Prime42

Shiodome - Tokyo - JAPAN
http://prime42.co.jp

Appetizer

SEAFOOD PLATE
(fresh oyster / shrimp / scallop)

Y—7—FFL—h
(FARE—/ 22 )T/ EBEERZT)

FRESH OYSTER
AR e i O

SALMON TARTARE
HELtH—TORILEIV

MARINATED SCALLOP
tBEERZTEDI X

SHRIMP COCKTAIL a4 pieces
a2V ThYTIV

LEGENDARY CRAB CREAM CROQUETTE
REROAZ ) —LO0Ov T

ASSORTED CHARCUTORIES

(jamon serrano / chorizo / mortadella)

¥)bFab)-—DERVEDE
(NEYES—//FaVV—/EIWETYT)

JAMON SERRANO
NEZE>—/

CHORIZO IBERICO DE BELLOTA

FaNVY—AXRYD FRI3—4&

BURRATA & FRUITS
TY I —REEHDT IV

GREEN SALAD
GU—YHY5H

CAESAR SALAD

=YY SHEFa)y—/~N-av

SEASONAL SALAD
FHOY S Y

SEASONAL SOUP
FEHDR—T

LOBSTER BISQUE
AJAZ—ERY

4,400

1piece 880

2,500

2,640

2,640

2,800

2,200

1,650

1,650

2,900

1,900

2,200

2,800

1,300

1,760

%Prices are subject to 10% service charge. EREFHAHMRICH —EZXRELT10% #EHWNLET,
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) Equations we derived.
Limited Number

KOBE BEEF Focus on meat types and the cuts of meat.
Focus on JAPANESE seasoning.
T-BONE / L-BONE ask

KOBE BEEF T(L)-bone x ("Tomori" soy SOUCG + WOSObi) We are particular about the type, brand, ando cut of meat
we serve, and we cook the meat to the perfect degree to

— N — o7 A S, : o )
R T() K=Y X7 —F X (BEH+UIS) o e P e o oy e

o PN, - 3 =] . . .
/mg/ﬂl (EOREY Dhzw ( Tﬁ]ﬁﬁﬁ]’ﬁ - E%DL"‘ ) traditional Japanese seasonings, which are fundamental to
us Japanese people, and propose the best pairing.
%Please ask weight and price to your server. FSEEIY S BADTED T 5> K, ZLTEMIIC Y, ZO6ME—HEKRLCAL
O A/ N [ = -~ EDS TV 2BEMBTREVE LET, £fe. HLZBAACE>TDEERTHBIE -
KIS LEMBISEIY —N—leBEBREEL, v - i, 7 LT ARG L ORHIEDEE BAFRLAR MERT YUY I E

TREVELET.

KOBE BEEF SIRLOIN 120g 22,000 SELECTED WAGYU FILET 200g 10,000
KOBE BEEF Sirloin x (Restock Soy Sauce + Wasabi) WAGYU Filet x Saikyo-miso

MEFEY—O402 X (BHAER+ILZE) BORMEF 71 L X ARG

HOAER: ERtAHEdR (FLER-ZFRE) FARERIE : TR KIS ( AEKRMRAE - REA )

SELECTED WAGYU RIB-EYE 200g 8,800 SELECTED WAGYU RUMP 300g 8,800
WAGYU Rib-Eye x (Restock Soy Sauce + Wasabi) WAGYU Top Sirloin Butt x (Soy Sauce + Egg Yolk)

BORME U TR X (BEH+TILE) BOEMG 527 X CGBOER+7 OV AH T DIRE)
BEMRBRORLEY (AXEE-ZHMR) BOEH: G L &I (HRATERAKSE - NFLE)

Limited Number

SELECTED WAGYU CULOTTE 3009 8,800 SELECTED WAGYU TONGUE 200g 10,000

WAGYU Culotte x Kanzuri WAGYU Tongue x Japanese Mustard
BORME 4 F R X DATY BOBEMSG &2 > X s L

BATY (KRRREDATY -FRR)

US BEEF ‘ Chiinichurri I?epE)ercorn Red Wine
T-BONE / L-BONE 800g 25,000 FEFAU Avnmamy AUy
¥ Please choose your favorite sauce.

US 754 LE=T T(L) R—YRXT—F 1 HKPEFHDY —REHERULEEL,

%Prices are subject to 10% service charge. ERFAHEBRICH —EIRELT10% #TEHEWNLET.




Prime42

Shiodome - Tokyo - JAPAN
http://prime42.co.jp

Others

Fish
TODAY'S FISH
AH DB E

LOBSTER Charcoal-grilled
AT7AZ—DRNBEE

Sidedish
GRILLED SEASONAL VEGETABLE
SHHFRDOT I

MASHED POTATOES

RvvaRT b

CREAMED SPINACH
J—=LAEFYF

FRENCH FRIES
PA At

ONION RINGS
FZAFIYT

Cheese

ASSORTED 3 CHEESE
F-RADEYVEDE 3f&

KASHIW A NEEDS ( Makubetsu, Hokkaido )
i - F—XITE NEEDS (dt@@& )| ERERIET )

SASAYUKI kyODOGAKUSHA ( Shintoku, Hokkaido )
BHE - HHZSHFBEE (ILEEHESH)

NISEKO MIMOLETTE MOMIJI NISEKO-CHEESE ( Niseko, Hokkaido )
“THEZIELY MME64B - ZtaF—XIRE (dbBELHE -t I6)

BLUE CHEESE ATELIER DE FROMAGE ( Tomi, Nagano )
TI—F—X-7rUI:RK:-7AOX-Y21 (EFERMET)

Dessert

SEASONAL DESSERT
=HDF P — b

GATEAU CHOCOLAT

Arh—>3203

WHITE VANILLA ICE CREAM
HWIRTIE>RE>BHENZZT7 1R

TODAY'S ICE CREAM or SORBET
RAEHD7 A XAERIEVILAX

3,300

9,900

1,800

880

880

770

770

2,500

880

880

990

1,100

1,500

1,100

1,100

880

#%Prices are subject to 10% service charge. FEBAHERICH —EXARELT10% 2B LE T,




REE -fenran-

APPETIZER #1

FH DT

APPETIZER #2

VITDANY ¥ T4

SEASONAL SALAD
EHOY S Y

SEASONAL SOUP
EHDRA—T

TODAY'S MEAT

charcoal-grilled

AHDRHE

SEASONAL DESSERT
EHOFF— b

COFFEE or TEA
d—b—FIFHAR

F #& -shigoku-
22,000

APPETIZER #1
FEHDORIH

APPETIZER #2
YITDARY ¥ )T 4

SEASONAL SOUP
FHDRA—T

SEASONAL FISH
FEHDRNE

WAGYU LEAN MEAT

charcoal-grilled

BOEM A AR B A DR A BEE

SEASONAL DESSERT
EHDOTH— b

COFFEE or TEA
d—b—FIFAR

APPETIZER #1
APPETIZER #2

Course

APPETIZER #1

FH DRI

APPETIZER #2

VITDANY YT«

SEASONAL SALAD
FHOYZH

SEASONAL SOUP
FHDA—T

SEASONAL FISH
FHORNE

WAGYU LEAN MEAT

charcoal-grilled

BSR4 AR B A D R K BEE

SEASONAL DESSERT
EHOTH—

COFFEE or TEA
d—kb—FRIFAR

Z=H1 DR

YITDRARY ¥ YT A

C

SEASONAL SOUP =&mnzx—7
SEASONAL FISH =fofan®
SELECTED WAGYU

charcoal-grilled
BORM G DR ABEE

SEASONAL DESSERT =7+t

COFFEE or TEA S—tc—Ffidfax

%Prices are subject to 10% service charge. ERFHAHMBICH —EXRELT10% #TEHWNLET,

Our core concept is "A steakhouse made in Japan:
possible only in Japan," and we aim fo be a restaurant
that makes customers "fall in love with Japan even
more" by incorporating Japanese ingredients and
seasonings, as well as ingredients and events that
reflect seasons and the culture of each region.

iebld TBARENSTZTES. BAE
DATF—F/N\TR] H#AT7aAVE T I,
HEAORBMYHAKHZIECH, HEAS LWL
mMEERCSNBZBMP AT b il
DXLZEERY AN, BFEHED THEAZE S
CFEICEBLANS V] #BERLET,



