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

<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

%7212 OR

PIEHb2DRBIN—T A =T WL TIe_R = VJARD IN T 75 —L/PEB 7Yy b I X
Pumpkin velouté soup, milk foam flavored with bacon with pumpkin fritto salad

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

BEIHOFRREEEZ A7 A4V ERRZ—D“T—N - TFTV")—R
Steamed sea bream with herbs, white wine and butter sauce

*tE—7L¥a0E 77
Beef and mushroom pilaf

*FFVIL R

Chicken rice

I 100% DAY X—=T AT —F ST YV A/F=F /22 PDBAFF"Y) —R (G4 A2 BMTFTEET)
100% Japanese “WAGYU” Hamburg steak, paprika, onion, tomato sauce (with rice)

(+¥800)2ay FIVFEF—FEVT7 T4 “I - Faf” BOIIXLAFH AL ZLY —R
(+ ¥ 800)Fried Scottish salmon, colorful salad, tartare sauce

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

ZYRE—=T —FY FDF % 7 AN,T x/Crispy almond caramel parfait
(+¥500)BkD % 7 =/ (+ ¥500)Peach parfait

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

(+¥1,000)02 —2kE 6O I =y AT 4 —X ONET)
(+ ¥ 1,000)Menu supply 6 mignardises
filifg 1 IZHEBAE T TE Y 3, EY— e 2BH10%) ZTHM G2 LT, A =2 —BRECHANOHGCIVEHL 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.



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 >
INE A —F T

Amuse-Bouche

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

AH i
Appetizer of the day

%7212 OR

PIEHb2DRBIN—T A =T WL TIe_R = VJARD IV T 75— L/ PEB 7Y v b FX
Pumpkin velouté soup, milk foam flavored with bacon with pumpkin fritto salad

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

BEHOBEELEE AV A VEARX—D“T—N - TFTV'V—R
Steamed sea bream with herbs, white wine and butter sauce

*t—7,F¥/)anE77
Beet and mushroom pilaf

*FFXv o4 A

Chicken rice

M4 100%D Y NR=F AT =% RTYVH/A=AV/b=2 D RAF TV =R (G4 RZBHITEET)
100% Japanese “WAGYU” Hamburg steak, paprika, onion, tomato sauce (with rice)

(+¥800)2 2y bV FEY—FY 774 “I - Faf” BV IXLHFKH AL Z LY —R
(+ ¥ 800)Fried Scottish salmon, colorful salad, tartare sauce

<7 ¥ — I /Dessert >
(PRl D —WBEILZT W)
AHOD T — t/Dessert of the day

2 YVAE—=T —FY FDF ¥ 7 AN,T x/Crispy almond caramel parfait
(+¥500)BkD %7 =/ (+ ¥500)Peach parfait

I— b —FBELEE 23— T T 4 —/ Coffee, Tea or Herbal tea

(+¥1,000)0 2 — 2k 6 MO I =Y LT 4 —X UNEET)
(+ ¥ 1,000)Menu supply 6 mignardises
filif& I X BB G TN TEY T3, MiEy— e 2B10%) 2 HB WA LE T, A= 2 -3 RBECHEANDERIC XV ER L RGN 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.



