Seasonal
—XF

Small appetizer
HERFAOEV—I

Marinated white fish, raspberry and pink vegetables with caviar
BHERAOYUR J52RI-XeLF1—-L4-08 FrEVELDIC

"Paris Soir " chilled potato potage with consommé jelly
onion espuma and sea urchin
FUPHFEOSENT—21 ")) Y=L
MERBOIRT-IEDIAT L EFERZT

Chef’s recommended fish and shellfish, braised leeR with shellfish broth
217653 IHOEFELRE
U-FOINIIEHBRAEBDT (3>

Please choose a main dish.
TFEREDAA ST AYS 1B —DEIBRULZEN, M

Brioche wrapped domestic beef fillet
with stuffed cabbage, truffle essence
EESFI LA FrirOzeL)
AV 1-J1-)E231-T7)LS NAJDIYEI AT

Grilled "Kuroge wagyu" beef colorful vegetables with truffle sauce
EEMFILAOTVI ZOENREFROTIAFv—
Y—2Z-R)J— (+¥4,000) )

"Terrine de fromage " combination of melon, verbena scent
FY-X-R-JOV->1
XO2EDYV7 =21 TINR-IDEDEEE(C

Coffee and petit four
A-b—UNEF

¥14,000
SEIBU PRINCE CLUBZEEE ¥12,000

HARDRRIZEY, B - =2 —SEBABBBANENET,
REHEITITHERMDEFENTBYET FIEREFBHICH—ERHASNEMEIE T ZEET,
Please be advised that occasionally menu items change based on availability on the market.

X Price includes consumption tax. Additional service charge 15% will be added.



Specialty
ARV ¥ VT4 —

~ Spring is everywhere ~

Small appetizer
HESRIOENV—I

Marinated white fish, smoky flavor, citrus and mimosa style

HERAOYIR BEVEE S MRAEIETIIIT

Venison from Nagano "pdté en croute”

REFEE BRAONT-7>I)—b

Lobster, 3kinds of textures
AN-IiBE 3FEDTIAFr—T

Chef’s recommended fish and shellfish, shellfish soup and butter nage style
21IHIIHEFRERE
HREST-21Y-X

Please choose a main dish.
4 TEEDAL ST 1Y 1B —DIHEVEE L, A

Wagyu beef fillet " consommé de beeuf "with truffle and wasabi flavor
MET4LRA IDYUX-R-TYIORS T
M2TELZEDRBRT

Grilled A5 rank,"Kuroge wagyu" beef fillet, foie gras and truffle, Rossini style
A5 BENFIT4LADIUT
L JA75J35 NaJ OvS—Z&(+¥3,000) )

"Brillat Savarin” cheese cake, fruit confiture

JU7-8973> AT REOI>I14F1-)

Coffee and petit four
J-b-&NEF

¥20,000
SEIBU PRINCE CLUB=EZ&% ¥18,000

BERMBTRE (AU, A NE, 2 D0, FLEEE) OAHESETVVEEET  BERMBTIREOREECHFLZNEESFIEEANHHLHESN,
LU TRITRTOREMER —RETMYRS=OH. ERRMBUNOTULT D OMBEAERZIHLETIEATEE LA,
LHOTULTVEREFERMB7RE) 3. EFRARMHRVREERHENLOREMBER(BHRT) ERICTEALELET,



Chef’s Passion

YT ANy v av

Small appetizer
HERFRIOEV—

Combination of "Ezo abalone” and sea urchin
white asparagus and pink vegetables

tRRIREEAOIOERY >
RIA NP RNSGHRELF1-A-0F

CHEF’S SPECIALTY
Potato wrapped egg with grilled crab

SYHAEICBENHFAIN
BoJIIZHRAT

Lobster, 3kinds of textures
AN-IiBE 3FEDTIAFr—T

Chef's recommended fish, shellfish and salmon roe
shellfish soup and butter nage style
21JHEIIHER BIREA)S
LESISAEZT - -F—21Y-X

Grilled A5 rank,"Kuroge wagyu" beef fillet
foie gras and truffle, Rossini style
A5 REAFI/(LAOT)T
JAT7J35 N1J OvS -2

"Brillat Savarin” cheese cake, fruit confiture
V7897352 Hh—AEIIT
REOIZI4F1-)

Coffee and petit four
J-tE—-&NEF

¥26,000
SEIBU PRINCE CLUB=EZF ¥23,000

Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven specific raw materials
shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, etc.
(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 we are unable to make accommodations regarding ingredients other than the seven specific raw materials.
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.
The allergy information (seven specific raw materials) is based on the ingredient information
(food labeling) of the ingredients used and from their manufacturers, etc.



