DINNER FOOD MENU

COLD STARTER MAIN DISH PASTA

Chili Con Carne and Tortilla Chips ¥1,200 Charcoal Grilled Hamburg Steak(Domestic Beef 100%) ¥2,700 Japanese Style Ketchup-Based Spaghetti ¥1,700
FYVAVAHVE VT A=Y FVT A ASYS Sauteed Seasonal Vegetables with Demi-Glace Sauce A with Poached Egg[Shiomi Prince Hotel Napolitan] [ 7
@ EEHE100%R KEEXNYN—T ZEHBTFRBRZ TITIAV—A O @ BIEFHKY 2y O @
Simple Green Salad ¥1,200 Pan-s aD e Chiclen B %3400
VTN =V YSH an-Seared Domestic Chicken Breast )
(@) @ with Four Mu§tard Sauces angi Seasonal Vegegables @ ‘S/‘V?iﬁl ﬁ?ﬁg;g‘éﬂf&oms Pasta Japanese Style Served ¥ 1’90
“Seasonal Salad” ¥1,600 EEERDRRADKRIV 4D AR—FY— R FHTFEE2HRAT o fELX ) aDHEIAR 7 Faby—ARL O
Winter Vegetables and Citrus Vinaigrette @ . Jefi . . !
REFEDY—RF VY5 HEDE 27 U b Grilled Tilefish with Crlspy Scales ¥3400
= Consomme Butter Sauce with Root Vegetables @ Snow Crab and Tomato Herb-Scented Cream Pasta ¥1,900
f 0)’ :n % :l:/‘ INA—Y _Z ;:[\;: k @) > »-; - M— o . A
Beet and Saikyo White Miso Hummus ¥1,200 HHNOS55 JANG=Y=2 IR AVAA=LITE FREESIV—LNAR £ 0
E=YLERARAOT A2 @ Shiomi Bouillabaisse N ¥3,700 Lentil in Tomato Sauce Pasta with Basil Nuts Sauce ¥1.800
o [Clams, Octopus, Shrimp, Today’s Fish] 'i% VY RGERTRDISAER NINF oI — 2 g
Smoked Salmon Carpaccio with Salmon Roe ¥1,800 BIRTAIVYR—X [7HY, k%2, TE, KHOBH] @M
BEUERIY —EV DIV Fa W SIRR %
Roasted Duck Breast with Yuzu and Almond Crust ¥3,800 RI CE
Yellowtail and Avocado Poke ¥1,700 Spiced Cardamom Saucg and Seasgnal Vegetables O @ A
Citrus-scented Rice Salad with a Hint of Yuzu Pepper L5 it MIFET =TV FDIN—MELT B Prince Hotel Curry Half Size ¥1.000
TYETRNCORE HEESBROYSH HMFHRDOT 7L HNVITLBERAIARY =2 FHHREWAT FYYVABFNAV—N—T R e
’
Yodaredori of Japanese Chicken - TIDE TABLE Style ¥1,800 Tokyo Beef (Wagyu 100%) Burger with French Fries ¥4’9 Prince Hotel Curry ¥1,600
EEBOLENEY BARF—TNARAN Chimichurri Sauce : OB o 1600
- HRE—INYN—H— 751 RKTMER F3F2YV—2R 16 TV ARV —
Domestic Salmon Coulibiac Style ¥3,400 Vegan Keema Curry Half Size ¥1,000
Served with a White Wine Sauce Enhanced O TA—HYF=IAV—N—7 @
HOT STARTER with Morel Mushrooms and Micro Salad ) ¢
EHEYV—EVDIYEVYYIE B —22MAZHEVAI VY —A RIS HZRAT gigajr}g(ien_\l’e;] (ll/urry ¥ 1,6%)
- - - @
Seasonal Potage ¥1,400 Grilled Japanese Wagyu Beef Sirloin “SHIZUOKA SODACHI” ¥7,200 , .
FHDKRRE—V2 with Potato Wedges @ Lobster with Multi-Grain Rice Risotto ¥2,500
‘ HRIEE BENE0—2 BEES DIV 751 Kb [200g] i AR —BEDHERRY Y v b B
Vegetable Samosa ¥1,600 . )
with Tomato Chutney and Chickpea Sauce (@) @ Grilled Premium B#lack WagyuoBeef Sirloin with Potato Wedges = ¥10,200 I}lce ¥500
RIYBTVHEY PRIV RQOLIEDOY—2 BMBEEMEDT—RDIYIL 751 FKEFH200g] ™ 712 D™
s . Charcoal Grilled Tomahawk Steak with Potato Wedges ¥12,000
Bone-in Kurobuta Pork Spare Ribs Glazed ¥1,600 " o= I g —
With Chgrred Green Onion Sauce EI% ﬁ%&:stﬁoufi; mii Z,Z:gt;:mz [700¢] SIDE DISH
ENRULAFE2BVRAALEBOZXBBRARTYT TEXDOHES EHVETIASHEL BRME VLS ET,
3 Cuts of Baguette ¥500
Shiomi Fried Chicken with Prickly Ash, ¥1,600 NTh Ak (&)
Garlic Sour Cream [6 Pieces] 0 .
j S4RFX 3 Cuts of Garlic Toast ¥600
R 7514 FFX IWEbE FHe w2 bm b 3HYH e
H=Uw 27— —=LERZ[6—R] For safety and hygiene reasons, we do not allow doggy basgs. 7 7
Thank you for your understanding. Sauteed Seasonal Vegetables ¥1,800
Steamed Mussels with Herbs and Citrus Fruits ¥1,700 3 . V)5
FELHIES 2 A—IVEDERL @ WIE T, ﬁﬁ%ﬂik@?ﬁﬁﬂ)‘bﬁﬂﬂ@ﬁﬁﬁﬁ‘)%Hﬂfﬁ‘) LTBYET, FHHROYT (@)®
- PHIEROGEBRHLETFET, Choice of Fries with Ketchup ¥900
Fried Shrimp with Kadaif and Japanese Style Tartar Sauce ¥1,900 ‘(Ty‘pesiFrqnoc‘h Fries orongdge Cut) (@)
NHATEMOLTETFA BV —R D0 ENSTFINRTE TF ¥y TEwA
: (ZVyF7541 or D=zvIhvh)
Shrimp Spring Roll Sticks with Sweet Chili Sauce ¥1,600 . . . R
AT IEEEEE AT 4—hFYV—AEL @ Choice of Fries with Yuzu Kosho Aioli Sauce ¥1, 200

(Types:French Fries or Wedge Cut) O
BB 75 RRT b MiFHRT7 A AV —RBZ ¢
(ZVyF754 or v=wIhvb)

To our valued guests with food allergies.
'F%Snnﬁﬁﬁ'"l/}ld'—'—a)ibéSgﬁli%l:h‘ﬂib{ﬂ(ti"«\

[N 3H hE ZiE N Bk ’ “* RIRYPY e 71//"‘)—
SHRIMP CRAB WALNUT 7 WHEAT (' BUCKWHEAT EGG MILK ( ) PEANUT 0 y BEEF ( VEGETARIAN FRIENDLY *Prices include consumption tax.
[BBT7VIVF—=IZD2VT] An additional 13% service charge will be added.
Xgll“om Apritl lt,}12(1251,t l(;ur grﬁstaullgmgts :vill f)lnly b(;e ablg to plrtovidet }f100d z;}ll(irgsi infozma}li(}n fgr' tthe fGII(;wé{lggeti}glht allerfeps.: thrlijmp.‘ gc‘li?tl), \évagm;lts, ;vheat, buckwhea(;,.egtis, milk, il:ltd }xl)eanuts. ¥Ingredients and menu contents may change depending on the availability.
ease note that although cooking utensils and equipment are thoroughly cleaned, all food items including those containing the ei: isted allergens are prepared in the same kitchen. e . N . N e .
%2025%4H 1 HUABOLRHOVANS VB S BMT UL F—HIBI DS ELTIE, SHE (R -< Bk INE- ZUE- 5 TR DAL SETOREIET, HEMBIEIIGHEBID A ENTEYE T, FHR13% DY —EAME TR 7LE T

LIETIR, FEAOFEEEFI ARG EELTEYE TS, 8MB (AT, DI, 5H,ME, 2 005, ERE) 2 AU TN TORMEA—BETHEL TV ET. KEANDIRIUZLY, B - A= 2—DRBHEEIRDFEDNTIVET,



TIDE TABLE COURSE CHEF’S SPECIAL COURSE BITE

L.O. 9:00P.M. L.O. 9:00P.M. Mixed Nuts ¥700

IvIAF VY 7N 1)

Cheese Platter ¥2,200

Assorted Ham and Salami ¥2,000

Aml_ll_’s::JB_?;lcche Amlés::JB:);l:che NAEHSIIDBEYEHE @)

Assorted Appetizers Asssorted Appetizsers “Hassun Style” DESSERT

= H le: le A A i

RISRER) Brb¥ B R St o Pah m oy o ppetizers Blue Seal Ice (please ask the staff for the flavors) ¥900

Shrimp and Scallop Fishcake with Mushroom Aroma TN=Y=TAR (FV=N=ld ARy TIHEIRTFI)

N - N Shrimp and Scallop Fishcake with Mushroom Aroma
?ﬁ%b‘h&-}-@b/\;lél */a0FY HBELARTFDOLALLE $/)20FY Seasonal Strawberry and Chocolate Combination ¥1,200
& O with Citrus and Basil Accent O
‘ HDOWHEIEYaasDavERY V~HBENI VDT IV b~
MAIN FISH . . e
Please choose from below Please choose from below Strawberry Mousse with a Trio of Berries “Diable” Style ¥1,200
T FRLUBEULEI FRIVBECEID HL—=RATV—R 3@DNRY— ~F 47T IVE~ OB
Grilled Japanese Wagyu Sirloin [ Grilled Tilefish with Crispy Scales Strawberry and Amazake Mousse “Merveille” Style ¥1,200
with Sansho Pepper & Red Wine Sauce Consomme Butter Sauce with Root Vegetables WHEZLHBEDL—A ~AINRAL LT~ O
BEMFO—RDTVV ILRERTLYY—R HHEADSAIHEE aYYANR—Y—2 RFLHIC o
O @ Verrine Tiramisu Rouge ¥2,000
=) = 1) — 93 — AR A
Pan-S a7 ) Chicken B . Domestic Salmon, Coulibiac Style TEVTATATIA N2 O
an-Seared Japanese 1cken Breas Served with a White Wine Sauce Enhanced :
with Four Mustard Sauces and Seasonal Vegetables with Morel Mushrooms and Micro Salad Drull\“l'{) ggté(‘?tl)‘iziégiéze/af)ﬂ:—;)%OO
EEBLLHORTY DY AX—FY—2 SHEFREHELT EEY—TYD2YEYY2E 4 )
@ EY)—2%&MA~ E'j’f ML S S Vi D‘U‘99 ’&iﬁ'ﬁi'c *Drinks that have already been ordered cannot be changed to the set price.
D tic Sal Coulibiac Styl @ @ KT TR THRZ VRO BRAWE by MBI EE T 52 LIFTEERA,
omestic Salmon, Coulibiac Style L _ 1
Served with a White Wine Sauce Enhanced
with Morel Mushrooms and Micro Salad MAIN
EEY—YD2VEYYZE Please choose from below w
BY—2EMREETAVY—R R1IOYSHEHRT - FREYBRFEIL - AL guests in the party
@ @ . . are required to order the Free Flow Plan.
| witﬁ%lc}ftgli r{flée;relglsf glzgggdBvevifl i%léluce XTIV =TU—T TN N—T ZETOTHEXEBEOUTEYET,
Ginger-Scented Japanese Tomato Rice BBHNEO—RDTV FNVF—=2V—LEFTL VI —A gg‘;&%@g ggumin ¥3,300
HEEFSHEAN DI A . .
O Pan-Seared Japanese Chicken Breast metensmn 30 min ¥1,100
Strawberry and Amazake Mousse “Merveille” Style with Four Mustard Sauces and Seasonal Vegetables ER30%)
e o N ~ EEEDRHADKRIV 4D AR —RY—R =HBFEEZHRAT
HSEHEOL 2 a }lﬂ\'rlﬁ:jvc - @ Draft Beer Lemon Sour - Soft Drink -
O Sh: BE—)l VEVHT— YIRRYV 2
Roasted Duck Breast with Yuzu and Almond Crust . . Whisky Highball
S kl W. 1sky Highba .
Spiced Cardamom Sauce and Seasonal Vegetables Zr,)?ia:)r}/gy;?g 4 A —=NALHR—I Qrapefrult
- 2R — . JV—7 7)1/""‘9
‘ﬂ%ﬂﬁjlﬁﬂ)uj‘*f *ﬂl?l‘.} ‘5/1‘039}1/ ]‘{ij‘c White Wine CaSSlS Orange
HIVHBVEDANAR) — A BHFHEEIRAT gy B AALYY 2‘;@5‘3
L OB | Red Wine Gin Tonic Apple
FIAY vvh=y TYIW
Ginger-Scented Japanese Tomato Rice Ginger Ale
EEEIFHRANT MR Shochu(WhEat or Sweet Potato) Ty T — Tl
@ - With Water Coca-Cola
Seasonal Strawberry and Chocolate Combination _ ok 27-3—5
with Citrus and Basil Accent ] Tonic Water
BADVHEILYaa5DAVERT Y~ HIBENI VDT 22 b~ - With Soda b=y U3 —5—
OB - V-4 Soda
o V-5
- On the Rocks Oolong Tea
To our valued guests with food allergies. - AVyuys BEER
—F§38nnﬁﬁﬁ"’lﬁlﬂ\'——@i)éﬁgﬁﬂf§l:8$bﬂi<f.i“«‘
P i ) L R ~ y AX'}A 7I//I“J—
@ SHRIMP %ﬁ ci;aij @ wgflﬁn wrjlpiT e BUC%AT @ EGG . MILK ( PI?JEATNUT | ' m BEEF |( VEG;;AI}{I/AN | @ FRIENDLY *Prices include consumption tax.
[BM7VIVE—IzDvT] An additional 13% ice charge will be added.
>Z<F11“o]m April 1,;:)25, our restaurz'mts will ?nly be ablg to provide food allerg}i informati(}n foE the f(')ll(;wir}g eight allergeps.: shrimp.‘ crab., walnults, wheat, buckwheat,.eggs, milk, a{ld }xl)eanuts. XIng‘i’ledieil(::I; and meS::lI;VCIZfItCenatz rﬁay chaen:‘e deepending on the availability.
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. METIRICILEERI S TN TBY £, Jig13% DY —E AR Z TE#H=UET,

%2025£4 A 1HUBOLHOVA S VBT BAMT VIVF—HIBIOF XU TR, 8RB (AT -DIT- DA hE - ZIE-Ji- T - HIEE) DAL ILTORESRT, : ‘ e
LIE TR FHENORERESE AP EHLTEYETH, 8RB (AU, <A, INE,TIE I ILEEE) 2 8L TN TORMEFA—BH CRELTEVE T, KEANDRTUZ LY, B A= 2—DRBEHVEEIRDEEDTIVET,



