WAKANUIZTFU YOS L S LF a3y TRABRSE 17K ¥650
WAKANUI Spring Lamb Chop

HEEBEAIICWAKANUVIDEEZ, BERRKTIAFOEREELTHDIT,

JYIJ 1 wH XS5 IF /Prix Fixe Lunch ¥ 3,790

SHRNSTHY—FIT. BFELRBRESBRULZLITZI-X@

[:IE Appetizer
DAX1YS5 WAKANUI Green Salad
X1UF1wvIa Main Dish

FH—k Dessert
J—E—XIHIR Coffee or Tea

¥HR XAYTrvIa, TH-FEZNTNREDBRRLDSBU S,

* Please select one dish each from the Appetizers, Main Dishes and Desserts shown on the page below.

DI a7ISVF /Casual Lunch ¥2,780
OTSHEAL YT 4wvIINSYFI—Re®
DAXTIYSH WAKANUI Green Salad
X1YFrwa Main Dish
J—E—XI(IHIH Coffee or Tea

*ATVT 1YY AT REOBIRKRELDIREBULLEZ L,

*Please select one dish from the Main Dishes shown on the page below.

v XTFL—k /Kid's Plate ¥1,250

EZIN\YNR=D XE SLF3vT2E (+¥420)
Mini Hamburg or 2 Lamb Chops (+¥420)
NRZSTPAR-Ja1—R (FLrIXFY V)
Vanilla Ice Cream - Juice (Orange or Apple)
2= -V - IETST - BHR
Soup + Bread + Fried Shrimp + Vegetables

SYFAZ1-PANCERROAZ1—ECHBUWZLTHDEY,

HAANRKRICKD CABRTELVERAGIBZBANRCTVE TR, FK[BICXIVIET
HFERLEST L,

In addition to the Lunch Menu, we also offer an A La Carte Menu.

Depending on supply, not all dishes may be available but please feel free to ask your server for information.



<Hi%/Appetizer>

NZEFVOY—EVEFMBROAS VI T

Mélange of New Zealand King Salmon and Seasonal Vegetables
HiONILNRvFa FABOE1-LESETYERY-X

Snapper Carpaccio with Carrot Purée and Ravigote Sauce
SLO0-Z2NF5+ BAROILEELE—-VYEa1—-L

Lamb Short Loin Tataki with Braised Chinese Cabbage and Beet Purée
AHDAIR

Appetizer of the Day

AHDOZRX—-TF

Soup of the Day

<AA VT« v a/Main Dish>

WAKANUI Spring Lamb Half Rack
<Afullrack is available for an additional ¥1,320. >

* WAKANUIZRZU VTS L N—=D05v5
FAXTYITEET,

+¥1,320CTILSwDIC ’

*x WE4 +1—7J0—)JL 2009

Grass-fed Beef Cube roll 200g +¥990THAE300g(c ’

<A 300g Cube roll is available for an additional ¥990. > FAZXTvITERY.
* WEH T L 1509 (+¥220)
Grass-fed Beef Fillet 150g (+¥220)
WAKANUI/A—H—
WAKANUI Burger
- HSYwHNR—H— - PRARF—ZN—H— (+¥440)
Classic Burger Avocado Cheese Burger (+¥440)
s F—XIN—H— (+¥220) *NZFIW—F—XN—H— (+¥550)
Cheese Burger (+¥220) NZ Blue Cheese & Mushroom Burger (+¥550)

AHOERE
Fish of the Day

*HNFARETEENERRCHRE LIFTEDIINT, KESCL>THSRPERRLTEDFT,
Allmeat marked with an * is grilled with domestic Binchotan charcoal, and grilling times will vary depending on the size of the cut.

<F1'— I /Dessert>

R—F—R—F—TF1ZDU—L AADY v —~Rw
Hokey Pokey Ice Cream Sorbet of the Day
EnJVaL AXHOTY -k

Chestnut Creme Briilée Dessert of the Day




FA4F =1 LDI—-IXESVFI1 LIREMETSEREVNZLET,
Get Dinner Time Course for Lunch Time Price.

H—AEk ¥9,800/Person

WAKANUIZZU VTS L SLAFayv TrNES
WAKANUI SpringLamb Lamb Chop
% %k %k
ESNESEAO AR A B TS
Seasonal Green Salad
%k %k sk

LEBRE NTOEBENT KBS
Z1—-IJ-SVRE FVIY—EVORER
Baked Hiroshima Oysters with Herb Butter
Hot Smoked New Zealand King Salmon

* EMOESBICLD CRATELVTENRCTVET,
*Please note that the Hiroshima Oysters are subject to seasonal availability.

k %k 3k

ROEDEDHE
A—2vIE—TUITPA | REET <L | WAKANUIZR U VTS L
Ocean Beef Ribeye | Grass-fed Beef | WAKANUI Spring Lamb
YT rvIa
NYRAYERRFEDI VI ~JUaTATI
FONAEDY FT—
Served with

Hand-cut Potato Wedges with White Truffle Oil
Sautééd Spinach

Xk %k sk

JAWARVA
BRER—F—R—F—T17XTJ—L
Pavlova
Homemade Hokey Pokey Ice Cream

I—b—F IR
Coffeeor Tea

RMISSHBEFAH ELO>THEDF T,

All prices are tax inclusive.




Get Dinner Time Course for Lunch Time Price.

WAKANUI SpringLamb Lamb Chop
* %k 3k

Seasonal Green Salad

k %k 3k

Baked Hiroshima Oysters with Herb Butter

Hot Smoked New Zealand King Salmon
*Please note that the Hiroshima Oysters are subject to seasonal availability.

k %k 3k

Ocean Beef Ribeye | Grass-fed Beef | WAKANUI Spring Lamb

Served with
Hand-cut Potato Wedges with White Truffle Qil
Sautééd Spinach

* %k ck

Pavlova
Homemade Hokey Pokey Ice Cream

Coffee or Tea

¥9.800/Person

All prices are tax inclusive.




