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CE LA VI SKY LUNCH

4 - COURSE MENU
WEEKDAY ¥4,500 WEEKEND ¥5,500

APPETIZERS
TODAY'S SALAD
AEDYSH

CHOOSE YOUR PRE-MAIN BELOW CHOOSE YOUR MAIN DISH BELOW
FREVITVAL/ZHBULEETN FREVAL Y T1v1ZBBULITE N
A. MASSAMAN CURRY E. NORWEGIAN SALMON IN PANDAN LEAF

Keema Chicken, Turmeric Rice, Kadaif Salmon Roe, Dry Vermouth, Green Seaweed

vV AL— JIVIx—H—FEVDINIZ ) =783

F—FF A=AV IZARAZAT AU RSANIVEY . BDOY

F. BLACK PORK WITH CHINESE BBQ SAUCE
Horseradish Cream, Green Onion Ginger

EEDOFv1=—ZBBQV—R

B. MARINARA CHIOCCIOLA
Garlic, Capers, Olives

TLyYabRbDRYF —5 Ya—bINRR F Ay FIS" RASTAYLADT N RFT Y D0
ICANS Ty IN— A 1)—T G. GRILLED HANGER STEAK (+¥1,000)
Salted Cambodian Kampot Peppercorns,

C. CHILI CRAB WITH BLUE SWIMMER Baba Ghanoush
CRAB AND KAFFIR LIME (¥1,000) NYAH—RT—F (+¥1,000)
Chiocciole Short Pasta, Lime Foam HYRY bRy N=D—= JNNHRX—2a
BVEENTATFALDF )57 (¥1,000) H. KAGOSHIMA A4 WAGYU SIRLOIN (+¥2,500)
23— bN\REZ "FFYvFIS A LTH— L Black Sesame Purée, Abalone Mushroom, Broccoli

EREEEAMEBENSFY—O1 > (+¥2,500)
E2Ova—L. 77EE. JOval—

DESSERT
FH—h

APPLE COMPOTE
Cassata, Almond Stick
MBI R—k
v =2 T7—EVRAT1avYD

SPECIALTY TEA OR COFFEE
R RE O —kb—

Prices subject to 10% service charge and include applicable government taxes.
KNI EBOAEE T, BET —EXR10%ZEHLE T,
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LUNCH A LA CARTE

STARTERS

ROMAINE LETTUCE SALAD ¥1,800
White Miso Dressing, Grated Parmesan
AXAYLRADY 2 BRERLY Y VI VA Y Y F—X

FATTOUSH SALAD ¥1,800
Dukkah Spice, Soft-boiled egg, Pane carasau
T7vbhy—2aSH FahRIA A ERI -2 HTHY

NOODLES & RICE

MASSAMAN CURRY ¥2,700
Keema Chicken, Turmeric Rice, Kadaif
Ry AL— F—IFFIBRA—AVYISA A NEAT

MARINARA CHIOCCIOLA ¥2,700
Chiocciola Short Pasta, Garlic, Capers, Olives
ZLyva b bOR)F—F 23— bNAZ "FHYF35" lIChle Ty IN—F1)—T

CHILI CRAB WITH BLUE SWIMMER CRAB AND KAFFIR LIME ¥3,900
Chiocciole Short Pasta, Lime Foam
EBVEENTATSALDFIIZT 23— bARRZ "FHvFaS" SALTA—L

Prices subject to 10% service charge and include applicable government taxes.
FRVEA I EBOAER T G T —EXR10%ZTBHLE T,
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MAINS

NORWEGIAN SALMON IN PANDAN LEAF
Salmon Roe, Dry Vermouth, Green Seaweed
JIVoz—H—FDINVE ) =T A7 RZAN)VEY M BDY

KAGOSHIMA PREFECTURE BLACK PORK WITH CHINESE BBQ SAUCE
Horseradish Cream, Green Onion Ginger
BREEE EBEOFrAZ—XBBQY—R  LIr—Il7U—L RXFIVIv—

GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns, baba ghanoush
INVH—RAT—F  AVRYIRyNN=O=2 N\N\HX—=a

KAGOSHIMA PREFECTURE A4 WAGYU BEEF SIRLOIN
Black Sesame purée, Abalone Mushroom, Broccoli
BREREAMEENF—O1Y BOvta—-L.777EE . JOoyval—

¥4,500

¥4,600

¥4,800

¥8,800

MAIN'S SIDES

BAKED BREAD
Dukkah Spice And QOlive Qil
NAIRTLY R FaARINAR AFI—THA)

MASHED POTATO
Coconut
RyYaRTE aatvy

¥700

¥900

DESSERT

APPLE COMPOTE
Cassata, Almond Stick
WIBOIVR—b Ay —8 T—EYRRFAv

Prices subject to 10% service charge and include applicable government taxes.
FEAE S FLOAMEE T BE T —EXR10%ZTEH L £ T,

¥1,800



