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,

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

Seibu Prince Global Rewards (SEIBU PRINCE CLUB £E2&%)

¥14.000
¥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

~ Blessing of Hokkaido~

Small appetizer
HESRIOEV—I

Crab from HoRRaido, two Kinds of taste
bmEEE 2 FEOLRDL)

Vegetables from HokRaido
bEEErE JI=T-)

Asparagus and spot shrimp, sabayon sauce

TANSHR N5>iBE BI(3>

Fish and clams with seafood broth
f¥8 HSHRBA 75721

Please choose a main dish.
( TEEDA DT 4v2 1B —DHEVZEN, 0

Wagyu beef fillet from Hokkaido, potato and truffle
bmEEMNS I/ BisE MNaJ

Grilled A5 rank, "Kuroge wagyu" beef fillet, foie-gras and truffle, Rossini style
various potato from HokRaido
A5 BEMHT(LAOIVUI J4795 MaJ Oys—Z=
L ILBEESYAA1EDTIURY > (+¥3,000) J

Brioche, Japanese sake scent
melon and cream cheese espuma

HABEYI75>
AOED) - ©F—XDIRT—X

Coffee and petit four
J-t-&NEF

¥20,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB) =&2% ¥18,000

BHERMBMIGEB (AT, M DR, 2, R, REE) DALSE TV EET  BERMBMTIRE ORLECHFEOBTSTEIBAMCHBLLHIESN,
LHTETRTORENER —RFETMY RS20 FRRMBUNADTLILT D OBEEAZTERICHLES BN TEE LA,
HHOTLILTUERFERMH7&E) . FRARMBRVRERHENSORMHER(BHRT) ERICTTRAVELET,



Chef’s Passion

VI TANRNyav

Small appetizer
HSRERIOEV—I

"Ezo abalone” and caviar, combination of fruit-tomato with basil essence

IRERMEATNIFPET JI—Y I RDY)T7—-S1
) \ /) I/ODI‘Jt’/Zﬁ;:J“Z_C

Asparagus and spot shrimp mie-cuit with sabayon sauce

B 7 ZNSGHRAERT > BEDOZF11 Y)\(I>Y—-ZT

CHEF’S SPECIALTY
Potato wrapped eqqg with grilled Ring crab
Y HAECEINTH 2P
ASNEDJITELDIC

Chef's recommended fish, shellfish
salmon roe and braised leek with shellfish broth
21759 IErRcRA
{95EU—FDT M1 BREZEDT I

Grilled A5 rank "Kuroge wagyu" beef fillet, foie-gras and truffle, Rossini style
various potato from HokRaido
A5 BEMFT(LVAOIUL JA795 N1 Oy>—_
ILBEESYH1EDTIURY >

Brioche, Japanese sake scent
melon and cream cheese espuma

BHARBEY 75>
X02ED)—LF-ADIXT-X

Coffee and petit four
J-t-&NEF

¥26,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB) =E&&% ¥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.
t 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.
e allergy information (seven specific raw materials) is based on the ingredient information
(food labeling) of the ingredients used and from their manufacturers, etc.



