7ZYUT74 v AA=2— 3 Courses Prefix
[Z v F H “Lunch KUSUNOKI” ¥4,600]
HiXERBA—T/AA v TFA v a k) I W TFH - 7/ h 7
Appetizer or Soup / Main Course (Fish, Meat or Curry Rice) / Dessert Wagon / Coffee or tea

BEPEIE TR & D 33U 72X\ Please choose a dish from following

Hi% 713 A — 7 Appetizer or Soup

HiZ% Appetizer
BT ADHNNRYF athii T
Flounder fish Carpaccio
s R ETHADETL BEY 27 DFY (+¥1,000)
Sauteed scallop flavored with black truffle
=P TX xBRILOMTHEYLET* BV ITLY (+¥500/B0L VX )
Caesar salad ~We make the dressing in front of you~
(We will prepare from 2 persons / +¥500/person)

A —7" Soup
cLVRAEOYN—T
Veloute of lentil
fBfioa vy AR—7
Consomme soup — Traditional menu-

AA VT 4 ¥ 2 Mein courses

fR P Fish dish
cAXFOT—FVFIN—F K74V V—2R
Roasted sea bass covered with almond croute
A —niEED R T 4 (+¥2,000)
Roasted Lobster (+¥2000)

PUEH Meat dish
+I—FZurvyt bFeEFY-R
Meat croquette with tomato sauce -Traditional menu-
BB ON v RA=TRT—F
Japanese “WAGYU” Hamburger steak
- 77 VR RO T 4 (+¥1,000)
Roasted French veal
BB T 4 VHORT—F (+¥3,000)
Japanese black beef “WAGYU” fillet steak (+¥3,000)

7 4 2R Rice dish
cE—7HL—F4 R
Beef curry and rice -Traditional menu-

7 ¥ — 7 9 Wagon Dessert
TIAVEYBHERDDZRBRERICLI W
Please choose what you like from the wagon

I—b— FiF ALE
Coffee or Tea




7vFa—A
[Lunch Course “WAKU” ¥6,900)

HiiSZ / Appetizer

LT ADANNY F ath i T
Flounder fish carpaccio

IMAT3%/ Hot Appetizer

REXTHADETIL HEY27DFD
Sauteed scallop flavored with black truffle

PIEHH / Meat dish

frrERoa —2 b

Roasted French veal

7 ¥ — b Dessert

TIVEOBHERDDEBENLZI W

Please choose what you like from the wagon

71 7 = Coffee

a—k— F£7203 ALK
Coffee or Tea

HB AR RO STIEA X v 7 e BH LI E &b

BIEOBRIZEFERZHEH LT 5,
THIALT0E A= 2 —ld, RIEPEANDOEHEIC L VLR L ZEEE TT0ET,
The rice we use is domestically produced
Please note that the menus we introduce are subject to change depending on weather
conditions and purchase conditions.



