Lunch Course “WAKU” [i{# ¥6,900]
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Amuse-Bouche
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Poached egg with cream sauce, raw ham with crispy rye bread
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Seasonal vegetables “Pot-au-feu”
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(+ ¥ 600)Assorted appetizers
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Oven roasted , covered with chestnut pie
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Braised pork belly with vegetables confit
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“Daisen” chicken breast, warm salad, hazelnuts dressing
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(+¥1,200)Veal loin cutlet, vegetables glacé
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(+ ¥2,000)) Sauteed lobster with cheese risotto
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FYT7ANEY) VT N=2FLF XY TANTARZ Y — DT x/Caramel, apple, vanilla and caramel ice cream parfait

(+¥500)RY — « RY —37 z/(+¥500)Mixed berries parfait
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(+ ¥ 1,000)Menu supply 6 mignardises
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Consumption tax included. A discretionary service charge of 10 % will be added to your bill.
Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions.



