DINNER FOOD MENU

COLD STARTER

MAIN DISH

PASTA

Simple Green Salad ¥1,200 Charcoal Grilled Hamburg Steak(Domestic Beef 100%) ¥2,700 Japanese-Style Ketchup -Based Spaghetti with Poached ¥1,700
VTN =Y SH 70,3 Sauteed Seasonal Vegetables with Demi-Glace Sauce A %% Egg [Shiomi Prince Hotel Naporitan] Al
@M Eaxl00% mAbEENs s PR 7375 A% O 055 O
Chili Con Carne and Tortilla Chips ¥1,200 . . . . . ¥3.400
FVAVAHVENVT4—FYFVT A @ g;ll)l&lgg ;Zﬁf&lﬁfgfléiggﬁese ;fcned Micro Greens Salad with @ Lentil in Tomato Sauce Pasta with Basil Nuts Sauce ¥ }%800
T EESRBOT YN €=Vl 1InY)—T0H5X S 9 VYXELPRIDNRE NINF VY= @M
Garden Style Beet Hummus ¥1,200 PANGHALEY—=2EFEDI)—LY—A
E—Y 7 ARDFEELILT ) ) ) L Boscaiola with Toyosu Market Fresh Tuna and Mushrooms ¥1,900
N2 Pan-Seared Spanish Mackerel, Spring Cabbage Etuvée with ¥3,400 smipkiBEREORI ORFoRYFEEDRANAA—S 0
“Seasonal Salad“ ¥1,600 Butterbur Miso and Mitsuba Salsa Verde B
Spring Vegetables with Citrus Vinaigrette ) BRIV BXrRXRYDIF 2R SEHREBLEZDEDYNYAIVF Burrata Cheese and Truffle Cream Pasta ¥2,200
EHROY—ZF VYIS MEDERTLvh " Shinshu Salmon Meuniére, Broad Beans and Udo Salad with ¥3,400 77—#F—ALN2TDIY—LINAK O
Sakura Shrimp Scented Ravigote Sauce f@ @
Burrata Cheese with Colorful Tomato Marinated ¥1,700 EHY—EVDL=TIV EBEEDIVADYSR BHIELEZSLIYIN—R ‘
T5—RF—RE NS5 TV MDY FDEEN @ RICE
< Tuna Tail Steak with Daikon Sauce and a Hint of Yuzu ¥3,400 NI L,
_ . . *7aF—IVDAF— DRIV — 2 A
House-Smoled Shinshu Salmon with ¥ 1,80 TINVDAT FFRIRORIE ™ prince Hotel Curry Half Size ¥1,000
- . . : Shiomi Bouillabaisse [Clams, Octopus, Shrimp, Today’s Fish] ¥3,700 TYVARRTNAV—=N—=7 L 5F
rince Hotel Curry ¥1,600
Toyosu Market Fresh Tuna High-Tea Parfait, Poke Style ¥2,100 Slow-Cooked Domestic Pork Fillet, Sake Lees and ¥3,800 TYVARRTINAV—
BNHREER DN T 4V 72 REELT Cultured Butter Crust and Fresh Ginger Condiment @ . <
ElESAIAIE 7 « V OIRIRFE BEHMERBNSI—DIV—b FEZDIAVFT 1AV S e ;{ega;}f;ergz; ]C/ur,r\y I;alf Size ¥1,000
;fu-— M — — — s,
TOKYO Beef(Wagyul00%) Burger and Chimichurri Sauce with ¥4,900 c (@) @
French Fries ng® Vegan Curry ¥1,600
HOT STARTER HEE—INUN—H— T51NEFNER FIF2UY—2 O T A I T T O ®
Seasonal Potage ¥1,400 Grilled Japanese Wagyu Beef Sirloin “SHIZUOKA SODACHI” with ¥7,200 Sakura Shrimp and Green Asparagus Risotto with ¥2t400
FHIDRR—T 2 Potato Wedges [200g] ) o White Miso Accent i f@
¢ HREEE REfdu—-RAIBRES 107V 754 FK57M200g]  RBIELTYV—=UPRANSDYYYE BEEDOT IV \
gzgi;lelélégreoe?lué?lifg;?fge Ribs Glazed with ¥ 1’6 Grilled Premium Black Wagyu Beef Sirloin with ¥10,200
Sl AR ML) A A J5 e % . Potato Wedges [200g] @
EDLAFEBVRALEBOXRBARTYT WREBHED—AD TV 751 FEF200g] S SIDE DISH
Shiomi Fried Chicken with Prickly Ash, ¥1,600 Charcoal Grilled Tomahawk Steak with Potato Wedges [700g] ¥12,000 Rice ¥500
Garlic Sour Cream [6 Pieces] O RRFEZEIRHR—I AT —F% 754 8KRF700g] 542 @ @
R 754873 LR %It takes about 45 min to prepare. ) -
A=V 79 9—-2)—hiRA[6E—2] SHXDOHEE EBVETIASHEL BRMEVRESET, 3 Cuts of Baguette ¥500
NF9h 37 (o)
Shrimp Spring Roll Sticks with Sweet Chili Sauce ¥1,600 -
ATt BEEEE AV1—PFIV—-RRA B 3 Cuts of Garlic Toast ¥6
H=VyZ2b—=AbF 3AvhH L
Steamed Mussels with Herbs and Citrus Fruits ¥1,700 \
BELHES 2 L—IVEDBERL Potato Wedges with Ketchup ¥900
' (Types:French Fries or Wedge Cut) (@)
Fried Shrimp with Kadaif and ¥1,900 For safety and hygiene reasons, we do not allow doggy bags. 7I4ERTE 7FryTRR (FVYFT1 or YzyIAVE)

Japanese Style Tartar Sauce

08

Thank you for your understanding.

: o Ly o v Potato Wedges with Yuzu Kosho Aioli Sauce ¥1,200
HEA4 7% o TeTET54 RSNV RV —R (Types:French Fries or Wedge Cut) d)
T75ARRTE MFERTAAVY—RRA (FVYF 7541 or Y=y IAvh) ‘
Sauteed Seasonal Vegetables ¥1,800
SHEROYT— ®

To our valued guests with food allergies.
'FaESnnEﬁh‘?V}b¥-®béh§%l#§llﬁ¢btﬂ<t:’sw
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SHRIMP WALNUT WHEAT " BUCKWHEAT EGG MILK C Q\; PEANUT PORK ' ‘ BEEF

@ RYRYTPY
VEGETARIAN
[ﬁW"l/}l/#—LOLVC]

¥From April 1, 2025, our restaurants will only be able to provide food allergy information for the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.
Please note that although cooking utensils and equipment are thoroughly cleaned, all food items including those containing the eight listed allergens are prepared in the same kitchen.
2025545 1HEABRDO LDV A VIZBIIZBMTUINF =Bz 2EEUTIE, 8RB (AT M- KB INE - ZIE-J0-FL- EIEE) DAL I B TVEEET,
WiET, FREAOHEBESR+ AR EHELTBY 2, 8RB (AT, M, BHk,/NE,ZIE 0,5, %EE) 2 LT ANTORMERA—BETRELTBY ST,
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FRIENDLY

XPrices include consumption tax.

An additional 13% service charge will be added.
XIngredients and menu contents may change depending on the availability.
XFMIBBIZIFEEBDIEZNTBY X7, Hi@13% DY —L ARETER LT,
XEANDRTUZEY, B - A= a—DRABDEEIZRIIGEDITXNVET,



TIDE TABLE COURSE
L.0. 9:00P.M.

¥ 8,000

Amuse Bou‘che
7Ia—RA

Assorted Appetizers
ERVADLE

Light Fricassée of Sweetbread and Mushrooms with
Roasted Onions

Y=RT 3 —EHEDENIY vt ERl¥ou—Abeiiz

MAIN
Please choose from below

TRLVBEOEI

Grilled Japanese Black Wagyu Sirloin with
Lyonnaise-Style Rapeseed Blossoms and
Wasabi-Scented Bercy Sauce
E2MEY—04VDTYI ZOEDVIAZ—R HDIVTEFEIRNNY—Y—R

OEWS

Grilled Domestic Chicken
Beet and Micro Green Salad with
Asparagus and Morel Cream Sauce

EESREO VIV E—=e1u)—70YS54
TPANSGHALEBY—2HDIY—LY—A
OEWH
Shinshu Salmon Meuniére , Broad Beans and
Udo Salad with Sakura Shrimp Scented Ravigote Sauce
EMHY—BYDLA=TIV BELIIADYSH
BIEHEZSLavbY—A

»UOE

Western-Style
Bamboo Shoot Rice with Frittered Whitebait
HRZFOIHER Y3 ADTYYE
Strawberry and Gin Baba Yogurt Sherbet
wHZ &“/“‘/0)/\“1\“—9“)lzl~7"rz

To our valued guests with food allergies.
'F%E.'SnnEﬁﬁ?b}b¥—®béﬁzﬁ¢i{%llﬁ$b&<t:’sw

»iz %Ak INE ZiE
SHRIMP CRAB WALNUT WHEAT " BUCKWHEAT EGG MILK C

[P VIVF =122 T]

f i
) PEANUT

CHEF’S SPECIAL COURSE

L.O. 9:00P.M.
¥10,000

Amuse Bou‘che
7Ia—RA

Assorted Appetizers “Hassun Style”
Hassun Style : Japanese Style Assorted Appetizers

B &Y ~ NFARAN ~

Light Fricassée of Sweetbreads and Mushrooms with
) Roasted Onions
Y—=FTA—LEDEVTYAvE ERE¥DPu—AbLItZ

FISH

Please choose from below
EnBIR 2! =X,

Shinshu Salmon Meuniére, Broad Beans and
Udo Salad with Sakura Shrimp Scented Ravigote Sauce
MY —BYDLA=TIV BELINADYSH
BIEFEZSEITYIY—R
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Pan-Seared Spanish Mackerel,

Spring Cabbage Etuvée with
. Butterbur Miso and Mitsuba Salsa Verde )
ORIV EXrRYDIF 2R SEHGLEDEDINYRILT

MAIN
Please choose from below

FREVBEOEI

Grilled Dome Black Wagyu Sirloinwith
Lyonnaise-Style Rapeseed Blossoms and
Wasabi-Scented Bercy Sauce
EENEY -1 Dr VIV EDHEDVIZ—X
:b\_()éé/\)vv—v—x

OEW®
Grilled Domestic Chicken,
Beet and Micro Leaf Salad with

Asparagus and Morel Cream Sauce
ElE#mEmD T VIV —‘7&?49::!')—70)'&757
”1/\7711&-‘&')—:.ﬁ0)9')—A‘/—z

OEWE

Slow-Cooked Domestic Pork Fillet,
Sake Lees and Cultured Butter Crust and Fresh Ginger Condiment
ERESENE 7+ VRDIEIRRE ERERBENZ—DIIV—b
HEEDAV T4 AV

L O _

Western-Style
Bamboo Shoot Rice with Frittered Whitebait
#Elf:zm:ﬁnﬁﬁ.vazamu vb
&
Cherry Blossom Bavarois and Mugwort Gelato
~A Taste of Spring~
BonnarileEDYz5—b~FDiiN~
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¥From April 1, 2025, our restaurants will only be able to provide food allergy information for the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.
Please note that although cooking utensils and equipment are thoroughly cleaned, all food items including those containing the eight listed allergens are prepared in the same kitchen.
%2025 45 1HUABRO LDV A VIZBIIZBWMT7VIVEF—MIBIZDEEUTIE, 8B (AT - M- B INE-ZIE-J0-FL- FEIE) DAL I BTV RESET,
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BITE

Mixed Nuts §%7 00
IVIRFYY RN (D)
Assorted Ham and Salami ¥2,000
NLEYSIDBRYEDHE @
Cheqse Platter ¥2,200
F—XBEVAEDLE
DESSERT

Blue Seal Ice(please ask the staff for the flavors) ¥900
TW—=Y =V TAR (ZV—=N=& ARy 7I2B23RTIV)

Strawberry and Gin Baba Yogurt Ice Sherbet ¥1,200
WHEIEIVONIN-A—=TIVITAL A @
Cherry Blossom Bavarois and Mugwort Gelato ¥1,200
—A Taste of Spring— OB

wonnarerEEndzs—b ~FDiin~

Fresh Mikan Compote and White Wine Créme d’ Anjou ¥1,200
—Chamomile and Bergamot Aromatics— O
TV aBPADAVR—bATLVYDIV—LE /T2
~HEI=IERNVHEYIDFY) ~

Chocolate Banana Sundae ¥2,000
BLLDFaanNFrv5r— AR

Drink Set(Coffee / Tea) +¥400
RYYoeyb(a—e— / #3%)
XDrinks that have already been ordered cannot be changed to the set price.
KT TRITEXW RV EBHRAME LY MEIEICEETHILIEITEERA.

FREE FLOW

All guests in the party are required to order the Free Flow Plan.
=70 —=TS5NITN—T LB TOITELEBECLTEYET,

Free Flow 90 min ¥3,300
ERAIE 9073H

Extension 30 min ¥1,100
ER30%

Dr?ft Beer Lemon Sour - Soft Drink -
Er—-v VEVYI— AWV
ANV IIAy  DARF— M- | Srapefrult
White Wine Cassis Orange Oran
> SN ge

H71Y AYAAVYT S

Red Wine (‘}{n 'Eomc Apple

FI1Y Jvb=v7 7TV

Shochu(Wheat or Sweet Potato) g{/ngilggzl—e_ Y
el (E 21 ¥) Coon ol

- With Water ak-a—5

- 7Kk&Y Tonic Water

- With Soda b=y 29t —5—

- Y—&#Y Soda

- On the Rocks j—ly

_AvFnvy Oolong Tea

XPrices include consumption tax. An additional 13% service charge will be added.
*Ingredients and menu contents may change depending on the availability.
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