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3,000yen

Amuse-Bouche of Fresh Miura Vegetables

Hilit7e ¥R 2 o 7N S Bl 2

Assorted platter of marinated persimmon,
duck ham, and chicken liver,
served with black garlic

Fio=V 5 LD L
ZHTA—=DEYHDbE

Bz A 2HAT

Florentine-style Stewed Tripe

and White Beans in a Tomato Sauce

FY v R EFWATAED b EiAL
74 LV )i

Porcini mushroom risotto

with Parmigiano-Reggiano and black pepper
FNF—=HE NIV —) -
LyYy—/0Y Yy b BRI

Pan-fried Atlantic salmon
with vermouth cream sauce
and a hint of bittersweet radicchio

ThIVT A9 I —FEVDL=YAY
FUF 2RO Y — LY —R
EAEWFLEZRDT 7V b

Japanese pork fillet scaloppine

with a hint of Marsala

EFEK 7 4 VRO AR A a v ¥ —%

<A ZHOFY

Jonathan Apple and Port Granita
flEE RV EDT T =T

Monte Bianco
eV BT 2

RESTAURANT L U K E
with SKY LOUNGE

DINNER MEMU 2

10,000yen

Amuse-Bouche of Fresh Miura Vegetables

Hilit7e ¥R 2 o 7N S Bl 2

Assorted platter of marinated persimmon,
duck ham, and chicken liver,
served with black garlic

o~V EWDEN L
ZHTA—=DEVHDE

HicAic  2HAT

Florentine-style Stewed Tripe

and White Beans in a Tomato Sauce

FY v R EFWATAED + v FEiAL
ERAEY |

Porcini mushroom risotto

with Parmigiano-Reggiano and black pepper
FNF—=HE NIV Y— -
LyYy—/DY Yy BRI

Pan-fried Atlantic salmon
with vermouth cream sauce
and a hint of bittersweet radicchio

TEYIVT A I —FVDL=XY ALY
FUFIR®D 7Y — LY —R
BEATEWRFLERDT 72 b

Veal loin scaloppine with a hint of Marsala
ftFae—2ARD R A B v E—3
~AYZMOEY

Jonathan Apple and Port Granita
FLEE R DS T =T

Monte Bianco
EVTET VA

12,000yen

Amuse-Bouche of Fresh Miura Vegetables

Wi e =R 2o 7o/ h S Bl R

Assorted platter of marinated persimmon,
duck ham, and chicken liver,
served with black garlic

WiD=Y 2 MWD L,
ZxHT 4 —=DEY Hbt
HicAicl 22T

Florentine-style Stewed Tripe
and White Beans in a Tomato Sauce

FY v REFWATAED b v FEiAL
74 L VY il

Porcini mushroom risotto

with Parmigiano-Reggiano and black pepper
FNF—HE NIV —) -
LyYy—/DY Yyt BEHIHUELE

Parmesan-crusted tilefish with vermouth cream sauce
and a hint of bittersweet radicchio

HiHD 7z ah v ThEx
FUF ) RBKD 2 Y — LY —R
BATEOWRFLEZRDT 7k b

Japanese beef sirloin tagliata with wild arugula
and a balsamic vinegar sauce

FEEEY—uf vz Y 7 — 24372
Ny AT NTFHEANA ALY IAD) —R

Jonathan Apple and Port Granita
fLEEEL DT T =T

Monte Bianco
S 7

Chef’s Whimsical Insalata

Y 7DREINA VYT — & 1,300
Cheese assortment

F—REY DY 1,200
Charcuterie Assortment

FARAYTREY DY 1,500
Dry-cured ham and Grissini

EEONATE 7 W e 1,300
Assorted platter of marinated persimmon, duck ham,

and chicken liver, served with black garlic

o= Y) 42 LWDENL, 7xHT 4 —=DEY AbE

HIcAIc AT 1,600
Florentine-style Stewed Tripe and White Beans in a Tomato Sauce

FYU v REAWATAED F = FEAS 1,500
Pizza Piccolo “Sea Lettuce Zeppoline”

EvVy - -Evas [bBIDoEyF)—=] 900
Fried potatoes

7. F Atz 800

%ta/&:%o{éa N B -

Today's Pasta
AKHDZ 2

Lasagne Pomodoro
7¥—=vFEF—m

1,200

1,200

Porcini mushroom risotto with Parmigiano-Reggiano and black pepper
RLF—=HLALIVY—) Ly —/DYY v}

SRR

Focaccia
74 AT %

1,600

400

Pan-fried Atlantic salmon with vermouth cream sauce
and a hint of bittersweet radicchio
TEIVT A9V —vDL=xY Y

FUFE D7) — LY — R

AT WRLERDT 7YV b 2,500

Parmesan-crusted tilefish with vermouth cream sauce
and a hint of bittersweet radicchio
o rzah vy THE FUyFI)MKOZ ) —LY —R

BATENRLERDT 7Y b

m;—mmg-

3,500

Japanese pork fillet scaloppine with a hint of Marsala
EPEK 7 4 LHO ARy € —% ZAHTOHFY 2,800

Veal loin scaloppine with a hint of Marsala

e —2RAD A AT v ¥ — %

~ VYT DEY 3,800

Japanese beef sirloin tagliata with wild arugula

and a balsamic vinegar sauce

EEFS—uf v 2 Y 7 — 24437 T
Ny ATEANFHLEANALYFITDY —R 4,900

Tiramisu
Wi k74 73R

Today's Dessert
AHD FAF =

Monte Bianco
LR AT Rt

1y

800

900

1,100
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