FFEARR ~2% 2%~

YOMEIDEN ~BIMITASAI~

At 8 7= 7
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2024.4.27'Sat. - 6.30 Sun.
The Prince Park Tower Tokyo

B ~mBEOLBEDBL~
FUKU ~HOKKAIDO~

THELB)—= NI EDNL—X
Vegetable Mousse with Shark Fin Jelly

EX S E XUk ok

Assorted Appetizers

FLHEENYVNIL BT AV DE SR D
BV ¥ A=)y 7 Bk
Sautéed Scallops and Bigfin Reef Squid, Dried with
Spicy and Salty, Garlic Flavor

VR EF g9 ¥ T TED R AL IL T
ZHHOFEYYEIC

WHEFOKRHLVWH ER)EH Y

Assorted Appetizers

WHELIZTYWILADRZE N
=N 7375 =1 ¥

Sautéed Hokkai Shrimp and Scallops, Black Seaweed with

Garlic Powder

EEEYT7H, mRYY), 7AELNY
LIS RO E R LI
Braised Whelk Shellfish and Shiretoko Chicken,
Shark Fin and Feast Fit for a King Steamed Pot Style

b E MmFD AT DB AL &,

Shark Fin(Dorsal Fin), Abalone with Three Kinds of Vegetables ) HIT)—2

XZ7HAELIZBRUNGE90g)I275 24,000 TCTEEVWEREITEYT, Braised Hokkaido Beef Brisket with Balsamic Sauce

*Shark Fin(Tail Fin) is also available for an additional charge of 4,000 yen

FIINBY AN FILXOEDF v —2 N
Fried Rice with King Crabmeat and XO Sauce

BI_EB BORELTIV—VRZ
Almond Jelly with Fruits and Edible Bird's Nest

¥20,000

BREEDHS) "HINZEA" @i RA—T7%Id
Asariemon (Akkeshi Clams) Soup Noodle

W ET—TWNT =k Ry T =
Hokkaido Yogurt Desert with Haskap Sauce

¥16,000
¥13,000

Seibu Prince Global Rewads
(SEIBUPRINCECLUB) B & %

¥Seibu Prince Global Rewads (SEIBU PRINCE CLUB) 22X ¥ & IR ERE| L DHAIITEE LA,
¥Seibu Prince Global Rewads (SEIBU PRINCE CLUB) rates cannnot combined with various discounts.
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ROKU

&

KOTOBUKI

HRBHNEHE

Assorted Appetizers

AT EHBEN)THELR—T

Shark Fin Soup with Snow Crabmeat and Raw Seaweed

RKBEDBEZWHE

Braised Prawn with Ginger and Leek

FFEREFROFNFLY D

Sautéed Japanese Beef and Vegetables with Spicy Flavor

EDORYIXxTDFx—r Y

Fried Rice of Canola Flower and Small Fish

RE<IT—T)
Mango Pudding

¥11,000
¥10,000

Seibu Prince Global Rewads

(SEIBUPRINCECLUB) =B X ¥

[ZBiak X 3 THEEHE Staying Guest Benefit]

[#% - &F] A0 =FE/10%EL
[ ROKU - KOTOBUKI ] 3 kings of dim sum

HRBRIESHE

Assorted Appetizers

BOEYBROERDD KE A%

Sautéed Seafood and Vegetables with Salty Siso Flavor

BEOHBEE)—X FERELNVRZ

Braised Shrimp with Sweet Vinegar Sauce,

Steamed Chinese Bread

FRYFREOEUNHANTEEEZIL
Fried Noodles with Shredded Beef and Vegetables

Starchy Sauce

FH—h
Dessert

¥7,000

(8] 7Y FU>Y9 XA& R vy oA a—%2ZRHBELTEYET,
[ FUKU ]One Drink 3There is another Drink Menu for Staying Guest Benefit [FUKU]



bTIFEFI—-A bF3Ekvh

CHILD'S COURSE CHILD'S SET
MEZHER)EHY FLvYYV2—2R
Three Kinds of Appetizer Assortment Orange Juice
-V A—=7 -V R—=7
Corn Soup Corn Soup
BRZER)EbY B’ha b TL—h
Three Kinds of Steamed Dumplings Assorted Plate

/\‘y?\/:’-l\“d—:%]\\ 9‘%%

BEDNDTIXR—X)—RY BETIA. BADEFIT. RETAULw)
FRADAARY — /) — A Chilled Jellyfish. Sliced Barbecued Pork. Scrambled Eggs with
Braised Shrimp with Mayonnaise Sauce and Crabmeat Hash Browns. Steamed Shu-mai Dumpling

Sautéed Beef with Oyster Sauce Fried Shrimp Deep Fried Chicken Peach Steamed Bun

F7NEDF =NV
ABFr—rv FET Fr—a2—5F Fried Rice with Crabmeat
Mixed Food Fried Rice

or

Soup Noodles with Barbecued Pork
INZTTARTY)— LI

Vanilla Ice Cream

BImg - HREALwI
Almond Jelly - Peach Shaped Bean Paste Bun

¥5,000 ¥2,500



24.4.27'Sat. - 6.30 Sun.
The Prince Park Tower Tokyo

ME/2% w&/3%

Small/2Persons  Regular/3Persons

Crispy Hokkaido Pork
P ERIETE FEORESWE EEIAE T TR PHDO R TH LI — S,
EAZNTAZHEOETESLITELA, MEBORRYABTHDENZHE R LLESN,

Sautéed Hokkaido Beef and Asparagus with Oyster Sauce

B R EOHBEERICEAL, BRREN ML LITFZ2DAIARY ==,
W B A F MY T AT ADBREEHE R LAES N,

< Chefs Signature Dish >

gy 5o 30y SCEBEEYVT A, FmRCY, 7HALLNNLESZ RO E R LA T ¥5,000
# B B  Braised Whelk Shellfish and Shiretoko Chicken, Shark Fin and Feast Fit for a King Steamed Pot Style

AR DY T BORRINERALCH), 7L 0RO R FRLLBSRESMEDN T CART 2,

BEMEDIEHE AT TT,

LA DB RIATHENDEARLZILE YT T OBFOMERIBL ULILNIFZHELINTNETS,
X FWEEFMI2200 ~30 TBRLET, Xt takes 20-30 minites to cook.

[1BREI0R]

Asariemon (Akkeshi Clams) Soup Noodle
FOANPLCRHTRAEDN L RDOVDEEEHS) "HINZEL",
BRESNEHSVOR TN 85A—7,

6 R 124
%% 5]';] ;ti% H” 6Pieces 12Pieces
e X % A Deep-Fried Chicken Wings
¥2,200 ¥4,000
Faz) vy, PlAD 22— —(ZHBIF~b@msE D/ 7))L 7 —R,
WHBREFOYRTIVRIBALE T THO—%TT,
o 1 g ORI RET—AY ¥2,200

Hokkaido Miso Ramen

I E Gk d AR ETLURL, BB Mt
I R oE T — A B A— D LR ko AV B — R
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A X APPETIZER A #

AL EDOR)EHYE

Five Kinds of Appetizer Assortment

ZHRERORIEHE

Three Kinds of Appetizer Assortment

TI7EDE YN A E
Chilled Sliced Abalone

777 DEF
Chilled Jelly Fish

9:“\’_:/1‘—
Chinese Roast Pork "Cha Siu"

ElLBndE
Chilled Steamed Chicken

RLBOMYY) TR —R

Chilled Steamed Chicken with Sesame Sauce

E—%
Century Egg

BXDOHERIT

Pickled Vegetables with Sweet Vinegar

NJF)F Y VEGETARIAN

ER X ]

BRA-T7
Vegetable Soup

BRY)EHE B RDERY D

Sautéed Vegetables Savory Flavor

BEDNF))—RA

Braised Vegetables with Chili Sauce

ERULBFRDARLL
Stewed Tofu and Vegetable

BFEHLHANITIR

Sautéed Vegetables Starchy Sauce with on Rice

V ~29)7 Vegetarian

WNE/2 2

Small/2Persons Reg

¥4,800

¥3,600

¥8,000

¥3,100

¥2,500

¥2,300

¥2,300

¥1,500

¥1,800

+v&/3%

ular/3Persons

¥7,200

¥5,400

¥12,000

¥800

¥2,000

¥2,200

¥2,200

¥2,000

¥4,650

¥3,750

¥3,450

¥3,450

¥2,250

¥2,700



7778l SHARKFIN f@

SUROT ALV EE XL BIREILT (3%10g=¥1320)

B K 3
AL B FREB R Braised Shark Fin Whole “Blue Shark”

100g ~ ¥13,200 ~

EFERBRDOT7HLLVEBE AL BRAEIL T (3%10g=¥1320)

)| - =1
fr % & 2 R Braised Shark Fin Whole “Salmon Shark”

200g ~ ¥26,400 ~

KEERRIE, RICEETRIEZEIY,
X Please ask the staff in charge about the stock.

A—7 sour %
® AR A B 55BN THELZ—T (i £ ) ¥3,200
(B k3B k) Shark Fin Soup with King Crabmeat (Soy Sauce or Salt Taste )
O — ¥3,200
FRAAB TLRBEAN)7AEVA=T
Shark Fin Soup with Dried Scallops
— ¥1,000
- . B #Eﬁ&"*x 7
Mixed Hot and Sour Soup
—~, 7 ¥900
E R S A=Y A7
Corn Soup
9 — ¥900
£ % 3 EFR—F
Egg Soup
22 ¥900
5Ox B FHRA=T

Vegetables Soup



BDFE SEAFOOD HE

IWNE/2 % v&/3%

Small/2Persons Regular/3Persons
BREZFE xrasruiasiin ¥6,500 ¥9,750
#E B Sauté .
autéed Spiny Lobster
CBIFLAODRFRFITEBRTSEI W, >
Please Choose Your Favorite Seasoning.
@ % BE DOFYVVY—2R Chili Sauce
) A =3 Q%% % Ginger and Leek
® 1y ¥ @=waxr—XxX Mayonnaise Sauce
VA o ) ¥3,300 ¥4,950
R R Brai
raised Prawns
CBIFAODRFITE BB ESIW, >
Please Choose Your Favorite Seasoning.
D &, B OFYVvV—2X Chili Sauce
® A 2 @O¥%%x % Ginger and Leek
®@ m % ®@<wzax—XxX Mayonnaise Sauce
g o B R TIEDAAREI =Y —REEx L (118) ¥5,000
«C B8 1~ ) Braised Abalone in Oyster Sauce (1 piece)
B om @ R TT7EDBYMNAAREY —) —RBERL ¥9,000 ¥13,500
v I
Braised Abalone and Vegetables in Oyster Sauce
mow o R TI7EDZE YN T)— L E ¥9,000 ¥13,500
. Braised Abalone and Vegetables in Cream Sauce
£ ) —
¥ B AR A aB%anHEE/—2R ¥2,800 ¥4,200
Steamed White Fish with Sweet Vinegar Sauce
% % B B W BYFREDAAZI—Y—A® ¥3,200 ¥4,800
Sautéed Scallops and Vegetables with Oyster Sauce
X0 & B B WL B Y B ROXOB K & ¥3,400 ¥5,100
Sautéed Scallops and Vegetables with XO Sauce
¥ W % B 7?1)‘%2.:% LYY ') ¥4,200 ¥6,300
Sautéed King Crab and Green Vegetables
=% ¥2,800 ¥4,200
X %5 % & A=EF

Chinese Omelet with Crabmeat
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¥F X VEGETABLE £ %

WN&E/2 %

Small/2Persons

FBEXDITNBAHANDIT ¥3,300

Boiled Vegetables with King Crabmeat in Starchy Sauce

RY&HEBFEDERD D ¥2,000

Sautéed Vegetables Savory Flavor

FBENI)—LE ¥2,000

Boiled Vegetables with Cream Sauce

BRE o F ¥2,200

Braised Eggplant with Spicy Minced Beef Sauce

SEHEDOWD ¥1,800

Sautéed Pea Sprouts

<BHFANDEFITE2BREULEIn, >

Please Choose Your Favorite Seasoning.

O=v=7 Garlic
@u4% % Ginger and Leek
@ry * Spicy

B/ BEANCURD &/

FINENNE & ¥3,300
Braised Bean Curd with King Crabmeat
BOENVERE ¥2,700

Braised Bean Curd with Seafood

ABXNYVERE ¥2,400
Braised Bean Curd with Mixed Food

RESZR ¥2,600

Braised Bean Curd with Spicy Minced Beef Sauce

+v&/3%

Regular/3Persons

¥4,950

¥3,000

¥3,000

¥3,300

¥2,700

¥4,950

¥4,050

¥3,600

¥3,900
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X0 8 4 ®

P& - & POULTRY TPy BW

W&E/2% +v&/3%
Small/2Persons Regular/3Persons
RSy 7 (2%%) ¥2,600
Beijing Duck Crepe Rolled Style (2 pieces)
IRy 72 D%\ (HR"E - Fgk"E) ¥2,600
Two Flavors of Beijing Duck Crepe Rolled Style
(Sweet Miso * Plum Miso)
BROEHIT ¥2,000 ¥3,000
Deep-Fried Chicken
HFARADEHBIT FR/—X ¥2,000 ¥3,000
Chinese-Style Deep-Fried Chicken with Sesame Oil Sauce
BRALIY2—F vV ¥2,200 ¥3,300
Sautéed Chicken with Cashew Nuts
$ A BEEF 41
FRrYE—< @)k ¥3,000 ¥4,500
Sautéed Shredded Beef and Green Pepper
FaF NDAARET =) — AR ¥3,400 ¥5,100
Sautéed Japanese Beef and Vegetables with Oyster Sauce
Fot AT EDOERHABRD D ¥3,400 ¥5,100
Sautéed Japanese Beef and Vegetables with Black Pepper
FaFRYE ZOXOE D@ ¥3,800 ¥5,700
Sautéed Japanese Beef and Vegetables with XO Sauce
R PORK %A
EERR (HBE £/213 BBE) ¥2,500 ¥3,750
Braised Pork and Vegetables with Sweet Vinegar or Black Vinegar
RAYFrXYDETFERE DD ¥2,500 ¥3,750
Sautéed Pork and Cabbage with Spicy Soy Bean Sauce
FFYRRADR ) E)EL R0 ¥2,500 ¥3,750

Sautéed Shredded Eggplant and Pork with Spicy Flavor



B R B A

B X 85 R

N M B &
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TR B %

BRNRAGHRE

2WZ%|EX SOUPNOODLE B

ABAN)B%ROPZIL ¥2,200

Soup Noodles with Hot and Sour

BYFrv—Y2—Xho9zid ¥2,200
Soup Noodles with Welsh Onion and Barbecued Pork

FAEIIN)oPZIL ¥2,400
Soup Noodles with Shredded Beef

A BN %L ¥2,600
Soup Noodles with Mixed Food

77 T<aNYVABrsE4 %L ¥3,600
Soup Noodles with Abalone and Sea Cucumber Chop Suey

THEVY I T8 DH AT O ZIL ¥6,800
Soup Noodles with Braised Shark Fin and King Crabmeat Starchy Sauce

ALBXN)oZIE ¥2,200
Soup Noodles with Steamed Chicken

BEEN)OPZIE ¥2,200
Soup Noodles with Vegetables

EBNNOPZIE ¥2,400
Soup Noodles with Shrimp

HBOEN)SPZIL ¥3,200
Soup Noodles with Seafood

1B 7 F& ¥2,200

Soup Noodles with Sesame Hot Sauce

AoRUYL G RYE TR TR ok T — A ) ¥2,200

Original Miso Ramen



B R &5 A

B X 85 R

& N M B =

TR B %

BRNRAGHRE

2WZ%|EX SOUPNOODLE B

ABAN)B%ROPZIL ¥2,200

Soup Noodles with Hot and Sour

BYFrv—Y2—Xho9zid ¥2,200
Soup Noodles with Welsh Onion and Barbecued Pork

F AR IN) %L ¥2,400
Soup Noodles with Shredded Beef

A BN %L ¥2,600
Soup Noodles with Mixed Food

77 T<aNYVABrsE4 %L ¥3,600
Soup Noodles with Abalone and Sea Cucumber Chop Suey

THEVY I T8 DH AT O ZIL ¥6,800
Soup Noodles with Braised Shark Fin and King Crabmeat Starchy Sauce

ALBXN)opZId ¥2,200
Soup Noodles with Steamed Chicken

FEN)-DZIL ¥2,200

Soup Noodles with Vegetables

BB DX ¥2,400
Soup Noodles with Shrimp

HEDEN)SPZIL ¥3,200
Soup Noodles with Seafood

1B 7 F& ¥2,200

Soup Noodles with Sesame Hot Sauce

FRRBLARELTLURLE TR AE T — A ] ¥2,200

Original Miso Ramen
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BexZ|X FRIEDNOODLE ¥

Fr—Y2—YBOWOREEZIL
Fried Noodle with Chinese Roasted Pork and Leek

BRRE FRDOBANTHEZZIL

Fried Noodles with Hot and Sour Starchy Sauce

FRETINDDHANTREEZIL
Fried Noodles with Shredded Beef Starchy Sauce

ABNIBANITREEZIL
Fried Noodles with Mixde Food Starchy Sauce

BRNIHANTHEEZIL
Fried Noodles with Vegetable Starchy Sauce

BEENDANTREEZIL
Fried Noodles with Shrimp Starchy Sauce

F7NBN) L RBESZIL
Fried Noodles with King Crabmeat Shanghai Style

BDENVHANTHEEZIL

Fried Noodles with Seafood Starchy Sauce

R RICE &

BERYFr—2a—N)Fr—r

Fried Rice with Takana Mustard Greens and Barbecued Pork

ABANY)Fx—I\v
Mixed Food Fried Rice

BDFEYA)DFILXOB AN Fv—2 NV
Fried Rice with Seafood and XO Sauce

FTINBYVIADF v —r Y

Fried Rice of King Crabmeat and Lettuce

TACVEI T BDHLNTFv—2

Braised Shark Fin with King Crabmeat Starchy Sauce on Fried Rice

ABAXNNDITITR

Gomoku Mix with Sauce on Rice

FRDFARY = —ZANTFTR

Sautéed Beef and Vegetables with Oyster Sauce on Rice

HEDEN)F E W

Rice Porridge with Seafood

APy
Rice Porridge with Shark Fin

¥2,200

¥2,400

¥2,400

¥2,600

¥2,200

¥2,400

¥2,800

¥3,200

¥2,200

¥2,400

¥2,800

¥4,200

¥4,800

¥2,400

¥2,800

¥2,000

¥2,400



A DIMSUM B

Kk B OB EENNELRT om) ¥660
«c 2 A~ Steamed Shrimp Dumplings (2 pieces)
% o BESS (2@) ¥660
«c 2 ™ ) Steamed Pork Dumplings (2 pieces)
24N B & INEEE (om) ¥660
«c 2 ™ ) Steamed Dumplings with Pork (2 pieces)
BOoOR” O THELEF 2om) ¥660
«c 2 ™ ) Steamed Shark Fin Dumplings (2 pieces)
4 £ =3 AKARBE (2m@) ¥660
«c 2 ™ ) Fried Daikon Radish Cake (2 pieces)
£ W ERE BME=T7FAUwI) m) ¥660
«c 2 A~ 9 Fried Dumplings with Shrimp and Leek (2 pieces)
* % HEEF om) ¥800
«c 2 ™~ Deep Fried Spring Rolls (2 pieces)
f # FERRL Y @) ¥660
«c 2 4 9 Steamed Bread (2 pieces)
& & 2 HEALw) m) ¥660
«C 2 4~ ) Peach Shaped Bean Paste Bun (2 pieces)
7 —F DESSERT # &
2 K R HAXNYEARE T (2m) ¥700
«c 2 ™ ) Deep Fried Sweet Sesame Balls (2 pieces)
=5 1)— ¥800
B ¥ ok Bk IN=TTARTY) =4
Vanilla lce Cream
o =, ——3 ¥900
5 % ® R FEAX NN T—3)7
Mango Milk with Tapioca
e I w3 ¥900
KRB R E A D b b i SRV 1V
Coconuts Milk with Tapioca
5 £ 3 K BB 7V—rFKZ2 E£EE LEVERZ ¥1,200
Almond Jelly with Fruits or Lemon
e UL ¥1,200
s = & T <2vd—=7)
Mango Pudding
o= N~ 0
N S BNy T—FH —h ¥1,200

Mango Dessert with Almond Jelly



