Seasonal
—XF

Small appetizer
HERFAOEV—I

Marinated white fish, raspberry and pink vegetables with caviar
BHERAOYUR J52RI-XeLF1—-A-0F FrET7ELEIC

"Paris Soir " chilled potato potage with consommé jelly
onion espuma and sea urchin
FUPHFEOSENT—21 ")) Y=L
MERBOIRT-IEDIAT L EFERZT

Chef’s recommended fish and shellfish, braised leeR with shellfish broth
217653 IHOEFELRE
U-FOINIIEHBRAEBDT (3>

Please choose a main dish.
TFEREDAA ST AYS 1B —DEIBRULZEN, N

Brioche wrapped domestic beef fillet
with stuffed cabbage, truffle essence
EESFI LA FrirOzeL)
AV 1-J1-)E231-T7)LS NAJDIYEI AT

Grilled "Kuroge wagyu" beef colorful vegetables with truffle sauce
EEMFILAOTVI ZOENREFROTIAFv—
Y—2Z-R)J— (+¥4,000) )

"Terrine de fromage " combination of melon, verbena scent
FY-X-R-JOV->1
XO2EDYV7 =21 TINR-IDEDEEE(C

Coffee and petit four
A-b—UNEF

¥14,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB) &=&zF% ¥12,000

HARDRRIZEY, B - =2 —SEBABBBANENET,
REHEITITHERMDEFENTBYET FIEREFBHICH—ERHASNEMEIE T ZEET,
Please be advised that occasionally menu items change based on availability on the market.

X Price includes consumption tax. Additional service charge 15% will be added.



Specialty
ARV ¥ VT4 —

~ Spring is everywhere ~

Small appetizer
HESRIOENV—I

Marinated white fish, smoky flavor, citrus and mimosa style

HERAOYIR BEVEE S MRAEIETIIIT

Venison from Nagano "pdté en croute”

REFEE BRAONT-7>I)—b

Lobster, 3kinds of textures
AN-IiBE 3FEDTIAFr—T

Chef’s recommended fish and shellfish, shellfish soup and butter nage style
21IHIIHEFRERE
HREST-21Y-X

Please choose a main dish.
4 TEEDAL ST 1Y 1B —DIHEVEE L, A

Wagyu beef fillet " consommé de beeuf "with truffle and wasabi flavor
MET4LRA IDYUX-R-TYIORS T
M2TELZEDRBRT

Grilled A5 rank,"Kuroge wagyu" beef fillet, foie gras and truffle, Rossini style
A5 BENFIT4LADIUT
L JA75J35 NaJ OvS—Z&(+¥3,000) )

"Brillat Savarin” cheese cake, fruit confiture

JU7-8973> AT REOI>I14F1-)

Coffee and petit four
J-b-&NEF

¥20,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB) &=E&% ¥18,000

BERMBTRE (AU, A NE, 2 D0, FLEEE) OAHESETVVEEET  BERMBTIREOREECHFLZNEESFIEEANHHLHESN,
LU TRITRTOREMER —RETMYRS=OH. ERRMBUNOTULT D OMBEAERZIHLETIEATEE LA,
LHOTULTVEREFERMB7RE) 3. EFRARMHRVREERHENLOREMBER(BHRT) ERICTEALELET,



Chef’s Passion

VI TANRNyav

Small appetizer
HSRERIOEV—I

Combination of "Ezo abalone” and sea urchin
white asparagus and pink vegetables

IRRIREEFDIVERY Y
RIARTRNSGHRELF1—L-0F

CHEF’S SPECIALTY
Potato wrapped egg with grilled crab

SYHAECBENFZED
an)’] DIZHRZT

Lobster, 3kinds of textures

AN-IiBE 3EODTIAFr—T

Chef’s recommended fish, shellfish and salmon roe
shellfish soup and butter nage style

SIJHEITIDEFR BIAL()S
LESISRERT-I-F—21Y-R

Grilled A5 rank,"Kuroge wagyu" beef fillet
foie gras and truffle, Rossini style
A5 BEMN4T/LAOIYL
JA795 Na1J Ov>—Z&

"Brillat Savarin” cheese cake, fruit confiture
JV7 97975 b—EIIT
REOI>T4F1-)b

Coffee and petit four
d-E-UPNEF

¥26,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB) &£E2% ¥23,000

Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven specific raw materials
shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, etc.
(our food suppllers) 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 we are unable to make accommodations regarding ingredients other than the seven specific raw materials.
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.
The allergy information (seven specific raw materials) is based on the ingredient information
(food labeling) of the ingredients used and from their manufacturers, etc.



Appetizer iz

1 Poached asparagus and shrimp, sabayon sauce, nuts scent ¥2,800
FANSHZADRS 1EXREDBE FyvYEDRY/N(I2Y—-IT

2 Marinated white fish, smoky flavor, citrus and mimosa style ¥4,800
HERAOVUR BOESE JMREIETHIIT

3 Venison from Nagano "pdté en croute” ¥4,800
REFIEE BAONT-7>7)L—b

4 White Ridney beans falafel steak onion stock, sauce with warm vegetables GF, V, P ¥3,000
BOWATAEDITIIINAT—F REERDT1 REFRRR

s Combination salad, sherry vinaigrette flavor GF, V, P ¥2,000
IDER=232834 S1)-TJax A — Rk

6 Assorted warm vegetables GF, V, P ¥2,500
NSIT4—ENMBENVFEDEFRDEDEDE

7 Caviar Brise Verte style (30g) ¥12,000
FvE7 JU-XJ1-ILZA51)L (309g)

Soup z2—7

8 Consommé soup ¥2,500
I2IAZ=T

s "@aris Soir " chilled potato potage with onion espuma and jelly ¥2,500

FCPHFOBRMRI—1 ") -YI-" FIERBOIZXT-IESILERAT

Seafood mauE

10 Chef's recommended fish and shellfish, butter sauce lemon grass scent P ¥4,200
SIJBIIHDEELRLE LEIIAEZT-INFT—21Y—-R

11 Lobster, 3Rinds of textures ¥6,800
AX-IBE 3EDTIAFY—T

LHOLAN Y  BEREFICETHEYTLULF—HGITOEELTR, BERTECLYRESHF (LHOEAR) CRTEHDHS
BHERMBIGE (ZV. MM ME TR CEREE) OAHESE TV EEET  HERMBTRE ORGECHEZOBESEIBANHRALEIEZEN,
LHTEITRTOREYER—RFETMYRS/=0, ERERMHLUNDTLILT D OBEEAETLIHLT 2ENTEEE A,
LBHOTULTUEREFERME7RE) . FRAEMBMRVRESHENORMBFER (BRFRT) EECTEAVELET,

EANDKRICEY . B - AZa—ICEENHIHZENTSTNET,
REMEICTHEBAEFENTEYET BIBREHBCY —ERR15%)EMESE TV EEET,



Meat  myi=

12 Grilled domestic chicken, mustard sauce P ¥3,800
EEHOIUT ¥Z5-RY-Z

13 Grilled beef fillet with mellow sauce 100g / 3.5 0Z ¥5,000
EEFTLAROTUT FERY—-RELEL(C 1509/ 5 0Z ¥7,200

14 Wagyu beef fillet, " consommé de beeuf "with truffle and wasabi flavor ¥11,000

MAT4LE 2>VUA-R-TYIORST M1IEILZEDRBKT

15 Grilled AS rank, "Kuroge wagyu” beef fillet, sauce Périgueux. 1009 / 3.50Z ¥13,000

EEM4 A5 J(LRAOHIUI N1Td Y-ZARYH -

Pasta ’zr%

16 Spaghetti bolognese ¥2,700

ANGyr4 ROR—t

17 Today's spaghetti

AHORN G Y71 ¥2,700

Desserts  FH—k

18 Ice cream [ Vanilla + Chocolate * Matcha green tea GF  ¥1,500

PARD) =L CXZ5 - Faab—b - 3HK3FK)

19 Sherbet [ Pear * Peach = Strawberry ) GF, V, P ¥1,500

SN TR -5

20 "Terrine de fromage " combination of melon, verbena scent ¥2,500

F)=X-R-JO¥—T1 XOVEDIVT7 -1 TIIAR-ADEDELE(C

21 "@rillat Savarin " cheese cake, fruit confiture ¥2,500

JU7-9975> Hbh—31T REOI>I4F1-)

22 Coffee J-k- ¥1,100 25 Espresso IATLwY ¥1,200
28 Caféaulait HJ1-A-L  ¥1,200 26 Tea BN ¥1,100
24 Cappuccino HTF—) ¥1,200 21 Herb tea \—JF4— ¥1,200

GF---Gluten free(4/L'7>7—) V---Vegetarian(RT%)7>) P--:-Pork free(K—H71U—)

Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven specific raw materials
(shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, etc. (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 we are unable to make accommodations regarding ingredients other than the seven specific raw materials.
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.
The allergy information (seven specific raw materials) is based on the ingredient information (food labeling) of the ingredients used and from their manufacturers, etc.
Please be advised that occasionally menu items change based on availability on the market.
Price includes consumption tax. Additional service charge 15% will be added.



