Lunch Course “WAKU” [i% ¥6,900]

FK NI YED AR % U F X =2 —"T7T skkmark is signature dishes

] D —Ill/Entrée
<TIa—R+T—va>
/NE i 3R D bt
Assorted Amuse-Bouche

Hij3%/Appetizer
(FREL D —fBEULZIW0)

P HDZAZA LEVIRE 7Ly 3 an—TFD8 73XV LiRA
Sea scallop tartar with lemon dressing, fresh herbs, crispy bread

b=t EHERETKDNUR =T “HRAAF a” FHiEO 0y v
Cold tomato soup “Gaspacho’, seasonal vegetables

(+¥600)7 v 7—2F—XLIBAIR VyaF e TIL—Y b= bOY T X{LNT
(+ ¥ 600)Burrata cheese and cherry, rocket salad and tomato

A A v 4 w2 /Main course
(P& v —MBEVLZETN)

BHLRAOKERHFI 7Ly an—TF0Y I XHFZX Y4427y Py —2R
Steamed chicken breast, fresh herbs salad, vinaigrette sauce

AR e —2RADAY LY fie R 2 — FIROY 7 XRA
“Hakkinton” pork loin cutlet and vegetables

ARHORAA vTF 4 vva (REy7iBaREZEI W)
Main course of the day (please ask staff)

(+¥1L,000dbdHDa Y74 LePdbDavy 74 en—FAVT T4 37X
(+ ¥1,000)Duck legs “confit”, potato confit with fresh herbs salad

XKk (+¥4,000) F Y 2 7 "N Z —Tilid A ~v—NifpEARB)Daay MEE JIARZ v DY 2
(+¥4,000)Lobster entire with truffle butter cooked in a cocotte, crustacea cooking juice

*ok (+¥4,000f1F7 4 VRDRAT—F FYa7y—2
(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce

<TH¥— 1 - BIRAY)I/Dessert, Coffee>
(FREL D —MBEULZIW0)
AH DT Y — b/ Dessert of the day
Faal—tEAN=FT A R2 Y — LD x/Chocolate, vanilla ice cream parfait
(+¥500)RY — - RY =37 x/(+ ¥500)Mixed berries parfait
I—b—F 23K E 2T — 7T 4 —/Coftee, Tea or Herbal tea

*ok 2 —ZARKE+¥1,000 5D I=v AT 4 —X (UNEF)
Menu supply + ¥ 1,000 5 Mignardises
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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.



