7 VvV JF A =2 — / Lunch Menu “WAKU”
[i% ¥6,900]

B4 ®—Ill/Entree

<TIa—R:+T—a>
INT Tl 3K Y b

Assorted Amuse-Bouche

Hii 3%/ Appetizer
(PREE D —WBENLIEITV)

BARMNIHDOL =R MNFEDLZT 2R aFX =Y 2Dl Y —LY—2R
Sea scallop mousse with etuved shrimp, shellfish cream sauce

AR —TY T —L72WA B A hBDY Vv MEA
Sauteed squid with seaweed butter, squid ink risotto

(+¥1,0000 Y 2727V —LATEULLMN =TV Y 7DINRT 4 XV
(+ ¥ 1,000)Poached egg coated with truffle cream, crispy pate brick

A A4 vF 4 w2 /Main course
(Pt kv —BEUVL T W)

VHEZ{WED Y T E VTR E—L b2 DY —R“Yany”

Grilled turbot, vegetables, sauce “choron”

AR —2RHorT 4 Uo Y EBEEH T HFHPEFEL EHIC
Roasted “Hakkinton” pork loin and vegetables

AADAA VT4 vva (RZy 7cBBRIEIN)
Mian course of the day (please ask staft)

(+¥3,500) P Y 27 "2 =Tl b4 ~v—NiHEARD)Daay MEE JARZ v DY 2

(¥3,500)Lobster entire with truffle butter cooked in a cocotte, crustacea cooking jus

(+¥3500H1F7 4 VRADRT —F% ~—=F AV D/NI YT XFZ
(+ ¥3,500)Japanese “WAGYU” beef fillet steak, petit mixed salad

<TH¥— 1 - BIKAY)/Dessert, Coffee>
(Falk b —SBHEU< £ X0

AH®DF ¥ — b /Dessert of the day
FYTANEINTITARZ Y =487 x/Caramel, milk ice cream parfait
(+¥700)0RY — - RY —D 37 = LF/MO/NEF 4 FERUE Y &b/ (+ ¥ 700)Mixed berries parfait, assorted mignardises

a—t—, fLAxE 23— 7 T 4 —/Coftee, Tea or Herbal tea

filif& i I EBAEENTEY 3, ¥ —2FH10%) ZHLEHEB - L5,
VIEOBRIZEHEREZHEHLTEY ET. THALTVEI A =2 —F, REPCTEANLOEECIVEHL L3 HADIIVET,
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 condition



