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

*EEREFERLTEYET

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

* RIS EER Z 2EHETY

*Prices inclusive of consumption tax

* FHPEANRKAICL O TERMITEBLEZ LD HENCTEVET

*Some ingredients might change depending on season or stocks



HI 9 HRIE Chef’s Recommendations

MEAA— v 7 N\2—EhEAK AT —FE SHOMAFLZAZX NVIVY—R BDED NI —LRINT Y T«

FRA—) w7 IN\Z—EjEk AT7—FE (v TA—7[FE) ¥2,650

Beef Steak Bowl Japanese Style (Sauce of Garlic Butter and Soy Sauce Flavor) with Cup Soup

SHOMOFLZARX NTYY—=X 1,650

Chicken Pilaf under Omelet with Hashed Beef Sauce

SBOED R R UY=L Y T 1,450

Tomato Cream Spaghetti of Seafood

DRE. BE. EQIDA—I Y IINE—BE J—ILF=— DBV EDYE Iy =X VRT b

D5E BE, EOTOH—) v IINZ—REE ¥ 1,500

Garlic Butter Grilled Shellfish, Shrimp and Mushroom

O—IVRI— FOBEY AbY 1,200

Assorted Cold Meat

Jw—TVRT b 850

German Potato



O— AR Course

F—F7) Appetizer
N—=TIAENTZ R DL AN L
A HDY—R

Wraped the Angel Shrimp in Herbs and Tartar with
TOSA BUNTAN Sauce

ARIE Fish Dish

EHBORIL ROEDTI2N T3y
HE SSHR G R DIT Y

Pin-fried Alfonsino and Emulsified Rape
with Firefly and Green Vegetable Mimosa Style

ARIE Meat Dish
R—=IT7AVHOTO—R N—T N —Ja Ik
FRIA ) —A

Roasted Pork Herbs Flavor with Red Wine Sauce

FH— b Dessert

7 VaAv D LA—AREI—T NNAT A A

Persimmor Mousse and Yogurt Flavored Ice Cream

T
=< F 2

Fa4F— A GF—=R) /i ON—TR—>3>) /R, 79— 1) ¥4,900
Dinner A ( Appetizer / Fish dish ( Half size ) / Meat dish / Dessert )

T4 F— B (=R /Rl £z WEE / 79— F) 3,900
Dinner B ( Appetizer / Fish dish or Meat dish / Dessert )

T4F— C (RHDOZX—7/ fflf 7213 WREL / v —Xw b) 2,900
Dinner C ( Soup / Fish dish or Meat dish / Sherbet )

J—AREICE N\ el 2/ X & b= FREARIMMNTBYET

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

RS AL ¥320 YA RR—=7 ¥ 320
Side Salad Side Cup Soup
MINET LILF=PIIVT V7)) —DBEBERIIEKP DN DTHBEETEVET,

*We also have rice flour bread for customers
who have a wheat allergy or who require gluten-free brea



F>— KL Appetizers

TRRETSH

Nice Style Salad

RE—IY—FEY KT EYSEHRZA

Smoked Salmon with Potato Salad

V—TJ—FK)X

Seafood Marinade

S~ —t54

Caesar Salad

U= Y54

Green Salad

RA—7T

FZA VTSR IR—T ¥720

Baked French Onion Soup

OA—V A= 520
Corn Soup
2!: El DR — 7: 520 A=AV GSERA—T

Soup of the Day

*BMICK DT LILF—PHIR « fMDH 2EZFKIE. RICEHLAFEEW

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



AR & RPN o nsmmmrssascenzr. Fish & Meat Dishes

BEBETSA LRIV —RRZ ¥ 2,650

Deep Fried Prawn with Tartar Sauce

C EBEETISA AVEILY—AFA

BORTL Fr)—bIbY—X 1,850

Pan-fried Sea Bream with Cherry Tomato Sauce

H—EYRF—F
SILEIVY —REREF T — T P Y= 1,850

Salmon Steak with Tartar Sauce or Cherry Tomato Sauce

HREORTL Fr—bbY—R

E—JX7—F TVVFY—-REREITITYV—R EERVEE

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

¥2.650

ININ—TAT—F va)b—LYV—REERVHE

Hamburg Steak with Mushroom Sauce or Japanese “Ponzu” Sauce 1 600
bl

E—7XbOH/T INZ—FA4AKA 1,500

Beef Stroganoff with Steamed Butter Rice

FEUDEAF INRTRE 1,500

Steawed Chicken Basque Style

,—J—f_/ys/\/:/,v_x;__:‘—_ 1,500 FEVOBAH A

Pork Steak with Ginger Sauce

INVERIETAR ¥270

Bread or Steamed Rice

MINET LIVF—RIIVT VT ) —DEBRITIESKH DNV DTHELTEVET,
*We also have rice flour bread for customers who have a wheat allergy or who require gluten-free bread.



FEARATIVERAL—/EST

Rice Dishes

*UEFRDL—

E—7AhL—

Va2 ) Thl— (I EHRA)

Traditional Imperial Hotel ShrimpCurry with Steamed Rice and Green Salad

=T —FEZTTA)T=XV—=R

Seafood Pilaf with Americane Sauce

YR F&ININ—H—

(> ZHRA)

Traditional Imperial Hotel Vegetable Curry with Steamed Rice and Green Salad

(TS HRA)

Traditional Imperial Hotel Beef Curry with Steamed Rice and Green Salad

¥ 1,650

1,650

1,650

1,400

AV ThL— (B SLERR)

Sandwiches & Burgers

TAIAVTZTINGRY Y ROy F

VIRV R uF
(NI + F=R ZBTH—E R Fav) - b))

TAURYTSTINGAY Y RO 1w F

American Clubhouse Sandwiches

¥1,500

F—RN\N—=H—

Cheese Burger

1,600

[hvE>s] 7RAE 210

[Optional Topping] Avocado

SYOIRBY R YT
U \LLF—R, RE—TUH—FE VA F2TUKKHIN A

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

1,350




JINA R &EE Pastas&Noodle

BEELT /D7 FIAERKDY ) —LRINT Y T4

Cream Spaghetti of Pacific cod and Mushroom Flavored Anchovy ¥1 4 50
b

S—hcY—RR\T YT AOX—ERE 1,300

Meat Sauce Spaghetti Bolognese Style

BHEF/OADT > F 3 ERBEKD
GV —=LRINT YT«

Tx—TUAS
VEIRER (BBIEHITDOETZ1E) 1,120

Jyaji-men ( Noodle Soup with Deep Fried Chicken )

FEVENLAY IAOZT52Y 1,250

Macaroni Gratin of Chicken and Ham

SRR YT ROX—YE

w7 Pizza

vy 7 IVT)—4

Pizza Margarita

[(zz2>52—r1 ¥1,650 (5-1 2,050

[25cm] [37cm]

ISOT v+ wFAREROLE Y Y 7

Pizza with TERIYAKI of Duck Flavored YUZU Pepper

zav4—r1 1,650 5-v1 2,050

[25cm] [37cm]

BOTUY+ HFHHEARDLEY Y 7




P OFEH; Side Dishes & Snacks

F—ZBYEDYE Ny FRZ ¥1,120 —
Assorted Cheeses with Bucket

V——VT7— Ly R vV RT NRA
Sauteed Sausage with Red cabbage and Mush Potato 1.100 u
b

V75—
L REeRY RwaRs NRZ

7254 FF+> LEVEK FAVUYTT754

Deep Fried Chicken Lemon Flavor and Fried Onion Ring 850
754 FR7 b 520
French Fries TSARFEY LEVEK AZAVUVITTSA

dA—kb—& 74— Coffee & Tea

O—b — (kv bk /742 ¥570 HITTAL Fvri7an ¥ 620

Coffee Café au lait
%I?F': (Ky b/ TAR) 570 Ile/“/ N/ (ZTIV +150) 500
Tea Espresso

IN=TT4— HES—U NJNY— /I (ERHA N2k 0—Rev7) 620

Herbal Tea ( Chamomile, Berry berry, Hibiscus, Peppermint or Rosehip )



Tk Desserts

T—FLv b (F—F & 3-b— TR

Cake Set ( Cake and Coffee or Tea ) ¥ 1,000

T—FKiE 700
(RBRRITBEERTEL, AHTHEDGRZEREETHEHLWLLEY)
Cake of the Day ( Your choice )

VAR VIWAND3@EYT VT —F 920

3types Ice,sherbet with Chiffon Cake

TAR - IIWNDIFEES T A r—F

JL—=T2a€y bINZSTARERA 920

Crépe Suzette with Vanilla Ice

BHhWTAEZ 305N 714K 820

Chocolate Fondant with Vanilla Ice

FadL—b+T 7_\_\_ 670 /7)@\/ MATSTAZER

Chocolate Sundae

INVTT AT TIV—YHRZ 620

Bread Pudding with Fruits

TARX<NVIURD2EBEYEHE 620
U=, Fadl—hk APONU— 3R, FHIDV)IAHS 2 FEHEV FELY

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

e

BT A A 3ATEINTTTAR

JLVF =X b 1,120

French Toast o
[hvEYT] NZZT714X 310
[Optional Topping] Vanilla Ice

F3AL—MT— INTTAVT DI—YRA TLF—=A b

KEHFAA—ITYT



HERW Beverages

FE—)L () ¥750 H£tE—)U (VS R) ¥670
Draft Beer (Medium) Draft Beer (Small)
E—)L (iR 770 TERE—JU (FiE) 820
Bottled Beer ( Asahi / Kirin / Sapporo )( 500ml ) Premium Beer “Yebisu” (' 500ml )
JIRTAY (AR RAIN=9U>9) 720 /27 IbaA—)IbE—JV UNER) - 670
Wine by the glass ( White or Red or Sparkling ) Non-alcoholic Beer (334ml)
A (180ml) 720 A AF¥— RAvF IRV 720
Japanese Sake “Gekkeikan” ( 180ml ) House Whisky (' Scotch or Bourbon )
e (Z.F) 720
o Shochu (Barley or Potato) ]
AT TV Cocktails
JVbhZvy ¥720 IJUIAL 720
Gin Tonic Gin Lime
TRAOA=za2—Jb 720 RT7E—Z 720
Moscow Mule Spumoni
AVR (V=Z ALy ITa-R TL=TITI=YI1—-2X) 720
Cassis ( Soda, Orange Juice, Grapefruit Juice )
AVINY (V=2 ALYITIa1-R =T T7)V=YI1—-2]) 720
Campari ( Soda, Orange Juice, Grapefruit Juice )
AN=D )T TA 2 &ALYITVa1—R 820
Sparkling Wine and Orange Juice
AIN=G )T T4 & AVA)F21—) 820
Sparkling Wine and Cassis Liqueur
VI MRUY Soft Drinks
J1—RAERE (FLvI FL—TTI—Y Ty T FTH) % ¥570
Juice (Orange,Grapefruit,Apple, Tomato)
REBHFNY1—X 570 O—b—FrkiE IR Fvri7120 570
Vegetable Juice Coffee or Tea
7w FIVEZR =Y —4 620 H7xTAL xvri7an 620
i Cafe au lait
Apple Vinegar Soda
af-0—5 570 TR T LwVeEaw+is 500
Coca-Cola Espresso
OA-0—> €0 570 Rwv hFz3aL—h 620
Coca-Cola zero Hot Chocolate
Iy —I—)b 570 7O—b (a—>%fkkEa—e—) 820
Ginger Ale Float (Cola or Coffee)
NI 670 T—OVHF 570
Perrier Oolong Tea
IN—TTF 4 — (BEI AY—ARY—, J\MEZHR NIV b O—RE v T) 620

Herbal Tea ( Chamomile, Berry berry, Hibiscus, Peppermint or Rosehip )



A1) X b Wine List

TIARIN=T )2 TTA ¥720

Sparkling Wine by the Glass

INDRTA > (B & 7R) 5521 720 [Fxv>51 2550
House Wine ( White or Red ) [Glass] [Decanter]
2 AV Champagne

INMAIN— IRy T)av ks (VA /Tvi\—=1) ¥13,500
l] 2EBHRNANETVFLDORWT Ly ¥ a%BlkbW, A2 XERA v/ (FED)
Piper-Heidsieck Brut ( France / Champagne )

= White wine

RAY - J4Z7—Ta1 v 07 (TZVA/7)VId—=2)  ¥5,500
l] B TROSDEEFEELNERS LOAKELRHKDFINEFEREIEZLELEAY DT> (FED)
Macon-Villages Chameroy ( France / Bourgogne )

Xyyrdare/ - J)—3 )iy @27/ ST 4—/)5,250
l] ALLERREBAEBOEL/N\TVADENEY T >EY EF@Ene7 0> (FEO)
Mezzacorona Pinot Grigio Riserva ( Italy / Trentino )

Vv b= AT TV IV EEE-HZE- (B 4,500
E BELEF. WBVEDT ROER ) 7—I 15T ETEMETNADI LAY MDD T A > (FED)
Chateau Mercian Ensemble Moegi ( Japan )

O—b72-8—XTLT75VA OFVAR/I—b 72 -0—X) 3,700
l] BEFORELBHOELEY DEHNGREHRD/N\Z VY ADENCEEEET L LT FO)
Cotes du Rhone Préférence ( France / Cotes du Rhone )

IRIA > Red wine

AvY « 74 - ETOVFT7—/ ARZIVT [ S RA—F) ¥ 5,300
l] F =N —LREDEITRTA MFaIPO—A MENcO——DZ2 7V RERLS (ST 7 LART )
Rosso di Montepulciano ( Italy / Toscane )

v b= X UV TIVEER - LB - (B 4,500
E EELLIGEETNENOEMDT RoD AR (FY 710 BhELOBZTAY (747 LKRT 1)
Chateau Mercian Ensemble Aiakane ( Japan )

w— TS NJEI—bINLR V=T Z3Y FU/IFvI71\L—)4,200
- BASHETIVRT 1 24 TTEREENCRERERHDDHEHEDNDELDETA Y (TIVRT 1)
Caliterra Tributo Cabernet Sauvignon ( Chile / Valle Colchagua )

O—h 72 -0—XTLT75VA OFVA /=72 -0—X) 3,700
l] AN —=GEHRDWERWREHOBOINGE T A (2T 47 LRT 1)
Cotes du Rhone Préférence ( France / Cotes du Rhone )

11
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RESTAURANT

PATIO

} BINCE DT LILF—0HIR - HIDHDHEFERE. FRICHHRUMFTTELN

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





