T U742 AT VF /Prefix Lunch “Kusunoki”
[ ¥ 5,000]
HiEE A= LV 1IN/ A4 VYT A2V 1M/ F¥—F / a—b—3F 345

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
Ymark is SHISEIDO PARLOUR traditional dishes Y mark is signature dishes

<Hi3% - A —7'/Appetizer + Soup>
(FREX Y —WMBEOLEIWV)
*I—tZurvy bt bFebv-—x (1{)

Meat croquette with tomato sauce (1 piece)
%7213 OR

AH DR
Appetizer of the day

F 7213 OR
MEREomWITN—TA—7

Cold spring onion velouté soup

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

HFOERTL N—FHFLIFA IV —TH ALY —R

Sautéed sea bream, herbs olive oil sauce

*T—7—F€77
Seafoods pilaf

*FFVIL R

Chicken rice

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

(+¥800)' FHDOu—2 + H7A4 VEMDOZ Y —L Y —2R

(+¥800)Roasted turbot, white wine cream sauce

<TFTH¥F— b - BIKAY)/Dessert, Coffee>
(PRl Y —MBEULEZIT V)
AHOD T — t/Dessert of the day

F a a L — + 37 x/Chocolate parfait

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

2— b —% KT 2 1E o — 7T 4 —/Coffee, Tea or Herbal tea

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

filifs i M BB G TN TE Y 3. &Y — € 2F10%) 2 HB G2 LE T, 2 =2 —@dRKBEPIEANOEAC K VLB L R 2HAP I 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.



T4 =2V K [FV74 27225 vF i ¥6,200]

Weekend Prefix Lunch “Kusunoki”
KEHNFE LR — T —DIEHA =2 —, RKAFYHEDARL ¥ YT A= 2 —TF
Ymark is SHISEIDO PARLOUR traditional dishes Y mark is signature dishes

<if]D—Il /Entrée >
INE A —F 7

Amuse-Bouche

<I—"hF2Za7 v b} - Hi%/Meat croquette - Appetizer >
(PREE D —WBENEIV)

*3I—tzuryt bebv—x (1)

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

A H i
Appetizer of the day

%7213 OR
MEREomWITN—T A —7

Cold spring onion velouté soup

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

HIDETIL N—THIZAV —T ALY —2R

Sautéed sea bream, herbs olive oil sauce

*T—=7—F€77
Seafoods pilaf

*FFVIL R

Chicken rice

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

(+¥800) ' FHDOu—2 b HY7A VRO Z Y — LY — R

(+¥800)Roasted turbot, white wine cream sauce

<TFTH¥F— b - BIKAY)/Dessert, Coffee>
(TREL D —WMBERLIEZI W)
AHD T ¥ — b/ Dessert of the day

F a a L — + 37 x/Chocolate parfait

(+¥500)RY — « XY =37 = /(+ ¥500)Mixed berries parfait
a— b —F AT 13— T F 4 —/ Coffee, Tea or Herbal tea

filifg 1 IZHEBAE T TE Y 3, WEY— e 2BH10%) ZTHM 2 LT, A =2 —BRECILANOHGC IV ER L RIGAP I 0T 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.



