COLD STARTER

Chili Con Carne and Tortilla Chips ¥1,200 Charcoal Grilled Hamburg Steak(Domestic Beef 100%)
FYVAVHVEMNVTF4—=YF VT A @ @ Sauteed Seasonal Vegetables with Demi-Glace Sauce
- = EEE100%mR KIFINYN—T ZHHRBL TIVIRAY—R
Simple Green Salad ¥1,200
YVINTY)=VYSH (@)@ Domestic Chicken Thigh Roti
with Supreme Sauce and Sauteed Mushrooms with German Potato

Autumn Vegetables and Citrus Vinaigrette ¥1,600 BEHTYALEEERLSHOOTt F)2D7YV A Y =AY 2T V—2A
“Seasonal Salad” (@“)@ Tr—VRTPEHREOL VI
MRFEDY—AXFNVIS5F HIGDOEART Vb b

Flounder with Pistachio Viennoise
Beet and Saikyo White Miso Hummus ¥1,200 Calvados Sauce and Seasonal Vegetables

—YLHEEEKED T LA (@) HAVALDEARF AT 4TI T —R V= ATIVNPAR EEHDBEFRERZ

Smoked Salmon Carpaccio with Salmon Roe ¥1,800 Shiomi Bouillabaisse
HBYERIY —E VDIV Fa W HIRA [Clams, Octopus, Shrimp, Today’s Fish]

HRTAYR=R [7HY, k&2, =€, AHDBf]
Bonito and Avocado “Poke” ¥1,700
with Citrus-flavored Rice Salad Braised Lamb Roti with Herb Crust,
RUDPDBLTRARDERY GBI BRDYSH LT Served with German Potatoes

FEHEDOOT+ FBEIIN—b Vr—3VERFMEZ
Tide Table Style ¥1,800
Domestic Chicken in Spicy Sesame-Chili Sauce “Yodare Dori” Tokyo Beef (Wagyu 100%) Burger with French Fries
EEBDLENEY RARTF—T VAR Chimichurri Sauce

HREE—=INYN—Jj— 754 RKRTFMRR FIF2YY—R
HOT ST ARTER Sauteed Domestic Salmon with Herbs and Sauce Vert

with Seasonal Vegetables
Seasonal Potage ¥1,400 EEY—evDRIV V—RTz—)l ZHOBIFRER
§Eﬁ0)d“°9"“y1 s

Tuna Cheek Steak with Yuzu and Radish Sauce
Vegetable Samosa ¥1,600 ?a‘nﬂ)lililﬁlf‘—ﬂ? @f@éﬁi"?‘y“/;‘}—-z
with Tomato Chutney and Chickpea Sauce s
RURTIVHEY FRhFvYR&OEZEDY—2 (&) ™ Beef and Vegetable Bollito, Tomato Flavor

E—7LHEDRY)—bF b2 MEBE
Bone-in Kurobuta Pork Spare Ribs Glazed ¥1,600
with Charred Green Onion Sauce 0~ Grilled Japanese Wagyu Beef Sirloin “SHIZUOKA SODACHI”
AU FEBYAAE RS BBEASTYT with Potato Wedges

BREE 22Nt o— A “BREES DT VIV 7514 8K57b [200g]
Shiomi Fried Chicken with Prickly Ash, ¥1,600

Garlic Sour Cream [6 Pieces]
R 754 R+ ILEBE
H=Uw2Y7—2Y—LRI[6E—2A]

OF

DINNER FOOD MENU

MAIN DISH

Grilled Premium Black Wagyu Beef Sirloin with Potato Wedges

BWEEBMED—RAD TV 75C4FRFF200g]

Charcoal Grilled Tomahawk Steak with Potato Wedges

RRBEE PR —IAT—F 751 FRFTMEZ [700g]

¥2,700

OBW

¥3,400

OBE

¥3,400

O8

¥3,700

B

¥3,800

OBV

¥4,900

OLW

¥3,400

¥3,400

™
¥3,800
EV®
¥7,200

¥10,200
HW®™
¥12,000

Steamed Mussels with Herbs and Citrus Fruits ¥1,700
BEHLHEE S L—IVHODHERL %It takes about 45 min to prepare.
TEXDSRFEE EDBYETIZASHEL B EZ W EET,
Fried Shrimp ¥1,900
with Kadaif and Japanese Style Tartar Sauce 'f)@ @
HEAL T ol T51 FIAERIN IV — A ‘
Shrimp Spring Roll Sticks with Sweet Chili Sauce For safety and hygiene reasons, we do not allow doggy bags.

ATV DBEEEX AV1—PFFYY—-RBA

¥1,600

Thank you for your understanding.

LIETIR, R2HE LOER»S BRI DBRLIRY ZBHULTEVET,

AIRZEBDIZEBREVCHEUEIFET,

To our valued guests with food allergies.
THRSHHEMT7UNX—DHEBRREIKRICEHUHIE I,

Y i <BH hE \\ 21 N s 4
SHRIMP CRAB WALNUT WHEAT " BUCK WHEAT EGG MILK < N PEANUT PORK BEEF

(.mm 1\/9!}‘7,/ @ 'S UNA 7{1/1\}[\9—
VEGETARIAN FRIENDLY
[BB7VIF—I122WwT]

%O0On and after April 1, 2025, our restaurants will only be able to accommodate 8 food allergens (shrimp, crab, walnuts, wheat, buck wheat, eggs, milk, and peanuts).
Please exercise caution. Our kitchen utensils are thoroughly cleaned. Although the kitchen utensils, etc. ,are thoroughly cleaned,

all foods containing the 8 food items (shrimp, crab, walnuts, wheat, buck wheat, eggs, milk, and peanuts) are prepared under the same environment in our restaurant.

%2025 4A1HMBEDLHDOVAII VB ZRU T VIF —HIBIZOEFEL T, 8RH(RT-DIZ-KBH - IME-ZIE-B0-F-FRE)DALIBTVRESEET,
LETR. FEAORERESETARSFLELTEVETH, 8RH (AT, DI, <5H,/ME,TIE I ERE) AV ITNTORMER—RRTHELTEYVET,

PASTA

Japanese-Style Ketchup-Based Spaghetti ¥1,700
with Poached Egg[Shiomi Prince Hotel Napolitan] @ E
BMRFRYRY 5e
Autumn Salmon and Mushrooms Pasta Japanese Style ¥1,900

Served with Anchovy Sauce
gL ® ) aDHENAR TVFabV—-RBL

Seafood Squid Ink Linguine
with Smoked Daikon Radish
WR)Ho LY —T7—RDLHBIVIT 1%

Lentil in Tomato Sauce Pasta with Basil Nuts Sauce
VVABERRBDINAZR NWNIIIF I — A

RICE

OF

¥1,900

OB

¥1,800

(IQ)

Prince Hotel Curry Half Size ¥1,000
TIVVRRT VAV —=IN—T @
Prince Hotel Curry ¥1,60
Vegan Keema Curry Half Size ¥1,0Q
A=A F = AV—=1N—=7 @
Vegan Keema Curry ¥1,600
T4—HvF—=hl— (@)
Lobster with Multi-Grain Rice Risotto ¥2, 5(;0
AR —NVBEDHBRIV Y b DE
Rice ¥500
142

SIDE DISH

(D)

3 Cuts of Baguette ¥500
N9 3hvh (@)
3 Cuts of Garlic Toast ¥600
H—=YvZ2b—Ab 3hvb
Sauteed Seasonal Vegetables ¥1,800
FEHBTFEDOVT— (@)@
Choice of Fries with Ketchup ¥900
(Types:French Fries or Wedge Cut) (@”)
BRETIS51RRTS rFvvyTHRi e
(ZVvF754 or Y=y Ihvh)

Choice of Fries with Yuzu Kosho Aioli Sauce ¥1,200

(Types:French Fries or Wedge Cut)
ERBTISARRT - MFERT A AV —RBX
(ZVyF754 or =y Ihvh)

OF

XPrices including consumption tax.
An additional 13% service charge will be applied.

XIngredients and menu contents may change depending on the availability.

KFETMABICIIHEBRPEENTBYVI T, JIRIS% DY —E AR EHBE LT,
KEANDRFIZEY, B - A= 2—DHBEHEBIZRIFENIIVET,



TIDE TABLE COURSE
L.O. 9:00P.M.

¥8,000

Amuse Bouche
73a2—X

Assorted Appetizers
ARBYVADLE

Steamed Egg Custard
with Matsutake Mushroom and Seaweed
BELJYRKDOOTAYIV

OW

MAIN
Please choose from below

TRLVBBUE S

Grilled Japanese Wagyu Sirloin
with Sansho Pepper & Red Wine Sauce
HEMEO—2ADFYIV UHEHRETIAVYY—A

Domestic Chicken Thigh Roti
with Supreme Sauce and Sauteed Mushrooms
BERTYVALLZEESRL O ROOT 1
#}30)7')71'?‘&&/—1“/17°I/—A
O
Sauteed Domestic Salmon

with Herbs and Sauce Vert
EEY—EVDRIV V=AY =V

Chestnut & Ginkgo Nut Multigrain Rice
B BRB MBI

\
N

Persimmon Compote, Japanese "Anmitsu” Style
WDavE—b HAADE

CHEF’ S SPECIAL COURSE
L.O. 9:00P.M.

¥10,000

Amuse Bouche
7Ia—X

Assorted Appetizers “Hassun Style”

Hassun Style:Japanese Style Assorted Appetizers
BV AHLYE ~ NFRR2AV ~

Steamed Egg Custard
with Matsutake Mushroom and Seaweed
BELYREKOTTAYIV

OW

FISH
Please choose from below

FRLVBBUE S

Sauteed Domestic Salmon
with Herbs and Sauce Vert
EEY—EVDRIV V—-AYz—V
Flounder with Pistachio Viennoise Calvados Sauce
AVADEARRF AT AL )P =R V—=AHIWINBA

OF

MAIN
Please choose from below

FRLVBBOE S

Grilled Japanese Wagyu Beef Loin
with Porcini Cream and Red Wine Sauce
HEifo—2R0 VN ﬁ{éa‘;:?')——i\t#ﬁ?'f‘/‘}-—z
Wik ‘.'!"-

Domestic Chicken Thigh Roti
with Supreme Sauce and Sauteed Mushrooms
BETYALEEERLOROO T4
*¥)207V vV —-AY2TV—4

O
Braised Lamb Ragout with Herb Crust
HFERDEEIN—PES T —

OEWS

Chestnut & Ginkgo Nut Multigrain Rice
B SRR LB IER

\
N

Stuffed Fig Compote
Inspired by “Blooming Lily and Waves”
WHELLKAVER—=MDIFIVY ~FI2AYEEDA VALY —Yay~

BITE

Mixed Nuts ¥,7 00
9 RFVY @ 0m
Cheese Platter ¥2,200
F—XBEVEDHE
Assorted Ham and Salami ¥2,000

NLEYSIIDBRVADE
DESSERT

Blue Seal Ice (please ask the staff for the flavors)
TN—=Y=IVPAA (ZV—=N—=F, ARy 7I2B2RTFIW)

Pear Catalana with Salted Caramel and Osmanthus Aroma
HRLDHRAS—F BXrS R FVEIEALDEY

Persimmon Compote, Japanese “Anmitsu” Style
WHDaAvER—b HAADE

Stuffed Fig Compote
Inspired by “Blooming Lily and Waves”
WHEULAVER—=MD I 7Y ~HF 22V EEDA VALY —Yay~

Automne ~Hojicha Parfait~
Automne ~{EZF5UHEDNT =~

w %All guests in the party

0E
¥900

¥1,200

ot

¥1,200
¥1,200

0

¥2,000

are required to order the Free Flow Plan.
KIV=70 =TSV T N—T2ETOITEXEBELTEVET,

Free Flow 90 min ¥3,300
ERAE 9043 Hl
Extension 30 min ¥1,100
ER304%
Draft Beer Lemon Sour - Soft Drink -
By - VEVYTU— VI7b8Yv 2
. . Whisky Highball
Sparkling }/Vlne W4 A% =N K=V Grapefruit
Z"O"—au ‘/9 U'f‘/ . > ___7" —Y,
White Wi Cassis Orange TVv=TIN—="
97145 me AYAAVYY Orange
Red Wi Gin Tonic AVYY
N N me Ivb=wvr Apple
"IV 7y
Ginger Ale
Shochu(Wheat or Sweet Potato) IvIVy—x—N
W (EE7=1EF) Coca Cola
- With Water aj-a—3
- k&Y Tonic Water
. b=y o9 t—5—
- yVIth*g]SOda Soda
- j—a njz) \j._.a*
- On the Rocks Oolong Tea
- FvyFuayy R

To our valued guests with food allergies.
TRSHEHEBM VU ¥ —DH3BERIIMRITBHUHIZ IV,

Y mi @ <BH & \‘ 21E B s 0’ '” RURYTY @“""“7"/”‘
SHRIMP CRAB WALNUT WHEAT" Q) BUCK WHEAT EGG MILK C ) PEANUT PORK BEEF VEGETARIAN FRIENDLY

[BM7VIVF—I12DWnT]
%O0n and after April 1, 2025, our restaurants will only be able to accommodate 8 food allergens (shrimp, crab, walnuts, wheat, buck wheat, eggs, milk, and peanuts).
Please exercise caution. Our kitchen utensils are thoroughly cleaned. Although the kitchen utensils, etc. ,are thoroughly cleaned,
all foods containing the 8 food items (shrimp, crab, walnuts, wheat, buck wheat, eggs, milk, and peanuts) are prepared under the same environment in our restaurant.
¥20255FE4H1HMBOYUMDVAIS VIZBIIZAW T VIVF—MIBIZ DX EUTI, 8RB (AT -DIT-KBH - IME-ZIE-JI-3L-BIEE) DAL IFTVEREZET,
LETR, FEAOHREZESZ 22 RELTEVETH, 8RB (AT, DI, K54, ME,ZIE AL ERE) 28V ITNTORMEA—BINCTHELTBYET,

*Prices including consumption tax.

An additional 13% service charge will be applied.
XIngredients and menu contents may change depending on the availability.
RBRRMAEEIKEERDPSENTHYVET, JIR13% DY — L AR EHBEZLET,
XEANDRBRIZEY, B - A 2—DABHEERIZRIGANIXVET,



