CE LA VI SKY LUNCH

4 - COURSE MENU

WEEKDAY ¥ 4,500

WEEKEND ¥ 5,500

APPETIZERS

TODAY'S SALAD
FEHOYSZ

PRE-MAIN CHOICE BELOW
FTHETIVA /& ERULIEE N

A. MASSAMAN CURRY

Keema Chicken, Turmeric Rice, Kadaif
RygIVAL—
FRFF N A= AVYIZARAZAT

B. MARINARA CHIOCCIOLA
Garlic, Capers, Olives

TLyyabRbORUF—F 23— bR "FFYFIS"
IR Ty IN—F =T

C. BLUE CRAB AND KAFFIR LIME
CHILI CRAB STYLE
Chiocciola Short Pasta, Lime Foam
T BVEEDTATSALDOF ST (+¥1,000)
23— b\RZ"FHFYF IS SALTH— L

MAIN DISH CHOICE BELOW
FTHOALY T4y 1% HERUKTIEE L

E.NORWEGIAN SALMON PANDAN LEAF
Salmon Roe, Dry Vermouth, Green Seaweed

JIWoT—Y—F DN Z ) —TEF
AT RZANIVEY M FDY
F.BLACK PORK WITH CHINESE BBQ SAUCE

Horseradish Cream Sauce
EBEOF v Z—XBBQY—X
R—=RST4v21DY)—LY—R

G.GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns
baba ghanoush
INYA—RT—F
HYRYy bRy IN=0—2)NVNHRX—22(+¥1,000)

H. A4 RANK SIRLOIN FROM KAGOSHIMA
Black Sesame purée, Abalone Mushroom, Broccoli
EBREREAMBENFY—O1Y
2O Ea—L. 7T7EHE. 7Oy a— (+¥2,500)

DESSERTS
FHF—p

APPLE COMPOTE
Cassata, Almond Stick

MO R—k
D=2 T—ERATAv7

SPECIAL SELECTED TEA OR COFFEE
R RE O —kb—

Prices subject to 10% service charge and include applicable government taxes.
KBRS I EBAMAR T I BIET —EXR10%ETBEHLE T,



4

LUNCH A LA CARTE

STARTERS

BABY ROMAINE LETTUCE ¥1,800
White Miso Dressing, Grated Parmesan
OXAYVLEADYSE AREBFLYY VI VAT Y F—X

FATTOUSH SALAD ¥1,800
Dukkah Spice, Soft-boiled egg, Pane carasau
T7yho—2aY S8 FaARIA R ERIR =2 AZHY

NOODLES & RICE

MASSAMAN CURRY ¥2,700
Keema Chicken, Turmeric Rice, Kadaif

Ry AL— FRFFBZ—AVYISA R NEAT

MARINARA CHIOCCIOLA ¥2,700
Chiocciola Short Pasta, Garlic, Capers, Olives
JLyiab bR F—Z 73— b\AZ "FHYFI5" [CAIT Ty IN—= A1) =T

BLUE CRAB AND KAFFIR LIME CHILI CRAB STYLE ¥3,900
Chiocciola Short Pasta, Lime Foam
BUEBEATATSALDFIIZT a3—hRZ "$HvFaS" SALT+—L

Prices subject to 10% service charge and include applicable government taxes.
KBS IEBAMAE T, AR —EXR10%ETEHLE T,
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MAINS

NORWEGIAN SALMON PANDAN LEAF
Salmon Roe, Dry Vermouth, Green Seaweed
IV —H—FDINVZ ) =T @I A7 RZAN)VEY R BTDY

KAGOSHIMA PREFECTURE BLACK PORK WITH CHINESE BBQ SAUCE
Horseradish Cream, Green Onion Ginger
BERERE BBEOFvZ—XBBQV—X  LI7r—IIU—LXFIVIv—

GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns, baba ghanoush
INH—AT—F AVRYIRYI—=a—2 NNHX—2a

KAGOSHIMA PREFECTURE A4 WAGYU BEEF SIRLOIN
Black Sesame purée, Abalone Mushroom, Broccoli
BREEBEMEBENFY—0O/> EIvEa—L. 77EE JOoval—

¥4,500

¥4,600

¥4,800

¥8,800

MAIN'S SIDES

BAKED BREAD
Dukkah Spice And Olive Oil
NAYRTLYR  FahRIAR AU=TF AV

MASHED POTATO
Coconut
RyYaRTE aafvy

¥700

¥900

DESSERTS

APPLE COMPOTE
Cassata, Almond Stick
WBOIV R~k Avh—R F—EVRRFAvY

Prices subject to 10% service charge and include applicable government taxes.
RIS EBOAMAE T I BB —EXR10%EBEHLE T,

¥1,800



