Lunch Course “WAKU” [{# ¥6,900]
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Assorted Amuse-Bouche

Hij 3%/ Appetizer
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Sea scallop egg custard with lobster cream sauce
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Oven baked potato, bacon, gruyere cheese
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(+ ¥ 600)Burrata cheese and fig, rocket salad and tomato
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Sauteed fresh fish and seasonal vegetables with orange, fresh herbs olive oil sauce
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Steamed “SHINGEN” chicken breast with mushrooms cream sauce
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Main course of the day (please ask staff)
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(+ ¥ 1,000)Duck legs “confit”, with fresh herbs salad
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(+¥4,000)Lobster entire with truffle butter cooked in a cocotte, crustacea cooking juice
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(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce
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AHDFT W — b/ Dessert of the day
Faal—btEAN=FT A R2 Y —LDT x/Chocolate, vanilla ice cream parfait

(+¥500)RY — « RY —7 x /(+¥500)Mixed berries parfait

a—t —F 3 E 23— T T 4 —/Coffee, Tea or Herbal tea
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(+ ¥ 1,000)Menu supply 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.



