[Dinner]

RERHE
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AR 02025 F 12 A 198 (&) ~ 2025F 12 A 308 (X)

19th Dec. 2025 ~ 30th Dec. 2025

~
MEATHSITITHFERSSEINTE) L3, FIBAIRFISY —EZXF (13%) 2/ef 3¢ <

WraEEEIET,
MKEANROPIIZL ), BM - A =2 — - BRICEELV S AHENTENET,
*The price includes the consumption tax, and subject to 13% service charge.

*Please be advised that menu is subject to change on availability.

2 F#9,/Reservation

TEL : 03-3447-1139

Z A Operating hours
10:00A.M. ~ 6:00P.M.
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ZFH ORI Ab¥
Assorted Appetizers

ThHe L DLEE
Braised Shark Fin

=R DY D
Stir-Fried Shrimp and Vegetable

A€W & NWEZ DRI D

Stir-Fried Japanese Beef and Leek

BIRXBETF v — v
Fried Rice with Barbecue Pork

~vIa—7Y v
Mango Pudding

¥ 10,000 (for one person)

CHHOBERIE(V Y Y v I7TE)
¥ 10,100 (for one person)

For staying guest ¥10,100 (including one drink)
KIFIHBE AR ZHG DRI L D 5,
This offer can not be combined with any other discount.
KITENFFCN — L F =% TRRLEE 0,

We would like to see your hotel room key when you order this set menu.



=71 e .
%{ ﬁﬁﬂﬂ Christmas Course
TR T 12 A 26 HOR)ET

ZDOWHE HTOME Y — =
Cold Milt with Spicy Sauce

FEEPMIANY HIERE Y &bt

Assorted Appetizers

bEEEE 7L DR—T
Shark Fin Soup with Chinese Mitten Crab Meat

TR b X7 A BRI E AT
Stir Fried Abalone and Snow Crab Meat

KfpEOFY) Yy —2~<=I 4 — XD
Braised Prawn with Chili Sauce
Stir-Fried Prawn with Mayonnaise

EES7 4 VHOREERY 4 v — 2

Sautéed Japanese Beef Filet with Black Vinegar and Red Wine Sauce

FovELZ)— I —HALH

Creamy Dan Dan Noodles

HREIDE S BT 5TOTHF—

Dessert

¥ 13, 500 (for one person)

SEIBU PRINCE CLUB (Seibu Prince Global Rewards)
GOLD ut@/ﬁ‘\éﬁ ¥ 12,800 (for one person)
For SEIBU PRINCE CLUB (Seibu Prince Global Rewards)
Who are GOLD members or above ¥12,800
M BRI EIF IR E Y F 5,

This offer can not be combined with any other discount.



PEIH KOHAKU

RAHIE 12 B 26 H(E)D 5

BEEPIN DRI Y &b+

Assorted Appetizers

biEr 7LD —7F
Shark Fin Soup with Chinese Mitten Crab Meat

TR b X7 A BRI E N C
Stir-Fried Abalone and Snow Crab Meat

twxy o
Roasted Peking Duck (Skin)

RO LY (Fieky om0 T x0)
Steamed Abalone (Please select one dish from below)
° j]"" U V4 7 ,7_:12 [/

with Chopped Garlic

o BAELH/VIEAL

with Leek and Ginger
. HEHZKL

with Black Beans Sauce

FoVEL 7Y — I —HALH

Creamy Dan Dan Noodles

YxT7BTTOTFF -k

Dessert

¥ 13, 500 (for one person)
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ZOWE HTOMHEY — X
Cold Milt with Spicy Sauce

BEEPIN DRI Y &b+

Assorted Appetizers

The L DEE
Braised Shark Fin

EIRRAL & T A ) A A oEil b0

Stir Fried Abalone and Squid with Yellow YUZU

PRDOBEELAL FERRZ

Steamed Grouper with Leek and Ginger
Garnished with Chinese Kale

HEMES—uf v XO EBWD

Sautéed Japanese Beef Sirloin with XO Sauce

i O FIAB 2

Stewed Noodles with Chinese Mitten Crab Meat

Yz 7BTTOTHF—F

Dessert

¥ 1 6, 500 (for one person)
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ZOWE HTOMHEY — X
Cold Milt with Spicy Sauce

FEEMIA Y HIERE Y &bt

Assorted Appetizers

7 e L DLRE iR T
Braised Shark Fin with Chinese Mitten Crab Roe

RN R 2T OEEDD
Stir Fried Snow Crab Meat and Scallop with Yellow Chive

Lz y -
Roasted Pecking Duck (Skin)

s Y (EE) D Hr b o

Stir-Fried Japanese Spiny Lobster with Sweet Chili Sauce

EEr7 4 VRHOEE Y — X

Sautéed Japanese Beef Fillet with Black Beans Sauce

ATABLL ZZADTF v —oN
Fried Rice with Crab Meat and Lettuce

Y7 BETTHTF -}

Dessert

¥ 20,000 (for one person)

X2 %%75‘ ) 7¥( D % 9 % Available for a minimum of 2 guests



s GIED
BARBECUED AND APPETIZERS

1 %4 (1 Person)
W < 5T ol ¥1,800
PR B
Cold Jellyfish

[ FE K D S5t & X bt ¥1,500
I & X J5e
Sliced Barbecue Pork

W LB ¥1,200
Y HE
Cold Boiled Chicken, Leek and Oil Sauce

X773 ¥1,200
mpies

Steamed Chicken with Chili Sauce

A LEOMEUIY Ky — X ¥1,200
% 5

Shredded Cold Chicken with Sesame Sauce

HZ o HEHE T ¥800
TR H 2

Pickled Chinese Cabbage with Sweet and Sour Sauce

=2V ¥800
IR &

Century Egg

W EEAEOEK Y Ab ¥2,500
=P
Three Kinds of Appetizers
(EREATE X 0 BliFA T 3 FHELY &bH)
(Please select three items from above)

i1 oD ¥ (1 18)¥5,200
s Oh e
Cold Abalone Dish

* R B9+ o R Chef's recommendations
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SHARK FIN

W THELDLEH

KBS \HEA

Braised Shark Fin with Brown Sauce

B#A [7HeL 2—7)

SHARK FIN SOUP

7h e LEIHA — 7

RLBE

Shark Fin Soup with Soy Sauce
ZVABEAD 7 Hh L A=

BN A

Shark Fin Soup with Crab Meat
THHELENAD 7HL X =T
TH&EH

Shark Fin Soup with Dried Scallop and Crab Meat

W LIBEEAY 7HeL2—7

R

Shark Fin Soup with Chinese Mitten Crab Meat
& (A —71]

SOUP
F~bhrEEFDOR—7
FHAMEAC S

Tomato Egg Soup
LAREIHBANDRA—T
EXRER 5

Lettuce and Slice Chicken Soup
EODAZLDAR—T

SR EE

* Corn Soup

FRARA — 7

BB

Hot and Sour Soup
RJAEEBEANY) EFA—T
HRENS

Egg Soup with Vegetable and Crab Meat

¥15,000

1 %(1 Person)
¥2,800

¥3,300

¥3,500

¥4,700

141 Person)
¥900

*¥900

¥1,000

¥1,000

¥1,100

**ﬂrﬁﬁio’ﬁ‘?‘b*ﬂrfﬁ Chef's recommendations



fin [(5) #@]

LIVE ABALONE
(&) #OBAEZKL

AR BT
Steamed Abalone with Green Onion and Ginger
GF) #Mlo75 v 78—y Ry —RFEL

Tt 2R AT
Steamed Abalone with Black Beans Sauce

G5) loH—1 v 7KL
PR3 UAES
Steamed Abalone with Garlic

& (%) Db
TR i
Stir Fried Abalone

gzfi [+ AE])

118 1 piece ¥4,000

DRIED ABALONE

T Lo Z A &
JiR 8 =+ — 5Hfify
Stewed Dried 32 Head Abalone

rElRr [:) P EEE (EE))

¥24,000

LIVE JAPANESE SPINY LOBSTER
BIFHDFHBEZ BEOR L 72X 0,
(Please select one flavor from below)

RH—V v rEL
Fre/with Garlic
EZEKL
7B 7% Jwith Leek and Ginger
FEIKL
51 /with Black Beans Sauce
HEZEHLA
Z 7 /with Green Onion and Ginger
FU Y —2E
&2 )8 /with Chili Sauce
G AR =73
3% /with KOKIDEN Special Soup

1 2 1 piece ¥13,000

* BHES T3 OB Chef's recommendations



gt (o]

SEAFOOD
2 4(2 Persons)
Wiz B & oo ¥5,200
eI 7
Seafood Scallop with Assorted Vegetables
Kilg& &L B Dl & ¥4.,400
EEZTE LS

Sautéed Prawn and Vegetables

KifZEDF V) — A ¥4.000
HZJFE KR Bk

Braised Prawn with Chili Sauce

WifZ L #= 7 0lho 3,600
SEE DR
Sautéed Shrimp and Yellow Chive

HE D XO 1o ¥3,600
XO Wi
Stir Fried Shrimp with XO Sauce

HZ BEERIER L
Braised Shrimp with Chili Sauce

HEOD~I L —XY — R ¥3,000
R

Braised Shrimp with Mayonnaise Sauce

HEDOHEKR SO ¥3,000
FR KR
Deep Fried Shrimp

) & SN E N %0 000
W E IR
Omelet with Shrimp

X7 A A ETBEx 142,500

Crab Meat with Egg Fu-Yung

2T A ENOETY) 14¥1,600
[ER(%: %G|
Deep Fried Snow Crab Claw

* BHES T TR Chef's recommendations



s [FF3

2 4(2 Persons)
W/ HEOHE L ADT DI ¥2,200
IR

Sautéed Mixed Vegetables

TR

B4 | Stir Fried

H—=V v

s | Stir Fried with Garlic

FA AR =V — 2D
W& | Stir Fried with Oyster Sauce
XO 1 &

XO # | Stir Fried with XO Sauce

ﬂa%%%/l\\ﬂ& ¥2,4OO
e

Braised Mixed Vegetables

TLEELBXDOEIARL ¥2,400
THERX
Stewed Dried Scallops and Chinese Cabbage

BP3g L BRI DB IA A ¥2.800
B3

Stewed Vegetable and Crab Meat

* KRR B33 OB Chef's recommendations



K& [35- 7Tean]
POULTRY /| DUCK

*j[ﬁ:’%’? a4 AR (4piece) ¥6,600
R 6 L (Bpiece) ¥9,900
Roasted Peking Duck (Skin) 8 ML (8piece) ¥13,200

16 ¥ (16piece) ¥26,400
2 4(2 Persons)
BAO BT ¥2,400
KR ER
Fried Chicken

WHEHE N 2—F v Dl 30 200

MR T

Sautéed Diced Chicken with Cashew-Nuts

A D2 AD o ¥2.200
BB EET

Sautéed Diced Chicken with Chili Sauce

HOBHITERY — X ¥2,400
JHPRAEF BR
Fried Chicken with Spicy Vinegar Sauce

S (&5 5]
TOFU

2 %(2 Persons)
JREE L JE ¥2,200
REERET IR
Braised Tofu, Minced Beef and Mild Chili Sauce

T8 & BER D EIA R ¥2.800
BRAYEE

Braised Tofu and Crab Meat

WS T 5 & KA D SERIE 54 2 400
KBTS

Braised Tofu, Sliced Pork and Chili Sauce

* RIHE BT TR Chef's recommendations



F-E (A - KA

BEEF / PORK
W BEMEYS—uf v 2T —F ¥9,300

BEXRTPU | Sautéed Japanese Beef Sirloin with Original Sauce

2 £(2 Persons)

W EERFR L E—~ > O] ) b ¥3,600
HAARR | Sautéed Shredded Japanese Beef and Green Pepper
RENFAO D ¥4,000

IOFIZEN | Sautéed Japanese Beef
BIFAOF L% BB Z I 0,
(Please select a flavor from below)

SRS & HHL [ with Black Pepper

SR Y ¢) g7t [ with Black Beans Sauce

FA R = =24 & i | with Oyster Sauce
HEMFRETHEZOWD ¥4,000
MR | Sautéed Japanese Beef with Vegetables
B E A DD S5 ¥3,000
WOEXEHER | Fried Pork Spare-Ribs Crispy Style
KA E ¥ —~ v offit] b o ¥3,000
EHIPAER | Sautéed Shredded Pork and Green Pepper

w HEDO ¥3,000

1 EHERE | Sautéed Chop Suey
BERK & 7213 EEEO WK ¥3,200

HiAEEW | Sweetand Sour Pork or Black Sweet and Sour Pork

**ﬂrfiﬁk’j‘ﬁ‘&bﬂfﬁ% Chef's recommendations



BE [>w % 13)
SOUP NOODLE

wHEOFEAY O Z IR ¥3,600
it p il
Soup Noodle with Seafood

RS AYNURSY R ¥2,600
RN
Soup Noodle with Beef

BENY OB XL ¥2,300
W= 554
Soup Noodle with Shrimp

HLHOWZ X ¥2,200
I\ 550
Soup Noodle with Chop-Suey

fEk & Ek & A A0 21X () ¥2 200
[y
Hot and Sour Soup Noodle (Salt Taste)

YEEAD DWW Z X ¥2,200
gt i
Soup Noodle with Barbecue Pork

ey vz vl ¥2,000
R A
WonTon Noodle with Shrimp

\ @ES ¥2,200
YRR ]
Dan Dan Noodle

DWW Z X ¥1,500
e

Soup Noodle with Green Onion

* PR BT TR Chef's recommendations



worm [ & % i3]
FRIED NOODLE

HOEAD BEE Z X ¥3,600
TN
Fried Noodle with Seafood

MAERADFEE 2 1E ¥2.500
F4= A Kb

Fried Noodle with Japanese Beef

AHEZZIE ¥2,200
JNE D%
Fried Noodle with Chop-Suey

mEANYBEX 2T ¥2,200
LA ]
Fried Noodle with Shrimp

dAREE—~vOfi] b AV X 21X ¥2,200
H A A kI
Fried Noodle with Beef and Green Pepper

HBAOHYI Y A b BEE 21X ¥2 200
ey N ]

Fried Noodle with Shredded Chicken

W E SRR 2 13 ¥2,200
S AUE=YE
Fried Noodle with Hong Kong Soy Sauce

wHEOFEAY BT ¥3,600
T 2
Sizzling Rice with Seafoods

AHB ¥2 400
NS )
Sizzling Rice with Chop-Suey

* FHEEBTT ORI Chef's recommendations



i [ ZfR)
RICE

WHHF v —v ¥2,200
HERI
Fried Rice with Chop Suey

ATABELELRADF ¥ — 1V ¥2,800
BEPA L AV AR
Fried Rice with Crab Meat and Lettuce

R EBEDT v — ¥2,000
TR B
Fried Rice with Flying Fish Roe and Shrimp

e & XBEAD T ¥ — v ¥2,400
HRA 4D Al
Fried Rice with Shrimp and Barbecue Pork

WiFEZ L XOBAY F ¥ — v ¥2 600
A~ XO Kbk
Fried Rice with Shrimp and XO Sauce

WIheLHADPTF v—rv ¥3,300
BRI iR
Fried Rice with Shark Fin Sauce

MERDF A 2L = — 20T TR ¥92 400
WA - e B

Beef with Oyster Sauce on Rice

B ik ¥1,600
36

Chinese Congee

TLREAD BH ¥2,000
1 H 5k
Chinese Congee with Dried Scallop

* FHEE 33+ OR Chef's recommendations



s O [S0]

Dim sum

AL wBED Y 2 —< A4 2 f#¥660

.
KhEoe

Shumai (2 pieces)

KLBEX g —FF 2 %660
SEN N

Steamed Shrimp Dumplings (2 pieces)

/NEET 2 {H¥660
/INEEE
Xiaolongbao (2 pieces)

Steamed Shark Fin Dumplings (2 pieces)

w E&% 1 &¥400
i B K s
Spring Roll (1 piece)

KLYV 2 %400
HE=S

Steamed Buns (2 pieces)

* BHER 5339 Chef's recommendations



sfE L [F9— 1]

Dessert
wIL—Y A0 ELTE ¥1,200

N

Almond Jelly with Fruits

~va—71 v ¥1,000
R AT )
Mango Pudding

AEFHhaaFfyy INg ¥900
B H
Tapioca with Coconut Milk

FEE KL HRT T ¥400
Bhrks
Steamed Egg Cake

BA N D HH R 2 %660
ZIRBR
Sesame Balls (2 pieces)

NZTTAR7 Y — LA ¥800
P FL UK HE R
Vanilla Ice Cream

* BHER 53398 Chef's recommendations



FZagm [V ooz 7R

Vegetarian Menu

TR DOEHE T E¥o L floEF Y
iy Eodn

Pickled Vegetable with Chili and

Japanese Pepper Flavor

EFNEHPNUE Edob Sl
AR

Vegetable and White Jelly Mushroom Soup

BRSO L EROBHA — 7
B

Wood Ear Mushroom and Tofu Hot and Sour Soup

HEZEADE—7 v
FIRIAKN
Fried Chinese Rice Noodle with Vegetables

JVAE—HEDT ¥ — v
KNI
Fried Rice with Crispy Vegetable

KEZI—bR—NOHEF 713 2E
(AERD

S AL

Sweet and Sour Soy Meatballs or

Black Sweet and Sour Soy Meatballs

KE I — bR = L B DI A 2

(AERD
FLBES AL
Stewed Soy Meatballs and Vegetable
SSE N NOREY I
IR
Sautéed Mixed Vegetables and Mushroom
SR & H—=V v oo

B4 | Stir Fried inzy | Stir Fried with Garlic

By & TS o B A A
FLBET IS
Stewed Tofu and Vegetable

HROPERL LKA

FRIE SR %
Deep Fried Vegetable and Mushroom

1 %(1 Person)
¥1,000

¥1,200

¥1,200

¥2,000

¥2,400

2 (2 Persons)

¥3,000
¥3,000
¥3,000

T EARUD

T7# / Stir Fried with Citrus Chili
¥3,000
¥4 000



