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AigbIRRLT2—2 A ¥15,000

Tempura course KIRI SEIBU PRINCE CLUB £ B&% ¥13,500
43 KB DR R A Appetizer 2 kinds of daily appetizer
K3 BEAK Tempura 2 pieces of prawn
Y MDD A5 b Abalone with scallop
i”ﬂ—&ﬁ i’y’j R \/f\,‘an Sea urchin with seaweed
xa - 7~56D Aﬂl: 3 kinds of seafood, broad beans
g?‘ =5 e X ggj T 4 kinds of vegetables, kakiage

1@’%? 1’5]7‘9& . “ﬁ( fl‘ 7;‘ D) #?] Steamed rice, Miso soup, Japanese pickles

FH¥—F KB DO FHY— b Dessert Daily dessert




WY EFLENOKRILIT—R ¥20,000

Tempura course "Chef's recommendation”  SEIBU PRINCE CLUB & E&% ¥17,000

%»ﬁ‘ j:'\ B o 4]\ﬁﬁ' ;{S\ Appetizer  Daily appetizer

5 l?b%ﬁ‘ Salted kelp
135 if!i ') j’o i ’) ’) VA H Sashimi Assorted sashimi
K326 /@:7‘% ;.4’\ Tempura 2 pieces of prawn, hard clam
i’e} y 'Eﬂ‘%ﬂi% H . ?@, Sea urchin with seaweed, abalone
A on 2 kinds of seafood
- 6D %': - K8 Bud of japanese angica
%’%E‘cﬁj - EBT 4 kinds of vegetables, kakiage
fﬁ”%$ f[ﬁ]’@;{ : aj’—\m‘g]é - 7;): DY) Steamed rice, Miso soup, Japanese pickles
7FH¥—h j—'\ HoFY%— ) Dessert Daily dessert

~ERD BT ¥ ARE~
BRABREE Lpiw ABI 14 ¥1,900

RO RBEREAL LWED L HLVEROEGAETT,

GETHERL TS BRoERBFRICOWTUE, RicBAEThESY,

HEANORRIZL ), RM - A =2 —ICRENHEHENTETET,
ETORIMSICHERBLIGINTE) ¥, RRAFITH —EZH (15%) 2WEI-LTWALEIT,
If you would like to know about the origin of the rice used in this restaurant, Please ask a staff member.
Please be advised that occasionally menu items change based on availability on the market.

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



