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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.

Rates cannot be combined with various discounts. 24.4-5



Sumire Kaiseki

[ %% KAISEKI ]

#1& Price ¥14,000
£ B8 %% MEMBER Price ¥13,000

ZEMENLDEBEEIEOHARVLMAMRET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer

GIES

Blanched Mustard Leaves with Mussels & Wasabi
Seaweed Strips  Fish Flake Shavings

Bean Curd Smoked Salmon
Okra & Plum Sauce

3occoncini Cheese Balls & Japanese Pickles

DARE/NMAEDILESZL
LEYBE RHE

BEERE RE—HUY—FV
U5V —R

KyaF—=ERRET

Tomato Prosciutto Peppercorns Olive Oil bk JAYa—Fk RESUHM AU—THa0L
Soup Dish  ;B#¥

Sweet Potato Potage
Boiled Reef Squid New Onions Green Peas Carrots

EDFVHRE—Ta
BRI HER JUVE—-R A

Sashimi &)
3 Kinds of Sashimi =EREYEHE
Wasabi Soy-Sauce Plum Soy-Sauce IWEEHR BRI
Simmered Dish &%)
Braised Mixed Vegetables REEHE
Herring Octopus Daikon Radish g 48 KR

Mitsuba Leaves
Karashi Mustard

Fried Tofu Butterbur
Wheat Gluten

At B OIRZVE
mE MITF

Main ¥
Wagyu Beef Steak Grilled Vegetables MERT—F BEEFXE
Horseradish sauce Celery-Salt Lemon R"R—RZTF4wvay—X £AYYILL LEYV
Rice BIF
Rice containing Snapper & Plum fifte C iR

Chicken Cartilage Tea Powder
Oedo-Style Sweet Miso Soup Pickles

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

BLEACD BEH
KIIFHKME T DI
XTS5 R1500H THBIE~NLETHE

Dessert TH—Fk
Banana Pudding NFFT) o
Crepe Coffee Jelly Whipped Cream YL—7 a—e—€U— KaAvTH—L
Chocolate Sauce Faavy—R

Fruits

TIL—YikA



Ruon Kaiseki

[ FRER KAISEKI ]

#%& Price ¥10,000
=B8¥%% MEMBER Price ¥9,300

ZEMENLDEBEEIEOHARVLMAMRET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BIIE
Spinach Blanched in Green Tea Mussels EEEOHKFELEL DAE
Mini Rice Crackers Fish Flake Shavings Honh HRHE
Bean-Curd Smoked Salmon SPEEE RE—VHY—EY
Okra & Plum Sauce TO58Y—X

3occoncini Cheese Balls & Japanese Pickles

RyarvF—_ERRET

Tomato Prosciutto Peppercorns Olive Oil bk JAYa—Fk RESUHM AU—THa0L
Hot Dish  ;B¥
Steamed Egg-Custard of Porcini Mushrooms & Onion RILF—— A A DOFEmEL
Bamboo Shoots Chicken 5 BLLA
Urui Vegetables Fried Shallots 245 AUV AR—
Japanese mustard Thick Sauce MTF REF
Sashimi &Y
3 Kinds of Sashimi EERYEDLYE
Wasabi Soy-Sauce Plum Soy-Sauce IWEEHR BRI
Simmered Dish &%)
Deep-Fried Rock Fish in Soup Stock BiRDG T+

with oyster-chicken sauce
Mitsuba Leaves Poached Egg
Fried Noodles Ponzu Sauce

Vegetables

Main

TARZ—EBDY —RHET
BEHX R=ZVYE EE
BITE RKUBF

B9

Savory Grilled Chicken with Tuna Sauce

RNWFBEC S LETHES EVYFVY—X

Milanese Meatballs New Onions EUTX—Y HEER
Wild Vegetable Sprouts Radish oDFE ST4a4via
Green Asparagus Firefly Squid JY)—VTFRINSHR HEH
Cauliflower Tomato Hh)2I257— k< b
Rice BZ=
Rice containing Snapper & Plum fifte C iR

Chicken Cartilage Tea Powder
Oedo-Style Sweet Miso Soup Pickles

Dessert

BLEACD BEH
KIFHKRE T+ DT

FH— b

Blueberry Almond jelly
Sour cream Orange peel Berry

Fruits

TI—R—BFLEE
HYI—H1)—L FLIUCE—IL RNI)—

TIL—YikA



SOUTEN PrixFixe Lunch ~ WATSUNAGI (5items)

BRXFIVI4vHhRSF MMO2LE b&

#&  Price ¥6,500

28%%  MEMBER Price ¥6,000
LERENLORELE LEOHAIZVELARET
MEMBER Price rates cannot be combined with various discounts.

B A -BELY—RZTOBBEULLEESLY,
You can choose one dish from the Hot dish, Main, Meal,
* EXBTITOHOA=—a—
XSOUTEN'S Recommend Menu

B Appetizer
1 HERMNODBEYY FIR_BZERAZAILT
2 kinds of appetizer SOUTEN style
=Y Hot dish ‘
2 EDFVBRE—Ta KRB Jby TI9IRyN—
Sweet potato potage  pasta Croutons Black pepper
3 WEAD SHRBAEL
Steamed egg custard with salmon roe, Yuzu flavor
FYELXOERWM (FLEM CFACHE #BH) £ FH H=5
b Main
5 BoJ«1LEADDEELET
Pork fillet TONKATSU, Yam on tuna
5  BOmEHRESEFYV—X
Grilled flounder with yuzu flavor, Simmered shrimp with chili sauce
7 AT IFELBEFYY—X
Simmered sable fish, Simmered shrimp with chili sauce
3 BULLEGTEREEEHAD T EEHILET
Deep-fried chicken with onion sweet vunegar sauce, Yam on tuna S
FRIEFBE & BRI T ——
9 Grilled chicken with salt koji, Yam on tuna 12. 7040 7A—2
10 KigfERYEHLELMFRAZEE  (+¥400)
Assorted Tempura, Simmered meat and tofu
11 FEYEERYEHOEEMFRER (+¥300)
5 kinds of sashimi, Simmered meat and tofu
12 M4 1) T O0—R80g BTN (+¥500)
Japanese beef rib steak 80g with sauteed vegetables
TEPPANYAKI Chef NASU produce
13 BEMET L 80g or EEMEN—R 100g HEFHEMFE  (+¥3,000)

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




EY A BEBLY BT OERUCLEEL,
You can choose Appetizer, Hot dish, Main, Meal, Dessert from bellow.
* BRBTTHA= 21—
*SOUTEN'S Recommend Menu

B3 Rice/Noodle

EfBEIR BLAZD BFH

Y 14  ®EH D
Rice containing Snapper & Plum Chicken Cartilage Tea Powder
Miso Soup Pickles

WED EA BERFEIEIAHE

15 Inaniwa udon (Hot or Cold)
16 Hik B+ DY
Rice, Miso soup, Japanese pickles
17 BT 4 LD/ BRI DI (+¥300)
Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles
18 HAMTHRZEZE (+¥500)
Stir-fried noodles with starchy sauce
SUSHI Chef YAMADA produce
19 FRIUE RRMEH (+¥500)
4 kinds of sushi, Miso soup
20 o556 LHF  BRIgH+ (+¥1,000)
Chirashi sushi bowl, Miso soup
21 Y70 Wt (x50 pp—
Tuna rice bowl, Miso soup

FH—Fk Dessert

EXDTH— k

TI—AR)—FIZEE ABDKE
Almond Jelly with blueberry Today's frozen dessert
TJL—YBEYEHLE S<(bH1b

Assorted fruits Sakuramochi

22

O—b— #r fI5 ¥1,200

SEIBU PRINCE CLUB MEMBER  ¥500
KABRREEICH—ERM (15%) EMEIE TV EEES



SOUTEN Prixfixe Lunch ~ WATSUNAGI (3items)

BERXT)VI4voRS50F HDO2HEEFE G&H)

—_t

;IES

#&  Price ¥5,000

£8¥&  MEMBER Price ¥4,700
SEIBU PRINCE CLUB =EHMEMN - DREEIGIEDHAEWN-LAMANRET
SEIBU PRINCE CLUB rates cannot be combined with various discounts.

AMU-BEELY—JmTOEBUCESLY,
You can choose one dish from the Main, Meal,
* EBEXBTITOHA=a—
XSOUTEN'S Recommend Menu

Appetizer

HERMODEYY AIX_FEZERAZAILT
2 kinds of appetizer SOUTEN style

AA Y Main

B7 1 LEADDEEILENT
2 kinds of appetizer SOUTEN style

romERELBEF )V —R

Grilled flounder with yuzu flavor, Simmered shrimp with chili sauce

REERMITEBEF ) VR

Simmered sable fish, Simmered shrimp with chili sauce

BHLEGITEKREEHAN T EHILENT

Deep-fried chicken with onion sweet vunegar sauc

FRIRRAME & SRILENT

Grilled chicken with salt koji, Yam on tuna

KiGHRRYEDOELNFRERT  (+¥400)

Assorted Tempura, Simmered meat and tofu

b~ —

MmF)IJo—x

BPEYHRERY EHEEMFREE (+¥300)
5 kinds of sashimi, Simmered meat and tofu
M4 JO0—R80g #HEEHEML= (+¥500)

Japanese beef rib steak 80g with sauteed vegetables

TEPPANYAKI Chef NASU produce
BEEMFTsL 80g or EEMF O —X 1009 #HEHFFRMT= (+¥3,000)
Wagyu tenderloin 80g or Wagyu sirloin 100g with sauteed vegetables




AMUBELY—RTOEEULEEELY,
You can choose Main, Meal, Dessert from bellow.

* BXBTTOA= 21—
*SOUTEN'S Recommend Menu

B3%E Rice/Noodle

S EHBEEIR BLACD BEH
kgt DY
Rice containing Snapper & Plum Chicken Cartilage Tea Powder
Miso Soup Pickles

HED EA BERFEIEIAHE

Inaniwa udon (Hot or Cold)

HEx BRI+ DT

Rice, Miso soup, Japanese pickles

B2« L D/INE KRIEHE DI (+¥300)
Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles

HAADITIESZFIX (+¥500)

Stir-fried noodles with starchy sauce

SUSHI Chef YAMADA produce
FRIME Kt (+¥500)

4 kinds of sushi, Miso soup

X555 LF Bk (+¥1,000)
Chirashi sushi bowl, Miso soup

o OfF BRI (+¥1,500)
Tuna rice bowl, Miso soup

FEIME

O—b— #r fI5 ¥1,200

SEIBU PRINCE CLUB MEMBER  ¥500
KAERREEEICH—ERM (15%) EMEIE TV EEES




A |la carte = Set menu [ FS5SANLM- Yy PAZa— ]

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

BEODF)V—RA ¥3,500
Chinese-style shrimps chili sauce

BeLAhY ¥3,600
Pork fillet TONKATSU

BRELY - (AR KE+ F09) ¥1,500
Meal Set (Rice, Miso soup, Japanese pickles)

AE FEES EA ¥2,200
Cold Inaniwa udon

AU (BRI - DIFH) ¥4,500
TONKATSU rice bowl ( Miso soup * Japanese pickles)

55 LFER] Kkt ¥6,800
Chirashi sushi bowl Miso soup

EYFRTE BY—K ket ¥11,000
EBH-HEL- BHERMHO- Y- BE-BH-RE- W5 S312-RF-EY

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



SushiAlacarte [ F3 73hA)ILEF ]

ReEA
Fatty tuna

¥2,200

Sea urchin
¥2.300

AV
Squid
¥1,000

AKEHOBS
Today's white fish

¥1,300

F-AEBE
Spot shrimp
¥2,200

MrAL & 5%
Dried gourd roll
¥700

AYYTJA)L=F7O—)L
California roll
¥3,000

hEB

Medium fatty tuna

¥1,900

<
Salmon roe
¥1,200

48
Octopus

¥900

INF
Conger eel
¥1,000

G
Boiled clam

¥1,500

HEE

Japanese pickles roll

¥700

ANA —YyFa—)L
Spicy tuna roll

e

Tuna
¥1,100

ZIEf=
Gizzard Shad
¥800

bl =3 =1
Surf clam
¥1,000

-

Japanese green sprouts

¥700

hEEHE

Fatty tuna and Japanese leek roll

¥3,600

Mo lE&

Cucumber roll

¥700

FUUY—%Y
King salmon
¥800

s

Horse mackerel
¥1,000

L) v
Scallop
¥1,000

EF
Japanese omelet
¥700

A E
Tuna roll
¥1,700

& BEHERE
Fatty tuna roll
¥3,600

J435TILIT4T7H—)
Philadelphia roll

¥2,300



EE£M40—X150g

Japanese beef sirloin 1509

¥9,700

RBEM4 T 1 L100g

Japanese beef tenderloin

¥9,700

Abalone
¥12,000

KEBERE

BEADY T—
Sauteed white fish
¥3,060

HEERYEHE
Sauteed vegetables
¥2,250

TEPPANYAKI A lacarte [ &#&BE 73AHIL b+ ]

% Bf0 100g % Bh1 80g
Additional 100g Additional 80g
¥6,000 ¥4,000

% 3Bin 100g % 3Bfn 509
Additional 100g Additional 50g
¥7,000 ¥4,000

FREEE
Spiny lobster
¥14,280

XBERE

MRS D ERARGE (21E)
Sauteed scallop
¥3,060

HRYFS
Vegetable salad
¥1,200



