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CE LA VI SKY LUNCH

4-COURSE MENU
WEEKDAY ¥4,800 WEEKEND ¥5,300

ASSORTMENT OF 3 APPETIZERS
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HOKKAIDO SCALLOP CEVICHE,
TRUFFLE RICE CROQUETTE,
CLAM CHOWDER
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PRE-MAIN CHOICE BELOW MAIN DISH CHOICE BELOW
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A. MASSAMAN CURRY E. NORWEGIAN SALMON
Keema Chicken, Turmeric Rice, Shrimp PANDAN LEAF
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B. MAZESOBA
Black Truffle, Egg Espuma, Grilled Black Pork
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C. BLUE CRAB AND KAFFIR

LIME CHILI CRAB STYLE  (+¥1,000)
Chiocciola Short Pasta, Lime Foam
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Salmon Roe, Dry Vermouth, Green Seaweed
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F. BLACK PORK
WITH CHINESE BBQ SAUCE

Horseradish Cream Sauce
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G. GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns,

(+¥500)

Grilled Pineapple, Couscous Tabbouleh
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H. A4 RANK SIRLOIN FROM KAGOSHIMA

Black Sesame Puree, Abalone Mushroom, Broccoli

BREREAMNFT—O1 (+¥2,500)
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DESSERTS
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LAYERED CHOCOLATE CAKE
Chocolate Cream, Hazelnut Ice Cream, Red Pepper
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SPECIAL SELECTED TEA OR COFFEE
HRIRE O —E—

Prices subject to 10% service charge and include applicable government taxes.
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SIGNATURE COURSE

5-COURSE MENU ¥8,800

RED SEA BREAM CRUDO
Lime, Coriander, Horseradish, Herbs, Fish Sauce
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MUSHROOM AND ALMOND POTAGE
Pomegranate, Coconut Milk
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FOIE GRAS “DAN DAN” NOODLES
Brown Rice Flour Noodles, Crispy Pork, Crushed Peanuts, Yuzu Zest

7477 S DIBLIE
KHKMA—FIL 998, VYAE— R~ E—Fv Y @F LR

GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns, Grilled Pineapple, Couscous Tabbouleh
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BAKED BREAD  +¥400
RATETLyE

LAYERED CHOCOLATE CAKE
Chocolate Cream, Hazelnut Ice Cream, Red Pepper
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SPECIAL SELECTED TEA OR COFFEE
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Prices subject to 10% service charge and include applicable government taxes.
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LUNCH A LA CARTE

STARTERS

BABY ROMAINE LETTUCE ¥1,600
White Miso Dressing, Grated Parmesan
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NOODLES & RICE

MASSAMAN CURRY ¥2,700
Keema Chicken, Turmeric Rice, Shrimp
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MAZESOBA ¥3,700
Black Truffle, Egg Espuma, Grilled Black Pork
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BLUE CRAB AND KAFFIR LIME CHILI CRAB STYLE ¥3,900
Chiocciola Short Pasta, Lime Foam
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Prices subject to 10% service charge and include applicable government taxes.
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MAINS

NORWEGIAN SALMON PANDAN LEAF ¥4,500
Salmon Roe, Dry Vermouth, Green Seaweed
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KAGOSHIMA PREFECTURE BLACK PORK WITH CHINESE BBQ SAUCE ¥4,600
Horseradish Cream, Green Onion Ginger
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GRILLED HANGER STEAK ¥4,800
Salted Cambodian Kampot Peppercorns, Grilled Pineapple, Couscous Tabbouleh
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KAGOSHIMA PREFECTURE A4 WAGYU BEEF SIRLOIN ¥8,800
Black Sesame Puree, Abalone Mushroom, Broccoli
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MAIN'S SIDES
BAKED BREAD ¥700
Dukkah And Olive Oil
NAIRTL YR F9YRA A F)=TFAI
MASHED POTATO ¥900
Coconut
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LAYERED CHOCOLATE CAKE ¥1,300

Chocolate Cream, Hazelnut Ice Cream, Red Pepper
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Prices subject to 10% service charge and include applicable government taxes.
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