RESTAURANT L U K E

with SKY LOUNGE

—— Course 8,000yen

A small welcome dish
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Burrata Cheese and Seasonal Fruits
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Trapani-style Red Eggplant Gratin
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Tagliatelle with Octopus Ragu Bianco
(White Bolognese Sauce)
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Tokachi Free-range Pork

with Ginger Cream
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The beginning of Dolce
melon sorbet
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Polenta Cake and Tropical Fruit
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A small welcome dish
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Trapani-style Red Eggplant Gratin
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Tagliatelle with Octopus Ragu Bianco
(White Bolognese Sauce)
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Deliciously Grilled Seabass with Mussels
and Sardinian-style Fregula
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Roast Domestic Beef Sirloin

with Aromatic Balsamic Sauce
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The beginning of Dolce
melon sorbet
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Polenta Cake and Tropical Fruit
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Course 11,000yen
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Course 14,000yen

A small welcome dish
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Burrata Cheese and Seasonal Fruits
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Trapani-style Red Eggplant Gratin
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Tagliatelle with Octopus Ragu Bianco
(White Bolognese Sauce)
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Deliciously Grilled Lobster and Seabass
with Mussels

and Sardinian-style Fregula
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Roast Domestic Beef Tenderloin
with Summer Truffle

Aromatic Balsamic Sauce
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The beginning of Dolce
melon sorbet
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Polenta Cake and Tropical Fruit
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Antipasto & Insarata_- sz -

Fried potatoes
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Pizza Piccolo “Sea Lettuce Zeppoline”
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Cheese assortment
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Grissini with Prosciutto
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Salumeria sampler
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Trapani-style Red Eggplant Gratin
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Classic Caesar Salad
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Burrata Cheese and Seasonal Fruits
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Onion Gratin Soup
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Crab Bisque
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Deliciously Grilled Seabass with Mussels
and Sardinian-style Fregula
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Lobster Saltato with Arrabbiata Sauce
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Veal Cotoletta with Anchovies and Lime Sauce

fffFoatryr FrvFavrbtIfroy—2A 3,600
Tokachi Free-range Pork with Ginger Cream, 200g
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HrEZo s L~ 2008 4,800
Roast Domestic Beef Sirloin with Aromatic Balsamic Sauce
EEFY—wf vo7r b 130g /7,400
FAFTRYT 4y TNV H I3 65g / 3,900
Roast Domestic Beef Tenderloin with Summer Truffle

with Aromatic Balsamic Sauce
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Focaccia
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Today's pasta

AHD 22 1,200
Tagliatelle with Octopus Ragu Bianco

(White Bolognese Sauce)
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Lasagne Pomodoro
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Today's Dessert
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Tiramisu
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Cappuccino Mousse with Brown Sugar and Hazelnuts
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Polenta Cake and Tropical Fruit
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