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Chef's Recommended Seasonal Tempura course ¥20,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB)& & &% ¥17,000
i‘/ﬁ' 4’\ H D l]‘ﬁfj—%{i;ﬁﬁ Appetizer 2 kinds of daily appetizer
Eii ') ?ﬁ% b ° ’l%i Sashimi Seared Yellowtail, Scallop
ﬁ,;: (‘9 ,«@:% :.}1(_‘\ . iyﬁd) % Tempura 2 pieces of Prawn, Herring roe

LLe P - 7‘(% Shishamo smelt, Conger

.@@_. . 'E%%%ﬁj’aﬁ H Abalon, Seaweed with urchin

T AINT A - %%‘t Asparagus, Nagaimo yam

j(/,\ LK 2 h| Iy N %*E}\ "Ohamamiyako”Pumpkin, Lotus root

ABDEXDZ - X351 Mushroom, Kakiage
wWAEE K- RKX - IRIIHK TENDON, TENCHA or OSHOKUJI

J”.’.AB: }% vUID 'ﬁ‘ b /‘]’ 73 D #b] Miso soup, Japanese pickles
MREABRCEWEFESEFRTIoXIEA ;

FH— |} Z]&E] D7 — B Dessert

~ILRE 7 = 7 [EH] REENEY b ~
Recommended Hokkaido sake tasting set ¥1800
El# #7]4KE KUNIMARE SPECIEL JUNMAI

El# b fRE #K58 KUNIMARE JUNMAIGIN]JYO

E# JbiEE R T 4ok KAB KUNIMARE JUNMAIDAIGINJYO
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Tempura course KIRI ¥16,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB)& & &% ¥14,000

i‘/ﬂ' 4’\ H Dy ﬁfj %{{;ﬁi Appetizer 2 kinds of daily appetizer

K35 ,@:7‘2‘ :.}4?\ - & Tempura 2 pieces of Prawn, Sillago
WYMo h by Abalone, Scallop
:T;?ﬂ‘%ﬂi% H . ﬁé‘ f]\:—gc"g Seaweed with urchin, 2 kinds of seafood
T AI/NT A - 4"&3@]&- Asparagus, Siitake mushroom
?f’ o RS /N 33 «)f% H 3 kinds of vegetables, kakiage

ﬁ@; %F@i . "j‘\"‘é /‘1’ . 7;: D) Cfb] Steamed rice, Miso soup, Pickles

FH¥F—p jf\E]O)'f“H‘—‘}\ Dessert

HEADKIIZL ) . R - A =2 — IR RS 2HEN T TV ET,

H/E T, BEREEAL TwIT,

AETORIHSITHHEERISINTE) T F, PBRRUFICH —E AR (15%) WA ILETwELEIT,
Please be advised that occasionally menu items change based on availability on the market.

We use domestically produced rice.

Price includes consumption tax. Additional service charge 15% will be added for every dishes.



