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3,000yen

Amuse-Bouche of Fresh Miura Vegetables
NS BB Z DI

Snow Crab and Spelt Tartare

Served with Bright Bell Pepper Sauce
T AR E RN FINED AN Z N
L 2 e

Tuscan Bread Soup with Winter Vegetables
KXW HE T2 BV Hio7zY U Y —X
Garganelli with Wild Boar Ragu

Seasoned with Rosemary and Black Pepper
WD F 7= —RBRIZ TN A
0 — =Y — & HRURR

Tuscan Monkfish and Scallop Stew
ke W HO A F 2 v 2fln T

Roasted Duck Breast
Served with Mixed Berry and
Fond de Veau Sauce

Mgy 7 a & b
BEORY -7+ vV F Y+ —DH ALY

Rose Granita

By I =2

Tarte Tatin with Milk Gelato
ENPREY SNV T—MRZ

RESTAURANT L U K E

with SKY LOUNGE

DINNER MEN

10,000yen

Amuse-Bouche of Fresh Miura Vegetables
NS BB Z D—1IL

Snow Crab and Spelt Tartare
Served with Bright Bell Pepper Sauce

XTI ARA L AR MINED Z L &L
fiEPh iR — DY LY

Tuscan Bread Soup with Winter Vegetables
KW oo R0 fliozY U r Y —&

Garganelli with Wild Boar Ragu
Seasoned with Rosemary and Black Pepper

UV HDOSr—V —REMAEHAA LYY
0 — XY — & HFAELER

Tuscan Monkfish and Scallop Stew
L W HO A F 2 v 2{ln T

Domestic Beef Sirloin Arost
Served with truffle-flavoured mashed potatoes

EErEY—uf voT7TrR b
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Rose Granita

WD 7 =4

Tarte Tatin with Milk Gelato
RNV RZEY INZVzT—bMRZ

12,000yen

Amuse-Bouche of Fresh Miura Vegetables
NS BB Z D —IIL

Snow Crab and Spelt Tartare
Served with Bright Bell Pepper Sauce

XTI ARA L AL FINED Z L &L
fER AR — DY LY

Tuscan Bread Soup with Winter Vegetables
KWz R0V flioz Y U r ) —&

Garganelli with Wild Boar Ragu
Seasoned with Rosemary and Black Pepper

YWD T 7= =R ENZ TN A2 Y
0 — X~ — & BRI

Tuscan Lobster and Monkfish Stew
F~— Vil L o h F 2 v 3 {hi T

Domestic Beef Sirloin Arost
Served with truffle-flavoured mashed potatoes

EErEY—uf v T7TrR b
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Rose Granita

BHoro=x

Tarte Tatin with Milk Gelato
ANVPRRARY INZTxT—MRZ

Chef’s Whimsical Insalata

Yx7DRESNA VYT -2 1,300
Cheese assortment

F—REY &b 1,200
Charcuterie Assortment

PARXY TR b 1,500
Dry-cured ham and Grissini

EALETY yo—= 1,300
Snow Crab and Spelt Tartare with Bright Red Pepper Sauce

AT AEHE AR FNED R R

RV NSO =R ORI 24 1,600
Pizza Piccolo “Sea Lettuce Zeppoline”

EyY7y - -EvaJ [BBIDEYRY —=| 900
Fried potatoes

7 7 4 N7k 800
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Today's Pasta

AKHDRRZ 1,200
Lasagne Pomodoro

FH—=>rHrEF—1 1,200
Garganelli with Wild Boar Ragout Sauce, Rosemary, and Black Pepper
WRADT 77— —RERR AN A Y

v — 2= Y — & R 1,600
Focaccia

i G 400

Monkfish and Scallop Cacciucco
fgfi L WL H D A F 2 v 2l T

2,600

Lobster and Monkfish Cacciucco

* 2 —NE LD 1 F 2 v afhii T
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3,600

Roasted Duck Breast with Sauce of
Mixed-Berries and Fond de Veau

WO 72 b BRY -7+ FU 3 —DY AV

2,800

Roasted Japanese Beef Sirloin Served

with Truffle Mashed Potatoes

EEEY—uf voT7aR b

FY 27k~ y v 2RT F2HFZT

4,200

Roasted Japanese Beef Tenderloin Served

with Truffle Mashed Potatoes

EpEd7 4 VRO T 7 R b

FY 27kDo~=y v 2aRT FRIFZT

Today's Dessert
AHDFALF =

5,000

b -

900

Sicilian Pistachio, Rhubarb, Beetroot, and Red Fruit Tricolor Cake

SFYTERRTA
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1,000

Tarte Tatin Served with Milk Gelato
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1,100
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