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,
PUMPKIN POTAGE
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PRE-MAIN CHOICE BELOW MAIN DISH CHOICE BELOW
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A. BREASED LAMB VINDALOO CURRY E. NORWEGIAN SALMON PANDAN LEAF,
Turmeric Rice, Kadaif, Sprouts Salmon Roe, Dry Vermouth, Green Seaweed, Fennel
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F. BLACK PORK WITH CHINESE BBQ SAUCE,
B. SHRIMP AND NUT PAD THAI RICE FLOUR NOODLES, Horseradish Cream Sauce

Coriander, Tamarind, Sriracha Sauce BEEDF v+ 1 Z—ABBQY—X
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G. GRILLED HANGER STEAK,

Salted Cambodian Kampot Peppercorns, (+¥500)
Grilled Pineapple, Couscous Tabbouleh
C. BLUE CRAB AND KAFFIR LIME CHILI CRAB STYLE, INVH—=RAT—F AVERY bRy N=0—2,

Chiocciola Short Pasta, Lime Foam (+¥1,000) INAFy TIWT DIV, TR AZTL
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FAYFATOYIA- MRS SALTA—L H. A4 RANK SIRLOIN FROM KAGOSHIMA,
Black Sesame Puree, Abalone Mushrooms, Broccoli
BREREAMFY —O1 > (+¥2,500)
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DESSERT
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PISTACHIO ECLAIR, YOGURT GELATO
Strawberry Sauce, Tasmanian Pepper
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SPECIAL SELECTED TEA OR COFFEE
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Prices are subject to a 10% service charge and include applicable government taxes.
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