7V 74 2 A7 VF /Prefix Lunch “Kusunoki”
[f ¥5,000]

HiXEBARA—=TXV1IWM / AA VT Ay vak01W/ 7% —F /) a—e—F AR
Appetizer or Soup / Main Course (Fish, Meat or Curry Rice) / Dessert / Coffee or Tea

D2 e o .
<Hj3 * A —7/Appetizer + Soup>
KNI E RS =T —DIEHA =2 —, kKNI UEDAXT ¥ YT A= —TF
*mark is SHISEIDO PARLOUR traditional dishes sk mark is signature dishes

(FREE Y —WMBEOL LI W)

*I—r2Zurvt Febv—2 (1)

Meat croquette with tomato sauce (1 piece)

A H DRz
Appetizer of the day

FHIFEDO TN —T A —TF
Seasonal vegetables velouté soup

<A A VT 4 v ¥ 2 /Main courses>
(Pt v —WBHEILZET W)

*I—rrurv bt Febv—R (2fi)

Meat croquette with tomato sauce (2 pieces)

K*HENFDANVA—TRATF—F FIFVFIRAY—R
Japanese “WAGYU” Hamburger steak, demi-glace sauce

*E—7HL—F4 R
Beef curry and rice

(+ ¥800) Eifff] & ZHIPFEDOFHEEE v INhA ) —=TAHL LDV =2
(+ ¥800) Roasted sea bream with herbs, olive oil sauce

(+¥800)HER T —2AHNDH Y LY Lol b LhEE LT 2 FHilrEL L bIC
(+ ¥800) “Hakkinton” pork loin cutlet and vegetables

<TFTH¥F— b - BIKAYI/Dessert, Coffee>
(PREE D —WMBEOILEIV)
AHD T ¥ — t/Dessert of the day
Faal—tEAN=FT A R7 Y —LD,T x/Chocolate, vanilla ice cream parfait

(+¥500)RY — + RY —7 x/(+ ¥500)Mixed berries parfait

a—b—% 723 E 23— 7T 4 —/Coffee, Tea or Herbal tea

Kok 2 — 2B+ ¥1,000 5HHOI= v AT 4 =X UhET)
Menu supply + ¥ 1,000 5 Mignardises

fififs i IR IHEBIA G TN TE D . ¥ — e 2R10%) 2RV 72 LET. BEOBREEEREHEMLTEY 3, 2 =2 —BRBEPIEANOHAIC K VEELEIBAbITVET,
Consumption tax included. A discretionary service charge of 10 % will be added to your bill.

We use only Japanese rice. Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions.



