T U742 AT VF /Prefix Lunch “Kusunoki”
(K ¥5,000]

HiXELBRA—TE0 18/ A4 vTayvak 1/ TH¥—F / a—e—FkFHE
Appetizer or Soup / Main Course (Fish, Meat or Curry Rice) / Dessert / Coffee or Tea
KHIBE WS — T —DIEHA =2 —, KU EDARS ¥ YT A =2 —TF
*mark is SHISEIDO PARLOUR traditional dishes - mark is signature dishes

<Hij3& + A — 7'/Appetizer - Soup>
(PRt Y —WBEIL T W)
*I—-tzurybt bFeby-—2 (1{#)

Meat croquette with tomato sauce (1 piece)
%721 OR

AH DR
Appetizer of the day

%7212 OR
HOAFANOMB TN -T2 =7
White kidney velouté soup

<A A VT 4 v ¥ a2 /Main courses>
(Pt &k v —fBBEUNL 23 W)

B & RO A — 7 v BEE FREIK

Oven roasted sea bream, covered with chestnut pie

INfFE L~y v ar—D~hu=r )V —LT %Y
Shrimps and mushroom macaroni cream gratin

*FFVIL R

Chicken rice

K*HEZA BNV A= P2 MAKRD Py I 7 T2V —2R
Japanese “WAGYU” hamburger steak, stewed tomato demi-glace sauce

(+¥1,20004 2V T =20 AV LY WED 7T v i
(+¥1,200)Veal loin cutlet, seasonal vegetables glacé

<7 ¥ —1 - BIKAYI/Dessert, Coffee>
(PRl Y —MBEULEZIT V)
AHOD T — t/Dessert of the day

FYITANEYV VT N=2FLFXYTAANT A A2 Y — LD T x/Caramel, apple, vanilla and caramel ice cream parfait

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

a—b—F 7213 — T T 4 —/Coftee, Tea or Herbal tea

Fok (+¥1,0000 2 =2 6O I=v LT 4 —X UMEET)
(+ ¥ 1,000)Menu supply 6 mignardises

filif I I FHEBAET N TBY 5, @Y —e2R10%) 2 HB WAL E T, A =2 —RBRBELIEANOEAC IV EHE L BELABII0ET,

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.



U4—2xY R [F7YV 742725 F Wi ¥6200)
Weekend Prefix Lunch “Kusunoki”

KB E LT — 7 —DfEHiA =2 —, KKHIFHEDARS ¥ Y TR =2 —TT
*mark is SHISEIDO PARLOUR traditional dishes Y mark is signature dishes

<if]D—Il /Entrée >
A—-FI7NEYEDbETL—F

Assorted appetizers

<I—FZuar v I - Hi%/Meat croquette + Appetizer >
(FREX Y —WMBEOLEIWV)

*3I—tzury b beby—2 (1)

Meat croquette with tomato sauce (1 piece)
%7212 OR

A H i
Appetizer of the day

%7212 OR
HOAFAEDOWMH TN =T 2 =7
White kidney velouté soup

<A A VT 4 v ¥ a2 /Main courses>
(Pt &k v BB 23T W)

B & B EDOA — 7 R FFRUEE

Oven roasted sea bream and seasonal vegetables, herbs

INEE LYy al—hD~wha= 2 Y —LT Ry

Shrimps and mushroom macaroni cream gratin

*FXv o4 A

Chicken rice

KAIEZIABANAYN—F P2 MAKD Py I 752V —2R

Japanese “WAGYU” hamburger steak, stewed tomato demi-glace sauce

(+¥1,20004 2 Y TEF e —2RRDAY LY WEDF T vk Libic
(+¥1,200)Veal loin cutlet, seasonal vegetables glacé

<7 ¥ — b - BIKAPY)/Dessert, Coffee>
(PR XY —WMBIERL7ZT W)
AHD T ¥ — b/ Dessert of the day
FYTANEYV VT N=2FGLF XY TANT A A2 Y — LD T x/Caramel, apple, vanilla and caramel ice cream parfait

(+¥500)RY — « RY —37 x/(+¥500)Mixed berries parfait
a— b —F AT 23— T F 4 —/ Coffee, Tea or Herbal tea

filifg 1 IZHBEBAE TN TE Y 3, WiEd— e 2BH10%) Z2THBO 2L T, A =2 —BRECIANOHECIVEEL RIGANR T T,
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.



