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[Lunch Course “WAKU”  ¥6,900]
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Salmon and crab terrine wrapped with spinach, curry cream sauce
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Sauteed sea scallop, seasonal salad, truffle flavor

A 2Z/Second course
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Aromatic vegetables with beef consommé soup
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Ceps mushroom confit with cheese risotto
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Braised ox-cheek with red wine
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(+ ¥3,000) Japanese “WAGYU” beef fillet steak, petit mixed salad

<TH#— It - BEKAPY)/Dessert, Coffee>
KHDT —F & T4 22 Y —L/Cake of the day with ice cream
77 ANTNY VT —F/Classic style pound cake
Faalb— bt &ANFFDRT x/Banana, chocolate parfait

(+¥300)RY — « RY — « RY —,37 x/(+ ¥300)Mixed berries parfait

a—k—., FLEE/IT N —T T 4 —/Coftee, Tea or Herbal tea
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Consumption tax included. A discretionary service charge of 10 % will be added to your bill.

We use only Japanese rice. Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions



