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Grilled eel rice box set ¥6,700
MKIEXWEEWTLLALTWITOTIRBITICIOFTEEFM ) I T, TTRIEX W,
AN A4 Small appetizer, Salad

I RE - AR Grilled eel on rice in a box, Eel liver soup

N2k Japanese pickles

7Y —=h Dessert

E 2t ¥8,000

(Zwiat s ImEFRxT7 ) 7]
[Hotel guest’s benefit * One drink]
S¢SEIBU PRINCE CLUB & 8 X ¥t ¥ T4 3 FIEAFHFRIMRA WAL IT I A,

Dinner set YUMEGOZEN SEIBU PRINCE CULB & ¥6,000

[—DRE) [1st course)

NRZHE - BE&E D BR) S 3 kinds of small dishes, Assorted Sashimi

[—nkE] [2nd course]

o] A e e BE X Grilled today’s fish with yuan sauce

Fa 258 Japanese beef pot

ax -2/ Chinese cabbage, Tofu

grak - TR Konjac noodles, Green vegetables

E AR F AR E S Shimeji, White onion, Egg

R - kg - FoW Steamed rice, Miso soup, Japanese pickles
[=nhE) [3rd course]

7=k Dessert

AZ2—3EZD_RAETI—FK»L3 8T WiAEI1T 4,
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¥13,000
(B> IBABRcaREXXAIRLyY ]

[Hotel guest's benefit * 3 kinds of Japanese Sake tasting]

CSEIBU PRINCE CLUB & B > $fl#8 ¥ Zfgia# 3 TMEFHBEAMHA AL T XA,

Japanese Kaiseki KIRI

SEIBU PRINCE CLUB &% ¥10,000

% FEpOHR LG Appetizer  Seasonal sesame tofu
L AE—7 Smoked octopus
ik TELHEZLT Soup Clear soup
b#&) ZHE) b Sashimi Assortment 3 kinds of sashimi
e Ehtic feBE X Grilled Spanish mackerel with cherry blossoms
SR BARG Deep-fried  Lightly fried eel
5 X7/ K E bt Simmered  Assorted simmered dish
BWRAF HZUOKRIALER Shokuji Steamed rice with sakura shrimp
Fod - G Japanese pickles, Miso soup
FHE—F TIL—VE)SbY Dessert Assorted fruits and Japanese sweets
Hek
MEHE # ¥17,000
Japanese Kaiseki AOI SEIBU PRINCE CLUB =E&% ¥14,000
a% WD E CRRFIR Appetizer  Pickled kombu and dried squid with soy sauce
W EWAEZA Firefly squid with ginger
A TE LT Soup Clear soup
b#&) ZHE) &b Sashimi Assortment 3 kinds of sashimi
BEh H#H AR 0 F B X Grilled Tilefish with grilled leaf
] S B AL Steamed Sea bream coating with glutinous
5 X7 K Eebd Simmered  Assorted simmered dish
FRFE K ZUCOKRIAZHR Shokuji Steamed rice with sakura shrimp
Fot - G Japanese pickles, Miso soup
FHF—F TN —VE)SbY Dessert Assorted fruits and Japanese sweets

Hok

KRG FED 7 A A= — 3B 1 FMaT L T ST Ar I,

MEANDRKIZL Y. BH - A =2 — RIS LHEHSFTINET,

KYETIE, BERERALTE) 2T,
MKETORILHSITHEERS S INTE) £3, NERFFICY—E 2R (15%) 23 Twrizls T,
3 Please note that Japanese Kaiseki must be ordered one hour before closing.

»¢Please be advised that occasionally menu items may change based on availability on the market.

»We use domestically produced rice.

¥ Price includes consumption tax. Additional service charge 15% will be added for every dishes.
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Japanese Kaiseki KOUZUKI

¥21,000
SEIBU PRINCE CLUB =E&F ¥17,000

aq% I BV L Appetizer
725 0¥ FREG
¥R EA D F okF
&8 AT X )i A S

A%
b&hH) ZHEAHNSGHLE Sashimi
Be HERD FHE X Grilled
SR SR #EHFA L Steamed
AN HIX s Y EFREDNEEZT Pot
BRAF L) ALKRER Shokuji
FEoM - G
THY—F 7V—=VE) &bt Dessert
ek
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Japanese Kaiseki KAGURA

Boiled Urui

Lightly fried fatsia sprouts

Ezo abalone with Japanese pepper and miso
Sushi of sea bream

Sea bream of salted and fermented bonito guts
Assortment 3 kinds of sashimi

Tilefish with grilled leaf

Sea bream coating with glutinous rice flour
Black rockfish and spring vegetables

Steamed rice with dried sardine and Japanese pepper
Miso soup, Japanese pickles

Assorted fruits and Japanese sweets

¥26,000
SEIBU PRINCE CLUB =E&F ¥22,000

aq% 175wzl Appetizer
725 D F FRE
R EAR D HF kg
&R AT X )i A S

R %
P TELHEELT Soup
&) HR)EDLE Sashimi
G X7/ K E &by Simmered
CX ] AR Deep-fried
BRXBE  FoFH—o4 v Grilled
BMRE  ZARTHR Shokuji
FoM - G
FHFE—F 7L—VEHSbYE Dessert
ek

AZa—l3EnREI—Fhbd

Boiled Urui

Lightly fried fatsia sprouts

Ezo abalone with Japanese pepper and miso
Sushi of sea bream

Sea bream of salted and fermented bonito guts
Clear soup

Assortment 3 kinds of sashimi

Assorted simmered dish

Lightly fried eel

Japanese beef wagyu steak

Steamed rice with conger eel

Japanese pickles, Miso soup

Assorted Fruits and Japanese sweets
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