A La Carte
TShIL

Appetizer | F7E

*The Sky Farm Vitality Green Salad /| A A Z7—LNL 2 ) T4 =5 )—0YS54
Garden Leaves, Basil Pesto, Cherry Tomato, Cucumber, Olive, Edamame, Balsamic Dressing
A—=To)—=T NOUR=X b, FzY—FrI b, Fa29Y, FV=T, BENLYIOaRLYIUT

20 ¥1,800

*Smoked Salmon and Grapefruit Salad /| RE—9HY—F & L—TINL—YDHYS 4
Smoked Salmon, Crispy Garden Leaves, Poached Egg, Capers, Sour Cream and Hollandaise
RE—VHY—Fo A—TFT2)—T. R—FFIvJ HynN— $7—H)—LFZ0T7—XY—X

@ 0 ® ¥2,100

*Chicken Liver Pate / F& > L/N\—/3T
Pancetta, Porcini Mousse, Pickled Beetroot, Garden Leaves
NOFzvi, RLF—=L—R, E=YDEY IR, H=F2—7

20 ¥2,000

*Tuna Table36 / Y+ F—JIL36
Mint, Compressed Watermelon, Umami broth
SV, EMELIZRA A, BHKREZL

@ 0 ® ¥2,200

*Roasted Vitality Cauliflower Salad / A—X kA Y 75T—OH S 4
Hummus, Orange, Caper Berry, Feta and Mint
TLR, FLOUD, TyiIk—R)—, TR LIV

@ 0 ® ¥2,000

*Velvety Vitality Popcorn Corn soup / EA—F®Q & 5 &Ry FTa—ra—vx—7F
Crab, Garden Greens and Edible Flowers
h=, A—TFToF)—=2ETT4TNTSFTT—

@ 0 ® ¥1,800

Side Dish | Z/&
*Creamy Spinach with Garlic and Almond
ESNAESY—LA—) v RK, 7T—EVF ¥650

e0®

*Roasted Vegetables with Balsamic
A—2Z FHE/LY S aE ¥650

e0®

*Mashed Potato with Fried Onion
TYLaART b, 754 A=A UFER ¥650

e0®

*French Fries
754 FKF k ¥650

e0®

Locally-Sourced Seafood Vegetarian Vegan

Hh 5T EE BNEE RNSEYF E—#>
Gluten-free Nut-Free Daily-Free
TNTZY— & FyYTY— FLY—=7Y—



A La Carte
TShIL

Mains | X 1>

*Vitality Grilled Japanese Beef Sirloin/ ElEEFO—XAD S 1 JL
Creamy Pumpkin Mash, Crisp Eggplant, Garden Green with Madeira Wine Sauce
JV——EMEbeDIYa, MiF. A—ToF)—VEITITAVY—R

@ 0 ® ¥4,200

*Seared Seasonal Seabass / A XX DRI L
Crispy Arancini, Homemade Pickles, Green Beans, Garden Herb and Cherry Tomato Salsa
DYRE=F7SvF—=, BREEV LR, WAIFAR, A—Fon—TJEFz)— T bHILY

@ 0 ® ¥3,700

*Japanese Beef Steak & Fries | EIEHDAT—F& 754 FiRF +
Café de Paris Butter and Red Wine Jus
2R AUNAC B 1y (AR S 120g | 240g

S0® ¥4,000 | ¥6,300

*Vitality Pan-Seared Salmon Fillet/ y—E > 74 LOERI L
Roasted Vegetables, Spiced Tomato Ragout and Lemon Butter
A—RXMRSET, RIRAREBIILFT—ELEINE—Y—R

@ 0 ® ¥4,500

*\/itality Roasted Asparagus with Risotto/ A—X F 7RIS HREY VY k
Green and White Asparagus, Chanterelle, Petite Onion and Creamy Saffron Risotto
U=, RTA FTFRNRFHR, DO, RAAREYVY—ZI—HTS0Y Vv k

@ 0 ® ¥3,200

Dessert| 7#— f

*Assorted Vitality Cheese Platter /| F— XD &Y &bt
Preserve, Dried Fruit and Nuts
TLH—=T. RSATL—=VEFyY

@ 0 ® ¥1,900

*Vitality VanillaFlan / IN=5 75>
Exotic Sauce and Chocolate Ice Cream
IXVFYIY—REFIAL—FFARY)—LA

@ 0 ® ¥1,300

*Hazelnuts Praline Chocolate Cake | N\—HJILF vy FSYRFaal—kr—F
Caramel Sauce and Raspberry Sorbet
FXTAIY—REFAN =y —Ry b

@ 0 ® ¥1,300

*Baked Cheesecake/ R4 ¥ RF—X4H5—=%

Raspberry Sauce and Vanilla Ice Cream
SARY=Y—RENZSTARY)—L

@ 0 ® ¥1,300

*Seasonal Fruit Platter/ ZLw a2 2)L—YDEYEHE

SO00®®® ¥1,800

Locally-Sourced Seafood Vegetarian Vegan

Hh 5T EE BNEE RNSEYF E—#>
Gluten-free Nut-Free Daily-Free
TNTZY— & FyYTY— FLY—=7Y—



