Lunch Course “WAKU” [ ¥ 6,900]
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Amuse-Bouche
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Half boiled egg, spinach, crispy bacon salad, bacon flavored cream sauce
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Cold ratatouille topped with half boiled egg, garlic butter toast
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Cold tomato velouté soup, eggplant fritto salad
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Steamed sea bream with herbs, warm vegetables salad, crispy raw ham, basil puree sauce
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“Charcuterie plate”, raw ham, boiled ham, chicken leg terrine and sausage
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Roasted chicken breast with citrus, fresh herb salad
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(+ ¥ 1,300)Grilled mixed seafood, (angel shrimp, squid, fish of the day, clam) and seasonal vegetables with lemon
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(+ ¥ 1,800)Lobster and parmesan cheese risotto, sauce coralline
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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.



