[Lunch]

RERHE

"%

AP 2026 F5 A7 H (KR) ~ 2026F7H 88 (K)

7th May. 2026 ~ 8th Jul. 2026

~
MEATHSITITHFERSSEINTE) L3, FIBAIRFISY —EZXF (13%) 2/ef 3¢ <

WraEEEIET,
KHEANOERIZE ), AWM - A2 — Il EF S AHENTXWIT,
*The price includes the consumption tax, and subject to 13% service charge.

*Please be advised that menu is subject to change on availability.

2 F#9,/Reservation

TEL : 03-3447-1139

Z A Operating hours
10:00A.M. ~ 6:00P.M.




B398 A= 2 — Recommendations

Terk IR LT, btk ERET 20
FrEm 7 ) v AR TAM 7 R T ) v AR TV HiEn) D
[HHERE k2] cHd 20BN, BHED THERE S cZ0#Mrncz L,

iz y o 4 W(élpiece) ¥ 6,600
Roasted Peking Duck (Skin Only) 6 W(Gpiece) ¥ 9,900

8 &(Spiece) ¥ 13,200
16 ﬁ(leiece) ¥26,400

bl

(3B ONAY LHFOFTHK L 2 —7) ¥6,600
(Steamed Soup with Shark Fin, Dried Abalone, Scallop,

Sea Cucumber, Silk Chicken)

TFLZHSLEHE, F~a, BEEL KA @AM 25 H 2T THEY 2 5k 2 — 7,
WIERZ 7 v B 7Y VAT OVERAICHTE L TW YR £,
HMLABES | OXFRA->72HHDGRTCIHE WL T,

A EG (Fh Xix SHRR) ¥3,200
Cold Noodles with Chop-Suey
(Soy Sauce or Sesame Sauce)

o7 LI G
Soup-less Dan Dan Noodles




1m (1 Dish)

7 e L ORIELED ¥4,000
Shark Fin Sashimi

7 e LAKD BE X D F JHEHE ”
W72 B, BIFATERLDI N

FREREDOIEE L L HITEERL AL TN,

7he L DHGEAAR ¥17,000
Braised Shark Fin with White Broth Stew
a7 =7 v EkED, WHEE S Z DM 57

HEUg DR e L & HH,
WERHBA— 7Tl o Y TEICEADHET
B A — AR AR TITEE - ik T,

2 %4 (2Persons)

7k L EHDEDERIND ¥4,800
Sautéed Shark Fin and Seafood

TeReTAIA N, Wi 7he L xHbe

DD BIRDSEE L 72—,

BB EBELAT X0,

The L EBAOD AP TEBIZL  (11#)¥3,800

Steamed Egg Custard with Shark Fin and

Crab Meat in Starchy Sauce (1 Piece) .

WAl 7 B R 2 RO EH VIR R X7 A% | s
70 b2 I AWEE L. T T T HE,
FArenhtiite X LKA IT o8 T e
FALERYWEZEEET,

7helLATF—F% LY —= ¥5,200
Shark Fin Steak with Shanghai Crab Sauce
TECREEX FF e vic, FEED

BELR Y =2 H5bE b, FELIL
Fvar pRER )G BEREERD VR
COWRITRIE, THHREL 72X v,

7He L ADELEKET (21{#)
Steamed Shark Fin Dumplings (2Pieces)
Hi SRl AS T 8 i thy T 3 45t T

771 LEURAATER KT,

D EOZ L ICERR S Lz FW®A Do T
HEAnEd,




Wk (5 vF2—2x)
ZAKURO (Lunch Only)

K72

Steamed Chicken with Chili Sauce

7 71 LAY B

Hot and Sour Soup with Shark Fin

KA & Kipr D LE58R K 4D D
Stir Fried Pork and Garlic Chives

KiFEDF VvV — 2 HIFERERRZ

Braised Prawn with Chili Sauce

IR

Braised TOFU, Minced Beef and Mild Chili Sauce

EWRZELRADF % —V
Fried Rice with Frying Fish Roe and Lettuce

T
Almond Jelly

¥ 6,000 (for one person)

Seibu Prince Global Rewards
(SEIBU PRINCE CLUB)2E D% X &
X Bk 3 EIE IR L 2D £,

For Seibu Prince Global Rewards
(SEIBU PRINCE CLUB) member

% This offer can not be combined with any other discount.

¥ 5 , 4 0 O(for one person)



Kbl (9 vFa—=)
SUISHO (Lunch Only)

HiZZEDEK Y Gb4
Appetizers

AT ABEL T he L DA—T
Shark Fin Soup with Snow Crab Meat

T T HEFEOWD
Stir-Fried Scallop and Vegetable

sy 7z ilfpE~axr—X
Roasted Pecking Duck (Skin)

Braised Shrimp with Mayonnaise

RBENF L HXOPREDD
Stir-Fried Japanese Beef and Vegetable with Satay Sauce

BANRTEE RO F ¥ — v
Fried Rice

with Simmered Conger Eel and Japanese Pepper

<V IT—FTHF—F
Mango Dessert

¥ 8, 500 ¢tor one person)

Seibu Prince Global Rewards
(SEIBU PRINCE CLUB)2E D% X &
X Bk 3 EIE IR L 2D £,

For Seibu Prince Global Rewards
(SEIBU PRINCE CLUB) member

2 This offer can not be combined with any other discount.

¥7 , 5 OO(for one person)



HISERE Y A
Assorted Appetizers

The L DLEE
Braised Shark Fin

KifgE L B oo

Stir Fried Prawn with Vegetable

HENFL 7Y — v T 235 4 20 BRI o

Stir-Fried Japanese Beef and Green Asparagus

with Black Pepper

HRT L FIIMOF v — v

Fried Rice with Simmered Conger Eel and Japanese Pepper

~vIa—7Y v
Mango Pudding

¥ 10, 000 ttor one person)

//’ CIEHOBEX & \\\
XEEFMAATE T AR E 20 9,

CHXMIIL — A F— R TETLE I W,
For staying guest

3 This offer can not be combined with any other discount.

We would like to see your hotel room key when you order this set menu.

Seibu Prince Global Rewards
(SEIBU PRINCE CLUB)ZEDBE X %
X Bk 3 EIE IR L 2D £,

For Seibu Prince Global Rewards
(SEIBU PRINCE CLUB) member

2 This offer can not be combined with any other discount.

k ¥ 9,000(for one person) /




PEIH KOHAKU

FEEPMIANY HIERE Y &bt

Assorted Appetizers

TLEEAY Z AL LZA=T
Shark Fin Soup with Dried Scallop

T AV A4 B DEFLEMD D

Stir Fried Squid with Shiso Leaves

| A
Roasted Peking Duck (Skin)

TR D A K L

Steamed Abalone with Leek and Ginger

FTREE—<v O] ) HATEEE Z 1L

Fried Noodles with Beef and Green Pepper

vz 7BTTOFF—}

Dessert

¥ 1 4, OOO (for one person)

Seibu Prince Global Rewards
(SEIBU PRINCE CLUB)&EDO B® X ¥
M BRI BT I RALE 2 ) 9
For Seibu Prince Global Rewards
(SEIBU PRINCE CLUB) member

2This offer can not be combined with any other discount.

¥ 1 2, OOO(for one person)



X HEKIGYOKU

HJ
=

B ThL DN

Amuse

FEEPMIAN Y IR Y &bt

Assorted Appetizers

FHUME 7 H e L ORE AR
Braised Shark Fin

F~—NiFEDH LD

Stir Fried Lobster with Leek and Ginger

AV FOEMERL FFERR L
Steamed Grunt Fish with Crispy Soybean Sauce

FREe—7%—uAf vodREDD
Stir Fried TOKYO Beef Sirloin with Satay Sauce

KL Moz %21
Tossed Noodles with Steamed Chicken and Leek Oil

v 7BTTOHTHF—L

Dessert

¥ 1 7, 500 (or one person)

Seibu Prince Global Rewards
(SEIBU PRINCE CLUB)2E D% X &
X Bk 3 EIE IR L 2D £,

For Seibu Prince Global Rewards
(SEIBU PRINCE CLUB) member

2 This offer can not be combined with any other discount.

¥ 1 5 s OOO(for one person)



i

KOKIDEN

BH T Lok

Amuse

BEEPIN DRI Y B b+

Assorted Appetizers

7 e LD HGEIAR
Braised Shark Fin with White Broth

R & BP0
Stir Fried Ezo Abalone and Vegetable

| 5 A
Roasted Pecking Duck (Skin)

m P EEE (EE) O LA

Braised Japanese Spiny Lobster with Superior Broth

HEMFH—u L v XO BT

Sautéed Japanese Beef Sirloin with XO Sauce

ALIBOWOWZ I

Soup Noodles with Steamed Chicken

Y783 TOHTY— b

Dessert

¥ 20,000 (for one person)

Seibu Prince Global Rewards
(SEIBU PRINCE CLUB)&E D& X £
X B IIEG IR e 0 T3,

For Seibu Prince Global Rewards
(SEIBU PRINCE CLUB) member

2 This offer can not be combined with any other discount.

¥1 8,000(f0r one person)

K2 AR DK £ 7

# Available for a minimum of 2 guests



s GIED
BARBECUED AND APPETIZERS

1 %4 (1 Person)
b ITFomEl ¥2,100
SRR B
Cold Jellyfish

W EHERD &5 & bt ¥1,800
I & X J5e
Sliced Barbecue Pork

W LB ¥1,400
Y HE
Cold Boiled Chicken, Leek and Oil Sauce

X 7ZNnE ¥1,500
mpies

Steamed Chicken with Chili Sauce

A LEOMEUIY Ky — X ¥1,600
% 5
Shredded Cold Chicken with Sesame Sauce

H 3 o HEFEE ¥1,100
TR H 2

Pickled Chinese Cabbage with Sweet and Sour Sauce

v—x v ¥1,100
(&

Century Egg

W EEREOEY bt ¥2,600
=P
Three Kinds of Appetizers
(EREATE X 0 BliFA T 3 FHELY &bH)
(Please select three items from above)

* FHER 53398 Chef's recommendations



U [ 7 v L EE]
SHARK FIN

W 7L DR 16,000
FLBED\HEH

Braised Shark Fin with Brown Sauce

R [7HhelL 2—7)

SHARK FLN SOUP 14 (1 Person)
7he LEHRRA -7 ¥2,800
FLBE A

Shark Fin Soup with Soy Sauce

RTAEAD 7L XA —F ¥3,300
ER A

Shark Fin Soup with Crab Meat

FHELEAAY 7H L A= ¥3,500
T H A

Shark Fin Soup with Dried Scallop and Crab Meat

% [2—7]
SOUP 1 % (1 Person)
f~hreEFDR-T ¥900
I EAC S
Tomato Egg Soup

oA LD —T ¥1,000
ok
Corn Soup
B A — 7 ¥1,000
RS
Hot and Sour Soup
ATAEEHZANY T A= ¥1,100
HRENS

Egg Soup with Vegetable and Crab Meat

* RIHE BT TR Chef's recommendations



fin [(5) #@]

LIVE ABALONE

() Mo AEZEKL
AR BT
Steamed Abalone with Green Onion and Ginger

GF) #Mlo75 v 78—y Ry —RFEL
Tt 2R AT

Steamed Abalone with Black Beans Sauce

G5) loH—1 v 7KL

PR3 UAES
Steamed Abalone with Garlic

& GE) 01w
TH YA i fif
Stir Fried Abalone

RElRtr [ DHEEE (EE))

118 1 piece ¥4,000

LIVE JAPANESE SPINY LOBSTER
BIFAOREEZ BB 230w,
(Please select one flavor from below)

W= v rkL
FrE/with Garlic
HAEZFERL
7575 /with Leek and Ginger
FEk L
51 /with Black Beans Sauce
AEERVAE
Z 7 Jwith Green Onion and Ginger
FIV Y —RE
&7 )6 /with Chili Sauce
PHRA—=-TE
3% /with KOKIDEN Special Soup

1 E 1 piece ¥ 3,000

* FHEE RT3 oRE Chef's recommendations



gt (o]

SEAFOOD
2 4(2 Persons)
WAz H L HEOW D ¥5,200
T
Seafood Scallop with Assorted Vegetables
K& L T olb o ¥4,800
EELN e

Sautéed Prawn and Vegetables

KifZEDF V) — A ¥4.400
HZJFE KR Bk

Braised Prawn with Chili Sauce

WifZ L #= 7 0lho 4,000
SEE DR
Sautéed Shrimp and Yellow Chive

gE D XO B ¥4,000
XO Wi
Stir Fried Shrimp with XO Sauce

HZ BEERIER L
Braised Shrimp with Chili Sauce

BEO~I L —X Y —A %3400
R

Braised Shrimp with Mayonnaise Sauce

e D PHER RS ¥3,400
BRAESRA—
Deep Fried Shrimp

) & SN E N ¥ 400
W E IR
Omelet with Shrimp

X7 A A ETBEx 142,700

Crab Meat with Egg Fu-Yung

2T A ENOETY) 14¥1,600
[ER(%: %G|
Deep Fried Snow Crab Claw

* BHES T TR Chef's recommendations



s [FF3

2 4(2 Persons)
W/ HEOHE L ADT DI ¥2,200
IR

Sautéed Mixed Vegetables

TR

B4 | Stir Fried

H—=V v

s | Stir Fried with Garlic

FA AR =V — 2D
W& | Stir Fried with Oyster Sauce
XO 1 &

XO # | Stir Fried with XO Sauce

ﬂa%%%/l\\ﬂ& ¥2,4OO
e

Braised Mixed Vegetables

TLEELBXDOEIARL ¥2,400
THERX
Stewed Dried Scallops and Chinese Cabbage

BP3g L BRI DB IA A ¥2.800
B3

Stewed Vegetable and Crab Meat

* KRR B33 OB Chef's recommendations



K& [35- 7Tean]

POULTRY / DUCK

witmxy s
Sz ARl
Roasted Peking Duck (Skin)

A D FES T
RSB
Fried Chicken

WHEAEHL a—F vyl
WS b T
Sautéed Diced Chicken with Cashew-Nuts

A D2 RAD o
BRIGIDIET

Sautéed Diced Chicken with Chili Sauce

HWOFGTE®RY — R
TR 5 AR
Fried Chicken with Spicy Vinegar Sauce

28 (L5 5]

AR (4piece) ¥6,600
8 L (8piece) ¥13,200
16 ¥ (16piece) ¥26,400

2 4(2 Persons)

¥2,400

¥2,200

¥2,200

¥2,400

TOFU
R G

PR E L
Braised Tofu, Minced Beef and Mild Chili Sauce

TJE LB O EIA A
BAINEE
Braised Tofu and Crab Meat

W5 T T & KA O R IG A A
REBEDE
Braised Tofu, Sliced Pork and Chili Sauce

2 #,(2 Persons)
¥2,200

¥2,800

¥2,400

* EHER 3339k Chef's recommendations



F-E (A - KA

BEEF / PORK
W BEMEYS—uf v 2T —F ¥10,300

BEXRTPU | Sautéed Japanese Beef Sirloin with Original Sauce

2 £(2 Persons)

W EERFR L E—~ > O] ) b ¥3,600
HIAAHR | Sautéed Shredded Japanese Beef and Green Pepper
RENFAO D ¥4,000

IOFIZEN | Sautéed Japanese Beef
B OFEEZ BFEO L7230,
(Please select a flavor from below)
SRS & HHL [ with Black Pepper
Sk it | with Black Beans Sauce
FA R = =24 & i | with Oyster Sauce

EEMGFA L HEZOW D ¥4,000

M4 | Sautéed Japanese Beef with Vegetables

CENIES A2V NCE b ¥3,000

WOEXEHER | Fried Pork Spare-Ribs Crispy Style
KA E ¥ —~ v offit] b o ¥3,000
WP AER | Sautéed Shredded Pork and Green Pepper

w LEDD ¥3,000
1 EHERE | Sautéed Chop Suey

WERK £ 7213 BEEEOHEIK ¥3,200

HiAEEW | Sweetand Sour Pork or Black Sweet and Sour Pork

**ﬂrfiﬁk’j‘ﬁ‘&bﬂfﬁ% Chef's recommendations



BE [>w % 13)
SOUP NOODLE

wHEOFEAY O Z IR ¥3,800
it p il
Soup Noodle with Seafood

RS AYNURSY R ¥2,600
RN
Soup Noodle with Beef

BEAND OO ZIE ¥2,400
W= 554
Soup Noodle with Shrimp

HLHOWZ X ¥2,300
I\ 550
Soup Noodle with Chop-Suey

fEk & Ek & A A0 21X () ¥2 200
[y
Hot and Sour Soup Noodle (Salt Taste)

YEEAD DWW Z X ¥2,200
gt i
Soup Noodle with Barbecue Pork

ey vz vl ¥2,000
R A
WonTon Noodle with Shrimp

\ @ES ¥2,200
YRR ]
Dan Dan Noodle

DWW Z X ¥1,500
e

Soup Noodle with Green Onion

* PR BT TR Chef's recommendations



worm [ & % i3]
FRIED NOODLE

HOEAD BEE Z X ¥3,800
TN
Fried Noodle with Seafood

AHBEZ 2T ¥2,300
J\E I
Fried Noodle with Chop-Suey

mEANYBEZ 2T ¥2,300
WA )bl
Fried Noodle with Shrimp

dAREE—~v ol v AV EEZ 21X ¥2,200
H A A Ak A
Fried Noodle with Beef and Green Pepper

HWADOMYI D A BEX % (X ¥2 200
Fried Noodle with Shredded Chicken

W E e % 213 ¥2,200
S B Fl

Fried Noodle with Hong Kong Soy Sauce

wiHOFEAY BT ¥3,700
3 E
Sizzling Rice with Seafoods

THBIW ¥2,400
NS )
Sizzling Rice with Chop-Suey

* FHRE BT TR Chef's recommendations



i [ ZfR)
RICE

WHHF v —v ¥2,300
HERI
Fried Rice with Chop Suey

ATABELELRADF ¥ — 1V ¥2,800
BEPA L AV AR
Fried Rice with Crab Meat and Lettuce

e & XBEAD T % — v ¥2,500
R 4D B
Fried Rice with Shrimp and Barbecue Pork

WiBEELEXOBAYF v —nv ¥2,700
1A XO Wik
Fried Rice with Shrimp and XO Sauce

WAL HIHBTFF v —v ¥3,600
Bl I iR
Fried Rice with Shark Fin Sauce

MERDF A 2L — — 20T TR ¥2 400
A4 P B R

Beef with Oyster Sauce on Rice

Bk *¥1,600
136

Chinese Congee

TLEBEAD B ¥2,000
1 H 5k
Chinese Congee with Dried Scallop

* BHERE B33 @R Chef's recommendations



s O [S0]

Dim sum

AL wBED Y 2 —< A4 2 f#¥660

.
KhEoe

Shumai (2 pieces)

KLBEX g —FF 2 %660
SEN N

Steamed Shrimp Dumplings (2 pieces)

/NEET 2 {H¥660
/INEEE
Xiaolongbao (2 pieces)

Steamed Shark Fin Dumplings (2 pieces)

wEEE 1 43400
i B K s
Spring Roll (1 piece)

P DA 2 1#¥600
b

Steamed Buns (2 pieces)

* RIHE BT TR Chef's recommendations



sfE L [F9— 1]

Dessert
wIL—Y A0 ELTE ¥1,200

N

Almond Jelly with Fruits

~va—71 v ¥1,000
R AT )
Mango Pudding

AEFHhaaFfyy INg ¥900
B H
Tapioca with Coconut Milk

FEE KL HRT T ¥600
Bhrks
Steamed Egg Cake

EEPNUR: )3 bi s 2 {H¥660
ZIREKR
Sesame Balls (2 pieces)

NZTTAR7 Y — LA ¥800
P FL UK HE R
Vanilla Ice Cream

* BHER 53398 Chef's recommendations



FZagm [V ooz 7R

Vegetarian Menu

TR DOEHE T E¥o L floEF Y
iy Eodn

Pickled Vegetable with Chili and

Japanese Pepper Flavor

EFNEHPNUE Edob Sl
AR

Vegetable and White Jelly Mushroom Soup

BRSO L EROBHA — 7
B

Wood Ear Mushroom and Tofu Hot and Sour Soup

BHEZEADE—7 v
FIRIAKN
Fried Chinese Rice Noodle with Vegetables

7V AE—BRDT v =V
KNI
Fried Rice with Crispy Vegetable

KEZI—bR—NOHEF 713 2E
(AERD

S AL

Sweet and Sour Soy Meatballs or

Black Sweet and Sour Soy Meatballs

KE I — bR = L B DI A 2

(AERD
FLBES AL
Stewed Soy Meatballs and Vegetable
SSE N NOREOY IF5
IR
Sautéed Mixed Vegetables and Mushroom
SR & H—=V v oo

B4 | Stir Fried inzy | Stir Fried with Garlic

B3 L T E O E A A
FLBEE
Stewed Tofu and Vegetable

HROPERL LKA

FRIE SR %
Deep Fried Vegetable and Mushroom

1 %(1 Person)
¥1,000

¥1,200

¥1,200

¥2,000

¥2,400

2 (2 Persons)

¥3,000
¥3,000
¥3,000

T EARUD

T7# / Stir Fried with Citrus Chili
¥3,000
¥4 000



