Course 9,000yen

Stuzzichino
WREI B 7Y —LF—ADIAE DORHEFOTAX—F
HERNEDNZI AT Ay F %

Smoked iburigakko and cream cheese torta,whelk and Japanese parsley with mustard

Small “carabaccia” of new onions

Seasonal terrariums

BMRADZALZL + Y 27K 9 7 AXA N
Sakura beef tartare, truffle-scented yukhoe style

Antipasto Freddo
fiEoH Y T4 vFAE/HOA v T =2 HTFTAINT
Seared Spanish mackerel with fennel and hassaku orange insalata,
finished with grated

Antipasto Caldo

BEHWEOT AT AN/ TA YT a— R EPEREKREO~ 24— F
Spring vegetables al forno with fontina fondue and Saikyo miso mustard

Primo Piatto

BBEZEDREEN—m 7L 23 X4 Y—=
Fresh pomodoro with sakura shrimp, tagliolini

Secondo Piatto

A —=FTA b F )AL= T =2+ AT Y — R
Roasted Snow White Cherry Valley Duck
with Japanese Pepper Marsala Sauce

FY a7 by y s (+¥1,000)
Truffle topping (+¥1,000)

The Beginning Dolce

WHALVEY L \LFD ST ==X
Setouchi lemon and Yame tea granita

Dolce

HRERICRIZDOHN X T—F BLHLILALEEVDERD
Shizuoka Benifuki Tea Catalana
with Spring Strawberries and Scent of Cardamom

Course 12,000yen

WEIRSZ ) —LF—ZXD AR DRHEFOVYAX—F
HEREDNE I TNy Fx
Smoked iburigakko and cream cheese torta, whelk and Japanese parsley with mustard
Small “carabaccia” of new onions

Seasonal terrariums

BMADZL 2N FY 2T E/DLLY TAZA N
Sakura beef tartare, truffle-scented yukhoe style

Antipasto Freddo

ffosy 747 vFFE/HOA Vv F T =2 HTRAINBT
Seared Spanish mackerel with fennel and hassaku orange insalata,
finished with grated

Antipasto Caldo

BELOT AT 30/ TH YT a—REPHRKEOT A2 —F
Spring vegetables al forno with fontina fondue and Saikyo miso mustard

Primo Piatto

wiEoFREF—u7L2a x)F)—=
Fresh pomodoro with sakura shrimp, tagliolini

Pesce
oA v Ty 7 BT v a—FE
Pan-seared fresh fish, Ancona-style new potatoes

Secondo Piatto
o7V )T Ay T4 =T 7B LT
Grilled veal with polpettine agrodolce

V=27 Fyer s (+¥1,000)
Truffle topping (+¥1,000)

The Beginning Dolce
WFHNLEV L \LFKD ST =—4

Setouchi lemon and Yame tea granita

Dolce

HIRENRICS S E0ART—F HubITLAVZIEVORY
Shizuoka Benifuki Tea Catalana
with Spring Strawberries and Scent of Cardamom

Dolce

KHDAZRT 4 F—=
Today's Pasticcini

RESTAURANT L U K E

with SKY LOUNGE

X EEIRUAMIIRE I — e 2B e LT 10% 2 HE W2 LET, XF v — VR LTHU L VER500 M2 THE 2 L9, XYUIEIEERE A 2 ) TEXREZHEHL T 9,

Course 16,000yen

WED RSV —LF—XD IR DEHLFOTAX—F
HMEREDNT ATy T v
Smoked iburigakko and cream cheese torta, whelk and Japanese parsley with mustard
Small “carabaccia” of new onions

Seasonal terrariums

BADZV 2L ) 2T EDL Y T AXA L
Sakura beef tartare, truffle-scented yukhoe style

Antipasto Freddo
oY T4 vxAE)/WHOA VT =K ATA IR

Seared Spanish mackerel with fennel and hassaku orange insalata,
finished with grated

Antipasto Caldo

BWEOT VT V) T4V Ta—RePEFTKRED~ R X —F
Spring vegetables al forno with fontina fondue and Saikyo miso mustard

Primo Piatto

igoFrEr—u 7L 23 xYFY—=
Fresh pomodoro with sakura shrimp, tagliolini

Pesce
AVFDOAL VAT YT FLeDBDOT va—Fa

Pan-seared Grunt (in padella), Ancona-style new potatoes

Secondo Piatto

FY 27 2B ATEEEE7 4 L) )T FHOY Yy FERFLT
Grilled domestic beef tenderloin shaved with fresh truffle,
served with seasonal risotto

FY a7 by (+¥1,000)
Truffle topping (+¥1,000)

The Beginning Dolce
WENLEY L\ LD T=—4

Setouchi lemon and Yame tea granita

Dolce

FARENIC L) EDAXT—F HObLILAAVXEVOHRY
Shizuoka Benifuki Tea Catalana
with Spring Strawberries and Scent of Cardamom

Dolce

RHD AT 4 F—=
Today's Pasticcini

@restaurant_luke_with_skylounge




Antipasto & Insalata - s -

Carne - wrm -

RESTAURANT L U K E

with SKY LOUNGE

Vo277V vF 774 FKTh
Truffle french fries

PNV IV =) BBY T b EOEyR) —= L EAL
Parmigiano-Dusted Zeppoline Fritter of Sea Lettuce and Raw Ham

F— XY Erb
Cheese assortment

EANLTY vy —=
Grissini with Prosciutto

FARX)TEYEDYE

Salumeria sampler

P—vDANNYyFa B—RXNTYHL SRS ZOHREAY v 3
NINETY) == N DY — R

Salmon Carpaccio withRoasted Bell Pepper and Homemade 5-Spice Harissa,
Served with Basil and Greek Yogurt Sauce

TLyia =Y =T =A% 7% 24T7HHK AN I Y=/ FLERAFLYy VS
Fresh Curly Kale Salad with 24-Month Aged Parmigiano and Treviso Dressing

Zuppa - »— -

1,200

1,500

1,800

1,400

1,500

1,680

1,800

T vet—trI-—r0oAYLY FyvhY—R FT—2T7}
Beef Chuck Flap and Oatmeal Cutlet with Checca Sauce and Sauerkraut

FIELWIBOTr -2+ KHOF LY
Roasted Fresh Duck with Today’s Salsa

AP FEOTR—2 RKHOH LY
Roast Milk-fed Veal with Today’s Salsa

BrY) 2728000724 e LRAZY Y VTR VY —2R
Beef Tenderloin with Shaved Black Truffle, Red Wine Sauce

REEED 7Y v )T RAVZTVAZ—F avFsEyv
Hida Beef Griglia with Tasmanian Mustard Condiment

Pasta - «x» -

3,400

5,000

6,000

9,500

10,000

S A S
Onion Gratin Soup

77T ERY
Crab Bisque

Pesce - snm -

1,480

1,600

BTG L Vo7 e -2 KHOF LS
Roasted Fresh Fish from Toyosu Market with Today’s Salsa

Fe—NBEDILE—F TIET—XY—Z
Lobster Saltato with Arrabbiata Sauce

X ERIRUAMIIFE I — e 2B e LT 10% 2 HE W2 LE T, XF v — VR LTHO L VER500 M2 THE 2 L 97, XYUIEIEERE A 2 ) TEXEZHEHLTH Y 9,

3,300

3,800

THANYFx
Focaccia

RHD R %
Today's pasta

HFRER—avE RE—VFyVF7LIDALERF—7
Carbonara with Homemade Bacon and Smoked Mozzarella

BREZ =7 o FRut—¥y —X
Homemade Lasagna in Wagyu Beef Bolognese Sauce

Dolce - 741 -

400

1,500

1,500

1,800

AKHD FLF =
Today's Dessert

FHARESICS I EDH R T —F BUBLITLINVXEVORDY

Shizuoka Benifuki Tea Catalana with Spring Strawberries and Scent of Cardamom

Créme Brulee ZeF"=FLiiFxx 7 A0
Tahiti Vanilla and Salted Caramel Créme Brilée

T4 T7IA
Tiramisu

@restaurant_luke_with_skylounge

900

1,000

1,100

1,200




