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

HEERBRA—FEIV 1M/ AA VYT Ayv 2k 18/ TY¥—F / a—e—F3HE
Appetizer or Soup / Main Course (Fish, Meat or Curry Rice) / Dessert / Coffee or Tea
KNI E AR — T —DIEHA =2 —
*mark is SHISEIDO PARLOUR traditional dishes

<HZ% « R — 7' /Appetizer - Soup>
(PREE D —WBENEIV)
*xiI—tZurv b Febvy—x (1{f)
Meat croquette with tomato sauce (1 piece)
%7213 OR

AH DR
Appetizer of the day

%7212 OR

P2 FOHEH—ITNVN—FT ZA—=TLHiFD7Y v b TFX
Cold tomato velouté soup, eggplant fritto salad

<A A VT 4 v ¥ 2 /Main courses>
(Fitk ) —RhpiBU 728 0)

PO FEREE FHRIFEDT 4 TFEEANLDZ Y RAE— AV Y aABRO“ER L v Y —R”
Steamed sea bream with herbs, warm vegetables salad, crispy raw ham, basil puree sauce

*v—7—FE77
Seafoods pilaf

*FFVIL R

Chicken rice

AE 100%D Y S=Z7 27 —F MY =2 (T4 2%2BMHFTEET)
100% Japanese “WAGYU” Hamburg steak, Japanese condiment sauce (Rice available)

(+¥1,300)> —7 — F (Kffioipg, fitfa, 44, b xv) EFHTFEDO 7Y AEKDY Hbt
(+ ¥ 1,300)Grilled mixed seafood, (angel shrimp, squid, fish of the day, clam) and seasonal vegetables with lemon

<7 ¥ — I /Dessert >
(FRREY -WMBEOLEZEIWV)
AHD T ¥ — b/ Dessert of the day

ZYRE—=T —FY FDF % 7 AN,T x/Crispy almond caramel parfait

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

a— b —F AT 7213 — 7T 4 —/ Coffee, Tea or Herbal tea

(+¥1,0000 2 — 2B 6 RO I =y 174 —X (UNEET)
(+ ¥ 1,000)Menu supply 6 mignardises

filik I IZH BB E T TE D 3, &Y — e 2BH10%) 2THM G2 LT, A =2 —@RBECIANOHGIC I VERL R GAP I 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.



T4 =22V F [FV74 2257 vF K ¥6,200]

Weekend Prefix Lunch “Kusunoki”
KHNFELEE A =T —DIEHA =2 —
Yemark is SHISEIDO PARLOUR traditional dishes

<D —I /Entrée >
INE A —F 7

Amuse-Bouche

<I—="F2Zur7 v I - Hi%/Meat croquette + Appetizer >
(PR » —WBEULEZI W)

*I—tZurvyb bP=bv—2 (11#)
Meat croquette with tomato sauce (1 piece)
%7213 OR

A H i
Appetizer of the day

%7212 OR

P2 FOHH—ITNAV—FT ZA=TLHifD7Y v b TFX
Cold tomato velouté soup, eggplant fritto salad

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

HOFHEE FURHEOT A T FEENLDZ Y RE— AP Y afflBROCR b+ y Y —R”
Steamed sea bream with herbs, warm vegetables salad, crispy raw ham, basil puree sauce

*¥—7—FEZ7
Seafoods pilaf

*FFXv o4 A

Chicken rice

A 100%D Y S=Z7 27 —F% FIY —2 (74 ZR2BHTFTEET)
100% Japanese “WAGYU” Hamburg steak, Japanese condiment sauce (Rice available)

(+¥1,300)3 v 7 A —7 — F (KfioiFE, . 47, bz ) LFHEEOZIAED b
(+ ¥ 1,300)Grilled mixed seafood, (angel shrimp, squid, fish of the day, clam) and seasonal vegetables with lemon

<7 #— I /Dessert >
(FRREXY MBEOLEIWV)
AH®D T Y — +/Dessert of the day

ZYRE—=T —FY FDF % 7 AN,T x/Crispy almond caramel parfait
(+¥500)RY — « XY =37 = /(+ ¥500)Mixed berries parfait
a—b—F KA E 7213 — 7 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.



