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



9 9 DHRH Chef’s Recommendations

o MEA=Y w7 27—FF EhEk by 72-716%) ¥2,650

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

. F— 2N —H— ¥1,600

Cheese Burger

KAEEABIETFHIDHEY) T,

*BMCEDT DLl « flfI0d B35k FRICBHULI7ZEWN

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



9 9 HFH Chef’s Recommendations

Y S AEY A ¥ 1,350

Nice Style Salad

o SHOROFLIA A NTTY—R ¥ 1,650

Chicken Pilaf under Omelet with Hashed Beef Sauce

: —4- N —
N RN A BN VAL b s ¥ 1,450
Tomato Cream Spaghetti of Seafood
X EVV 7 IVTY—& (xxv2—F1 ¥1,650 5—>1 ¥2,050
Pizza Margherita [25cm] [37cm]
SHraALTA ANV —R BOFDO I NIV —=LANRT YT ¢ vy VT —4
Chicken Pilaf under Omelet Tomato Cream Spaghetti of Seafood Pizza Margherita

with Hashed Beef Sauce

BOFEH Side Dishes and Snacks

V—tb—IVF— Lw RFyAY v aRF MEZ ¥1,100

Sauteed Sausage with Red Cabbage and Mush Potato

T4 RFFY LEVEMG A=A YV S TS50 ¥ 850

Deep Fried Chicken Lemon Flavor and Fried Onion

Ty h A 2— Combo meals

* DBRELEEDETIHEXLEEY £y FAZ 2 —DHDOIRFEF N LTHED LA

=Y IH ¥270 Hy TA—=T ¥270
Mini Salad Cup Soup

INV Fr3 TA A 270 d—b— 73 fLAR eov70 320
Bread or Steamed Rice Coffee or Tea

XINET LIVF—PIIVT VT —DBERIIEIK DNV DTHEE ST VET,

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



F—RT)V Appetizers

y S AEYSH ¥ 1,350
Nice Style Salad
VR Y 4 720
Green Salad
AHDA—T 520

Soup of the Day

Z—AJET T X = SR Eww 7 VT —H
Nice Style Salad !\]ix/edbsxa:ijjvi]c\h‘z; T Pizza Margherita

$;Xt§ Light meals

x IVTATYFA YT GF-Renh, a0 by, 22-r9-2, vA)) ¥ 1,350

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

, Ewyy LT —% asva—1 ¥1,650 -1 2,050

Pizza Margherita [25cm] [37cm]

Ty h A a2— Combo meals

K DBRELEEDETIHEXLKEEY Y FAZ 2 —DHDORFET N LTHED LA

S ¥270  AvT A= ¥270
Mini Salad Cup Soup

* BMIC KB 7 WILF—PHilR « HlIOH 5B HRIE. FRICBFRLMNIIEE N

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



— MR One Dishes

o FDFOALIAANTTY—R ¥ 1,650

Chicken Pilaf under Omelet with Hashed Beef Sauce

» WERTIVERE—T L — 55520 1,650

Traditional Imperial Hotel Beef Curry with Steamed Rice and Green Salad

o WERTVEEY 2 ) VT h L— &oxiEn 1,650

Traditional Imperial Hotel Shrimp Curry with Steamed Rice and Green Salad

. HBOED R B Y=L YT 4 1,450

Tomato Cream Spaghetti of Seafood

x I=hV=2Z0F T+ KRax—vE 1,300

Meat Sauce Spaghetti Bolognese Style

SO FLTAANYY—R BOED o valv 7 —
Chicken Pilaf under Omelet FYMIU—LZRT YT 1 Shrimp Curry with Steamed Rice and
with Hashed Beef Sauce Tomato Cream Spaghetti of Seafood Green Salad

AAVT 4w a Main Dishes

x E=TAT—=F FUvFV—R 526 Y75V -2 zu KVl ¥2,650

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

, BHOKETIL FrU—hrIhV—2 1,850

Pan-fried Sea Bream with Cherry Tomato Sauce

x NINN—T AT —F vvval—LY—2 gru RUHE 1,600
Hamburger Steak with Mushroom Sauce or Japanese “Ponzu” Sauce
X TR 15 DEELDL BIHZENTEVET,

Ty h A 2— Combo meals

K DBRELEEDETIHEXLLEEY £y FAZ 2 —DADRFEIF VL THED FEA

VAW 3 S ¥ 270 O—b— 3723 R e ¥ 320

Bread or Steamed Rice Coffee or Tea

XINET LIVF—PIIVT VT —DBERIUIEIK DNV DTEEETETVET,

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



FHP— |

Desserts

T—Fy b r—F 1l e a—b— 23 S5 ¥ 1,000

Cake Set ( Cake and Coffee or Tea )

r—F 558 700
(NERRICBRRL B IV AN CHEOMEBREE TRV LEYD)

Cake of the Day ( Your choice )

TARX <IN D 2 O DY
(R=F, Fam—h RaVU—, Pk FHIOVLADSLURSIEOIES )

Two Flavors of Ice , Sherbet( Your choice from Vanilla, Chocolate, Strawberry, “Matcha” or Sherbet ) 620

Faal—tYrr—

Chocolate Sundae

670

BhWTF o X oaadse N =714 A 820

Chocolate Fondant with Vanilla Ice

JL—T2 a8y b NNZTTAABRA 920

Crepe Suzette with Vanilla Ice

=T aty NZST A ARA
Crepe Suzette with Vanilla Ice

d—b— fR

FadL—hTrT—

BPWT AU X2 aaFe N =TT AR
Chocolate Sundae

Chocolate Fondant with Vanilla Ice

Coffee and Tea

Od— B — Gok/742) ¥ 570 F1 T A L Gkl 742 ¥ 620

Coffee Café au lait

RIS oo/ 7420 570 IATLwY 500

Tea Espresso

IN=T T — FFEITI, NJ—RY— I ERTA, V$—3b, =2y ) 620

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

* BMICK ST WILF—HfilfR « HlI0H 55 hRIE. FRICHBFRLAIIEEN

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



RESTAURANT

PATIO DRINK MENU ALL TIME

OBRBADTHREICRELEL UL RREBOEFABICELE T,

FE—Ib () ¥750 Fe—ILb (IZR) ¥ 670
Draft Beer (Medium) Draft Beer (Small)
E—IV (k) 770 TERXE—)L (FHR) 820
Bottled Beer ( Asahi / Kirin / Sapporo ) ( 500ml ) Premium Beer “Yebisu” ( 500ml )
JIRTA Y (B RIN=9)27) 720 J o7 Iba—ILE—IL UNR) 670
Wine by the glass ( White or Red or Sparkling ) Non-alcoholic Beer (334ml)
BtErd (180ml) 720 VA AF— RAVF IRY) 720
Japanese Sake “Gekkeikan” (1 180ml ) House Whisky ( Scotch or Bourbon )
B (F. ) 720
7TV Cocktails
I RZwH ¥ 720 IUTA 720
Gin Tonic Gin Lime
EXdza2—)b 720 ATE—Z 720
Moscow Mule Spumoni
HIYRA (V=L ALVITVa1—R, JL—T7)Vb—YI1—X) 720
Cassis ( Soda, Orange Juice, Grapefruit Juice )
ANy (V—=F, FLvITa—R FL—FTIb—=YTI1—X) 720
Campari ( Soda, Orange Juice, Grapefruit Juice )
AN=D)2TTA> &ALYITa1—R 820
Sparkling Wine and Orange Juice
AN=T V200742 & AV A ) F 21— 820
Sparkling Wine and Cassis Liqueur
VIR Soft Drinks
J1—RERE (FLoI IL—FII—Y. Ty b)) % ¥570
Juice (Orange,Grapefruit,Apple,Tomato)
REBEXRY1—X 570 O—b— grld fIF s+ /742 570
Vegetable Juice Coffee or Tea
7y IIERA—Y—4 620 HTIAL robr7an 620
Apple Vinegar Soda Cafe au lait
dH-0—72 570 T ATy V& +1s0 500
Coca-Cola Espresso
OA-0—> €0 570 Ry hFaalL—Fb 620
Coca-Cola zero Hot Chocolate
IVIv—I—)b 570 70—k (a-F&rka—k-) 820
Ginger Ale Float (Cola or Coffee)
NJT 670 T—OVE 570
Perrier Oolong Tea
IN=TT 4 — (BESIAY—NY— )\ (ERHR NIV b, O—RewT) 620

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



T4 1) X b Wine List

TSARRIN=T )77~ ¥ 720

Sparkling Wine by the Glass

INDRTA > (B & R) 9521 720 (Fxv>r51 2,550
House Wine ( White or Red ) [Glass] [Decanter]
>IN Champagne

INAIN—- Ty T)ay s TFVR/v\—=1) ¥13,500
IDI 2EBMBARREITVFLDRWT Ly ¥ axBkbL, Y IBERAR Y v >/ (FO)
Piper-Heidsieck Brut ( France / Champagne )

=A% White wine

RAV T4 5—Tao+ 07 (TZVA/7)Vd—=12) ¥5,500
I[I T TROSDEEENERES LLRAKEB®RDIINE FEREEDELEAVDTA > FEO)

Macon-Villages Chameroy ( France / Bourgogne )

Ay rdarE/ - JU—ra gy (207 b7 4—/)5,250
BB 7 i issrimemnesiss omnra)cro®) onmeneor s @0

Mezzacorona Pinot Grigio Riserva ( Italy / Trentino )

v b= XA POV TIVEE-EZE- (B 4,500
[:] BEPESE. WEGEDT FOAER)7—I19 5T ETHEHIEND T LAY MaRbLDT 1> ()
Chateau Mercian Ensemble Moegi ( Japan )

O—b72-0-XTLI75VA OZVA/I—b 72 -8—X) 3,700
Bl visssncnaiosmrmtn o ipmnisses s Lo @0

Cotes du Rhone Préférence ( France / Cotes du Rhone )

IRIA > Red wine

OvY 74 - EVTIOIVFT—/ A2I7 [ AAh—F)  ¥5300
IEI F )N =ZREDEITRTA F 3 IPO—A NN cD—b—DZa 7V RERLCS (747 LART )
Rosso di Montepulciano ( Italy / Toscane )

v b= XV TV TIVER - BB D - (BA) 4,500
| O] 7 mmeusmn st nenoming T Ko B (P TI)) BRELBEIAS (274 P RF)

Chateau Mercian Ensemble Aiakane ( Japan )

~— )75 NJEI—bINLR V=T 23y FU/IFvI71\L—)4,200
B oo n e s T TR MR RH OB AR ELBE TS (TR )

Caliterra Tributo Cabernet Sauvignon ( Chile / Valle Colchagua )

J—b72-0—-XTLI7S5VRA OZVRA/T3—b 72 -8—X) 3,700
Bl o o mlsmmmrmn oD (2707 anE )
Cotes du Rhone Préférence ( France / Cotes du Rhone )



RESTAURANT

PATIO

* BPICEBT LILE— IR - 0B B ERIS. [RICBHLIIEE

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

*EFEARZEHLUTBOET

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

* ZRIFB IR 2 FTRE TS

*Prices inclusive of consumption tax

*BHPPEANVIRIUC IO TEMIBZEL RS 5B MNTEVWET

*Some ingredients might change depending on season or stocks





