


CE LA VI SKY LUNCH

3-COURSE MENU

4-COURSE MENU

WEEKDAY ¥2,700 WEEKEND ¥3,000

DISH 1 PREMIUM ASSORT

3fERYEDE

- HOKKAIDO SCALLOP CEVICHE
tBEER2TOEE—F

- TRUFFLE RICE CROQUETTE
MJaT7DZ4X00v 7

- TOMATO AND COCONUT POTAGE
T bEOOFYYDRE—T

DISH 2 CHOOSE ONE FROM THE MENU BELOW

BREOCFEN

DESSERT PISTACHIO ECLAIR, YOGURT GELATO
Strawberry Sauce, Tasmanian Pepper
EXZFADIIL—)V 3—FIV I 5—F
BOY—R RZAIZTNvY/IN—

CAFE COFFEE OR TEA
O—b—FIFaE

WEEKDAY ¥4,800 WEEKEND ¥5,100

DISH 1 PREMIUM ASSORT

fERVEDE

- HOKKAIDO SCALLOP CEVICHE
BEERZ2TDEE—F T
- TRUFFLE RICE CROQUETTE
c)2T7DZA4X20Y 7
- TOMATO AND COCONUT POTAGE
fThEOOFvYVORE—T 2
DISH 2 CHOOSE ONE FROM THE MENU BELOW
HREULCIETL
DISH 3 CHOOSE ONE FROM THE MENU BELOW
HBEULLETWY

DESSERT PISTACHIO ECLAIR, YOGURT GELATO
Strawberry Sauce, Tasmanian Pepper
ERE2FFDTIL—IV I—=TIL I 5—F
BOY—RA RAIZTNv/\{—

CAFE COFFEE OR TEA
O—b—F IR

MENU CHOICE

BHEBEEHZEOLLLEN

DISH 2 (FR2&W—@&&RUTELY)
CHOOSE ONE FROM THE MENU BELOW

A. CHICKEN AND FRESH HERB GREEN CURRY
Jasmine Rice Chutney Shrimp Crackers
FEETLYYAN=TDI)—=VhHL—
VYARIVIAR FyUx 2al)rToSvh—

B. SHRIMP AND NUT PAD THAI RICE FLOUR NOODLES,
Coriander, Tamarind, Sriracha Sauce
BEEFTVYDNYEA KBI—FIL
A7V E— AUV VS Fv—VY—2X

C. BLUE CRAB AND KAFFIR LIME TOMATO SAUCE
Chiocciola Short Pasta, Lime Foam
BUEBEATATIALDINI MY —R
FAYvFaAaSDYa—bNAR SALTH—L

(+¥1,000)

DISH 3 (Fi2&Y—@BEUTELY)
CHOOSE ONE FROM THE MENU BELOW

E. OVEN-BAKED RED SEA BREAM AND CLAMS

Morel Mushrooms, White Asparagus, And Green Peas Puree
B LWBOF—T BT

EV—AEELERTA NTRINZ J)—VvE—RE21—L

F. BLACK PORK WITH CHINESE BBQ SAUCE
Horseradish Cream Sauce
EEDOF v Z—ZXBBQY —X
R—RZT74v>a21Dy1)—LY—2R

G. GRILLED HANGER STEAK  (+¥500)
Salted Cambodian Kampot Peppercorns,

, Grilled Pineapple, Couscous Relish
NYH=ZAT—F AVKRY bXy/N=0=2/
INAFy TIWT VI YRTRI Ly a

H. A4 RANK SIRLOIN FROM KAGOSHIMA  (+¥2,500)
Korean Piment Braised Sauerkraut, Potato Confit

BREEEA4S VI —O1 Y
AF2HIVS TS5 RF bV T4

Prices are subject to a 10% service charge and include applicable government taxes.

RIS BOAERE T BE Y —EXR10%ZEHLE T,




SIGNATURE COURSE

5-COURSE MENU ¥6,800

RED SEA BREAM CRUDO
Lime, Coriander, Horseradish, Herbs, Fish Sauce
BHOVIL—F
AL VT VR—FBEDEC NI TV To—

YELLOW CURRY AND CAULIFLOWER VELOUTE SOUP
Kaffir Lime Oil
AITA—AL—ERVTZT—DTIV—FT A=
NI4T A LAAIV

FOIE GRAS “DAN DAN” NOODLES
Brown Rice Flour Noodles, Crispy Pork, Crushed Peanuts, Yuzu Zest
T4777 S DB LER
THKA—RIV 993, V) AE—R—0 E—F vV mFLR

GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns, Grilled Pineapple, Couscous Tabbouleh Relish
NYA—AT—F
B2 Ry bRYN=A=2 ATV T T VIV IAGRZT L Lyoa

BAKED BREAD +¥400
NATETLY

PISTACHIO ECLAIR, YOGURT GELATO
Strawberry Sauce, Tasmanian Pepper
EXZ2FFOI7L—IV =T ILbTITS5—h
BOY—RX BRAIZTNy/\—

SPECIAL SELECTED TEA OR COFFEE

BRI RE fcldd—k—

Prices are subject to a 10% service charge and include applicable government taxes.

R IEHIAMEAE T T, RS —EAR10%ZTEH LT



