Course 9,000yen

Stuzzichino
FyERITOEYKRY —=
EftoxrRT—<
Corn zeppole

Sea urchin espuma

Antipasto Freddo
BT O LA
Jade Eggplant Carpione

Antipasto Caldo

fioavz 4 L) Yy b MITFHRES R ZF P PO T T — X
Ayu (Sweetfish) Confit and Liver Risotto,
Green Tomato Arrabbiata with Yuzu Pepper

Primo Piatto
WoLFT =78 AFLvF=
Octopus Luciano style, Casarecce

Secondo Piatto
RO 7Y v VT XTI AheI— N DI Y STV
Matsusaka Pork Griglia with Red Paprika and Yogurt Salsa, Palermo breadcrumbs

The Beginning Dolce
[ AT

Kawachi bankan pomelo

Dolce
B~y T—DAyF—% TEFyvTA4~vA—=%kiFExT
Miyazaki Mango Cassata with Buottimaoni

Option(Second Piatto)

AAVRUTXOER LT ET

bR EE D 7 v R b
TRYE—=FLALF I DI LY
Hokkaido Ezo Deer Arrosto with Lavender-scented Balsamic Salsa

+1,300

EEFYy—m 4 voTa R b
FIRYE=FLALF I DLy
Domestic Beef Sirloin Arrosto with Lavender-scented Balsamic Salsa

+2,500

Course 12,000yen

Stuzzichino
FyERwavOEy R —=
EffOI AT —~
Corn zeppole
Sea urchin espuma

Antipasto Freddo
EE T D AN I —F
Jade Eggplant Carpione

Antipasto Caldo

fioavz g foy vy b iFRE 2T PO T I T =X
Ayu (Sweetfish) Confit and Liver Risotto,
Green Tomato Arrabbiata with Yuzu Pepper

Primo Piatto

WorsF7— 8 %Ly i
Octopus Luciano style, Casarecce

Pesce
o7y 7+H—L ZJLa7LF74F<h
Mackerel Affogare with Fregola and Dried Tomatoes

Secondo Piatto
JCHREFEIEED T r 2 b TRV A —F LAY I I DFAY

Hokkaido Ezo Deer Arrosto with Lavender-scented Balsamic Salsa

The Beginning Dolce
TAT PR S A

Kawachi bankan pomelo

Dolce
i~y T—Dhy I —% ThyvT4wA—=%FLT
Miyazaki Mango Cassata with Buottimaoni

Mignardises
206 EI=v AT 4 —R
2026 Summer Mignardises

Option(Second Piatto)

AAVEUTEOERCLETES

EESS—afvoT7o R b
TR X —=FLZNNVY I aDF AW
Domestic Beef Sirloin Arrosto with Lavender-scented Balsamic Salsa

+1,500

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

Stuzzichino
FyEBIYOE Y KRY —=
EffOI AT —~
Corn zeppole
Sea urchin espuma

Antipasto Freddo
EEMT DI L — 3
Jade Eggplant Carpione

Antipasto Caldo

fikpavyz 4 Lfffo ) Vy b HITHREDpEEE N PO T T =X
Ayu (Sweetfish) Confit and Liver Risotto,
Green Tomato Arrabbiata with Yuzu Pepper

Primo Piatto

WorF7 =/ AFLyF=
Octopus Luciano style, Casarecce

Pesce
NFEEA T = AMFED I X — b
TLIFTERNL R FT =7 ) —LDT 47
Canadian Lobster Saltato with Fregola and Spice, Sour Cream Dip

Secondo Piatto
HESY—04 vOTERA L TRV EX—FZ 09I a0F Ly

Domestic Beef Sirloin Arrosto with Lavender-scented Balsamic Salsa

The Beginning Dolce
AT P AT

Kawachi bankan pomelo

Dolce
B~y T—DAhyY—% THyT4vF—=%FAT
Miyazaki Mango Cassata with Buottimaoni

Mignardises
2026 I =w LF 4 —X
2026 Summer Mignardises

@restaurant_luke_with_skylounge




Antipasto & Insalata - ws -

Carne - wrm -

RESTAURANT L U K E
with SKY LOUNGE

FYVa77LvF 774 FKET b 1,200
Truffle french fries

3fEF—XD7 74 FKRT 1,200
French fries with three kinds of cheese

NN IV Y= BB 0T bBIOE Yy R —= LA 1,500
Parmigiano-Dusted Zeppoline Fritter of Sea Lettuce and Raw Ham

F—XEY HbE 1,800
Cheese assortment

7))y —= 1,400
Grissini with Prosciutto

LAY T GbE 1,500
Salumeria sampler

V=V DALYy Fa B—RXPNTYHE5EANA ROAZKEANY vy 1,680
RNINE Y =22 —=T N DY — R

Salmon Carpaccio withRoasted Bell Pepper and Homemade 5-Spice Harissa,

Served with Basil and Greek Yogurt Sauce

TLy¥ai=) =7 =A% T7% 24 THPEAN IV =) PLERFL Y YV 1,800
Fresh Curly Kale Salad with 24-Month Aged Parmigiano and Treviso Dressing

Zuppa - »—~ -

F=F VTR AT 1,480
Onion Gratin Soup

CeBndbDnXyos HiFEDERT Y — X 1,650
Potato Zuppa with Pink Shrimp Bisque Sauce

Pesce - snm -

BMTSG LV EROTr -2 KHOY L 3,300
Roasted Fresh Fish from Toyosu Market with Today’s Salsa

I —NFEDILZ—F TIET KXY —A 3,800

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,

WRRD 27V v VT o7V he =N b oFrd
Matsusaka Pork Griglia with Red Paprika and Yogurt Salsa

FhE7ALHADZA BTy E—F LEYANZ—Y —R
Veal Fillet Scaloppine in Lemon Butter Sauce

WHREOT7r R RKHOH AL

Ezo Deer Arrosto with Salsa du Jour

FEpESY—af voTraex b KHOHF LY

Domestic Beef Sirloin Arrosto with Salsa du Jour

Pasta - «x» -

3,400

3,500

5,000

9,000

THAANYF ¥
Focaccia

AKHD R Z
Today's pasta

HFRHlN—avt ZE—2FEYYFLIDALFF—T
Carbonara with Homemade Bacon and Smoked Mozzarella

AR F =7 oM Fur—€y -2
Homemade Lasagna in Wagyu Beef Bolognese Sauce

Dolce - 741 -

400

1,500

1,500

1,800

AKHD FLF =
Today's Dessert

B~y I —Dh v ¥ —% TEAvTAa~F—=%HKAT
Miyazaki Mango Cassata with Buottimaoni

Créme Brulee X FN=Z L%+ 7 AL
Tahiti Vanilla and Salted Caramel Créme Brilée

T4 T7IA
Tiramisu

900

1,000

1,100

@restaurant_luke_with_skylounge



