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Vitality Sky Garden | Rh4A4 H—F >
Homemade Cured “FUKUI Salmon”

Sky-Farm Basil Mousse, Pickled Beetroot, Mayer Lemon Cream and Greens
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Tuna Table36 | YF+T—7IL36

Mint, Compressed Watermelon, Umami broth
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Rich Carbonara | BEGZANILKRF—S

Pancetta, Grana Padano, Edible Flower and Mullet Roe
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Vitality Grilled Japanese Beef Sirloin | EE4+Rn—XD 45 1) )L

Green Pea Mash, Brussels sprouts, Green Tomato Confit, Beetroot Chips and

Creamy Marsala Wine Sauce
JV—VE—ZRZvyPa, FXxeRAY JY—UIZ I bOavIT 4, E-YFYTRE
JU—Z—=TULHYFTA Y=

e®

OR| X%
Seared Seasonal Spanish Mackerel | lD/R7 L

Broccoli Mash, Roasted Broccolini, Crispy Caper, Roasted Potato with Basil
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Vitality VanillaFlan | "\=5 25>

Exotic Sauce and Chocolate Ice Cream
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Locally-Sourced Seafood Vegetarian Vegan
Hh 5T 2 BNE RNSEYF E—H>
Gluten-free Nut-Free Daily-Free
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