— Course 9,000yen

N—t ATHFVEXIEDIAAL T
RKvwrmo7ray b Ara7xi7E
Pane Carasau and Winter Vegetable Soup
Bluefin Tuna Precotto, Carloforte style

FioT 70 7 L ~EFhh~JEfli & 3%
Seasonal terrarium
~Winter Fare~ Yellowtail and Burdock

AHED v Fay ik XTABEDA VY T—X
Winter Turnip Panna Cotta and Snow Crab Salad

Ly F7vF4—=7thvtr)—=
ANENY T DT TTA4F— b
Red Endives and Canellini Beans
with Scamorza Gratinate

HRUEF LYy F v
Tuya)—tF-=-74 - F=NOFLFITYT
Homemade Salsiccia with Broccoli

and Cima di Rapa Orecchiette

A)=FTA P F )AL= TE—R}

HEEOP AT =2 WG AERAS

Roasted Snow White Cherry Valley Duck

with Ginger Salsa Marmellata, Apple, and Organic Carrot

A IT—= VDS T ==X
Melogold Grapefruit Granita

HE#Yayx 773707 Lay b
ET VT TR T AT
Homemade Ricotta Fragola Precotto Piante Aromatiche

Antipasto & Insalata - -

— Course 12,000yen

N ATFTEEHFEDOIARAL T
AK=wrwo7vay b Arw7xi7E
Pane Carasau and Winter Vegetable Soup
Bluefin Tuna Precotto, Carloforte style

FHioT 7V 7 L ~ERih -~ & 435
Seasonal terrarium
~Winter Fare~ Yellowtail and Burdock

Afp v Fay xR XTABDA VY T—X
Winter Turnip Panna Cotta and Snow Crab Salad

Ly 7 vF4—=7thvr)—=
ANENY T DT TT4F—F
Red Endives and Canellini Beans
with Scamorza Gratinate

BRI L2y F ¥
Juyal)—tF—<-74 7ROt FTyT
Homemade Salsiccia with Broccoli

and Cima di Rapa Orecchiette

B TV RT—) FAY
VY4t —¥ FYPOERIAVT 4
Cod and Jamén Serrano

with Salsa Livornese and Tomato Biscotti

ARAfFEOTH =2 b
BEOI/ L= AT =2 N2
Roast Milk-fed Veal

with Ginger Cream Marmalade and Panisse

AvT—N DT T =—2%
Melogold Grapefruit Granita

HE#Yayx 773707 Lay b
YT YT e TuNT AT
Homemade Ricotta Fragola Precotto Piante Aromatiche

— Course 16,000yen

N—=F ATFTEETEDIAAL T
Kerap7ray b Ara 7 rTE
Pane Carasau and Winter Vegetable Soup
Bluefin Tuna Precotto, Carloforte style

FHiOT 7V v L ~EAh N ~TEH & 35
Seasonal terrarium
~Winter Fare~ Yellowtail and Burdock

KDy Fayr ZTAEDL T =4
Winter Turnip Panna Cotta and Snow Crab Salad

Ly 7 vF4—=Tthvi)—=
ANENY T DT TT 4F—F
Red Endives and Canellini Beans
with Scamorza Gratinate

HREI LY v F ¥
Juyal)—tF—<-FT4 - T—DFLFIVT
Homemade Salsiccia with Broccoli

and Cima di Rapa Orecchiette

e NEV T = FY
VUt —¥ FvbOERAY T4
Monkfish and Jamén Serrano

with Salsa Livornese and Tomato Biscotti

BHEV 27528 »T7

EES 74100702 VY Y4 =Ty
Roast Wagyu Beef Fillet topped with Black Truffles,

and Red Wine Risotto

AT =NV DT T ==X
Melogold Grapefruit Granita

HEEYayx 753507 Lay b
T VT TR T AT
Homemade Ricotta Fragola Precotto Piante Aromatiche

774 FRT 800
Fried potatoes

NI =) Y T

HhEXDEX Yy R —=LE L 1,500
Parmigiano-Dusted Zeppoline Fritter

of Sea Lettuce and Raw Ham

F—AEY EbY 1,800

Cheese assortment

ALz )y —= 1,400

Grissini with Prosciutto

FARXY) TR b 1,500

Salumeria sampler

P—FVDHIN NNy T = 1,680
0—2 R ANT YL 5FERANL ZOARBEAY v Y
RNINET Y= A—=TNPDY —R

Salmon Carpaccio with Roasted Bell Pepper and Homemade

5-Spice Harissa, Served with Basil and Greek Yogurt Sauce

JLvvia A=) =A% TX 1,800
24 7 ARV IV v —/ PLERFLY Y v

Fresh Curly Kale Salad

with 24-Month Aged Parmigiano and Treviso Dressing

Zuppa - z— -

Fd=A T T 2 R—=T 1,480

Onion Gratin Soup

7T TERY 1,600
Crab Bisque

Pesce - s -

BTG L Vo7 e -2 KHOY ALY 3,300
Roasted Fresh Fish from Toyosu Market with Today’s Salsa

F2—FEDINVE— TIET =XV —A 3,800
Lobster Saltato with Arrabbiata Sauce

RESTAURANT L U K E
with SKY LOUNGE

Carne - mgm -

FThviF—bI-r0hVLY 3,400
TYyHh) =R ¥JT—=27F7}F

Beef Chuck Flap and Oatmeal Cutlet

with Checca Sauce and Sauerkraut

FELWiEoTe—x+ AKHoOV LB 5,000
Roasted Fresh Duck from Toyosu Market with Today’s Salsa

ARAFFDOTr—2 b KHOY ALY 6,000
Roast Milk-fed Veal with Today’s Salsa

BEY) 2720 » 0% 9,500
FeLRAZYV I TRV VY —R

Beef Tenderloin with Shaved Black Truffle, Tapenade,

and Two Kinds of Tomato Salsa

D7) 5 ) 7 \
RAR_TAX—F avi4EYV 10,000
Hida Beef Griglia with Tasmanian Mustard Condiment

Pasta - ~<z» -

N 400
Focaccia

RHDANR X 1,500
Today's pasta

HRER—aV L AE—27FYy Y7L IDHALKRF—F 1,500

Carbonara with Homemade Bacon and Smoked Mozzarella

HRESF=T ot Fut—¥Y —R 1,800

Homemade Lasagna in Wagyu Beef Bolognese Sauce

Dolce - 74— -

AHO F LT = 900
Today's Dessert

Hx#)ayx 75350 7L a3yt
VT VT e TaRT AT 1,000

Homemade Ricotta Fragola Precotto Piante Aromatiche

Créme Brulee 2 6 F 3= F Lifi¥ v 7 AL 1,100
Tahiti Vanilla and Salted Caramel Créme Briilée

T4 7 IR 1,200
Tiramisu
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