7Y 7402 ATVF /Prefix Lunch “Kusunoki”
[ ¥5,000]

HIREFA—=T DI/ AA VT A2k 15/ 7= / a—e—F724R
Appetizer or Soup / Main Course (Fish, Meat or Curry Rice) / Dessert / Coffee or Tea
KB EEE S — 7 —DfEHiA =2 —, KKHIFHEDARY ¥ YT A =2 —TT
Jmark is SHISEIDO PARLOUR traditional dishes Jsmark is signature dishes

<H[% + A —7'/Appetizer - Soup>
(PRl D —WBENZIT W)

*I—-FrZusr b bP=bV—2 (1)

Meat croquette with tomato sauce (1 piece)

AH i
Appetizer of the day

PED 2 DMBPIN =T A=T IV V/7VAE=R=aV/RDOPHEI ) — L
Pumpkin velouté soup with crouton, crispy bacon, whipped cream

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

MY —v DA —7vhiE BREF—ZXDY Yy MR 1ZINAHDT T 4 ¥ 5 X

Oven roasted “Autumn-salmon”, black rice-cheese-risotto, spinach petit salade

“DHERMND 7 YN SHAbY E LI —TADRZ =Y —2R
Grilled “Datedori” chicken breast with whipped herb-butter sauce

*HFE100%DNYNR=FRTF—F FIFFTAY—R
100% Japanese “WAGYU” hamburger steak, demi-glace sauce

*(+¥1,0000I— 2z ury b, FElEE, WZH, FRIBRO7 74K b

(+ ¥ 1,000)Assorted fried, meat croquette, shrimp, sea scallop and seasonal vegetables

* K (+¥4,000f1E7 4 VIID AT —F PY a7V —2R
(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce

<TH¥—T - BEKAY)/Dessert, Coffee>
(FRREXY -WMBEOLEZIWV)
AHDT ¥ — b/ Dessert of the day

FXTANEHRL, N=2F T4 A2 Y — LD 2 /Caramel, pear, vanilla ice cream parfait

(+¥500)RY — « RY —%7 z/(+¥500)Mixed berries parfait

a—b—5F 7323 — T T 4 —/Cottee, Tea or Herbal tea

*ok (+¥1,000)2 — 2 6 FED I =v AT 4 —X UNEEF)
(+ ¥ 1,000)Menu supply 6 Mignardises

filik5 i MBI E TN TE D 3, H—E2FH10%) Z BTG LE T, HEOBRBEHRZHMLTEY £F, A =2 —BRBEPLIEANOTAICE VEBLZILABRII0ET,
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.



U4—2xY R [F7YV74 2729 F M ¥6200)
Weekend Prefix Lunch “Kusunoki”

KNI E AR =T —DIEHA =2 —, kKHFZYEDARY ¥ YT A =2 —TF
*mark is SHISEIDO PARLOUR traditional dishes Y mark is signature dishes

<if)]D—Il /Entrée >
F—F7VEVEDETL—}

Assorted appetizers

<I—"FZwv7 v |} - Hi%/Meat croquette + Appetizer >
(TRE& V —MBENLZ T W)
*I—-tzmuryt bewbv—2 (1)

Meat croquette with tomato sauce (1 piece)

%7212 OR

FERZAR L2 BbeA=F Y, R=avDavy 74 Y afT—AF—ADF—7 V%
Oven baked potato, bacon, gruyere cheese

%7212 OR

PEL 2 DIMHITN =T RA=TF IV bV /IYVAE—R=aV /D ohk7 Y — L
Pumpkin velouté soup with crouton, crispy bacon, whipped cream

<A A VT 4 v ¥ 2 /Main courses>
(Pt &k v BB 23T W)

Ky —ev ot —7vEEE BREF—XDY Yy MRl BSNARDT T4 H I X

Oven roasted “Autumn-salmon”, black rice-cheese-risotto, spinach petit salade

“DHERMAND 7 YN JHAbY E LI —TAYPANZ =Y —2R
Grilled “Datedori” chicken breast with whipped herb-butter sauce

*AFE100%DNYR=FZRF—F FIFVFTRAY—R
100% Japanese “WAGYU” hamburger steak, demi-glace sauce

*(+¥1,0000I— 7wl y b, FEEE, WZH, FHEFEO7 74K Gbd

(+ ¥ 1,000)Assorted fried, meat croquette, shrimp, sea scallop and seasonal vegetables

*k (+¥4,000f147 4 VRDAT—F FYa7y—2R
(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce

<TFH¥F— b - BIKAY)/Dessert, Coffee>
(PRl Y —mMBEULEZIT V)
AH DT Y — b/ Dessert of the day
FXYTANEHR R=F T4 RD Y —LD,T x/Caramel, pear, vanilla ice cream parfait

(+¥500)RY — « RY —37 z/(+ ¥500)Mixed berries parfait

a— b —F AT 23— T F 4 —/ Coffee, Tea or Herbal tea

filik5 i 2B E TN TE D 3, H— € 2FH10%) Z BTG LE T, HEOBRBEHRZHEMLTEY 5, A =2 —BRBEPLIEANOTAIC LI VEBL R ILABRII0ET,
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.



Lunch Course “WAKU” [{# ¥6,900]

FOAENTYED AR ¥ VT A =2 —TTF Hokmark is signature dishes

] D —Ill/Entrée

<TIa—RT—a>
Amuse-Bouche

Hij 2%/ Appetizer
(PREE D —WBENLEIV)

RhLOLPEWNTHD 7?5y A~—AEDZ Y —L YV —2R

Sea scallop egg custard with lobster cream sauce

BEMRK L v 0dbeA=Fdy, R—avoav74 Y afT—VF—IAD4—7 vk
Oven baked potato, bacon, gruyere cheese

(+¥600)F—F 7L &bd 7L — |
(+ ¥ 600)Assorted appetizers

A A V5 4 v ¥ a/Main course
(Filk b —@BREUOLEE V)
Y —FvDt—7viix HERLF—2DY V' M. 135 NAEDT T4 5 X

Oven roasted “Autumn-salmon”, black rice-cheese-risotto, spinach petit salade

F—RENLBRATET TV R« TNE—Z 2 POV BEE "an F oy 7 —”
Roasted Brittany veal loin cutlet. cheese, ham “Coldon Bleu” style

AHDAL VT4 vva (REy7ieBaR V)
Main course of the day (please ask staff)

Kok (+¥1,0000 HD 5 5 2hex A~v—nilpEnayy A 2—FHENT
(+ ¥ 1,000)Roasted Amadai-fish(red snapper) , lobster consommé soup

*Kh(+¥4,000) F Y 27 "2 —TiRd i A~>—nNiHENRB)Daay MEX JALRZyEDY a2

(+¥4,000)Lobster entire with truffle butter cooked in a cocotte, crustacea cooking juice

Kk (+¥4,000f147 4 VHDRT—F PV a7V —2
(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce

<TH—1 - BIKAY)/Dessert, Coffee>
(PRl D —WBEILZT W)
AHD T ¥ — b/ Dessert of the day
FXTANEHEL N=F T4 R2 Y —LDT x/Caramel, pear, vanilla ice cream parfait

(+¥500)0R Y — - RY =37 2/ (+ ¥500)Mixed berries parfait

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

XKk (+¥1,0000 2 —2FEToMBEDO I =Yy LT 4 —X UMNET) ZTBBIMCEZTET,
(+ ¥ 1,000)Menu supply 6 Mignardises

filif5 i HEBBEENTEY T, ¥ —E2BRHI0%) ZIEHB O LET. 2 =2 —FRBEPIEANOBAC LV EEL L2 HAFTI0ET,
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.



Menu “Mori” [#: ¥10,000]
v 7 BT TOFMPELE W - LD

[Chef’s recommend vegetables/seafood/mountain products Course]
FKENTYJED AR+ U F X = 2 —TJ kkmark is signature dishes

wef)] D —I/Entrée

POLOPRWIHDO7 7V B TEINIDT +— L4
Sea scallop egg custard, topped with milk foam.

Wi >¥%/Appetizer
“h > 7 B E O — 11
ai O LB+ & i & Z h Zh o d#lkT

“Seasonal vegetables plate” / stuffed eggplant, vegetables cooked of oven roasted, fried, braised

iR Fish course
Yk HiD > AZhix A~w—nrifFEDa Yy XA RA—FHAET

Roasted Amadai-fish(red snapper), lobster consommé soup

A A v EE Main course
* KA ZE A —NFEOOT—R s v hu=Dr T2y WD) —LY — R

Roasted lobster with shell, macaroni gratin, crustacea cream sauce
%7213 OR

KKk7T7 VAR TAE—=a i fffFHOuT 4 LePndbDoavyF Py Vv ESF vz —LY—2R

Roasted Brittany veal loin with herbs, potato gnocchi, mushroom cream sauce
%7213 OR
* Kk (+¥4,000f14F74 VHDAT—F PV a7V —R
(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce

T ¥ — 1 - BB/ /Dessert, Coffee
*kLHEN R 7 L —LT7 ) 2Ll I=y AT 4 —X UNET] /Créme brilée, Mignardises

a—b—F 73R ELE N T T4 —
Coftee, Tea or Herbal tea

A4 vEMZETELLDBENCZTFT)
Kk (+¥3,500 i 2R F—F ZDZDY T —/MON/BEE LF 2wy 2Dy — R

(+¥3,500)Abalone steak, mushrooms, abalone liver sauce

KK (+¥4,000) F Y 2 7 N X —TilidbrA~>—NEQRB)Daay MViEX AR Z DY 2

(+¥4,000)Lobster entire with truffle butter cooked in a cocotte, crustacean cooking juice

filifg 1 IZHEBAE T TE Y T, - 2RA0%) ZHEHB LT, A =2 —BRECHANOHGICIVEH L RIGAFR T 0ET,
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.



[(ffra—x ¥ §8,000]
KENFEEHA =T —DERA =2 —, kHIFUEDRARI ¥ YT A =2 —TTF
*mark is SHISEIDO PARLOUR traditional dishes Y mark is signature dishes

<A — F 7V %7213 A — 7 /Appetizer or Soup>
(Fadd ) —BaEE L 22 &)

BAiEsftao=Y) % FHOV 7 XA
Marinated fish with seasonal salad
%7213 OR
PIEL L DMBRIN =T ZA=T IV /7Y RE=R=aV /Do) — L
Pumpkin velouté soup with crouton, crispy bacon, whipped cream

%721 OR

(+¥600)F—F 7Ly HbE 7L —t
(+ ¥ 600)Assorted appetizers

I Hij 2%/ Appetizer
*I—-trury b HEEE WOLH, FEHEO 7 74K b

Assorted fried, meat croquette, shrimp, sea scallop and seasonal vegtables

A A VT 4 v ¥ a/Main course
(FRX D - MBEULZETV)
I —EvDA—TUHEE “3 - Faf” BREF—ZXDY Yy M ESNAREDT T4 F T X

Oven roasted “Autumn-salmon” “mi-cuit”, black rice-cheese-risotto, spinach petit salade

“GHERMRDO 7Y N SAbY E LI —TFT AR X =Y —2R
Grilled “Datedori” chicken breast with whipped herb-butter sauce

*fHE100%DNYN—=FRTFT—F TITIFTAY—R
100% Japanese “WAGYU” hamburger steak, demi-glace sauce

*AhkHBAD > AZHix A~—NiFEDa Yy VIV XA 2 —FHA T

Roasted Amadai-fish(red snapper), lobster consommé soup

*k (+¥4,000f1F7 4 VADARTF—F PV a7V —2R
(+ ¥4,000)Japanese “WAGYU” beef fillet steak, truffle sauce

<TFTH¥F— b - BIKAY)/Dessert, Coffee>

AKHD T ¥ — t/Dessert of the day
%7213 OR

7 )V —J >3 7 x [ Fruit parfait
a—b—%7235 K E 23— 7T 4 —/Coffee, Tea or Herbal tea
I BB EENTE Y T, F—E 2R10%) ZHEEBRGZLET, A2 —BRECHEANDOEHEICLVEEL RZLABRIIVET,

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.



