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Food Allergy Response Policy

Accommodations regarding food allergies at our restaurants, banquets facilities, etc. shall cover only the seven specific raw
materials(shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, ect(our food suppliers) have
an obligation to label under the Food labeling Act. Guests who wish for accommodations regarding any of these seven specific
raw materials are asked to make a request in advance.

To give top priority to the safety of our guests, we regret wo are unable to make accommodations regarding ingredients
other than the seven specific raw materials.

Guests are asked to acknowledge atatemants 1-2 below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent
contamination with minute quantities of an allergen other than the ingredients being used.

2. The allergy information(seven specific raw materials) is based on the ingredient information(food labeling)
of the ingredients used and form their manufacturers, etc.

Please be adviced that occasionally menu items change based on availability on the market.
Price includes consumption tax. An additional 15% will be added for service charge.
Please ask your server if you have any questions about the ingredients, such as production source/area.

SEIBU PRINCE CLUB rates cannot be combined with various discounts. 24-3-5



Spiny lobster and Abalone course

[(F&BEEIMI—X ]

X5HF X TO I FHIH

Resavations required at least 5 days in advance.
¥ Price ¥35,000

=8RIE  MEMBER Price ¥32,500

SEREN S DEERE EDHABIRW LI RET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  HI%
3 kinds of appetizer AHOBIXR=F
Sashimi &b
Spiny lobster FEB/EDIEL
Steamed  #&Y
Salmon Roe "Chawan-mushi" (Steamed Egg Custard) W SORBEEL
Nigiri sushi 3 pieces ED=8
Today's fish witj kelp B EMmkEs
Pickled tuna Kohada BEE(T A
Sashimi HED
Abalone and sea urchin MEEMOERD
Simmered Dish =1
Simmered Octopus with adzuki beans Pumpkin Kinome HhNER MO KOF
Nigiri sushi 3 pieces ED=8
Today's white fish Medium fatty tuna Boiled clam AHOBBRE Ht0O Ei§
Main k&)
Grilled Spiny lobster FEBEEEHRS
Nigiri sushi 6 pieces  EDE
Fatty tina Squid Horse mackerel Button shrimp AXhO BE 8 RIVIE
Clams Conger eel ZIVB RF
Spiny lobster Miso soup  {FEEEKIET
Today's dessert AH®DTHY—~




Sushi Course Ruri

[ 5583—2 BHE ]

Kl  Price ¥26,500
2BKRIE  MEMBER Price ¥25,000

SEREN S DEERE EDHABIRLWULIRET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BIH
3 kinds of appetizer AHOBIXR=F&
Sashimi &b
4 kinds of sashimi FEDOEDEHEME
Steamed  #&Y
Steamed egg custard RBEZE L
Nigiri sushi 3 pieces ED=8
White fish with marinated kelp SE=3¥i 1)

Tuna pickled in soy sauce Abalone or Clam

REET REIEERIE

Main k¥
Grilled Japanese beef steak MERFT—F
Nigiri sushi 3 pieces ED=8

Fatty tuna, Silver skinned fish Prawn

RE3 XY BE

Fried Dish  BY)
Today'stempura  AHODXIEE
Nigiri sushi 4 pieces EDMEE

Sea urchin Squid Shellfish Conger eel

Miso soup

BN B BE RF

RDE+

Today's dessert

AADTY— k




Sushi Course Sougyoku

[ #5710-x BE ]

XIBAETEX TOCFHIH

Resavations required at least 3 days in

Kl  Price ¥21,500

2BKRE MEMBER Price ¥21,000

FERENSORER S EOHARFWZULHIRE T,

MEMBER Price rates cannot be combined with various discounts.

Small Appetizer ~ /\&&
Today's Blanched Greens AHOE=RL
Sashimi E&D
Sea Bream Striped Jack Fish Bif &k
Red Clam Botan Shrimp  #&RE R VEE
Simmered Dish &Y
Chawan-mushi (Steamed Egg Custard), with Sea Urchin ENORBEZE L
Nigiri Sushi (2 pieces) ED_"E
Marinated Tuna White Fish wrapped in Kelp fEovsr BBEfHmK
Grilled Dish &%)
Surf Clams & Scallops, glazed with Egg-Miso Sauce ItEFB SN0 EERIELE S
Simmered Dish &)
Simmered Rockfish XNNIVERDF
Bamboo Shoots Green Beans 5 Bt
Nigiri Sushi (2 pieces) ED"E
Medium-Fatty Tuna RO
Crimson Sea Bream (cured in vinegar) INBAD 1V ERF—K
Fried Dish &%)
Deep Fried White Fish Lemon Salt HAERGHEIT LEY &
Nigiri Sushi (6 Pieces) ED\E
Fatty Tuna Squid Tiger prawn AhO Bl =HEE

Halfbeak Salmon rore Boiled clams

vy (45> R¥E

Miso Soup  BRIET
Dessert of the Day ABHDFY—k




Sushi Course Suisho

[ Eaa0—x K& ]

Bl Price ¥21,500
SBRE  MEMBER Price ¥20,500

SERENSDOEFEEIE EDHAERFVLZLIRE T,

MEMBER Price rates cannot be combined with various discounts.

Appetizer

3 Small Appetizers of the Day

Steamed Dish &Y
Steamed Egg Custard REEEL
Sashimi E&D
4 Kinds of Sashimi Raw Fish HEOOBEEROHEDLE
3 Pieces of Nigiri Sushi ED=E
White Fish Wrapped with Kelp BHEEmfED

Pickled Lean Tuna Sea Urchin

FEET B

Grilled Dish k&4
Wagyu Steak MEXT—F
7 Pieces of Nigiri Sushi EDEE
Fatty Tuna Squid Shellfish XE32 BEW BE
Shrimp Salmon Roe BE W5
Conger Eel  Shiny-Silver Fish NTF Y
Miso Soup  [BKIES+
Dessert of the Day ZABH®DOTY— k~




Sushi Course Kohaku

[ #F3—-2 BRH ]

Bl Price ¥17,000
SBRE  MEMBER Price ¥16,200

FERENSORER S EOHARFWELHIRE T,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  HI
3 Small Appetizers of the Day ~ AH®DHIK =&
Steamed Dish &Y
Steamed Egg Custard REEEL
Sashimi &b
Assorted Sashimi (4 Kinds) HEOOEEOHEDLE

Grilled Dish k&4

Grilled Fish of the Day AHDEERA

9 Pieces of Nigiri Sushi D NhE

Fatty Tuna Pickled Lean Tuna
White Fish Wrapped with Kelp  Squid
Shrimp Salmon Roe Shellfish

XE3 KBETS
HEEfRmY B
BE WS BSE

Conger Eel  Shiny-Silver Fish INF HH)
Miso soup RIS
Dessert of the Day AHDFTH—k




[ FASYFa—-X BE ]

Sushi Lunch Course Aigyoku

XS UFREAZ1—

Lunch time only

KlE Price ¥9,000

XBRE MEMBER Price ¥8,700

SERENSDOEFEEIE| EDHAEFVLZLIRE T,

MEMBER Price rates cannot be combined with various discounts.

Kobachi (Small Appetizer)  /]\§&
Chef's Appetizer of the Day AKEDINEK
Sashimi E&D

3 Kinds of Sashimi Raw Fish

8 Pieces of Nigiri Sushi & 2 Types of Rolled Sushi

BEOBRDEDLE=E

BONE BY_&

Fatty Tuna Medium Fatty Tuna

White Fish Wrapped with Kelp Squid Salmon Roe
Shrimp Shiny-Silver Fish Conger Eel
Rolled Sushi (Tuna / Cucumber)

AbO kO
AERmfMEY BH W<5
BE KXY RNF

Y (X Do)

Miso soup RIS
Dessert of the Day AB®DOTY—~




Vegetable Sushi [ RXIFTILFA ]

X3HBIE TOC FHIH

Resavations required at least 3 days in advance.

Kl Price ¥5,000

Okra 0>

Green onion sprouts  H7Z&

Paprika /STUN

Sprout Marinated with kelp X 77> ~kBfaK

Myoga  &fa

Shiitake mushroom  HE

Japanese white radish ~ X1R

Dried tomato and Avocado half rolls RS Y hETRARDODN—TJO0—)U




10-Piece Nigiri Sushi Set [ EbFaA+BEtvY ]

KIE Price  ¥11,000

10 Pieces of Nigiri Sushi EbO+8
Fatty Tuna Medium Fatty Tuna £33 ez

White Fish Wrapped with Kelp  Shiny-Silver Fish HEREmRX XY
Shrimp Squid Shellfish Salmon Roe Sea Urchin wE B BE W5 ES

Conger Eel  Sushi Roll NF BEY

Miso soup  [DRIEST

Chirashi-Sushi [ 55U%H]

KlE Price ¥6,800

Chirashi-Sushi 55 U#&d
(Rice Topped with Assorted Raw Fish)

Miso soup  [DRIEST




Sushi A la carte

rE3
Fatty tuna

¥2,200

Sea urchin
¥2,300

AV
Squid
¥1,000

AHOBHS
Today's white fish

¥1,300

e AEE
Spot shrimp
¥2,200

IRAZ
Scallop
¥1,000

hE3
Medium fatty tuna

¥1,900

nw< 5
Salmon roe
¥1,200

T‘ﬁ
Octopus
¥900

INF
Conger eel
¥1,000

=g

Boiled clam
¥1,500

E£F
Japanese omlet
¥700

[ &8 73>HILE ]

it =1
Tuna
¥1,100

FUOY—FY
King salmon
¥800

Bld==]

Surf clam
¥1,000

&
Gizzard Shad
¥800

W

Horse mackerel
¥1,000

BHEE
Tiger prawn
¥1,800



Sushi A la carte

Shellfish
¥2,200

REE3SE
Fatty tuna Japanese leek roll
¥3,600

AUTAILZ77O-Ib

[ &5

D=
Ark shell
¥1,700

hES
Japanese pickles roll
¥700

AN r—=yFrO-—Ju

#;NE
Tuna roll
¥1,700

EIBHNSE
Fatty tuna roll
¥3,600

J4ZF7IT7 70—

California roll Spicy tuna roll Philadelphia roll
¥3,000 ¥2,300 ¥2,300
RIB5TI)FEE
Vegetable Sushi
=< KR 2
Green onion sprouts Japanese white radish Myoga
¥700 ¥700 ¥700
HE Mo S MhAT & S5
Shiitake mushroom Cucumber roll Dried grourd roll
¥700 ¥700 ¥700

RS Y hbETRAORON=T0-)b
Dry tomato and Avocado half roolls

¥700




Alacarte - Setmenu [ 73AltEYrXZa—]

BEEBEBITRAKEEEHA DT ¥3,000
Deep-fried chicken with onion sweet vunegar sauce

BEDODFUY—IXE ¥3,500
Chinese-style shrimps chili sauce

EeL DY ¥3,600
Pork fillet TONKATSU

BEtvk (AR KEt+ M) ¥1,500
Meal Set (Rice, Miso soup, Japanese pickles)

AR FEESEA ¥2,200
Cold Inaniwa udon

Y (KEHT - 2039) ¥4,500
TONKATSU rice bowl ( Miso soup - Japanese pickles)



TEPPANYAKI A la carte [ &ikéE 7S>SHILk ]

FENM4O—X1509 % BN 100g % 38BN 80g
Japanese beef sirloin 1509 Additional 100g Additional 80g
¥9,700 ¥6,000 ¥4,000
BENFT « L 100g % JBfl 1009 % JBfl 509
Japanese beef tenderloin Additional 100g Additional 50g
¥9,700 ¥7,000 ¥4,000
FREBE BEfEOY 7 —
Spiny lobster Sauteed white fish
¥14,280 ¥3,060
KB ERE
NI DEXNREE (2{E]) BEBXEEDEHE
Sauteed scallop Sauteed vegetables
¥3,060 ¥2,250
BRYSS

Vegetable salad
¥1,200



