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CHEF'S LUNCH
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Salad, one small appetizer of the day, two main dishes,Soup of the day, steamed rice, pickled mustard greens, and dessert.

For an additional ¥600, steamed rice can be changed to Barbecue pork rice, or mixed fried rice
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Please choose Two main dishes from below.
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Sautéed Beef and Bitter Melon with Black Beans Sauce
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Sautéed Pork and Cabbage with Spicy Soy Bean Sauce
M R
C. BEBYT7RARDZIX—RY—2R
Sautéed Shrimp and Avocado with Mayonnaise Sauce
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Braised Seafood and Tofu
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Please choose Two main dishes from below.
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Braised Beef with Curry Flavor
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Braised Meatballs and Root Vegetables with Black Vinegar
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Braised Shrimp with Chili Sauce
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Braised Chinese Cabbage and Mashrooms with Crab Meat Starchy Sause
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The following dishes can be added for ¥600 each
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Steamed Shrimp Dumplings / Steamed Pork Dumplings / Steamed Soup Dumplings / Steamed Shark Fin Dumplings(AII 2 pieces)

Iced Oolong Tea / Coffee / Tea
¥4 500
Seibu Prince Global Rewads ¥3,900

(SEIBU PRINCE CLUB)4& B &
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~Taste of China Prix Fixe Lunch~
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Crab Meat and Shark Fin Soup with Egg White
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Shanghai Hairy Crab and Shark Fin Soup (Shanghai)
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Sichuan Hot and Sour Soup (Sichuan)
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Shanghai Soup Dumplings (Shanghai)
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Cantonese Steamed Shrimp Dumplings (Cantonese)
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Beijing-style Boiled Pork Dumplings (Beijing)
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Sautéed Two Kinds of Seafood with XO Sauce (Cantonese) / Sautéed Shrimp with Cashew Nuts (Beijing)
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Sautéed Scallops and Vegetables with Shanghai Crab Sauce (Shanghai) / Minced Pork and Shrimp in Spicy Chili Sauce (Sichuan)
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Deep-fried King Prawns Choice of Chili Sauce (Sichuan) or Mayonnaise Sauce (Cantonese)

[BF R - AHB]BHFLO—RzBRUEIN

A FadFXNIREZR(@N) /B LERAN R—o—(L%E)
Braised Bean Curd with Japanese Wagyu Beef (Sichuan) / Shanghai-style Braised Pork Belly (Shanghai)
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Beijing Duck Crepe Rolled Style (Beijing) / Sautéed Pea Shoots with Ginger and Leek (Cantonese)
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Sautéed Vegetables with Shanghai Crab Sauce (Shanghai)
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Malatang (Sichuan) / Salt flavor Hot and Sour Soup Noodle with Tomato (Sichuan)
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Beijing style Zhajiang Noodles (Beijing) / Tossed Noodles with Scallions and Char Siu (Shanghai)
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Soup Noodles with Sesame Hot Sauce (Sichuan)
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Almond Jelly
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Mango Pudding
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Coconut Milk with Black Tapioca Pearls

¥6,000
Seibu Prince Global Rewads ¥5/500

(SEIBU PRINCE CLUB)4& B X%
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SHARK FIN LUNCH
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Crab Meat and Shark Fin with Supreme Broth Jelly
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Braised Whole Shark Fin with Jinhua Ham
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Steamed Shark Fin Dumpling and Fried Soup Dumplings with Pork
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Sautéed Shark Fin, Shanghai Hairy Crab and Scallops with Seaweed Salt
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Soup Noodles with Shark Fin and Wonton
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Almond Jelly with Petit Fours

¥8,000
¥7,000

Seibu Prince Global Rewads

(SEIBU PRINCE CLUB)& B X%
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The following dishes can be added for ¥600 each
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Steamed Shrimp Dumplings / Steamed Pork Dumplings / Steamed Soup Dumplings / Steamed Shark Fin Dumplings(All 2 pieces)
Iced Oolong Tea / Coffee / Tea
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Botan Shrimp Marinated in ShaoXing Wine Assortment of Three Hokkaido-inspired Appetizers
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Assorted Appetizers Steamed Egg Custard with Shark Fin,

Hokkaido Lily Bulb and Seafood, Supreme Broth Sauce
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Braised Whole Shark Fin with Shanghai Hairy Crab Flavor Crab and Corn Spring Roll with Chili Sauce

Steamed Crab Claw Pork Dumpling
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Steamed Crab Meat and Scallops Wrapped in Yuba with E#BESE IRSEBENORY
Jinhua Ham Sauce Double-Steamed Rockfish with Hokkaido Kombu,

Scented with "Kunimare Daiginjo Sake”
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Sautéed Japanese Beef Loin and Mashrooms with XO Sauce AFVCFINEDOZEYSD LbXUDEEY —XFZ

Sautéed Tokachi Wagyu Beef Loin and Hokkaido Mushrooms with

Mushroom Sauce, Horseradish Black Vinegar Sauce
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Fried Rice with Salmon and Salmon Roe, Supreme Broth Dried scallops BB DBBDENNA—TER
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Hokkaido Seafood Fried Rice with
ERE A a Blend of Supreme Broth and Kombu Dashi
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Pumpkin Pudding, Coconut Dumpling with Plum
¥13,000 ¥16,000
Seibu Prince Global Rewards Seibu Prince Global R d
" ¥11,500 eibu Irince Globa eV\‘/:ar S ¥14,000
(SEIBUPRINCECLUB) & B X% (SEIBUPRINCECLUB) & B X%

¥Seibu Prince Global Rewads (SEIBU PRINCE CLUB) €2 X ¥ Rl&ZREZR| L DHABIZ TE XA,
X Seibu Prince Global Rewads (SEIBU PRINCE CLUB) rates cannnot combined with various discounts.



bF3XFa—x

CHILD'S COURSE
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CHILD'S SET
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Three Kinds of Assortment Appetizer
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Corn Soup
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Three Kinds of Steamed Dumplings
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Braised Shrimp with Mayonnaise Sauce and

Sautéed Beef with Oyster Sauce
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Mixed Food Fried Rice

or

Soup Noodles with Barbecued Pork
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Almond Jelly - Peach Shaped Bean Paste Bun

¥5,000
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Orange Juice
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Corn Soup
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Assorted Plate
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Chilled Jellyfish\ Sliced Barbecued Pork. Scrambled Egg with

Crabmeat. French Fries, Steamed Shu-mai Dumpling
Fried Shrimp Deep Fried Chicken Peach Steamed Bun
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Fried Rice with Crab Meat
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Vanilla lced Cream

¥2,500




