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SEIBU PRINCE CLUB RERIE L JEEIGIOHARWEZLMMZET,

Food Allergy Response Policy

Accommodations regarding food allergies at our restaurants, banquets facilities, etc. shall cover only the seven specific raw
materials(shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, ect(our food suppliers) have
an obligation to label under the Food labeling Act. Guests who wish for accommodations regarding any of these seven specific
raw materials are asked to make a request in advance.

To give top priority to the safety of our guests, we regret wo are unable to make accommodations regarding ingredients
other than the seven specific raw materials.

Guests are asked to acknowledge atatemants 1-2 below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent
contamination with minute quantities of an allergen other than the ingredients being used.

2. The allergy information(seven specific raw materials) is based on the ingredient information(food labeling)
of the ingredients used and form their manufacturers, etc.

Please be adviced that occasionally menu items change based on availability on the market.
Price includes consumption tax. An additional 15% will be added for service charge.
Please ask your server if you have any questions about the ingredients, such as production source/area.

SEIBU PRINCE CLUB rates cannot be combined with various discounts. 23-12-2



Sumire Kaiseki

[ #68 KAISEKI ]

Kl® Price ¥13,000
S B8RE MEMBER Price ¥12,500

SERENS DOEFEEIE| EDHAEFVLZLIRE T,

MEMBER Price rates cannot be combined with various discounts.

Appetizer B
Kelp with Herring Roe & Plum Soaked Spinach FHEEMEFTERDBEERL
Fish Flake Shavings RNE
Sesame Cheese & Tofu F—XtAMZE
Prosciutto Olive Qil ENL AU=TAAI
Olives Black Pepper ZU—7 BiA
Bekkoan Sauce R>Z 584

Yuba (Lifted Soy Milk Skin) Basil Sauce
Chicken Breast with Semi-Dried Tomatoes
Italian Parsley

BlELIFBE NIILY—X
BHEGTIRSHA MY RIZ
1457ty

Soup Dish  E#¥)
Pumpkin Dumplings EMEX
Steamed Abalone Simmered Duck Rape blossms HLUE BERCITE HDTE

Carrots Pho Noodles Yuzu Citrus AE T#— WF
Sashimi &b
shimi Wasabi Soy sauce Plum soy sauce BOavLE=8E LE Edh BASH
Simmered Dish &)
Black Cod Simmered in Sweet Soy-Sauce REEARN (T
Burdock Taro Potato Green Beans CIES F BRE
Goji Berries Leeks KZDE WA
Main K%Y
Wagyu Beef Steak Grilled Vegetables MEZT—F BEHX
Ponzu Sauce Salt RVUEE 8
Rice B3
Rice Topped with Baby White Fish & Pepper 5D HA LT ER
Salmon Roe Pickled in Soy Sauce W SE/BET
Perilla Seeds BLZEDE

Miso Soup Pickles
¥ Can change to sushi for an additional 1,500 yen

KIET FEDY
%S5 X500 THTRENEE

Dessert THY—Fh
Honey & Steamed Pudding FEHFDERELTY Y
Fruit RERZ



Ruon Kaiseki

[ FREB KAISEKI ]

Kl  Price ¥8,500
S8RE MEMBER Price ¥7,800

SERENS DOEFEEIE| EDHAEFVLZLIRE T,

MEMBER Price rates cannot be combined with various discounts.

Appetizer B
Blanched Celery Kelp with Herring Roe TOVEEL FEH5ER
Fish-Flake Shavings Red Sprouts RNE KRITSOR
Sesame Cheese & Tofu Prosciutto  Olive Oil F—MEE £/N\L FY—=TAT1I

Olives Black Pepper Bekkoan Sauce

Lily Root Mousse Gazpacho Sauce

ZU—7 B N> 588
BEERL—R HX/IAFav—2

Decorative Vegetables B D B
Hot Dish &%)
Japanese Egg Custard with Dried Scallops F U BERBEIFE

Steamed Abalone Chicken
Lotus Root Semi-Dried Tomatoes
Hijiki Seaweed Okra PerillaLeaves Wasabi

LM BETEA
#IR EERSARYR
oLE 255 B UYe

Sashimi &b
himi Wasabi Soy sauce Plum soy sauce BOaLE=8E LE 8d BASH
Simmered Dish &)

Grilled Pacific Cod & Potage Saint Germain
Fried Cod Milt Cherry Tomatoes Beans

Rice Cracker Pops Shaved Ginger Pumpkin Sauce
Fresh Cream Mozzarella Cheese

BEQT U ERY—Ta YrIavy
BFfERFY =Yk E-UX
SRH5N AHEE BEHY—-X
£0U—-L EvY7PLIF-—X

Main Y]
Savory Grilled Chicken Thigh ALBHEERE(Th
Coleslaw Grilled Vegetables d—J)JbXO— BEH
Grilled Yellowtail with Polynesian Sauce R R T VY — R
Shrimp-Shaped Taro Potato BEF
Grated Daikon Radish with Yuzu Citrus KiBFEHI L
Meal B
Rice Topped with Baby White Fish & Pepper 5D HA LT ER
Salmon Roe Pickled in Soy Sauce Perilla Seeds WS HERE BLEDE

Miso Soup Pickles

KIET &FDY

Dessert THY—Fh
Chocolate Almond Jelly FadL—b+BLCEE
Orange Peel ZLVIE—=I
Fruit RERZ



SOUTEN Pre-Fix Lunch  WATSUNAGI (5items)

BEXIUIswHZRSVF F2EE (5&)

——r

Eeva
Bl <&

Bl  Price ¥6,500

=L 5 MEMBER Price  ¥6,000
SEREHSORELZE| EDOHBRERVWZLHRET
MEMBER Price rates cannot be combined with various discounts.

B ALY BELID—RITOERULCEZ L,
You can choose one dish from the Hot dish, Main, Meal,
BXPITIHA_a1—
*SOUTEN'S Recommend Menu

Appetizer

REENSDEDY B _BEBEXZSCILT

L 2 kinds of appetizer SOUTEN style
m i Hot dish

2 JUV—YE—-RORI—Ia1 HEFH E£OU—L TSvIRv/II— D)Lk
Greenpeace potage Tapioca Freshcream Black pepper Croutons

3 HWE U SRBEL
Steamed egg custard with salmon roe, Yuzu flavor

4 EARXOSIRVNY &8 sk AZ J71-—
Pumpkin Dumpling Soup Aigamo Onion Carrot Pho Noodles

XAV Main

5 BT« LEADDESELENT
Pork fillet TONKATSU, Yam on tuna

6 RomBErEBEFIY—X
Grilled flounder with yuzu flavor, Simmered shrimp with chili sauce

7 RERMFEBEFIUY—X
Simmered sable fish, Simmered shrimp with chili sauce

3 Bt EER T REHEES A DT EfEILENT 2N
Deep-fried chicken with onion sweet vunegar sauce, Yam on tuna & Q .

g  BIEBESCELET > ¢‘,J o
Grilled chicken with salt koji, Yam on tuna '

10 KISERDEOEENFRERE  (+¥400)
Assorted Tempura, Simmered meat and tofu

1" SELRERDEDOE ENFRERE (+¥300)
5 kinds of sashimi, Simmered meat and tofu

12 M4 T O —R80g KEFFRT = (+¥500)
Japanese beef rib steak 80g with sauteed vegetables
TEPPANYAKI Creator MITOME produce

13 BEEMFT v L 80g or EENMA4O—X 100g BEFFHEMME  (+¥3,000)

Wagyu tenderloin 80g or Wagyu sirloin 100g with sauteed vegetab




B XAV BELID—BIOEERCLLZTU,
You can choose Appetizer, Hot dish, Main, Meal, Dessert from bellow.

K BEXHITITHAZ 21—
* SOUTEN'S Recommend Menu

BZE Rice/Noodle
ED00AIURNCER W< SEBRE(T

Y 14 BLETOE KET D09

Rice Topped with Baby White Fish & Pepper Salmon Roe Pickled in Soy Sau
Perilla Seeds Miso Soup Pickles

MESEA REI(IAEH

15 Inaniwa udon (Hot or Cold)
6 HER [KIE+ D9

Rice, Miso soup, Japanese pickles
17 B« LD/ KIET D% (+¥300)

Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles
18 HANTEEZE (+¥500)

Stir-fried noodles with starchy sauce

SUSHI Chef YAMADA produce

19 FalHE IKET  (+¥500)

4 kinds of sushi, Miso soup
20 F5550F KET (+¥1,000)

Chirashi sushi bowl, Miso soup

i EH <.

21 Yoo KRBT (+¥1,000) -

Tuna rice bowl, Miso soup

—

SH— bk Dessert

BEDTT—

FaIAL—+BLCERE AREDKE
29 Almond Jelly with chocolate Today's frozen dessert
JIL—YBEDEDE HEHRHAHD

Assorted fruits Matcha Anmitsu

O—b— xR ¥1,200

SEIBU PRINCE CLUB MEMBER  ¥500
KBIBRREHBE T — 2K (15%) MBS ETVREEET




SOUTEN Pre-Fix Lunch  WATSUNAGI (3items)

BEXIUIswH2RSVF F2EE (3&)

Bl  Price ¥5,000
SBKRE  MEMBER Price ¥4.700
SEIBU PRINCE CLUB =EKRENS DEEESIEDHAFW UM RET

SEIBU PRINCE CLUB rates cannot be combined with various discounts.

XLV BELID—RITOERULCEZ L,
You can choose one dish from the Main, Meal,
BXPITIHA_a1—

*SOUTEN'S Recommend Menu

i

Appetizer

RIEENSDEDY) HIR_EZEBXXI LT
2 kinds of appetizer SOUTEN style

XA Main

B« LEADDELEBNT
2 kinds of appetizer SOUTEN style
A BOWRBECEETF Y2
Grilled flounder with yuzu flavor, Simmered shrimp with chili sauce

RERMNTEHEFIV-X

Simmered sable fish, Simmered shrimp with chili sauce

REEEBITRIKHERH A DT EFaLENT

Deep-fried chicken with onion sweet vunegar sa

PRI ERE & i LN

Grilled chicken with salt koji, Yam on tuna

KIBERDEDEEMNFRNEE  (+¥400)

Assorted Tempura, Simmered meat and tofu

b~ —

MEUTO—X

BEDRERDELE ENFREE (+¥300)
5 kinds of sashimi, Simmered meat and tofu
fM4FY JO—R80g BEERTE (+¥500)

Japanese beef rib steak 80g with sauteed vegetables

TEPPANYAKI Creator MITOME produce
EENM4T L 80g or EEMA4O—X 100g BEFFFEMME  (+¥3,000)
Wagyu tenderloin 80g or Wagyu sirloin 100g with sauteed vegetab




XAV BELID—RBITOEBRVLIZTU,
You can choose Main, Meal, Dessert from bellow.

K BEXHITITHAZ 21—
* SOUTEN'S Recommend Menu

BE Rice/Noodle

h EOHAILMTER LWL SEREG
FLZENE KIET+ DY
Rice Topped with Baby White Fish & Pepper Salmon Roe Pickled in Soy Sau
Perilla Seeds Miso Soup Pickles

MESEA REIIIAH

Inaniwa udon (Hot or Cold)

HER [IKIET D9

Rice, Miso soup, Japanese pickles

B« LD IKIEH D% (+¥300)
Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles

HANTEEZZEL (+¥500)

Stir-fried noodles with starchy sauce

SUSHI Chef YAMADA produce
FaHE IKET  (+¥500)
4 kinds of sushi, Miso soup

555U KET (+¥1,000)

Chirashi sushi bowl, Miso soup

YOO RET (+¥1,000)
Tuna rice bowl, Miso soup

O—b— xR ¥1,200

SEIBU PRINCE CLUB MEMBER  ¥500
KBIBRREHBE T — 2K (15%) MBS ETVREEET




Alacarte r Setmenu [ 7SAWWkK-tEYrAZa— ]

BEEBEBITRAKEEEHA DT ¥3,000
Deep-fried chicken with onion sweet vunegar sauce

BEDFUY—IE ¥3,500
Chinese-style shrimps chili sauce

KeL DY ¥3,600
Pork fillet TONKATSU

BEtvk (AR KEt+ M) ¥1,500
Meal Set (Rice, Miso soup, Japanese pickles)

AR FEESEA ¥2,200
Cold Inaniwa udon

Y (KEHT - 2039) ¥4,500
TONKATSU rice bowl ( Miso soup - Japanese pickles)

550L%Fa Kt ¥6,800
Chirashi sushi bowl Miso soup

EOHFAH+E Y- Kt ¥11,000
E3-hez-BEEMfe - Y- BE - BE-BE W5 S RNF B

Nigiri sushi 10 pieces, Rolled sushi Miso soup

Fatty tuna, Medium fattyu tuna, White fish with marinated kelp, Blue-skin fish, Srimp

Squid, Shellfish, Salmon roe, Sea urchin, Conger eel, Rolled sushi



Sushi A la carte

[ &8 73hIk ]

RE&EB he3 DiN= FUOG—FY
Fatty tuna Medium fatty tuna Tuna King salmon
¥2,200 ¥1,900 ¥1,100 ¥800
TEHM Ww< 5 ClEr g2
Sea urchin Salmon roe Gizzard Shad Horse mackerel
¥2,300 ¥1,200 ¥800 ¥1,000
LA LS| &R MRAZ
Squid Octopus Surf clam Scallop
¥1,000 ¥900 ¥1,000 ¥1,000
N=IISE= NF <l EF
Today's white fish Conger eel Japanese green sprouts Japanese omlet
¥1.300 ¥1,000 ¥700 ¥700
EreABEE =L REE3ZE BNE
Spot shrimp Boiled clam Fatty tuna and Japanese leek roll Tuna roll
¥2,200 ¥1,500 ¥3,600 ¥1,700
NMAV & SE hES o (£5E EB3THRNE
Dried grourd roll Japanese pickles roll Cucumber roll Fatty tuna roll
¥700 ¥700 ¥700 ¥3,600

J4>7I 7« 70—
Philadelphia roll
¥2,300

N1 r—=vyFra—Ju
Spicy tuna roll
¥2,300

AU TAIL_77O-Ib
California roll
¥3,000



TEPPANYAKI A la carte

RENM4O—X1509
Japanese beef sirloin 1509
¥9,700

FBENHFHT + L100g
Japanese beef tenderloin
¥9,700

FREBE
Spiny lobster
¥14,280

KEEBIRTE

INIZ DERAREE (21 )
Sauteed scallop
¥3,060

BEU>5
Vegetable salad
¥1,200

[ ke 7SIk ]

% BN 100g % 38BN 80g
Additional 100g Additional 80g
¥6,000 ¥4,000
% 3B 1009 % BN 509
Additional 100g Additional 50g
¥7,000 ¥4,000

BEfEOY 7 —
Sauteed white fish
¥3,060
BEBXEDEHE

Sauteed vegetables

¥2,250



