7 ¥V F A= =2— / Lunch Menu “WAKU” [if ¥6,900]

KARANTYBED AR ¥ Y F A =2 —TF

B9 —Il/Entree

<TIa—R-T—va>
INE i 3K D bt
Assorted Amuse-Bouche

Hij 3%/ Appetizer
(PRt V —WBEULIZI W)

BEAEDHWL—R FVFr—thtv—NayVioval Fyyoruvhy
Cold spring onion crem mousse with crustacea jelly, crispy nuts

FHiFEOa Ty MEE ) 2T -V F—XDT T X VLT
Oven roasted vegetables in cocotte, gruyere cheese gratin

Fk (+¥500PZH EEVERED Y T — 2 F—XAKDY V' v T
(+ ¥500)Sauteed sea scallops and aromatic vegetables with cheese risotto
A4 VT 4 v a/Main course
(Fid& v —WBEFLZT V)

N2 EFEHFROnT 4 FREELHEEO T vy FY -2

Roasted Hata-fish, seasonal vegetables, citrus, aromatic vegetables sauce

A e FHTEOKBHFHE Yy rvYavXAKors) —24

Steamed chicken breast, seasonal vegetables, yellow wine crem sauce

RHORAL vTF4vva (Rxy 7icBahlEIwn)
Main course of the day (please ask staft)

(+¥1L,000)HbRDa Y74 LoePdbDary 74 e —TAVT T 437X
(+ ¥ 1,000)Duck legs “confit”, potato confit with fresh herbes salad

Kok (+¥4,000) Y 2 78X =Tk 24— NiFEQRB)Daay MEE JARZ v DY
(+¥4,000)Lobster entire with truffle butter cooked in a cocotte, crustacea cooking jus

Kk (+¥4,000f1F7 4 VADRAT—F +Y a7y —2R
(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce

<TH¥—1 - BIRAY)/Dessert, Coffee>
(PR YV —MBEILEZI V)
AHOD T — t/Dessert of the day
Faalb—treA"=FT A4 A2 Y —LDs37 x/Chocolate, vanilla ice crem parfait
(+¥500) &2 b v XY —o87 z/(+¥500)Strawberry partait
a—v—, fLAxZE 23— 7T 4 —/Coffee, Tea or Herbal tea

*ok 2 — 2K+ ¥ 1,000 THBIAD I =v AT 4 —X UhEEF) 273 80 5MRBENAEZTET
Menu supply + ¥ 1,000 5 Mignardises from the trolly

filif& i X HEBAE TN TE Y 3, V- 2EA0%) ZHEEBR AL E T, A= 2 -3 RKBECHANDEAIC LV ERL AL 0TS,
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.



