A La Carte
TohAIL

Appetizer | FTE

The Sky Farm Vitality Green Salad / A WA F7—LNA B2 ) F4—F)—0H55%
Organic Garden Leaves, Basil Pesto, Cherry Tomato, Cucumber, Olive, Edamame, Balsamic Dressing
A—TFo)—=T NOUR=Zr, FzY—rI b+, Fao ), AY—T, BENLYIaFLYIUYT

SO0O® ¥1,800

Smoked Salmon and Grapefruit Salad /| R E—ZH—EVETL—TIINL—YDYSH
Smoked Salmon, Organic Crispy Garden Leaves, Poached Egg, Capers, Sour Cream and Hollandaise
RE—IH—FY A—TVI)=7 R=FFTvT TyR— $T7—0)—LASFT-XV—R

S2O® ¥2,100

Chicken Liver Pate /| F¥ > L/N\—/\F
Pancetta, Porcini Mousse, Pickled Beetroot, Organic Garden Leaves
NoFzvd, RLF—=L—R, E=YDEYILR, A—F2U—7

e ¥2,000

Tuna Table36/ Y3+ 57— IL36
Mint, Compressed Watermelon, Umami broth
SV EMELI-RAHA. BEREEL

SO ¥2,200

Roasted Vitality Cauliflower Salad / A—X kA Y ITST—DH S5
Hummus, Orange, Caper Berry, Feta and Mint
TLR, LYY TynN—ARIj— TzHREIVK

SO0®® ¥2,000

Velvety Vitality Popcorn Corn soup/ EA—F®D &S5 4Ry Fa—ra—2x—7F
Crab, Organic Garden Greens and Organic Edible Flowers
A= A—TFoI)—VETT4TLITZT—

SO® ¥1,800

Side Dish | Z/&
Creamy Spinach with Garlic and Almond
ESAAEY )—LHA—Y vV RK, F—EVF ¥650

e0®

Roasted Vegetables with Balsamic
O0—X FHE/NLY S aEBk ¥650

eO0®®®

Mashed Potato with Fried Onion
TuYaRT b, TSA KA UER ¥650

0®

French Fries
754 BT - ¥650

0®@0

Locally-Sourced Seafood Vegetarian Vegan
T BNE NCgYF E—=A4>
Gluten-Free Nut-Free Daily-Free

TNT2ZY— FyyTY— FLY—=7Y—



A La Carte
To5AhI bk

Mains | X1~

Vitality Grilled Japanese Beef Sirloin / BE4O—XEDO T Y IL

Green Pea Mash, Brussels sprouts, Green Tomato Confit, Beetroot Chips and Marsala Wine Sauce
JYV—VE—RIvia, FXvAY, JY—UIZ b bOaVT 4 E=YFVTRE
PY—2—7IWYS53T42Y—R

120g
e®®

¥4,200
Seared Seasonal Spanish Mackerel / DT L
Broccoli Mash, Roasted Broccolini, Crispy Caper, Roasted Potato with Basil
Joyay—3vyia, JAYIAY—ZOA—X MINDLKRT FEFRAT
eo®
Japanese Beef Steak & Fries | EIEF DA T—F& 754 FRT +
Café de Paris Butter and Red Wine Jus
A7z BRYNRE—EFITA420U—R 120g | 240g

¥4,000 | ¥6,300
Vitality Pan-Seared Salmon Fillet / Y—E&> 27 4 LOARIT L

Roasted Vegetables, Spiced Tomato Ragout and Lemon Butter
A—RMRSZTIL, RIARFD LI LS T—ELEVNEG—Y—R

eo®®

Vitality Roasted Asparagus with Risotto/ A—X PP R/SSHREY Vv k
Green and White Asparagus, Chanterelle, Petite Onion and Creamy Saffron Risotto

Y=y, RTA4 FFRNRSHR, O, RAQAREGY—Z—HFIT52J vy b

¥4,500

¥3,200
Dessert| 7#— f

Assorted Vitality Cheese Platter / F—X D5 Y &
Preserve, Dried Fruit and Nuts

TLH¥—7,
@0

¥1,900
Vitality VanillaFlan / 1\X=5 275 >
Exotic Sauce and Chocolate Ice Cream
IXVFYHY—REFIAL—ITARY ) —L

0

FSATIL—VEFYY

¥1,300
Hazelnuts Praline Chocolate Cake | A—¥LF v Y TS YRFaalL—rr—F
Caramel Sauce and Raspberry Sorbet

FHITHANY—RESANY ==y b

¥1,300
Baked Cheesecake / XA 4y FF—X4—=

Raspberry Sauce and Vanilla Ice Cream

SARY—Y—RENRZSTALRY ) —L

0

¥1,300
Seasonal Fruit Platter/ 2Ly 27 L—YDEY &ht
0®H®B ¥1,800
Locally-Sourced Seafood Vegetarian Vegan
H#h T BN RSHYF E—H>
Gluten-free o\ Nut-Free Daily-Free
ThTTY— & Fov7Y—

FAY—TY—



