RESTAURANT L U K E
with SKY LOUNGE

Course 9,000yen

Stuzzichino
fifi & HiE
O LEAFELINY Yy FXEEYY 7L TDAYY 20y T 4
Persimmon and Sweet Shrimp
Panzerotti with Hojicha-scented Salsiccia and Mozzarella

Antipasto Freddo
ELV—Evovwl)t NX—FvVDT Ly R—X
Marinated Fuji salmon with butternut squash velutata

Antipasto Caldo

HMBOKIRME FrF—=Hor74Fvv=2—7
Sous-vide Seiryu Chicken with Porcini Mushroom Finanziera

Primo Piatto
Worer—¥ EHlgEL A NZy 7XyX— JHb—=
Duck Bolognese Rigatoni with Kyoho Grapes and Batak Pepper

Secondo Piatto
BEAY—TROTrA L HEHEEL Y -y AX—FDY =2
Kirishima Olive Pork Arrosto with Spinach and Green Mustard Sauce

The Beginning Dolce
AER Sy v —F
Fig, Passito

Dolce

HRORE FFEor/mvhvT
Fruit of the Forest with Burdock Root Croccante

Option(Second Piatto)

AAVRUTXOER LT ET

EEEMRE D 7 7 A b +1,300
BHEL 7)) -V~ R X —F DY =R
Hokkaido Ezo Deer Arrosto with Spinach and Green Mustard Sauce

EESY—uf voT7a R b +2,500
HEHEL ) v A X —F DY — R
Domestic Beef Sirloin Arrosto with Spinach and Green Mustard Sauce

Course 12,000yen

Stuzzichino
fiii & HilgZ
BILRBFELIA Y v F X LEYYZLIDNYY 20 Y T4
Persimmon and Sweet Shrimp
Panzerotti with Hojicha-scented Salsiccia and Mozzarella

Antipasto Freddo
BtV —ero~ltr RNE—FvVOTIAyE—X
Marinated Fuji salmon with butternut squash velutata

Antipasto Caldo
HRBOMKBEFE SrF—=Ho74Fvvz—7
Sous-vide Seiryu Chicken with Porcini Mushroom Finanziera

Primo Piatto
WoXet—¥ HlgeNZy 7 xyX— JHb—=
Duck Bolognese Rigatoni with Kyoho Grapes and Batak Pepper

Pesce
FIEADA VT v 7 WEEZARZRVTET v F2—HOP L3

Pan-seared Autumn Sea Bream
with Italian Anchovy Sauce Scented with Sudachi Citrus

Secondo Piatto
JIHEFERRE O T r 2 b FHE L ) -V R X —FD Y =R
Hokkaido Ezo Deer Arrosto with Spinach and Green Mustard Sauce

The Beginning Dolce
B Xy —}
Fig, Passito

Dolce
HORE F¥FEorsvvhvT
Fruit of the Forest with Burdock Root Croccante

Option(Second Piatto)

AAVEUTEOERCLETES

EiEFY—m A voTa Rt +1,500
e /) — v~ A EZ—FDY =R
Domestic Beef Sirloin Arrosto with Spinach and Green Mustard Sauce

Course 16,000yen

Stuzzichino
fifi & HifpE
B LRELILY Y F XY EEYYFLIDNYY 2B YT 4
Persimmon and Sweet Shrimp
Panzerotti with Hojicha-scented Salsiccia and Mozzarella

Antipasto Freddo
Ehy—evo=lt NX—FyVOTly XX
Marinated Fuji salmon with butternut squash velutata

Antipasto Caldo
HRBOMKERE FrF—=Ho74Fviz—7
Sous-vide Seiryu Chicken with Porcini Mushroom Finanziera

Primo Piatto

WoRed—¥ Bl ANXy 7y = JHF—=
Duck Bolognese Rigatoni with Kyoho Grapes and Batak Pepper

Pesce
FHOA vATy T HGEDA XY TET v F a—H 0P
Pan-seared Flounder
with Italian Anchovy Sauce Scented with Sudachi Citrus

Secondo Piatto
EEFy—mfvoT7aA bt KHEFEL ) -V vRZ—FDY -2
Domestic Beef Sirloin Arrosto with Spinach and Green Mustard Sauce

The Beginning Dolce
fEfb i, Ny —t
Fig, Passito

Dolce
HORE FEormyvhvT
Fruit of the Forest with Burdock Root Croccante

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,

@restaurant_luke_with_skylounge



Antipasto & Insalata - s -

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¥a A=Y =T =¥ I7X 247 HPEASVIV Y-/ PLERFLY 2V 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,

BELAV—THROTurRF 7Y —v~vRXEZ—FO¥LH 3,400
Kirishima Olive Pork Arrosto with Green Mustard Salsa

FHE74LVHDRAB Y E—F LEVYAXR—Y—X 3,500
Veal Fillet Scaloppine in Lemon Butter Sauce

WHREDOT7Tr A RKHOY LY 5,000
Ezo Deer Arrosto with Salsa du Jour

EESF—of o7t KHoH LS 9,000
Domestic Beef Sirloin Arrosto with Salsa du Jour

Pasta - <x»s -

THAANYF ¥ 400
Focaccia

KHD Y2 % 1,500
Today's pasta

HR#MN—avE RE—VEYVFLIDALKRF—F 1,500
Carbonara with Homemade Bacon and Smoked Mozzarella

BRI F =7 ofFFrar—¥y —2 1,800
Homemade Lasagna in Wagyu Beef Bolognese Sauce

Dolce - 5+ -

AKHD FLF = 900
Today's Dessert

HFORE FFEoruvhvT 1,000
Fruit of the Forest with Burdock Root Croccante

Créme Brulee ZbF "= Lifif v 7 A0 1,100
Tahiti Vanilla and Salted Caramel Créme Briilée

TAT IR 1,200
Tiramisu

@restaurant_luke_with_skylounge



