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= - _TIDE TABLE SHIOMI-

COLD STARTER
F—-\

HOT STARTER
F

FF=Le Vb TFU—IAIT ¥1,500 EMHRORE—a ¥1,200
BEEF TAIL AND POTATO TERRINE - 79 SEASONAL VEGETABLE POTAGE
H—EQEEET ¥1,000 HEFLI¥EBRDRAAKEOTEEIRTUT ¥1,600
REOZTNSARYSHFZ EOBAXETI m BONE-IN KUROBUTA PORK SPARE RIBS COATED ‘I? m
SALMON MARINATED IN SALTED MALTED RICE WITH CHARRED GREEN ONIONS
WITH VEGETABLE RICE SALAD, "NIGIRI ZUSHI STYLE"
¥1,500 HMRI7SA FFXUMER A—VyoB0—oU—-LKZ [4E—2X] ¥1,600
AZeiREOYDISY BFOTIEVE o GO B = SHIOMI FRIED CHICKEN @Fﬂ;‘
CRAB AND ROOT CELERY FLAN ;géfé"“ [c) WITH PRICKLY ASH, GARLIC SOUR CREAM [4 PIECES]
EMPEBEIAY T DOV TNYSH ¥1,200 L E0BT7TVUEL EERNK ¥1,700
GREEN SALAD @ STEAMED MUSSELS IN WHITE WINE WITH GINGER
WITH SOFT-BOILED EGG AND GIZZARD CONFIT
HhEALTZEST-TET7S1 E—=VYARILZILI—R ¥1,900
ABDHIIINYF I ¥1,700 FRIED SHRIMPS IN KADAIF WITH BEET TARTAR SAUCE @
TODAY'S CARPACCIO E;!
BEEDAhH4E ¥2,800
4 ASSORTED APPETIZERS
g%mﬁ+ﬁua> ¥1,700 TIVORFTFILAL— ¥1,600
JAPANESE-STYLE TOMATO KETCHUP-BASED SPAGHETTI @m PRINCE HOTEL CURRY :|;
[SHIOMI PRINCE HOTEL NAPORITAN]
TVRBRTFIVAL—N=7 ¥1,000
4ERrERVLEDIV—L=avF ¥1,900 PRINCE HOTEL CURRY HALF SIZE ﬁ
CREAM GNOCCHI F"
WITH FRESH SEA URCHIN AND SEA URCHIN HISHIO AZeFaAVDBEEIIw b ¥1,700
(SEA URCHIN HISHIO: SEA URCHIN IN SOY SAUCE) BAKED RISOTTO WITH CRAB AND CHICORY F,;‘
AERFLCHEIDODDODRAA=LET>O ¥1,900 ==Ky INSY FHLEAK ¥1,700
PESCATORI BIANCO WITH KUJO LEEKS AND SCALLIONS N SEAFOOD JAMBALAYA "FUKAGAWA MESHI” STYLE Cowy| {7
ﬁ (FUKAGAWA MESHI STYLE : COOKED RICE WITH CLAMS)
‘o’élz‘/;(‘_ﬁt e XOVAY & BA | i iRV AT Rl ¥1,800
LENTIL IN TOMATO SAUCE PASTA WITH BASIL NUTS SAUCE ﬁ;
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GBR7IRERMTLUIF—0OHZ3BEERIIFRCERLEC LTV,

THE OUR VALUED GUESTS WITH FOOD ALLERGIES.

[BMT7LLF—Ico0T]

XHERMHTREUNOBRMT LAF -0 LT, ERGHEREAFIZCCHERGLYH. RERMH7TREDH
DHRBEWVWELTEDET, HEHNLHITHELETV, HETE, BERNORERAFE+HSFERLTED ETHN
BERMH7&E (XU, IS, X, 9,50, T, BREE) 28T ITRTORMER—RATARLTED ET,
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- N7 Z1E %
- | 3
i N IhE L/ otk ETEE
CRAB  ISEAN WHEAT [0 kAT MILK PEANUT EGG

Z0ft
OTHER

%AS OBTAINING ACCURATE INFORMATION FOR ALLERGENS INCLUDED IN THE INGREDIENTS MAY BE DIFFICULT, WE HAVE LISTED ONLY SEVEN SPECIFIED RAW MATERIALS. PLEASE EXERCISE CAUTION. OUR KITCHEN UTENSILS ARE THOROUGHLY CLEANED. HOWEVER,

PLEASE BE AWARE THAT WE USE THE FOLLOWING INGREDIENTS IN OUR KITCHEN: SHRIMP, CRAB, WHEAT, MILK, EGGS, BUCKWHEAT, PEANUTS, AND OTHER ALLERGENS. ALL THESE INGREDIENTS ARE PREPARED IN THE SAME KITCHEN ENVIRONMENT.
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PORK

@ SxI7DEITIEH (CHEF'S RECOMMEND)

S RUBUFUAZa— (VEGETARIAN MENU)

MAIN DISH
E_\

RABENIN=T FEHHFROVT— KIT5—FY-2
CHARCOAL-GRILLED JAPANESE HAMBURG STEAK

WITH POIVRADE SAUCE AND SAUTEED SEASONAL VEGETABLES
ON THE SIDE

EEBLEFHOFR WIFEZIIVYAZ-T

¥2,500

doy
N2
NI

¥ 3,200
JAPANESE CHICKEN ANDISEASONAL VEGETABLES
YUZU-SCENTED CONSOMME SOUP
HMRTIVYAR—2Z [FHYU., RF. IE. ZAOSA] ¥3,700

SHIOMI BOUILLABAISSE )
[CLAMS, CONGER EELS, SHRIMP, TODAY'S FISH]

¥3,800

by
N4
|7

BEBFO—XDOLYAY RTEIXZ—FY—X IO—-)ILZ2O0-H54 [2006]
JAPANESE PORK LOIN CUTLET
WITH SESAME MUSTARD SAUCE AND COLESLAW SALAD

EEEEMFO—-XDS VL [2006]

¥5,900
GRILLED JAPANESE WAGYU BEEF LOIN WITH POTATO WEDGES H
RANBESZS FIFR—IZXT—F% 7514 KRAEF+ [7006] ¥ 10,000
CHARCOAL GRILLED TOMAHAWK STEAK WITH POTATO WEDGES H
NFy bk 3hybk ¥500
3 CUTS OF BAGUETTE °|’
-y kr=ZbF 3HAYE ¥ 600
3 CUTS OF GARLIC TOAST ¢|:
TS5 REFE NILAFIHIF ¥900
PARMESAN CHEESE POTATO WEDGES @ﬁ
¢ EEBHROY 7 — ¥1,200
SAUTED SEASONAL VEGETABLES
SR ¥500
RICE

R ICISHERP T ENTED £, FB13%O Y —EXREERVELET,
XEANMORRICED. BM - A2 —DRABHEEICHZZENTIVET,

%PRICES INCLUDING CONSUMPTION TAX. AN ADDITIONAL 13% SERVICE CHARGE WILL BE APPLIED.
%INGREDIENTS AND MENU CONTENTS MAY CHARGE DEPENDING ON THE AVAILABILLTY.



CHEF'S SPECIAL COURSE
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¥8,000

7Za—-2X

AMUSE BOUCHE

AREDEDE ~ NTRXE2T1IL ~
ASSORTED APPETIZERS “HASSUN STYLE”
HASSUN STYLE:JAPANESE STYLE ASSORTED APPETIZERS

2REOTILX=-arvE SHPVLEILLF—F
BOURGUIGNON-STYLE MUSSELS
WITH REMOULADE SAUCE OF SALTWORT

e X057 EXE2FFIToxT/I7—X
ToF14—=70OAT1ZF/ZT
FLOUNDER ROTI WITH PISTACHIO VIENNOISE ANDIBE ROTI

MAIN
& DBBUC LI
PLEASE CHOOSE FROM BELOW

[ EEEERSO0-Z0SUL  ATHRFRIALUY—R 751 REFR
GRILLED JAPANESE BLACK WAGYU BEEF LOIN

EEFO—X0O0701 RTEIVRXAF—FY-—-X
JAPANESE PORK LOIN ROTI WITH SESAME MUSTARD SAUCE

EEBLEHOHFR
WIFEZAVYAXRA=TF
JAPANESE CHICKEN AND SEASONAL VEGETABLES
YUZU-SCENTED CONSOMME SOUP

BECHR

MIXED RICE

WFEODILLAYTa
YUZU CREMES D'ANJOU

GBR7IRERMTLUIF—0OHZ3BEERIIFRCERLEC LTV,

THE OUR VALUED GUESTS WITH FOOD ALLERGIES.

[BMT7LLF—Ico0T]

XHERMHTREUNOBRMT LAF -0 LT, ERGHEREAFIZCCHERGLYH. RERMH7TREDH
DHRBEWVWELTEDET, HEHNLHITHELETV, HETE, BERNORERAFE+HSFERLTED ETHN
BERMH7&E (XU, IS, X, 9,50, T, BREE) 28T ITRTORMER—RATARLTED ET,

WITH POTATO WEDGES ON THE SIDE HATCHO MISO RED WINE SAUCE

B

FyVEESLIN—VOEOMEANLBOOTFs FU2TV—2 [
PIGEON ROTI WITH NUTS AND DRIED FRUIT STUFFING IN TRUFFLE SAUCE

AU
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SHRIMP CRAB

ANNIVERSARY SET
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SrI7XA—-RICTFATEFET,
+¥2,000 [1&#kICDE]
FZN=H)=r—=%TFL—+
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CAN BE ADDED TO THE CHEF'S COURSE. °
+ ¥2,000 [PER PERSON].
ANNIVERSARY CAKE PLATE
GLASS OF CHAMPAGNE
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A2 WHEAT
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a BUCK A
D & i MILK

%AS OBTAINING ACCURATE INFORMATION FOR ALLERGENS INCLUDED IN THE INGREDIENTS MAY BE DIFFICULT, WE HAVE LISTED ONLY SEVEN SPECIFIED RAW MATERIALS. PLEASE EXERCISE CAUTION. OUR KITCHEN UTENSILS ARE THOROUGHLY CLEANED. HOWEVER,
PLEASE BE AWARE THAT WE USE THE FOLLOWING INGREDIENTS IN OUR KITCHEN: SHRIMP, CRAB, WHEAT, MILK, EGGS, BUCKWHEAT, PEANUTS, AND OTHER ALLERGENS. ALL THESE INGREDIENTS ARE PREPARED IN THE SAME KITCHEN ENVIRONMENT.

BIEE 58 Z Oft B
PEANUT EGG OTHER PORK

BITE
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SvIRFvY
MIXED NUTS

F—ZXBEDEDE
CHEESE PLATTER

NLEYSZDEDEDYE
ASSORTED HAM AND SALAMI

BITE SET
e!!-..======I!!!!!!!!!!!-___§

ZARTF=TNtv b
TIDE TABLE SET

FHORXZ—2—=+ RV I 1HF
TODAY’S STARTER AND 1DRINK

FERLDERVIZERULLIETV
PLEASE CHOOSE A DRINK FROM BELOW

Y- (THERXR=I—FK51)
DRAFT BEER
(ASAHI SUPER DRY)

NTER=I
HIGHBALL

SyvbhkzZwy
GIN AND TONIC

DESSERT
!!;-..=======!!!!!E!!!!!!-____~

TN=2—=IUTARX (FL—N=F XZYTICEEFRTIV)
BLUE SEAL ICE (PLESE ASK THE STAFF FOR THE FLAVORS

WTDILLF YD
YUZU CREMES D'ANJOU

g%D—X7U—§5U5:?45EZ N7 THIT
ROSEMARY-SCENTED STRAWBERRY TIRAMISU PARFAIT

R ICISHERP T ENTED £, FB13%O Y —EXREERVLET,
XEANMORRICED. BM - A2 —DRABHEEICHZZENTIVET,

%PRICES INCLUDING CONSUMPTION TAX. AN ADDITIONAL 13% SERVICE CHARGE WILL
%INGREDIENTS AND MENU CONTENTS MAY CHARGE DEPENDING ON THE AVAILABILLTY.

¥ 600

S
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¥1400
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¥1,500
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BE APPLIED.



