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

Hij3%/Appetizer
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Sea scallop and leek meuniere, curry, saffron cream sauce
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Egg custard, spring onion velouté sauce, crispy bacon
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(+ ¥ 1,100)White asparagus and boiled egg salade, sherry vinegar dressing
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Oven roasted sea bream with herbs, fresh tomato and herbs salad
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Stufted chicken leg, braised aromatic vegetables, cooking juice sauce
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“Lasagna” veal and mushroom cream sauce
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(+¥800)Roasted turbot, étuvé vegetables, white wine cream sauce
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(+ ¥ 1,600)Lobster and aromatic vegetables cooked in a cocotte, crustacea cooking juice

7 ¥ — b /Dessert
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BikAY)/ Coffee, tea or herbal tea

a—b—F 23K EE I — 7T 4 —/Coftee, Tea or Herbal tea
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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.



