pepper Leaf Bud Grilled
Japanese Amberjack

With Sake Cream Sauce

7Y DARDIFURMIEEE
HABD 2 Y — LY — A

Veal Saltimbocca With Sage Butter Sauce

DT 4 VR Y A
=N =) — R

La France Pear and
Japanese Chestnut Mont Blanc
775 vREFEDEVTET V2

RESTAURANT L U K E
with SKY LOUNGE

GJW%ZM

10,000yen

Smoked Salmon With
Apples and Wasabi Mustard Green
AE—IH—FY Yy LlZEE

Terrine of Foie Gras
With pear Compote

74T 7 7DTY—X
HIELD 2 v K — b

Seasonal Mushroom
Consomme Royale
HWOF )anavyyiagfivin

Miso and Pepper Leaf Bud Grilled
Japanese Amberjack

With Sake Cream Sauce

7Y DARDIFIRMIE E
HABDZ Y — LY — R

Beef Bourguignon Braised
in Italian Wine
ARVTIAVDTT7 - TAF=av

La France Pear and
Japanese Chestnut Mont Blanc
7.7 7 HAEHDOEVFEREY 2

12,000yen

Smoked Salmon With
Apples and Wasabi Mustard Green
A=Y —F v Y v I EIZEE

Terrine of Foie Gras
With pear Compote
ZA4T77DTY—X
HIELD a2 v K— b

Lightly Seared Tuna

With Wasabi Cream and Caviar
W7 RDlal-8

7YV —LEFxET

Seasonal Mushroom
Consomme Royale
HOF)anavyyiug4vn

Shortspine Thornyhead Acqua Pazza
FIXRDT 2T N9V 7

Japanese Beef Tenderloin
With Truffle Soy Sauce and Sudachi
EpEder FYa7iERMETED

La France Pear and
Japanese Chestnut Mont Blanc
777 vALEDERYTET v



