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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



Soara Kaiseki [ E&KAISEKI ]

X5HFE E TOIFHIH
Resavations required at least 5 days in advance.

Kl Price ¥30,000
SB88E MEMBER Price ¥27,000

SERENSDREEE EDHABEREWZLIMRT T,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BHIHE
Puffer Fish in Ponzu Sauce SR UBE
Mekabu Seaweed Leeks HREL BR
Olive Oil Tomatoes AY—TJZ+I)L k¥
Kelp with Herring Roe  Fish-Flake Shavings FHEEH XRR&E
Simmered Abalone Greens =i Sk
Hot Dish  EB%)
Steamed Eel & Lotus Root s L
Mitsuba Leaves Wild Mushrooms Wasabi =Yg KH LE
Ginan Sauce Goji Berries Carrot tRes < CDE AZ
Sashimi &b
Medium Fatty Tuna &3
Hairy Crab with Sweet Vinegar Dip EERF
Simmered Dish &%
Pacific Cod Simmered in Sweet Sauce BEARMNT
Braised Vegetables Leeks R MR
Main &%)
Wagyu Beef Fillet Steak MFEIT«rLXT—F
Grilled Vegetables iiagd
Polynesian Sauce Salt RURIYTFIVY—X 18
Fried Dish B
Deep-Fried Pufferfish  Sudachi Citrus S HE BRI
Sushi B
Nigiri Sushi (4 Pieces) Miso Soup BOHEAMNE KIET
Dessert TH—hk
Hot Tiramisu R"ybkT7435=X
Pecan Nuts Biscotti F—hvr+tvy EXOvra

Assorted Fruit

REERDAEDLHE



Souten Kaiseki [ &ZXKAISEKI ]

BlE  Price ¥21,500
S8RE MEMBER Price ¥20,500

SERENSDREEE EDHABEREWZLMRT T,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BHIHE
Kelp with Herring Roe & Plum Soaked Spinach FREEMEEREEDBEERL
Fish Flake Shavings RNE
Puffer Fish in Ponzu Sauce SR UBE

Mekabu Seaweed Olive Oil

oHhI~OO AY—=TAA1)b

Olives Leeks Chili Paste FU—-7 BBR FHLUL
Lily Root Mousse BEIRL—X
Gazpacho Sauce Decorative Vegetables ARNRFav—X EiDFHE
Hot Dish &%)
Japanese Egg Custard with Dried Scallops F U BERBERE

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

REEA ER HRLE
=S4V E OUE
705 K OUE

Sashimi E&D
of Assorted Sashimi Wasabi Soy sauce Plum soy sauce BhahtEe= LE EH BAREH
Simmered Dish &%)

Monkfish Mille-Feuille Hot Pot
Red Miso Ginger Consomme
Butter Chinese Cabbage
Bacon Rolled Yuba Baisil

Main

SRR = )LD « — 1/\$
RIRIE 4% VYU X

NS — B
N=v BHBFE NI
)

Wagyu Beef Loin Steak
Grilled Vegetables Ponzu Sauce Salt

Fried Pufferfish with Sweet Chili Sauce
Salad Veggies Onion

MFO—XRXF7—F
BEER RUVEE 1R
SSYHABXAMA—FFUY—2X
YSIBEX ER

Sushi B
3 Pieces of Sushi Miso Soup Fa=8 K&+
Dessert TH—hk
Hot Tiramisu R"ybkTF435=X
Pecan Nuts Biscotti E—hyrvy EXOvTa
Fruit EERZ



Ginsai Kaiseki [ #B¥ KAISEKI ]

KlIE  Price ¥17,000
S8RIE MEMBER Price ¥16,300

SERENSDREEE EDHABEREWZLMRT T,

MEMBER Price rates cannot be combined with various discounts.

Appetizer

GIES

Blanched Celery Kelp with Herring Roe
Fish-Flake Shavings Red Sprouts

Puffer Fish in Ponzu Sauce Mekabu Seaweed
Olive Oil Olives
Leeks Chili Paste

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

Soup Dish

rOVnERL FR5ET
RRE KIXTSIR

SSRVEE /iR OO

FV=TF1 FU-T
BR REU
BIFEFBE NIWY—X

BEFSTZRF> VY RZ
15UVt

@)

Pumpkin Dumplings
Steamed Abalone Simmered Duck

mMNEX
ELHE SBRIR

Rape Blossoms Carrots Pho Noodles Yuzu Citrus HEDIE AE T4— MWF
Sashimi &b
shimi  Wasabi Soy sauce Plum soy sauce BROELE=E L& EHh BARE
Simmered Dish =¥

Pan-Fried Shinshu Salmon with Sesame Sauce
Cod Roe Panzeroti Cauliflower Broccoli
Parmesan Cheese Black Pepper

SEMY—F VLK DEEHMEIAHY —X
ExNvvIdre AUTIST— TOwvay-—
INIV=Iv—_ EBAM

Main &Y
Cotoletta (Veal Cutlet) dkLwsd
Grilled Eel & Rolled Egg  Shrimp-Shaped Taro Potato fEEl st tEEF BEF
Yuzu Citrus Sweet Sauce Peppercorns HMFIRER 3E S IL
Steamed Dish &Y
Mozuku Seaweed Egg Custard KERBEL
Rice Cracker Pops Goji Berries BExH5N < DE
Rice EBSE
Rice Topped with Baby White Fish & Pepper 5D &AL ER

Salmon Roe Pickled in Soy Sauce Perilla Seeds
Miso Soup Pickles

W SERE BLFDE

KIET &FDY)

Dessert TH—hk
Hot Tiramisu Pecan Nuts Biscotti RARybrFTF4S5=R P—AYyrvwwY EXOQvr~«
Fruit EERZ



Sumire Kaiseki [ #53 KAISEKI ]

Kl Price ¥13,000
S E8RIE MEMBER Price ¥12,500

SERENSDREEE EDHABEREWZLMRT T,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BHIHE
Kelp with Herring Roe & Plum Soaked Spinach FREEMEEREEDBEERL
Fish Flake Shavings RNE
Sesame Cheese & Tofu F—XtAM=ZIE
Prosciutto  Olive Qil ENL AV=TH1I
Olives Black Pepper ZU—7 BEAR
Bekkoan Sauce R>Z S84
Yuba (Lifted Soy Milk Skin) Basil Sauce BIFEFBE NIWY—X

Chicken Breast with Semi-Dried Tomatoes
Italian Parsley

Soup Dish

BEFSTZRF>C VY RZ
15UVt

@)

Pumpkin Dumplings
Steamed Abalone Simmered Duck Rape blossms

mMNEX
EUIE BIRKIR 0T

Carrots Pho Noodles Yuzu Citrus A& T#— WF
Sashimi E&D
shimi  Wasabi Soy sauce Plum soy sauce BROEbE=E L& BHh HASEHR
Simmered Dish &%)
Black Cod Simmered in Sweet Soy-Sauce MR
Burdock Taro Potato Green Beans CIE5 F BExE
Goji Berries Leeks CCDHE WHE
Main &Y
Wagyu Beef Steak Grilled Vegetables MERXT—F BEEHX
Ponzu Sauce Salt RVEE 18
Rice RI3E
Rice Topped with Baby White Fish & Pepper 5D &AL ER
Salmon Roe Pickled in Soy Sauce W< SE/BET
Perilla Seeds SLZOE

Miso Soup Pickles

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

kIET &Y
XTS5 RXI500M THEAENEE

Dessert TH—hk
Honey & Steamed Pudding EEHDERLTYY
Fruit RERZ



A la carte

EDSERDEHDHE
Assorted Sashimi (5 Types)

XD EBEEBERDHEL
Blanched Snow crab and Greens

S AHBT
Fried Fugu

BIZEFBE HhZTEB oI5
Lifted Soy Milk Skin (Yuba) Crab Tortoiseshell

SSNBEHBREOYSSY HMRELyYI VT
Snow crab and Vegetables salad Sesame dressing

PHERDEDLE
Assorted Pickles

BX DR
Fish Dumplings soup

10 SHMERBEL
Salmon Roe "Chawan-mushi"
(Steamed Egg Custard) with Yuzu flavor

LN

Yam on tuna

RFbYSFTER—-—TOV
Potato salad and bacon

¥6,000

¥1,400

¥3,600

¥1,600

¥3,500

¥2,400

¥1,800

¥1,600

¥2,500

¥2,400



Fish Dish [ &R ]

RIEORN(F ¥3,800
Sweet Soy-Sauce Simmered Black-Cod

iRt ¥2,800
Grilled flounder with yuzu flavor

f=se e ¥7,200
Grilled Eel - Cooked with Sweet-Soy Sauce (Kabayaki)

RBREDEDE CBE3IEX B8R - BHR4IE) ¥4,500
Assorted Tempura (3 Shrimp -White fish- 4 Vegetables)

BEDODFIY—IE ¥3,500

Stir Fried Shrimp in Chili Sauce

Meat Dish [ RBIE]

BEEEK T« L EADD
Pork fillet TONKATSU

MFO—XX7—F+ 1509 ¥9,700
Japanese beef sirloin 150g

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

MEREE ¥3,600
Simmered meat and tofu

BB SUEDTE ¥3,000
Grilled chicken with salt koji



Meal [ BE

AEERES EA ¥2,200
Cold Inaniwa udon

BEFERES £ A ¥2,400
Hot Inaniwa udon

XD EBEEFZSTWV ¥2,400
Crab & Egg Rice Congee

BEvtyv ~ (B8R KET - 203%) ¥1,500
Meal Set (Rice, Miso soup, Japanese pickles)

550%F8 (KEH) ¥6,800
Chirashi sushi bowl (Miso soup)

Fa+E8 (KRBT ¥11,000
Nigiri sushi 10 pieces ( Miso soup)

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

SIKE  (Gt¥ - 213%)) ¥8,500
Eel bowl (Soup - Japanese pickles)

Dessert [ Y-k 1]

JIL—VYEbEHE ¥3,060
Assorted Fruits

A=Y -k ¥2,000
Sweets plate

KEF ¥800

Frozen dessert

BICEBE ¥1,200
Almond jelly

YXoXOr  (1/6) ¥2,800
Cantaloupe

BEHDA ¥1,800

Strawberry and Mandarin orange



TEPPANYAKI A la carte

EENF0O—X1509
Japanese beef sirloin 150g
¥9,700

2ENSF T + L100g
Japanese beef tenderloin

¥9,700

FEBEE
Spiny lobster
¥14,280

KEEIRTE

NI DERAREE (21E)
Sauteed scallop
¥3,060

BxEU>5
Vegetable salad
¥1,200

[ &kt 7SIV ]

% BN 100g % JBfl 80g
Additional 100g Additional 80g
¥6,000 ¥4,000
% B0 1009 % 3Bfl 509
Additional 100g Additional 50g
¥7,000 ¥4,000

HEEDY 7T —
Sauteed white fish
¥3,060
BHERDEOE

Sauteed vegetables

¥2,250



Sushi A la carte

RE3
Fatty tuna

¥2,200

Sea urchin
¥2,300

L\H
Squid
¥1,000

AHOBES

Today's white fish

¥1,300

EreABE
Spot shrimp
¥2,200

MRAZ
Scallop
¥1,000

hE&3
Medium fatty tuna

¥1,900

nw< 5
Salmon roe
¥1,200

Tﬁ
Octopus
¥900

INF
Conger eel
¥1,000

Boiled clam
¥1,500

£F
Japanese omlet
¥700

[ &7 73>HILE ]

iy =1
Tuna
¥1,100

FUIY—FEY
King salmon
¥800

&R

Surf clam
¥1,000

&
Gizzard Shad
¥800

W

Horse mackerel
¥1,000

BEE
Tiger prawn
¥1,800



Sushi A la carte

[ &5

'DIS‘\‘E\
Shellfish
¥2,200

REE3E
Fatty tuna Japanese leek roll

¥3,600

AVT A7 O-I

D=
Ark shell
¥1,700

HaEs

Japanese pickles roll
¥700

21 Y=y FA—I

NS
Tuna roll
¥1,700

&3NS
Fatty tuna roll
¥3,600

J4SFTIV 7« 70O-)b

California roll Spicy tuna roll Philadelphia roll
¥3,000 ¥2,300 ¥2,300
NI B T)FHEE
Vegetable Sushi
E= <] KR =G
Green onion sprouts Japanese white radish Myoga
¥700 ¥700 ¥700
HE o (X5 MAV & 5%
Shiitake mushroom Cucumber roll Dried grourd roll
¥700 ¥700 ¥700

RS RYRETRARDN=T0O-JL
Dry tomato and Avocado half roolls

¥700




