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[Lunch Course “WAKU” ¥6,900)

Hij2%/Appetizer

RPOOPLREEFID7 7V EUVTHEY — A NZ—JlKO b —R MRZ

Sea-urchin custard, butter-toast on the side

fiofBl /Fish course
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Fish of the day poélé, “Beurre-Blanc” sauce

Eit

TRZA DWHEE WROT VX EZHRAT
Crispy-“Amadai”(red snapper), braised vegetables

PR/ Main course
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Duck-leg Contfit
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Roasted lamb and herbes wrapped with crepinette, seasonal vegetables
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(+ ¥2,500) Japanese “WAGYU” beef fillet steak, truffle sauce

<FH¥— |} + a—r —/Dessert, Coffee>
AHDOTF—F 2B ETA A7V — LK) &by/Assorted dessert

7Y v 7 9 %— VF/Puddin a la mode
IN—=2avikR—1t&I4F v —xv MR/ Fruits compote with lychee sherbet

(+¥400) ¥ — b 5 fEEKY &b/ (+¥400) 5 kinds of assorted dessert

a—t— F7210% KK/ Coffee or Tea
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The rice we use is domestically produced

Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions



