‘/I@mo

COLD STARTER
E—\

BEEF TAIL AND POTATO TERRINE ¥1,500
FTF—Lel»bBVbDTI—XFILT S,
0
MARINATED AND SEARED TUNA WITH FIVE GRAIN RICE ¥1,500
HITI/OLROTIOORER s
/1N @
STRAW-ROASTED BONITO WRAPPED IN WASABI LEAVES ¥1,500
WITH ROCK SEAWEED VINAIGRETTE DRESSING
THEDR—LEFL oL NYAOESS EBBOERILy b
ANDIVES AND GRAPEFRUIT SALAD ¥1,700

WITH BLUE CHEESE AND DRIED FRUIT
ToT4=TIL=TIN=-VDHSH ‘
TN—F—=XERZF1TN=YDTIE2

FOIE GRAS MOUSSE WITH MONAKA ¥1,800
T74+795DL—X HHEIMEIT @
SEASONAL VEGETABLE SALAD WITH JAPANESE DRESSING ¥1,200
EHMBFROYSH HMEAFRFLyS VYT ()
TODAY'S CARPACCIO ¥1,700
AHDAILINYF 3
JAPANESE-STYLE TOMATO KETCHUP-BASED SPAGHETTI ¥1,700
[SHIOMI PRINCE HOTEL NAPORITAN] @
MRFRVEZY Qe
GNOCCHI WITH BUTTER AND ASPARAGUS FLAVORED ¥1,900
WITH SAKURA SHRIMPS ‘i@
BMIERAMKONZ—ETIANSD=gyvF

GARLIC OIL PASTA ¥1,900
WITH WILD VEGETABLES AND BAMBOO SHOOTS R [
WEE 27 /A7 =VF « A=V F @
LENTIL IN TOMATO SAUCE PASTA WITH BASIL NUTS SAUCE ¥12800
LYXBE I MDNZRE NI FYyYI—2R @5

ARTRERMTLILX—DHZ3BFRISMICBERLELET LV,
THE OUR VALUED GUESTS WITH FOOD ALLERGIES.

[BMT7LLF—Ico0T]
XHERMHTREUNOBRMT LAF -0 LT, ERGHEREAFIZCCHERGLYH. RERMH7TREDH
DHEEVWELTEDET, H5HNLHITERLLETV, HETR. BERNOFAEREFE+IREERLTED FTH.
BERMH7&E (XU, IS, X, 9,50, T, BREE) 28T ITRTORMER—RATARLTED ET,

AU
SHRIMP

D

G
31 ] )q {/‘Q” "

<000 MEx,,

HOT STARTER
E—-\

SEASONAL VEGETABLE POTAGE
FHFROREZ—Ta

GRILLED SCALLOPS WITH CHARRED BUTTER,
SERVED WITH RED BEETS AND SAIKYO MISO SAUCE
FETD/I9EY FNZ—1E NFSTHRX BHRHKEY -

ROASTED CARROTS WITH CUMIN,
WHITE SESAME AND GARLIC PUREE
JIVAKROFvYOY FO—F BAIFLICAIKKEa—LEHIC

BONE-IN KUROBUTA PORK SPARE RIBS COATED
WITH CHARRED GREEN ONIONS
ENLRFEZZDRAALEBODEBBEARTUT

SHIOMI FRIED CHICKEN
WITH PRICKLY ASH, GARLIC SOUR CREAM [4 PIECES]
HMRIFARFXFLMAKR H—-VvovI—0)—LFX [4E—2]

STEAMED MUSSELS IN WHITE WINE WITH GINGER
L=)LHDOR71 %L £=EK

FRIED SHRIMPS IN KADAIF WITH BEET TARTAR SAUCE
hE17%2BocIET 51 E—-VYRILEILY—-ZR

RICE
k
PRINCE HOTEL CURRY

TVYRABRTFILAL—

PRINCE HOTEL CURRY HALF SIZE
TV RERTFIVAL—=N=7

CHICKEN DORIA WITH BAKKE MISO
"BAKKE MISO"..JAPANESE BUTTERBUR MISO
EoTRBOFFRUT

SHIOMI-STYLE SEA BREAM RICE SERVED WITH DASHI BROTH
HRERMHL WARET

RICE
S12R

£
BUCK
WHEAT

INE \‘

i
WHEAT "‘\

CRAB

EBEE
PEANUT

() ARER N O » | &
MILK SO EGG

-TIDE TABLE SHIOMI-

¥1200
51210
¥1,800
a
¥1,600
@
¥1,600
¥1600
219
¥1,70
B
¥1,900

PO

¥1,60
Y E
¥1,000

WE

¥1,700

¥1,7El
g

¥500

B
PORK BEEF

%AS OBTAINING ACCURATE INFORMATION FOR ALLERGENS INCLUDED IN THE INGREDIENTS MAY BE DIFFICULT, WE HAVE LISTED ONLY SEVEN SPECIFIED RAW MATERIALS. PLEASE EXERCISE CAUTION. OUR KITCHEN UTENSILS ARE THOROUGHLY CLEANED.
HOWEVER, PLEASE BE AWARE THAT WE USE THE FOLLOWING INGREDIENTS IN OUR KITCHEN: SHRIMP, CRAB, WHEAT, MILK, EGGS, BUCKWHEAT, PEANUTS, AND OTHER ALLERGENS. ALL THESE INGREDIENTS ARE PREPARED IN THE SAME KITCHEN ENVIRONMENT.

MAIN DISH
E—-\

CRISPY SALMON BURGER WITH KANZURI,
SPICY AND YUZU PEPPER TARTAR SAUCE
"KANZURI"..JAPANESE CHILI PEPPER MISO.
JVRE=Y—FEIN-H—

DPATOHDADHEZL EHMFERBADZILZILY —R

¥1,800

=0

CHARCOAL-GRILLED JAPANESE HAMBURG STEAK ¥2,500
WITH POIVRADE SAUCE AND SAUTEED SEASONAL VEGETABLES Ny olvaRUNA
ON THE SIDE @
RRFENIN—T FBHHFROVT— KIT5—FVY—-2

JAPANESE CHICKEN GALANTINE WITH WILD VEGETABLES ¥3,200

IN YUZU CREAM SAUCE
WRADEEBFBLDADHF VT r—3 WMFAKDIIV—LY—X

KOGANEYAKI FLOUNDER WITH SPICE SAUCE AND SEASONAL VEGETABLES ¥3,500
"KOGANEYAKI"..A DISH BAKED WITH EGG YOLKS. @
IT LOOKS GOLDEN BROWN.

TFHORSKE ANTAAKY - FHHRRX

SHIOMI BOUILLABAISSE ¥3,700
[CLAMS, CONGER EELS, SHRIMP, TODAY'S FISH] @
JAPANESE PORK LOIN CUTLET ¥3,800

WITH SESAME MUSTARD SAUCE AND COLESLAW SALAD " .@
BEBEO—XDOMYAY RTEIYXAHZ—FY—X IO—-)LZ2O0—H354 [2006] @

LAMB AND SPRING VEGETABLES STEWED WITH TOMATO SAUCE ¥ 4,000
. . —_ S 6~ M
FEDOLIFEIAS T3VHEZI
SMOKED GRILLED JAPANESE BEEF ¥5,000
WITH HATCHO MISO RED WINE SAUCE, POTATO WEDGES
HESF XE—2JVI NTHEEIAVY—X 7514 FRTE+  [2506] @ "k
GRILLED JAPANESE WAGYU BEEF LOIN WITH POTATO WEDGES ¥6,900
: - L 2006 B 0 R
EEEEMFO—ZX0TJI [ 1
CHARCOAL GRILLED TOMAHAWK STEAK WITH POTATO WEDGES ¥12,000
RARBEZNIEF—VXTF—F 751 FERFT b [7006]
(=)
%IT TAKES ABOUT 45 MIN TO PREPARE. -
S I D E D I S H CHEXDSEBEE EDD X TIC4ASDIFESBRAZWVWEREEET,
3 CUTS OF BAGUETTE ¥ 500
NFy bk 3hy bk
3 CUTS OF GARLIC TOAST ¥ 600
-y k=Zb 3hvEk
POTATO WEDGES WITH SOY MILK ANCHOVY MAYONNAISE SAUCE ¥ 900
7514 FRFT+F BATFYFaEYIR—X @(}
SAUTED SEASONAL VEGETABLES ¥1,800
EHHFROY T— (@)

) ASEUTY
%m,\» VEGETARIAN

XRRMEICITHEBDZTENTED Y, JBL3%OY—EXMEZERVWELET,

XEANDORKRICE D, BF - X2 —DRABHEBICARBZBENTITVET,

XPRICES INCLUDING CONSUMPTION TAX. AN ADDITIONAL 13% SERVICE CHARGE WILL BE APPLIED.
XINGREDIENTS AND MENU CONTENTS MAY CHARGE DEPENDING ON THE AVAILABILLTY.



TIDE TABLE COURSE
!!!!...‘========I!!!!!!!!!!!!!!g.-—-___.

¥6,000 L.O. 21:00

AMUSE BOUCHE

7Za—-2X

ASSORTED APPETIZERS
AREOEDE

MAIN

PLEASE CHOOSE FROM BELOW
REOBRUCLEIV

JAPANESE PORK LOIN ROTI
WITH SESAME MUSTARD SAUCE 0 &

e oy BIED

BEEO—X0oO071s RTHEFIYRAF—FY—X

JAPANESE CHICKEN GALANTINE _

WITH WILD VEGETABLES IN YUZU CREAM SAUCE
WRADEEFLBADLHF YT+ —X WMFAKDIU—LY =X

KOGANEYAKI FLOUNDER
WITH SPICE SAUCE AND SEASONAL VEGETABLES @
THOREHS ANATRAAKY - BOBFBFERHRZ

SHIOMI-STYLE SEA BREAM RICE SERVED WITH DASHI BROTH _
HMEEMEOL HHEET

CHERRY BLOSSOMS AND MUGWORT TART
BMEIEXOZIL MMEILT

S E80

ARTRERMTLILX—DHZ3BFRISMICBERLELET LV,

THE OUR VALUED GUESTS WITH FOOD ALLERGIES.

[BMT7LLF—Ico0T]

XHERMHTREUNOBRMT LAF -0 LT, ERGHEREAFIZCCHERGLYH. RERMH7TREDH
DHEEVWELTEDET, H5HNLHITERLLETV, HETR. BERNOFAEREFE+IREERLTED FTH. ‘@
BERMH7&E (XU, IS, X, 9,50, T, BREE) 28T ITRTORMER—RATARLTED ET,

. ziE -
hMic hE \‘ BUCK 7 & P BIEE @ 5p
@‘ CRAB wnear O hEar miLk <SS peAnUT EGG

CHEF'S SPECIAL COURSE
!!!!..l.========I.!!!!!!!!!!!!!--___

¥ 8,000 L.O. 21:00

AMUSE BOUCHE

75a—-2X

ASSORTED APPETIZERS “HASSUN STYLE"”
HASSUN STYLE:JAPANESE STYLE ASSORTED APPETIZERS
AREDEDE ~ NTRXE2T1I) ~

GRILLED SCALLOPS WITH CHARRED BUTTER,
SERVED WITH RED BEETS AND SAIKYO MISO SAUCE

FETD/I7EY bNG—{E NFSTHRRX BRERHEBY -

KOGANEYAKI FLOUNDER

WITH SPICE SAUCE AND SPRING VEGETABLES @

FHOREHEE ANTRAKY—X BOHFERRX

MAIN
PLEASE CHOOSE FROM BELOW
Fild D HBUC S

GRILLED JAPANESE BLACK WAGYU BEEF LOIN
WITH POTATO WEDGES ON THE SIDE HATCHO MISO RED WINE SAUCE
EEREMFO-ROTVIL NTHBREIIVY—X T51FKRTH

JAPANESE PORK LOIN ROTI WITH SESAME MUSTARD SAUCE
EEEO—Z20O07r RTEVRZ—FY—-2X

JAPANESE CHICKEN GALANTINE
WITH WILD VEGETABLES IN YUZU CREAM SAUCE

WRADEEBOBRADHAF YT —X WMFAKRDOIV—LY =2

LAMB AND SPRING VEGETABLES STEWED WITH TOMATO SAUCE

FEO T FEAZ FSUE=T WP S

SHIOMI-STYLE SEA BREAM RICE SERVED WITH DASHI BROTH
HREAH L HITRET

STRAWBERRY AND WHITE SESAME BLANCMANGE o
Bradvoisvrozx

%AS OBTAINING ACCURATE INFORMATION FOR ALLERGENS INCLUDED IN THE INGREDIENTS MAY BE DIFFICULT, WE HAVE LISTED ONLY SEVEN SPECIFIED RAW MATERIALS. PLEASE EXERCISE CAUTION. OUR KITCHEN UTENSILS ARE THOROUGHLY CLEANED.
HOWEVER, PLEASE BE AWARE THAT WE USE THE FOLLOWING INGREDIENTS IN OUR KITCHEN: SHRIMP, CRAB, WHEAT, MILK, EGGS, BUCKWHEAT, PEANUTS, AND OTHER ALLERGENS. ALL THESE INGREDIENTS ARE PREPARED IN THE SAME KITCHEN ENVIRONMENT.
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g
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PORK| BEEF

AUSTRALIA WINE PAIRING

e!!!l.l.=======HEll!!!!!!!!!!!!!!----.____

SPARKLING WINE GLASS ¥1,327
DE BORTOLI LORIMER SPARKLING ROSE NV
FRILEY OUR—=ZN—=2U>sOENY
PAIRING: CARPACCIO, MUSSELS
R7PIVVT ARy Fa. L—ILR

¥3,982
SET PRICE
vy MMtk

WHITE WINE GLASS ¥1,726

ROCKY ROAD AROMATICO 2023 (UNFILTERED) MARGARET RIVER
Ov¥*—0O—F 70375732023 (EEB) v—HLy kUG 7—
PAIRING: FOIE GRAS, OIL PASTA, SHRIMP, SCALLOPS
RV 72795, P=VF - F—UF, IE. F+4F

RED WINE GLASS ¥1,637

PARKER COONAWARRA ESTATE COONAWARRA SERIES 2021
N=Hh—VFIFIRTA L 9F7521)—22021
PAIRING: BEEF, CHICKEN, PORK
RF7PVYY . E=T. Fx>, £=¥

BITE
e!!!l.l'=======EI!!!!!!!!!!!!!!!-------_.

MIXED NUTS

SyoRFYY ¥ 600
&
QD

CHEESE PLATTER

F—XBEbEDE ¥2,000

2

- ¥2,000
NLEYSIDRDEDYE !
B0

DESSERT
e!!.lll========!!!!!!!!!!!!!5----——_

BLUE SEAL ICE (PLESE ASK THE STAFF FOR THE FLAVORS) ¥ 900
TN=2—=IUTAR (FL—N=F XFZYITICEERTIV)

ASSORTED HAM AND SALAMI

STRAWBERRY AND WHITE SESAME BLANCMANGE ¥1,200
BradvwoJsvrozx S 0, R

WE
CHERRY BLOSSOMS AND MUGWORT TART ¥1,200
BEIEFXFORIMMEIT

S 80
PARFAIT CHOCOLAT EARL GREY ¥1,600

N7z >3aA57-LJLA @

e,
) e
(@) \’I\EE;AJR;Z oy ERERICEHRBNS SN TED ET. MBLINOY L ABERMVELET,
e XEANORRICE D, B - X221 —ORBENEEILZZBENTITVET,

XPRICES INCLUDING CONSUMPTION TAX. AN ADDITIONAL 13% SERVICE CHARGE WILL BE APPLIED.
XINGREDIENTS AND MENU CONTENTS MAY CHARGE DEPENDING ON THE AVAILABILLTY.



