Course
6,000yen

8,000yen

10,000yen

BEEAO—IL

Amuse

HIENS1IMBET FE W,
Please choose one article from the appetizer

AHDFEHOZX—T
Today's seasonal soup

BANMIZEIBARMEI»SIMBET FE 0,

Please choose one article from fish or meat dishes

TH—FDLE1IMBET FIT W,
Please choose one article from desserts

BEHEAO—IL
Amuse

MEDPLIMBET FE W,
Please choose one article from the appetizer

AHDA—TELREZTDORT L
Today's soup&Poiret scallops

BAAEMSIMBET FET 0,
Please choose one article from fish dishes

BAREIGBET FET W,

Please choose one article from meat dishes
THE—FLL1IMBET FE WV,

Please choose one article from desserts

BRFEMO I
Amuse
7 BEIOETE

Today's seasonal appetizers
AHDOWAELFMHORR—T 2
Today's hot appetizers and seasonal potage
VIT7BEIDA =IO
Today's lobster dish

T 7 B EFET O
Today's Japanese beef dish
TP =k~ DHTO — 1

Sweet petit gift from the chef
87y —F

Dessert of the day

RESTAURANT L U K E

with SKY LOUNGE

Select Appetizer

Chef's recommended appetizer of the day

VT BEDAAT R A Y —

Three Cheeses and Shrimp with cured ham flat cake
3HOF—Xbva)rsS HNLOTIrUR

Ahi Poke tuna and avocado
TeRF T T I+ AR

Seared tuna and marinated eggplant with balsamico ginger vinaigrette
RTBOXDEFHFORV R NV IaV Iy —TaxTLvh

Gravlax, salmon marinated in dill and spice with beet vinaigrette
TANWERANRNALAADHFEZY — € URTITIv IR E—vDIsxTLvh

Select Seafood

Seafood dish of the day
Y7 BEO B AR

Tuna belly patarashca
RTODNTIDNZ T ah

Shrimp jerk spice saute Romezko source
YAV T DOIV Y =T ANRAAYT— BAXIAYV—X

Aquapazza of seasonal seafood, tomato, olive, smoked paprika
AN IR AV =T RE=INTVHOT I T8V 7

Select Meat

Meat dish of the day
Y7 BEIO B AR

Black pork chop and Cajun marinade of eggplant
TI99vIR=DFavleFADTAT v < 3%

Iberico pork mostarda with spelt and mushrooms, Japanese yam frit
ARYVAKDEZRZVE ZAX)VENELEEDTZ YIAEDOTY v

Grilled Australian lamb chuck roll with tzatziki sauce and grilled lemon
AUESLTF Yy 7u— VD7V XIFY—ALTUNVLEY

Select Dessert

Premium tiramisu

b7 o IR TAAIFEL AbE

Ice cream assortment

Smooth chocolate mousse with plum and rum ice cream,
served with cherry sauce

o ETYaATL—ALTSLETLEDOT A A
Fz)—=V—AKZ

Poires Belle Helene
ROV L —3X



