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VT X7 UF

CHEF'S LUNCH

H78 - RBONmI & MY RE2R - RBDOA—7 AR - HE-RBOTFHF—h
6 ES ¥ 00 TEREF - B AROL—u— ) A B Fr— YOUTFHANICE BVELET,

Salad, one small appetizer of the day, two main dishes,Soup of the day, steamed rice, pickled mustard greens, and dessert.

For an additional ¥600, steamed rice can be changed to

Chinese rice porridge, Lu Rou Fan (braised pork rice), or mixed fried rice

7TH1B~128

138~198H

TRLNA VB EZ2EEBOEIN,
Please choose Two main dishes from below.

FREAHA
A FRLEROAREFTHD

Sautéed Beef and Vegetables with Chaotian Chili Peppers
kg8

B. k%R

Chinese-Style Deep-Fried Chicken with Sesame Oil Sauce
X0kt fih

C.AHLBF EDXOE W B

Fried Squid and Vegetables XO Sauce
DEFRDEWSEL #AKRY—R

Steamed Vegetables in a Bamboo Steamer with Sesame Sause

TERLAVHBE2EERUEIV,

Please choose Two main dishes from below.
BitdFA A
A FRLFRDT797E—V X o
Sautéed Beef and Vegetables with Black Bean Sauce
BEHhT
B. 7o FYERANMIE) F L
Sautéed Shredded Eggplant and Pork with Spicy Flavor
BB BIRAS
C. RENNBEDF)/—Z&
Braised Shrimp and Edamame with Chili Sauce
BANER
D. BAYGE ZRNARA

Braised Crab Meat with Yuba and Tofu

208 ~26H

278~8A 28

TRLN)AM VR BZ2REBUEIN,
Please choose Two main dishes from below.

B A
A FRYLEFRDBIRY &

Sautéed Beef and Vegetables with Black Pepper
ST AN
B. ARFnEE/—X

Meatballs with Black Vinegar Sauce
BT R &

C.AALBRDINE I

Sautéed Squid and Vegetables with Tobiko
RESR

D. BRE B JE

Braised Bean Curd with Spicy Minced Beef Sauce

TRLNAVHBL22EERBUEIN,
Please choose Two main dishes from below.

XO% W A
A FRLEEDXOE DD

Sautéed Beef and Vegetables with XO Sauce

RTVBT

B. BANE)EW®H
Sautéed Chicken with Spicy

ERR
C.HEZNDTIX—X/—R
Braised Shrimp with Mayonnaise Sauce
BEENER

D. ZEDEYIRBNDERAL
Braised Seafood and Tofu

BMEE ¥800 TV HEBERERZNT)/—RE / ¥1500TChFH—allDALRY =) —ABHIZREWELET,

For an additional ¥800, you can upgrade the main dish to sautéed large prawns in chili sauce.

For an additional ¥1,500, you can upgrade to Sautéed Japanese Wagyu sirloin with oyster sauce.

BIEE ¥600CTEAZ2—2T I XWVEAETET,
For an additional ¥600, you can order the following menu items.
BEANELRT BA MES - 7IELRT (B2EAY)
BR7—wvr/F -a—k— %
Steamed Shrimp Dumplings / Steamed Pork Dumplings / Steamed Soup Dumplings / Steamed Shark Fin Dumplings(All 2 pieces)
Iced Oolong Tea / Coffee / Tea

(SEIBU PRINCE CLUB)4 B X%

¥4,500
¥3,900

Seibu Prince Global Rewads




FEWARRE 7V 74 v 7R VF

~Taste of China Prix Fixe Lunch~

WO NN L T BREAVWFEHRBOMREZ—RICBERLAVELETET,

[MIR]IFRB)EHE

Assorted Appetizers IR EONTLERTRHN
(Z—7)BF2D— e BRUEIND
A BRY7HLLDRA—T7 p gtk TR R)

AR - EAMeENLE, Bial kb
L HAZLIATDHL, THCHNLRHD
@) - FSYLUNAE) LT, FIKEILskbd D

Crab Meat and Shark Fin Soup with Egg White

B. LY 7LV DRA—7( L4)
Shanghai Hairy Crab and Shark Fin Soup (Shanghai)

C. BR¥Rm (@)
Sichuan Hot and Sour Soup (Sichuan)
(ER)BFLD—mEHRBOIN

A LA EEE(EE)
Shanghai Soup Dumplings (Shanghai)

B. A RA%EERLRTUAR)

Cantonese Steamed Shrimp Dumplings (Cantonese)

C. ILRAEAKRK T (ILF)

Beijing-style Boiled Pork Dumplings (Beijing)
(EDE)BFLD—mEBRBUEIN
A Z5EZDEDXOBWDHER) /B B#ELAY 2— Ty VDB HGLR)

Sautéed Two Kinds of Seafood with XO Sauce (Cantonese) / Sautéed Shrimp with Cashew Nuts (Beijing)

CWIAYERDNOLBERYH(LE) /D ROVSALEEDT)Y—XE (@)

Sautéed Scallops and Vegetables with Shanghai Crab Sauce (Shanghai) / Minced Pork and Shrimp in Spicy Chili Sauce (Sichuan)

E. R#BEDODF)/—REB@N)EAIZ<TIX—RYV—RAUA R)

Deep-fried King Prawns Choice of Chili Sauce (Sichuan) or Mayonnaise Sauce (Cantonese)

[(BFR - ANE]BEHFLO—REBERUEIN

A FFXNIVREZR(@Nl) /B LEAN R—u—(L%E)
Braised Bean Curd with Japanese Wagyu Beef (Sichuan) / Shanghai-style Braised Pork Belly (Shanghai)

C. b RF v 72K GBLR) /D. EHEDBREZHH(ER)
Beijing Duck Crepe Rolled Style (Beijing) / Sautéed Pea Shoots with Ginger and Leek (Cantonese)

EBXnLa%/—A(L#E)

Sautéed Vegetables with Shanghai Crab Sauce (Shanghai)

(F&-R]IBFAD— meBERBUZIN
A BBEARRMRIRZ (JLR) / B b XNRERERG Fa (@ )])

Malatang (Sichuan) / Salt flavor Hot and Sour Soup Noodle with Tomato (Sichuan)

C.bkRAIr—Ir—F(ILR) /D. BUXBEDFZ ZIL( L&)
Beijing style Zhajiang Noodles (Beijing) / Tossed Noodles with Scallions and Char Siu (Shanghai)

E.¥B2zz@m(w@)N)

Soup Noodles with Sesame Hot Sauce (Sichuan)

(7 =N BHFLD— BRI

A B8 B

Almond Jelly

B.<wvd—7)

Mango Pudding

C. 799 78X AXNYAa+vIIL7

Coconut Milk with Black Tapioca Pearls

Seibu Prince Global Rewads

(SEIBU PRINCE CLUB)4& B X%

¥6,000
¥5,500



THEVTVF
SHARK FIN LUNCH

ElfzS

FHDOT7HELE)—
Seasonal Shark Fin Jelly

KLBERNA

THEVDREBRAL @FNLBZ
Braised Whole Shark Fin with Jinhua Ham

B

THEVELRT 7AHELRBEL
Steamed Shark Fin Dumpling and Savory Egg Custard with Shark Fin

EESISVE
TV B DEDREY D

Sautéed Shark Fin and Two Kinds of Seafood with Seaweed Salt

ERREE

TV A HANDIT O ZIL
Soup Noodles with Shark Fin and Starchy Sauce

SEUREH R

BA-ER e <=7
Almond Jelly or Mango Pudding

¥8,000

Seibu Prince Global Rewards

(SEBUPRINCECLUB) & B X% ¥7,000

FRAZ 2 —TEXDEESTFERTTRX¥600TTRAZ2—2TEXWEEITET,

The following menu are available additional charge of 600 yen.

BENY)ZLKT Q) KBEse (218)

u Steamed Shrimp Dumplings (2 pieces) u Steamed Pork Dumplings (2 pieces)

- NEEE (218) - 77t LRT )
Steamed Soup Dumplings (2 pieces) Steamed Shark Fin Dumplings (2 pieces)
By—wvrv& J—b—F L3R

Iced Oolong Tea Coffee or Tea




Seasonal Essence

B ~Eo%E~

Summer Deli
ROKU 0?/992; FUKU ~Taste of Summer~
B3I IHa—R
EalEeS B
TAMADEHFE 7L )= AWy 'L DL—R

Blanched Bigfin Reef Squid

EXvEMNR
MERY)EHHE

Assorted Appetizers

TBERAS
BOENY)T7HLLVA—T7 9 AHEILT
Shark Fin Soup with Seafood and Egg White

B T
FEDFTARGT =) —RAERRAL

Braised Abalone with Oyster Sauce

R A

Fo—2ZRLFEDEHRY O
Sautéed Beef Sirloin and Vegetables with Black Pepper

ERNFRITE
A—7—5 BALANT
Yi Fu Noodles with Crab Meat Starchy Sauce

SERRER A SR
2vId—=7)y NEF
Mango Pudding with Petit Fours

¥13,000
¥11,500

Seibu Prince Global Rewards
(SEIBU PRINCE CLUB) & B X%

Corn Mousse with Shark Fin Jelly

MEBRNEHHE

Assorted Appetizers

EJINE E/Av 2

THELEARNDEAFHE R LAAILT
Steamed Shark Fin and Winter Melon in Pot with Rich White Broth

BN
BOEYBEROERDD KEYRI/MME %R

Sautéed Seafood and Vegetables with

Shiso and Dried Tomato Flavor

BHRAI A HE

Fodp—uf ¥ in T D EHARY D
Sautéed Wagyu Sirloin and Eggplant with Black Pepper

BEABIYER

FIINBYREDFv—r NV
Fried Rice with King Crab Meat and Edamame

EERTKE

TV—T 7)W= T—=)IV T3
FEA NNV T—3)L7
Mango Milk with Tapioca, Grapefruit and Golden Pineapple

¥16,000
¥14,000

Seibu Prince Global Rewards
(SEIBUPRINCE CLUB) & B X%

¥ Seibu Prince Global Rewads (SEIBU PRINCE CLUB) £8 & ¥ Rl&3EER S| L HBIETE A,
¥ Seibu Prince Global Rewads (SEIBU PRINCE CLUB) rates cannnot combined with various discounts.



bF3Fa—2X

CHILD'S COURSE

BEF3XEkyh

CHILD'S SET

MEX=ZER)EHYE

Three Kinds of Assortment Appetizer

IA—VA—7
Corn Soup

THLVE _REBEDEDERBD D
Three Kinds of Steamed Dumplings

BEOTIX—X)—RY
FRADTARY =) — AR &

Braised Shrimp with Mayonnaise Sauce and

Sautéed Beef with Oyster Sauce

ABFr—r v FTEIE Fr—a2—%
Mixed Food Fried Rice

or

Soup Noodles with Barbecued Pork

BIER-REAL)

Almond Jelly - Peach Shaped Bean Paste Bun

¥5,000

FLoIyva2—RA

Orange Juice

IA—VR—="7
Corn Soup

Bh)E& b 7L—k

Assorted Plate

779, Fv—Ya— H=FF
Ny 2aRRTN BEse
BET771,. BARADEHIT, BKEAUw)
Chilled Jellyfish\ Sliced Barbecued Pork. Scrambled Egg with

Crabmeat. Hash Browns. Steamed Shu-mai Dumpling

Fried Shrimp Deep Fried Chicken Peach Steamed Bun

FI7INEDF x—r NV
Fried Rice with Crab Meat

IRZFTART)— b

Vanilla lced Cream

¥2,500




