RESTAURANT L U K E

with SKY LOUNGE

—— Course 9,000yen

A small welcome dish

Crostini ,Japanese Icefish
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Smooth Cauliflower Mousse

and Bigfin Reef Squid Inverno
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Seasonal Scallop Gratinade with Saffron Fregranza
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Satoyama Wild Boar Ragu Rigatoni
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Magret Duck Arrosto, Cioccolato,
and Salsa Agrodolce
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Setouchi lemon granita
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Apple and Baba Fragrant
Marsala Zabaione
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Course 12,000yen

A small welcome dish

Crostini ,Japanese Icefish
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Smooth Cauliflower Mousse

and Bigfin Reef Squid Inverno
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Seasonal Scallop Gratinade with Saffron Fregranza
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Satoyama Wild Boar Ragu Rigatoni
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Crocante with fresh fish direct from Toyosu Market,
Baked Clam Risotto, Zuppa In Brodo
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Veal Bruciare, Ris de Veau,

Fragrant Porcini Marsala Crema
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Setouchi lemon granita
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Apple and Baba Fragrant
Marsala Zabaione
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Course 16,000yen

A small welcome dish

Crostini ,Japanese Icefish

Seasonal crab tartare crema afmicata
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Smooth Cauliflower Mousse

and Bigfin Reef Squid Inverno
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Seasonal Scallop Gratinade with Saffron Fregranza
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Tagliolini in Parmigiano Crema Sauce

with Wild Boar Ragu Rigatoni
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Sweet sea bream crocante,

Baked Clam Risotto, Zuppa In Brodo
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Premium Japanaese Beef Fillet

and Foie Gras Combinare Black Shock
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Setouchi lemon granita
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Apple and Baba Fragrant
Marsala Zabaione
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Antipasto & Insarata - s -

Fried potatoes
774 FHKT b

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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Classic Caesar Salad
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Seasonal Scallop Gratinade with Saftfron Fregranza
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Carne - psm -

Veal Cotoletta with Anchovies and Lime Sauce
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3,600

Magret Duck Arrosto, Cioccolato, and Salsa Agrodolce
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1,200
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Veal Bruciare, Ris de Veau,

Fragrant Porcini Marsala Crema
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1,400

140g / 8,000

Premium Japanaese Beef Fillet
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Pasta

Smooth Cauliflower Mousse and Bigfin Reef Squid Inverno
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Onion Gratin Soup
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Crab Bisque
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Crocante with fresh fish direct from Toyosu Market,
Baked Clam Risotto, Zuppa In Brodo
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Lobster Saltato with Arrabbiata Sauce
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@restaurant_luke_with_skylounge
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Focaccia
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Today's pasta
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and Foie Gras Combinare Black Shock
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140g / 10,300
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Satoyama Wild Boar Ragu Rigatoni
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Lasagne Pomodoro
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Today's Dessert
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Cappuccino Mousse with Brown Sugar and Hazelnuts
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Tiramisu

3,800 TAT7IA

1,000

Apple and Baba Fragrant Marsala Zabaione
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