7 vV IF A =2 — / Lunch Menu “WAKU”
[(% ¥6,900])

29 O—IIl/Entree

<T3Ia—RT—a>
INE TR HISE 3K Y by
Assorted Amuse-Bouche

Hii2%/Appetizer
(Filk b —SB#UL &)

D RMHDO L= INFEDLT 2 X 7XL2D7 Y — L4
Sea scallop mousse with etuved shrimp, fennnel cream

FHEEOa Y MEE Y 2L —NF—RADT T 2 LT
Oven roasted vegetables in cocotte, gruyere cheese gratin

+¥1L100M7 + 777DV 7= F—=X@kDY V' v b
(+ ¥1,100)Sauteed foie gras with cheese risotto

A A v 4w ¥ 2 /Main course
(P& v —MBEVLZTN)

2R ¥ LE{WEORT 4 T—FY FOZA—b KTL VY =R
Roasted sea bass, seasonal vegetables, crispy almond with red wine sauce

MR OIREE & 4053 FRIT o743y b k“R -+ 7=

Chicken breast, winter vegetables, vegetables bouillon stock “Pot-au-feu”

AADAL vF 4 vva (R y 7icBaRlEE W)
Mian course of the day (please ask staff)

(+¥3500) bV 2 7 "X —Cili®» 2 A= —AEN ROy MEE JAZRZy DY 2
(¥3,500)Lobster entire with truffle butter cooked in a cocotte, crustacea cooking jus

(+¥35001F7 4 LHRHDORAT—F% ~—=F AV D/NI YT XiFZ
(+ ¥3,500)]apanese “WAGYU” beef fillet steak, petit mixed salad

<TFTH¥F— b - BIKAY)/Dessert, Coffee>
(Filk b —-SaBEF E X

AH DT Y — b/ Dessert of the day
Faal—btEA"=FT A R7 Y —LD,3T7 x/Chocolate, vanilla ice crem parfait
(+¥500)RY — « XY —,%7 = /(+ ¥500)Mixed berries parfait

a—v—, fLXZE21E N — 7T 4 —/Coffee, Tea or Herbal tea

filif I IF BB ET N TBY £, ¥ —E2F(10%) ZHRTEB - L ¥ 5,
BIEOBRIZEREREZMHEHLTEYET, THALTVEIA =2 —iF, REPIEANDOHECIVEHL L 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



