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Chef Fujii's Special Course

~ RXREH ~

Chef Fuijii's Special Course ~ BIMITASAI ~
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Dishes, our chef will Personally ask for your Preferred Seaoning
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Chilled Shark Fin Sashimi
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Braised Large Shark Fin and Sea Cucumber in Rich White Broth, Served on a Ceramic Hot Plate

17
BPHLADEME [FIRF—Y —RAERL - XOBAL - BEHZEL]

Abalone Prepared to Your Preference

(Braised in Oyster Sauce / Steamed with XO Sauce / Steamed with Scallion and Ginger)
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King Crab Prepared to Your Preference
(Chili Sauce / XO Sauce / Scallion and Ginger)
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Spiny Lobster Prepared to Your Preference
(Chili Sauce / Scallion and Ginger / Black Beans)
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Japanese Black Wagyu Beef Tenderloin Prepared to Your Preference

(XO Sauce / Oyster Sauce / Black Pepper Sauce)
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Choice of Noodles or Rice (Soup Noodles / Fried Rice / Fried Noodles)
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Today's Recommended Dessert
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¥28,000
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Wagyu Beef Salad with Spicy Sichuan Sauce
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Braised Shark Fin in White Broth Soup, Hot Stone Style
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Two Flavors of Beijing Duck Crepe Rolled Style
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Sautéed Wagyu Beef Loin and Black Garlic with Oyster Sauce
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Spiny Lobster with Chili Sauce and Prawns with Mayonnaise Sauce
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Fried Noodles with Wagyu Beef Oyster Sauce
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Almond Jelly, Mango Pudding and Petit Fours

¥20,000
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Assortment of Three Hokkaido-inspired Appetizers
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Steamed Egg Custard with Shark Fin, Hokkaido Lily Bulb and Seafood, Supreme Broth Sauce
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Steamed Crab Claw Pork Dumpling / Crab and Corn Spring Roll with Chili Sauce
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Double-Steamed Rockfish with Hokkaido Kombu, Scented with "Kunimare Daiginjo Sake '
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Sautéed Tokachi Wagyu Beef Loin and Hokkaido Mushrooms with Mushroom Sauce, Horseradish Black Vinegar Sauce
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Hokkaido Seafood Fried Rice with a Blend of Supreme Broth and Kombu Dashi
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Pumpkin Pudding, Coconut Dumpling with Plum

¥16,000
Seibu Prince Global Rewads ¥1 4,000

(SEIBUPRINCE CLUB) 2E & £
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ROKU KOTOBUKI
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Botan Shrimp Marinated in ShaoXing Wine Assorted Appetizers
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Assorted Appetizers Crab Meat and Shark Fin Soup
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Braised Whole Shark Fin with Shanghai Hairy Crab Flavor Assorted Sautéed Prawns
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Steamed Crab Meat and Scallops Wrapped in Yuba with Jinhua Ham Sauce Sautéed Wagyu Beef with XO Sauce
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Sautéed Wagyu Beef Loin and Mashrooms with XO Sauce Seafood Fried Rice
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Fried Rice with Salmon and Salmon Roe, Supreme Broth Dried scallops Almond Jelly
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Almond Jelly with Petit Fours
Y ¥9,000
Seibu Prince Global Rewads
¥ 3’000 (SEIBUPRINCECLUB) 8 % ¥8'000
Seibu Prince Global Rewads ZTEEE S FERIME
(SEIBUPRINCE CLUB) =B & & ¥11,500 Special Offer for Hotel Guests ¥7,000

[A£#%]] Seibu Prince Global Rewads 77"V
[Free Membership Registration]

Sign up in just 1 minute and enjoy exclusive member benefits from today.
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[Hotel Guest Benefit]
- [ ROKU - KOTOBUKI ] 3 kinds of dim sum
- [ FUKU ] One Drink *There is another Drink Menu for Hotel Guest Benefit [FUKU]

¥ Seibu Prince Global Rewads (SEIBU PRINCE CLUB) £8 & £R&IZRERI5| & DHFAIZTE A,
¥ Seibu Prince Global Rewads (SEIBU PRINCE CLUB) rates cannnot combined with various discounts.
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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 Iced Cream

¥2,500




