PR
<

ML 2 H S FEEBTTHORILITI—X

Chef's Recommended Seasonal Tempura course ¥20,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB)&2 & &% ¥17,000
44 FUM Ejz;{‘\@ bz L Appetizer Blanched vesetables
b&xY & FIK Sashimi Tuna, Yellowtail
k,;: 1)9 f@% ;jﬁ'\ Tempura 2 pieces of Prawn

.;@ﬁ . \@@ . /'J(% Spanish mackerel, Abalone, Conger eel

.@%f@- L Z f:% \F Sea bream with perilla and plum

é] ?}i %‘ 2 "‘J%*"Jf’a/]‘ H ‘ ‘E(;JS% Japanese yam, Long eggplant

71.(,@ . % « T AINTH A Broad beans, Bamboo shoots, Asparagus

X %r% Ei Kakiage

%Fjﬁ\g fﬁP@i . "j"\"“é’ /“" . 75: D) 5}’5] Steamed rice, Miso soup, Japanese pickles

FH — | Z'&E] D F Y —}h Dessert
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Recommended sake tasting set ¥2,200
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SHIGEMASU DAIGINJUO SHIZUKUSHIBORI
Q%M Ao 3 v R KAEES
SHIGEMASU GINNOSATO JUNMAI DAIGINJUOS0 E
@M HEPT 4R KAEEA0
SHIGEMASU OMACHI JUNMAI DAIGINJUO
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Tempura course KIRI
Seibu Prince Global Rewards (SEIBU PRINCE CLUBY&E &%

¥16,000
¥14,000

%’fﬂ' 4'\ BH D] \ﬁﬁ ;{‘\;fi Appetizer 2 kinds of daily appetizer
KI5 f@:% :.jf\ . 8 Tempura 2 pieces of Prawn, Sillago
&, Y WL D _‘@ h &bt Abalone, Scallop
;I-}’}%L%i?l%% L‘f . fff" /f]\:‘é‘é Seaweed with urchin, 2 kinds of seafood

Asparagus, Siitake mushroom

gf‘ o Son s X }a% H 3 kinds of vegetables, kakiage

%F/é\$ f’fﬁP@i . "j‘\"%}" 7 %: D Steamed rice, Miso soup, Pickles

FH — | j:'\E] D F Y —}h Dessert

BHADKIIZL ). B - A 22— LR EN B EHENT T VLT,

HETIE, BAREBRAL I,

ETORIHASITAHER G INTE ) I 7, PIBRIFICH —EAF (15%) 23 ETnrizrsid,
Please be advised that occasionally menu items change based on availability on the market.

We use domestically produced rice.

Price includes consumption tax. Additional service charge 15% will be added for every dishes.



