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

*EEREEBLTEVEYT

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

* RMERRIOEERZ SCHETY

*Prices inclusive of consumption tax
* EHPHEANKRICE O TEBMIEEE LB AHBENTEVET

*Some ingredients might change depending on season or stocks
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Classic Menu to Celebrate the Renewal 17:00~20:30(L.O.)
F—F7) Appetizer
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Assorted Appetizer
+ Crab and Avocado Cream Cheese Dip
> + Duck Loin and Fondant of Purple Sweet Potato with Orange

+ Salad of Squid and Kidney Bean, Celery with Basil Flavor
+ Salted Beef Tongue Jelly with Japanese-Style Ravigote Sause

jecp Skl Fish Dish

TSIV T 4w I —EYDRI L
V=T« Fa—r DN J—)VE

Pan-fried Salmon with Artichokes Barigoule Style
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Wy AR Meat Dish
HEINTGRDOIRTA VBIAF TIVF =g
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Stewed of Beef, Bourguignon Style
with Root Vegetables and Neuil

7Y —F Dessert
WETOL—R NRZT T A A LT

Mousse of Strawberry with Vanilla Ice

TAT— A F—=R) /R ON\—TR=2 3>/ WRE/ 7Y—1H) ¥ 6,200
Dinner A ( Appetizer / Fish dish ( Half size ) / Meat dish Dessert )

T4 F— B (A= R0/ R £72d AR/ 79— 1) 5,000
Dinner B ( Appetizer / Fish dish or Meat dish / Dessert )

T4+ —C CRKHOR—=7"/ bl £723 AR/ v —Xw ) 3,500
Dinner C ( Soup / Fish dish or Meat dish / Sgerbet )
O—RBBICIF /N Fleld AR & Q- — FRIFIIRMIVWTBUET

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

A=A CRGECERRIEE L TCEBRELHATET

You can also order Separately

A=K7 ¥1,600 WEE ¥2,550
Appetizer Meat Dish

faoki 2,550 FH¥—r 1,100
Fish Dish Dessert

BHIC & B 7 LIVE—RHIIR - FIRO S 5 B, RIcHH LT < 2T

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



HI I HORIE Chef’'s Recommendations

e

- | -
$T4LXT—F ITIV—R FEIETTDFLZARA Ny RE=TY—2R BOFED I ST —=LRINT Y T«

74 LAT—F I75V—RX ¥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

INVIN—HRTF—F  FA N —Z E R BE 1,700

Hamburger Steak with Onion Sauce or Japanese “Ponzu” Sauce

) — 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

Y NLETTZIV—t—T EVIVAFEARZ ¥1,500

Raw Ham and Sarami Sausage with Pickled Vegetables

RE—IH—FEY N—THSEFEZ 1,500

Smoked Salmon with Herb Salad

— 2 EYS4 1,400 u

Nice Style Salad

S T 1,300

Caesar Salad

J)=Y>4 750
Green Salad

K7 b5 4 600
Potato Salad

F—RERTZATIV—YDREY &bt 1,400

Assorted Cheese and Dried Fruits

F—AERE (FeEeK W BREULLLEEW) 1,000 o #7 1955
A.T1)—(20gX2 - 7 R)
BO)WOAVYV—Z EAYT (15gX2 - A4 21)77)

Various Cheese

Brie (20gx2 - France) or Gorgonzola Piccante (15gx2 - Italy)

Z—F Soup

A=AVISEYR—T ¥ 800

Baked French Onion Soup

A—V2R—7 600

Corn Soup

” l’ '

AEHOX—7 600 AR

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
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i SYIRY—=T—RT754 N—=THZHZHKZ ¥2,000

Fried Mixed Seafood with Herb Salad

TR

B e BHORETL Frl—rIhY—2 2,000

HEORIL Fr—hrIrV—2

ﬁ

Pan-fried Sea Bream with Cherry Tomato Sauce

AXFOT7—F FINZ—E 2,000
yalvssl ALY

Grilled Sea Bass with AlImond Butter Cafe de Paris Style

‘-—-‘

AZFOT7—EY RN\2—gE A7z FNUE

E—JOXF—F TUYFY—REREITIV—R IR

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

¥ 3,000

INVIN—TRAT—F FZA VY —XEld R B 1,700

Hamburger Steak with Onion Sauce or Japanese “Ponzu” Sauce

R—=0I0I%—RT—F

Sauteed Loin of Pork with Ginger Sauce

K9V w—RF—%

YA RYS 4 ¥350 A RR—7 ¥350

Small Salad Cup of Soup
INVETET AR 300
Bread or Steamed Rice

MINET LIVF—RTIVT V7 1) —DEBRITIEKH DNV DTHBELTEVET,
»*We also have rice flour bread for customers who have a wheat allergy or who require gluten-free bread.



BERTIVERHL — Rice Dishes

UERAL— (S EHRR) ¥1,700

Traditional Imperial Hotel Vegetable Curry with Steamed Rice and Green Salad

t\\_ J 77 [/_ ("j' 5 9%\%2_) 1 ,800 IERHL— (S 4RR)

Traditional Imperial Hotel Beef Curry with Steamed Rice and Green Salad

Va2 ) ThL— (USEHRR) 1,700

Traditional Imperial Hotel ShrimpCurry with Steamed Rice and Green Salad

AUV ThL— GSERA)

ORI 4 Y FRININ—H— Sandwiches & Burger

F—RIN\—H— ¥1,800

Cheese Burger Sandwiches

T P XYAVISTNIAY R 1,800

American Clubhouse Sandwiches

.,,)( Nk
"Q.{g ﬁf. /

‘ SVIRYY KT A4 vF 1,600
(NL&F—R, RE—UH—F>. V. F27U&TH)
' Mixed Sandwiches (Cheese & Ham,Smoked Salmon, Tuna and Cucumber&Tomato )
YIRS R4 YT
NL&F—R ZE—H—E W FaIURNIIA)



IN AR Pastas

BOZEDM NI )—LAINT YT+

Tomato Cream of Seafood Spaghetti

S—hMN—RRI\TvTo ARAOX—RE

Meat Sauce Spaghetti Bolognese Style

FEENLAYIAOZT SR

Macaroni Gratin of Chicken and Ham

FEEID/ A X

Seasonal Pasta

BEEREBHEDYV ) —LRINT Y T4

1900 ¥ -

BEEREBRDY V—LAINT YT«

Pizza

Evy 7 IVT)—42

Pizza Margarita

(za>5—k1 ¥1,900 [5-21¥3,200

Evwr IV —4

FHDE VY 7 1,900

Seasonal Pizza

INTUAERT bORAR—XE EYY 7

|
INTUAERT rORAOZX—=XA VY 7
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Side Dishes & Snacks

BE. AN RIBEZ VI AE—V XD
A=)y T INZ—=lgE I\ MRZ

Garlic Butter-Grilled Shrimp,Squid,Scallops and Mixed Beans with Bucket

V=V TR T— RV ART MNRR

Sauteed Sausage and Bacon with Mushed Potatoes

T2ARFEETSAFRT K

AA—=bFIY=REKZ

Fried Chicken and Fried Potatoes with Sweet Chili Sauce

FZFVTTIA JU—LF—RY—R

Fried Onion Ring with Cream Cheese Sauce

774 RRT b

French Fries Potatoes

S gRFTwYERY TOA—VDREE

Mixed Nuts and Popcorn

¥1,800

BE. AH NIBEIYIAE=VRD
HA=UwoN2—=E N7y MRA

1,500

1,200

1,000

600

900

ToARFFETFARIT ZA—FIV—ARZ

HERY Beverages
EE—)b () ¥900 HbE—JL () ¥750
Draft Beer (Medium) Draft Beer (Small)
#E—)U (Fh¥E) 900 T ERXRE—)L (hHR) 950

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

G324 (A 7& Z15—21)>4) 900

Wine by the glass ( White or Red or Sparkling )

Bl G, F) 800

Japanese Spirits (Barley or Sweet Potato)

B (180ml)

Japanese Sake “Gekkeikan” ( 180ml )

EHERTHS

Japanese Sake “Kurodashocyotako”

800

Premium Beer “Yebisu” ( 500ml )

/27 IVa—=)bE—)L (MR - 800
Non-alcoholic Beer (334ml)
T4 AF¥— RIOvF. /\—RY) 800
House Whisky ( Scotch or Bourbon )
(#7521 2300 Kbl 14,000
[Glass] [Bottle]



FH— b

Desserts
F—Fv b (F—F & 1—b— FRFAR) ¥1,500
Cake Set ( Cake and Coffee or Tea )
r—% &8 1,000

(RBRRRICEERTEL, AHTHEORZERFETEHLWLLET)
Cake of the Day ( Your choice )
VIFVT—FENZSTAR 1,000

Chiffon Cake and Vanilla Ice Cream

7)) T ZE— Famee) 1,100
Pudding a la mode

=71y b INZSTAREFR 1,100
Crépe Suzette with Vanilla Ice

FadL—kYr7— 200
Chocolate Sundae

2BDT AR — L 800

U\ZZ Fadb—h ARERU— HR OV AHS 2 FEHEV FELY
Two Flavors of Ice or Sherbet ( Your choice from Vanilla, Chocolate, Strawberry, “Matcha” or Sherbet )

BAEgEbLYT«F—79—+ 1,100

Monthly Special Desserts

IANT—FREINZSTAR IL—TFraty b FaaL— T

) = 2 —77)VEE=& %Y T )VRenewal Commemorative Cocktail

2R  Midori Garden ¥ 1,000
(RTAbZL KD F21—)b)
(White Rum - Matcha Liqueur)

A/ H ~Komorebi~ 850
(/27IVa=IV - BVATYOY T « I2Iv—TI—)))
(Non-Alcoholic « Green Apple Syrup * Ginger Ale)




HERY Beverages
FE—)b () ¥900 HbE—jU () ¥750
Draft Beer (Medium) Draft Beer (Small)
RE—IV (F¥R) 900 T EZXE—) (i) 950

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

Premium Beer “Yebisu” ( 500ml )

JIRTAY (B RAIN=9U>9) 900 /277 1ba—)bE—JL UNMER) - 800
Wine by the glass ( White or Red or Sparkling ) Non-alcoholic Beer (334ml)
Bl G F) 800 A RF— RIAVF /\—RY) 800
Japanese Spirits (Barley or Sweet Potato) House Whisky ( Scotch or Bourbon )
A& (180ml) 800
Japanese Sake “Gekkeikan” ( 180ml )
EHERHRS (9521 2300 Frul 14,000
Japanese Sake “Kurodashocyotako” [Glass] [Bottle]
BTV Cocktails
22z ¥1,000 ARFNEH~KOMOREBI~  ¥850
Midori Garden Komorebi
JUVbhZv Y 800 IJUTAL 800
Gin Tonic Gin Lime
TEXOza2—)b 800 RXTE—Z 800
Moscow Mule Spumoni
HY R (V=8 ALYIVa1—-R TL—=TTI—YI1—-2R) 800
Cassis ( Soda, Orange Juice, Grapefruit Juice )
AVINY (V=2 FLVITa1-R FL=TITI=YI1—2R) 800
Campari ( Soda, Orange Juice, Grapefruit Juice )
AN=G )2 TTA2 &AL VIT1—R 900
Sparkling Wine and Orange Juice
AIN=0 )T T4 & AVRA)F 21— 900
Sparkling Wine and Cassis Liqueur
VMUY Soft Drinks
J1—REE (FLoV. IL—TIN—Y. Ty Tl T H) 25 ¥700
Juice (Orange,Grapefruit,Apple, Tomato)
—Ov 700 d—kb—RiE 800
'C?olonglz'll'ejﬁ (TLY RIAT72FLIAT ST/ ATF—//ZAT LYY /THT 1)
Coffee Various
Oh 31— 700 (Blended/Cafe ou Lait/Cafe Latte/Espresso/Decafe)
Coca-Cola % j— l\ /r 200
I9~,3% ARy MNTAR
Gﬂu_;/erﬁe’\v _I_}[/ 700 Tea—(1;|<gt/lced) )
PN N — T 54— 800
7y FIERH—Y—4 780 L\ ZTA= :
: (HEZ—-IVNN=ZY MO—-RXbyF)
Apple Vinegar Soda Herb Tea(Chamomile/Peppermint/Rosehip)
)T 800 XA 800
Perrier Green Tea
Ky bFaalL—Fk 820 ZO—k@O—3/a—k—) 1,050

Hot Chocolate

Float (Cola/Coffee)
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T4 1) X b Wine List

TSRRIN=T )2 TTA > ¥900

Sparkling Wine by the Glass

INDRATA Y (BErEHK) 9521 900 Fx+>%13,000 xr11 5,400

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

R 2 AV Champagne
10 INAIN— TRy Ty b (VA /v /\—=1) ¥15,800

2 EREARERETWVWFLORWT Ly > 2 5bL, 77 XBRERAY v >/ (FED)
Piper-Heidsieck Brut ( France / Champagne )

= White wine
Iad——2 - TvJLRx (75 A/7)Id—=32)  ¥7,500
l] HIBEEDHILDEF Y NESELLEHESHLEHRDOWVDTA Y (Z T4 T LRT 1)

Bourgogne Chardonnay ( France / Bourgogne )

V=0« Z3AVI5Y 774721 —FTZ>A /7)) 7,500
l] i CTROSHGEEEHLRES LORAKEEKRDINZE FTRELLEEAVDTA > (FEO)
Sauvignon Blanc Attitude ( France / Loire )
RAY T4 5—T1 v L0O7 (TZVR/TIVd—=1) 5,800
l] I CROSHEEELRES LOREKEEKRDINZE FTRESDME LAV DT A > (FEO)
Macon-Villages Chameroy ( France / Bourgogne )
XyyrdOre/ - )= )7 @207/ M7 4—/) 5,700
l] ALERREBAZE BOEZ/N\T Y ADBNIEE) T >EY LkREnizc7 1> (F0)
Mezzacorona Pinot Grigio Riserva ( Italy / Trentino )

0 v b= AT TV VTIVEE-HZAE- (R 5,000

BEPEE. WG EDT FOER ) 7—19 5 ETEMENAST LAY MaFbL\ DT> D)
Chateau Mercian Ensemble Moegi ( Japan )

IRIA > Red wine

Jatw7 - b7 E/ - /T—=IV(TZVAR/TIVd—=1) ¥8,500
l] I THROSHGEEEHRES LLVRAKEEKRDINZE FREELEEAVDTA > (FEO)
Josepf Drouhin Pinot Noir ( France / Bourgogne )

1 9L RV IV—T2(T05 A/ RIVE—) 7,800

FEREBIUDREREGHSHERZ Y Z DB IDRRD ST 1> (TIVKRT 1)
Clarendelle Rouge ( France / Bordeaux )

o] Y h— X TGV T IVERE - BB - (AR 5,000

EEFLLRGETNTNOEMD T KOO 5 (72U > TV ) BhELOEZTAY (2747 LRT )
Chateau Mercian Ensemble Aiakane ( Japan )

VAVEYINYE Premium wine

LY Re)d—=—a (RIS—=T145) [77x]¥1 ,500 R ¥9,000

[Glas [Bottle]
l] RN RFEEE & REAREZ 9y AU BT w & LTcBRRR & 5 < otb\*o)?i)%%bh\?&% LoZRAET 1>
Cremant De Bourgogne (Sparkling Wine)

Id-=1-PUTF (A7) e BOOVEES 12,000

l] BEkEEOE LROHGEY LBOOETOEHFENHEZZR LA L0 & LIBRbWER LS SET A~
Biurgogne Aligote (White Wine)
Ab— IIFZIV (FTA) 7221 2,000 Frn 12,000
ass ottie
l] TS IF T —PT AN —DREFEREDE & XA ADEMKTHE > IE<CEIXLVBRbWER LHDTFRT A >~
Coteaux Bourguignons (Red Wine)






