CE LA VI SKY LUNCH

3-COURSE MENU

4-COURSE MENU

WEEKDAY ¥2,700 WEEKEND ¥3,000

DISH 1 PREMIUM ASSORT

3R EDE

+ HOKKAIDO SCALLOP CEVICHE
LEEERZTODEE—F
- TRUFFLE RICE CROQUETTE
)70/ 200v4T
+ ROASTED TOMATO GAZPACHO
O—X MM PDAHRNF 3
DISH 2 CHOOSE ONE FROM THE MENU BELOW
BREULCETL
DESSERT CHERRY AND APRICOT COMPOTE
Nata de coco, lavender
Fr—=¢E77Uay bOaVKR—F
FTRFIO. IRNVH—
CAFE COFFEE OR TEA
OA—b—FfalEfIHR

WEEKDAY ¥4,800 WEEKEND ¥5,100

DISH 1 PREMIUM ASSORT

3RV EDE

- HOKKAIDO SCALLOP CEVICHE
LBEERZTDLE—F
- TRUFFLE RICE CROQUETTE
NSRSl B
- ROASTED TOMATO GAZPACHO
O—XA MM FDHRINF 3
DISH 2 CHOOSE ONE FROM THE MENU BELOW
PREULCIEETY
DISH 3 CHOOSE ONE FROM THE MENU BELOW
BRULLTETW

DESSERT CHERRY AND APRICOT COMPOTE
Nata de coco, lavender
FxU—=¢E77)ay bOOVR—k
FEFaa. INVE—

CAFE COFFEE OR TEA

d—b—F B

MENU CHOICE

BHEBEHREUIZEN

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

A. CHINESE SPICED WAGYU SHANK RAGU GIGLI PASTA
MEYIDFvAZ—RAZ9— Jvi)NAR

B. COLD SHRIMP LAKSA STYLE RICE NOODLES, CORIANDER
IR IS SARIX—FIb, AVTVE—

C. BLACK TRUFFLE KOSHIHIKARI RISOTTO PARMESAN ESPUMA
BhUaTeETT500UVY b

aveAY. VIV v —/IRT—T (+¥1,000)

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

E. NORWEGIAN SALMON PANDAN LEAF
Salmon roe, dry vermouth, see cabbage, fennel
IV T == DNB ) —T8H
A7, FZAXNIVEY b BDY, 7RIV

F. CHINESE BBQ KUROBUTA PORK
Horseradish cream sauce, green onions and ginger

EBROFv A Z—XBBQKR—RFTA4vaDy)—LY—2R

G. GRILLED HANGER STEAK (+¥500)

Salted Cambodian Kampot peppercorns,

, Grilled pineapple, couscous relish
NYH=AT—F AVKRy bXy/N=0=2,
INAFYTIWTVIe VRTR) Ly a

H. A4 WAGYU STRIPLOIN (+¥2,500)
Calamansi puree, mixed herbs
BRERE MFA4T—O1 >

ARV —Ea—L, TvTRN-T




P

SIGNATURE COURSE

5-COURSE MENU ¥6,800

RED SEA BREAM CRUDO
Lime and coriander sauce, horseradish, herbs, nam pla
BHOVIL—F
FALED)T ROV =R E@FEDETC NI FTF7—

ROASTED TOMATO GAZPACHO
Fruit tomato, paprika, fromage mousse, dukkah cracker
A—ARMRMDARINT 3
=Y b NTVA TRV L—A TIH IS5V H—

FOIE GRAS “DAN DAN” NOODLES
Brown rice flour noodles, crispy pork, crushed peanuts, yuzu zest
T+77 > DIBREE
KA — RV 9950, 71 A —KR—7 E—F v/ #FLR+

GRILLED HANGER STEAK
Salted Cambodian kampot peppercorns, grilled pineapple, Couscous relish
INA—RAT—F
HYRY bRYN=A=2 NSV TIWT VI IRTR) Ly oa

BAKED BREAD +¥400
RAGRTLY R

CHERRY AND APRICOT COMPOTE
Nata de coco, lavender
Fr)—E77)avbOAVR—R
FEATFIA NV —

SPECIAL SELECTED TEA OR COFFEE
B RE IO —kb—



