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*BMICEL DT LIVF—PRIR - HiDH 2EEKIE. RICEHR LAIFEEWL

*Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions

*EEREERLTCEVET

*All rice used in our dishes is 100% produce of Japan

« RN EBERE SCRE T

*Prices inclusive of consumption tax
* ZEPEANVRRICK O CBMIIERL G HHZENTENET

*Some ingredients might change depending on season or stocks



HI I HORIE Chef’'s Recommendations

e

S e o
$T4LXT—F ITIV—R FEIETTDFLZARA Ny RE=TY—2R BOFED I ST —=LRINT Y T«
74 LAT7T—F ITI7V—R ¥4,000

Beef Tenderloin Steak with Madeira Sauce

FEIESTDFLTAR NyYaRE=TV—2R 1,700

Chicken Pilaf Omelet Rice with Hashed Beef Sauce

BDED IS )—LANT Y T« 1,900

Tomato Cream of Seafood Spaghetti

EFEEVDODWEYDNRIE XAAHA 2,000

Steawed Chicken Basque Style with Noodles

) — a1 —77JVE2=& 717 7 )V Renewal Commemorative Cocktail

ZRE  Midori Garden ¥ 1,000
(R4 L) F21—Ib)
(White Rum « Matcha Liqueur)

AR B ~Komorebi~ 850
(/73— - BIVATYOY T« II v —T—)))
(Non-Alcoholic « Green Apple Syrup - Ginger Ale)




F>— K7L Appetizers

ENLETTZZYV—t—T EUVIVABERA

Raw Ham and Sarami Sausage with Pickled Vegetables

AE—OY—FY IN—THYSHEHKZ

Smoked Salmon with Herb Salad

S L —

Nice Style Salad

S—T—RTUZ

Marinated Assorted Seafoods

Y54

Caesar Salad

U= 54

Green Salad

RT S H

Potato Salad

F—RERSATIV—YDREY &HE

Assorted Cheese and Dried Fruits

RF bS5

Z—F Soup

A VTS BIR=T ¥ 800

Baked French Onion Soup

-2V A= 600
Corn Soup
AKEHDODA—T 600 A5 A= T

Soup of the Day

*BMICELDT LIVF—PHIR - SIS 2 BERkIE. RICBHEULHIFEW

*Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions



AR & RIFEE om0 semmossanceosr. Fish & Meat Dishes

By

SYIRY=T—RTZ4 N=THSH4HKZ ¥2,000

Fried Mixed Seafood with Herb Salad

— BHEOKTL FrU—h<RV—2 2,000

EWORTL FrU—bIhY—R Pan-fried Sea Bream with Cherry Tomato Sauce

.-----...

AXFDT7—EY FNZ—kE
S AU 2,000

Grilled Sea Bass with Almond Butter Cafe de Paris Style

u

AAFOT—EY RNZ—hiE AT FRUA

E—T7R7—F TUVFV-RXEEITITY—R &3 RVEE

Beef Steak with “Teriyaki” Sauce or Madeira Sauce or Japanese “Ponzu” Sauce

¥3,000 &

&
L 7

INVIN—TRAT—F FZAVY—A &R VEE
Hamburger Steak with Onion Sauce or Japanese “Ponzu” Sauce

1,700

EFEEVCDODWVWEYDNRVE XAAHKA 2,000

NYIN=JRT—F FZAVY—R
Steawed Chicken Basque Style with Noodles

K=y IV —27—F 1,650

Sauteed Loin of Pork with Ginger Sauce

K IV — AT —%

HA RYS4 ¥350 YA FrKR—=7 ¥350

Small Salad Cup of Soup

INVETFZAR 300

Bread or Steamed Rice

MINET UIVF—RTIVT VT —DEBRITIEKMD/INV DTHELTEWET,
*We also have rice flour bread for customers who have a wheat allergy or who require gluten-free bread.



TERTIVEREAL—/EZT Rice Dishes

EOFxHL— HSERZ) ¥1,700

Traditional Imperial Hotel Vegetable Curry with Steamed Rice and Green Salad

E—7hHL— (2 ZHRZ) 1,800

Traditional Imperial Hotel Beef Curry with Steamed Rice and Green Salad TUEN L — (55 4EZ)

>al) /707'3 L— (-Ij-79/d\\Z) 1 700

Traditional Imperial Hotel ShrimpCurry with Steamed Rice and Green Salad

Y—T7—RESTOTRE—Y—2R -

Seafood Pilaf with Lobster Sauce
v Thl— SRR

YR FRININ—F— Sandwiches & Burger

F—RAN—H— ¥1,800

Cheese Burger Sandwiches

TAVAY TS TINGAY 2 R 1,800

American Clubhouse Sandwiches

-ﬁ‘;’
W

s
‘ SYHAH YRSy F 1,600
-

(I \LRF—R, RAE—UH—F> WA Fa17UNN)

Mixed Sandwiches (Cheese & Ham,Smoked Salmon, Tuna and Cucumber&Tomato )

SVIRGV R vF
(NL&TF—A ABH—EA YA FaUURNIA)



JIN A2 Pastas

BOED RIS V—LRINT YT«

Tomato Cream of Seafood Spaghetti

S—hY-RRAI\T YT AOX—XE 1,500

Meat Sauce Spaghetti Bolognese Style

FEVENLAYIABZTSZY 1,500

Macaroni Gratin of Chicken and Ham

D (AR 1,900

Seasonal Pasta
RNZXTAAZENV TS T— -
RRO7VFa@sky )—LAINT YT +1

NZRTAHZER)TZT—-
BROT7VFaLEsky ) —LRINT Y T4

Pizza

Evyr LT —42

Pizza Margarita

(za>2—F1 ¥1,900 [5-v1%¥3,200

=11 A 1,900

Seasonal Pizza

BEDTSVEA—FR 752 Ey Y7 EARIVZ A

HEDISUA—R IS8 EyY 7
EXRIVIRA



B DOFEH Side Dishes & Snacks

A=)y 7 INZ—=EE INTY MRZ
Garlic Butter-Grilled Shrimp,Squid,Scallops and Mixed Beans with Bucket

¥1,800

V——V TN T Ry aiRT NRR

Sauteed Sausage and Bacon with Mushed Potatoes BE A7 FAIRES VI AE— D

1,500 B—UvoNE—gEE /Ny FRR
T4 RFEETSARRT b 1.200
A —bFY—RRA ’

Fried Chicken and Fried Potatoes with Sweet Chili Sauce
7_‘_:7_‘_ 1) \/7\\7 5’( 7 1) —L\?‘—Z\/_X N AT AT KRR

Fried Onion Ring with Cream Cheese Sauce 1)000
754 RRT k 600 g v S

French Fries Potatoes - g

\ . \ o) >

Sy HIRFYYERY FTOA—VDEAEYE 900  ——

THANFEATHA ST AA—NF ISR

Mixed Nuts and Popcorn

HERY Beverages
FE—)L () ¥900 H£E—)U (Y ¥ 750
Draft Beer (Medium) Draft Beer (Small)
eE—IL (PiR) 900 T ERE—)U (FHR) 950

Bottled Beer ( Asahi / Kirin / Sapporo )( 500ml )

3274 (A T/ A=21)2%) 900

Wine by the glass ( White or Red or Sparkling )

i G F) 800
Japanese Spirits (Barley or Sweet Potato)
AR (180ml) 800
Japanese Sake “Gekkeikan” ( 180ml )
ERERTHES

Japanese Sake “Kurodashocyotako”

Premium Beer “Yebisu” ( 500ml )

/> 7)Ia—=IbE—IL UMR) - 800
Non-alcoholic Beer (334ml)
JAAF¥— ROvF /\—RY) 800

House Whisky ( Scotch or Bourbon )

[FZX] 2,300
[Glass]

Rl 14,000

[Bottle]



) Za—7IVeeR7 7V AIVAZ 21—

Classic Menu to Celebrate the Renewal 17:00~20:30(L.O.)
A—ET) Appetizer
RE— T LEFT YR -
F/ao7axv—ya753DT vt
RZZATA HZ EMDL LT— R

Smoked Salmon, Purple Caccage, and Mushrooms,

Pressed Fromage Blanc
Crab and Persimmon Remoulade

yeop S Fish Dish
WOWT > 5D DT AT R—2R

Bouillabaisse Filled with Seafood

IRIAS) Meat Dish

R—=D T4 LRADHENLEFEJRRDHENG L AAPEE
<V IY—R

Pork Fillet Wrapped in Prosciutto and Grilled Fat with Herb Flavore
Marsala Sauce

FH— K Dessert

SOy OFgal—hrL—RE
FaadlL—r7 A A7 Y=L EHIC

Chestnut Chocolate Mousse with Chocolate Ice Cream

TAF— A GF—=F7N /Rl ON—TR—=Ya v/ AR/ THY—1) ¥ 6,200
Dinner A ( Appetizer / Fish dish ( Half size ) / Meat dish Dessert )

TA4FT— B (A—F7)V /AR X720 WL/ 79— 1) 5,000
Dinner B ( Appetizer / Fish dish or Meat dish / Dessert )
T4 — C CRHOZA—="7"/ fa ki 7213 AR/ v —xXw ) 3,500

Dinner C ( Soup / Fish dish or Meat dish / Sgerbet )
O—AREBIKE I\ Tl 24X & O— b — FRIEAR MO TBYET

Bread or Steamed Rice and Coffee or Tea is included in the Dinner Course

A— A CRGCERRIEE LCEBELHEITET

You can also order Separately

F—ET ¥1,600 AR ¥2,550
Appetizer Meat Dish

faoki e 2,550 F¥—1F 1,100
Fish Dish Dessert

RN & B 7 LILE— IR - KI5 % B bR, RSB LT REL

Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions.



TH—hk Desserts

F—Fty b (F—F & I—b— FE IR ¥1,500
Cake Set ( Cake and Coffee or Tea )
r—%&%E 1,000

(RBIFRICBEEBRTEL, RHTHEDRZSEETHE/HELLET)
Cake of the Day ( Your choice )

VIFVT—FENZTTAR 1,000

Chiffon Cake and Vanilla Ice Cream

7)) 75— Fame) 1,100
Pudding a la mode

JL—Ta8y FINZSTAREFA 1,100
Crépe Suzette with Vanilla Ice

FadL—rYr7— 200
Chocolate Sundae

28BDT AR )—L 800

=2, Faadl—hk AERNU— R, TEIDVIINHS 2 FEEHRU FELY

Two Flavors of Ice or Sherbet ( Your choice from Vanilla, Chocolate, Strawberry, “Matcha” or Sherbet )

BAgbYT4F—7H—+ 1,100

Monthly Special Desserts

ST NS AR SL—Faty b Faal— 7

)= a1—77 )= 27 7 )URenewal Commemorative Cocktail

2ZRkE  Midori Garden ¥1,000
(RTA NS L - HEUF2—)L)
(White Rum - Matcha Liqueur)

AN H ~Komorebi~ 850
(/27 a=Ib - BVACYOY T« IV v—T—)))
(Non-Alcoholic + Green Apple Syrup * Ginger Ale)




HERY Beverages
FE—IL () ¥900 HE—JU () ¥750
Draft Beer (Medium) Draft Beer (Small)
RE—IL (FRiR) 900 TEXRE—)L (FiR) 950

Bottled Beer ( Asahi / Kirin / Sapporo )( 500ml )

Premium Beer “Yebisu” ( 500ml )

TIRIA Y (@7 A=7U>5) 900 /277 )ba—)LbE—)L UMER) - 800
Wine by the glass ( White or Red or Sparkling ) Non-alcoholic Beer (334ml)
Bl G F) 800 TARAF— (ROAvF /VRY) 800
Japanese Spirits (Barley or Sweet Potato) House Whisky ( Scotch or Bourbon )
B (180ml) 800
Japanese Sake “Gekkeikan” ( 180ml )
EHEEHES (5% 2300 KL 14,000
Japanese Sake “Kurodashocyotako” [Glass] [Bottle]
HT7 TV Cocktails
2R ¥1,000 ARNE~KOMOREBI~  ¥850
Midori Garden Komorebi
JvbhZvy 800 TVTAL 800
Gin Tonic Gin Lime
TEXOza—)b 800 RT7E—Z 800
Moscow Mule Spumoni
AR (V=F ALy ITIa-R TL=F7)I—=YI1—-]) 800
Cassis ( Soda, Orange Juice, Grapefruit Juice )
AVINY (V=B ALY IT1—-R FL=TT7)=YV1—2R) 800
Campari ( Soda, Orange Juice, Grapefruit Juice )
AN=0V2TTA4> &ALYIII—X 900
Sparkling Wine and Orange Juice
AN=D0)2TT7A4> & AVAR)F1—)b 900
Sparkling Wine and Cassis Liqueur
VIR Soft Drinks
J1—RARFE (AL IL—TFTI—Y. Ty Tk kI R) % ¥700
Juice (Orange,Grapefruit,Apple, Tomato)
rEEFRY1—X 700 d—t—RiE 800
Vegetable Juice (FLY RIAT7 A LI AT ST/ ATF—/IZTATLYYITAHT I)
- Coffee Various
'7 —O2&K 700 (Blended/Cafe ou Lait/Cafe Latte/Espresso/Decafe)
Oolong Tea
mysBuEes 700 MIFGRY MTAR) 800
Coca-Cola Tea(Hot/lIced)
Vv —I—) 700 N=TT4— 300
Ginger Ale (AEZ=IWNN=ZV MNO—Xkbv7)
N R Herb Tea(Chamomile/Peppermint/Rosehip)
7y TWERA -V =4 780 n
Apple Vinegar Soda R 800
I/D\OUI 300 Green Tea
ermer 70— kMaO—>/3—k—) 1,050
Ay bF3alL—F 820 Float (Cola/Coffee)

Hot Chocolate



yEOAIVE Wine List

TSRAAN=0 )27 T4 ¥900

Sparkling Wine by the Glass

INDRTA Y (BEkTR) 521900 F+r>213,000 w01 5,400

House Wine ( White or Red ) [Glass] [Decanter] [Bottle]

D 2 AV Champagne

INAIN—=- Iy T)avh TOFVA /v /N—=1) ¥15,800
l] 2 EBRRBHETOFLDORWT Ly 2 258k, A2 XBRERRY v/ (FF0)
Piper-Heidsieck Brut ( France / Champagne )

=A% White wine

AV T4 53—y A7 (FZVRX/TIVId—=1)  ¥5,800
l] M CIROOOEAENRES LOWAEKEBHROGFNEFRELT LN DT> (FEO)
Macon-Villages Chameroy ( France / Bourgogne )

Ayyraare/ - J)—r3)8bur @207/ o7 4—/) 5,700
l] RLIERREBARZEBOE 2N\ TV ADBNIEEY T > e 1> (FO)
Mezzacorona Pinot Grigio Riserva ( Italy / Trentino )

Vv b= XN T VTIVEE-SZAE - (ARN) 5,000
E BEPLES. LBSEDT RUER) )7—I 195 ETEHIEND I LAY MasOLDTA > EEO)
Chateau Mercian Ensemble Moegi ( Japan )

FA=X < R=IL A IR OFVR/ZTRyT - 1—>3>) 4,000
l] HEDH2E CHBHKIEFREECLoAY ELIEKERLCoNS (DPF0)
Domeines Paul Mas Marsanne ( France / Languedoc-Roussillon)

IRTA > Red wine
o] v b= A TV TIVER - BB - () 5,000

RECUAGEZNZTNDEMOD T KO0 T (792710 BELODTA Y (2747 LRT 1)
Chateau Mercian Ensemble Aiakane ( Japan )

RA=X e R—JL <A HI)Zv V. V. OG5R/559Rv - )1—32)4,000
l] AINAART T INY —DEPHEEVDELDS (27147 LKRT 1)

Domeines Paul Mas Carignan Vieilles Vignes ( France / Languedoc-Roussillon)

TUZT7LTA Premium wine

JLRY - B Da—Za (R=2U»y) U221F 1,500 vl 39,000

[Glass] [Bottle]
l] MR T YOREE & AR Z 9y BUETTWWFE U w & LI E S KD EDHEHDWNER LHEFAET A~
Cremant De Bourgogne (Sparkling Wine)

s — ~ [F35X] [R bV

l] )I3—=a-7)37 (E A /) [Glajss] 2’000 [Bottle] 12’000
Btk BB 2R OHGEY EEDSETOEHENEEZR LS Lon ) & LIEEFRDbWER LD SHET A >
Biurgogne Aligote (White Wine)

b= NFZ3> (RTA ) 7oA 2,000 X2 12,000
l] To297FT)—RTAN —DRBERREDEY & A/NA RADEKRTHB SILCEIELWLHRDOWER LS SRT A
Coteaux Bourguignons (Red Wine)



