7 vFa—& 3 [Lunch Course “WAKU” ¥6,900)

59D —I/Entree

<T Ia—R+T—La>
INE Tl 3K D bt

Assorted Amuse-Bouche

Hij =%/ Appetizer
(PR Y —MiBEUWLIZIT V)

RPbhborEHD7 7 v FHWEDI T vk 77 VAKD 7Y — L4
Shellfish custard, seasonal vegetables, saffron cream sauce

HEENX—=TYT—=L7-WAHh A BV Yy MEZ

Sauteed squid with seaweed butter, squid ink risotto

(+¥1,0000 FY 2727 Y —LTULPEIH R—F TV v 7DINVAT 4 YV
(+ ¥ 1,000)Poached egg coated with truffle cream, crispy pate brick

A A V5 4 w3 2/Main course
(P v —WBEVNLEZ TN

fFfaor7 L FREEOTR= Y bV —2R

Sauteed fish of the day with aromatic vegetables sauce

HE&EKr —2HDOuT 4 Lo b eBEEH T LFHPFEL LD IC
Roasted “Hakkinton” pork loin and vegetables

RHORAA vF 4 vva (REy 7eBaREIV)
Mian course of the day (please ask staff)

(¥3500) F Y 27 "2 —Tl® AN A>—NLFEDIay VX ZJNRZ DY 2
(¥3,500)Lobster with truffle butter cooked in a cocotte, crustacea cooking jus

(+¥3500f147 4 LHADRT —F% ~N—F ADD/NI Y7 XFX
(+ ¥3,500)Japanese “WAGYU” beef fillet steak, petit mixed salad

<TFH¥— 1 « BIKAY/Dessert, Coffee>
(PRI W —MmBEVLEZI W)

AH DT Y — b/ Dessert of the day
Z P aRY —o87 x /Strawberry parfait
(+¥500) v 77 v 72 x/(+ ¥500)Mont-Blanc partait

a—k—., fLExFE/F N — 7T 4 —/Coffee, Tea or Herbal tea

filif% I I H BB G T TE Y 3. F— 2B 10%) 2 JlEHEBE W= L3,
BIEOBRIZEHERZHBEHLTCEY T, AL TwEI A =2 —iF, RIEPIEANDOEEICEVERE L IHEAEDII0ET,
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



