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*BMICELDT LIVF—PHIR - SIDH2EER/KIF. RICBHRLAFEEL

*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
*FEHPEANKRICLE O TEMIER LG AHZEDNTENET

*Some ingredients might change depending on season or stocks



HI I HORIE Chef's Recommendations

FELRT—FE AH—UvoN\2—EREK FERYESTDALTZAR Ny Y21 RFE=TV—R BDZED I M) —LRAINT Y T+

FELAT—FE A-Vvo/\Z—EMER Oy T7A=7HE)  ¥2 700

Beef Tenderloin Steak Bowl ,Garlic Butter and Soy Sauce with Cup of Soup

FEVESTDALTAR NyYaRFE=TY=2 1,650

Chicken Pilaf Omelet Rice with Hashed Beef Sauce

BOED I ST )—LAINT YT« 1,650

Tomato Cream of Seafood Spaghetti

BFEEVNDODWEYDNRIVE XAAFKA

Steawed Chicken Basque Style with Noodles

1,700

YA F S ¥350 YA FX—=T ¥350

Small Salad Cup of Soup

MINET LIVF—RIIVT V7 1) —DEBRITISKBONY DTHELTEVET,



F— KT Appetizers

ENLEYSZIYV—t—TY EVIVAFEHRZ ¥1,300

Raw Ham and Sarami Sausage with Pickled Vegetables

AE—VH—FY N—THSEHKA 1,300

Smoked Salmon with Herb Salad

F—RERSATIV—Y DB &hE 1,200 SE—

Assorted Cheese and Dried Fruits

—ARYZEZ RYITOKA 1,300

Nice Style Salad with Broiled Tuna

Y—T— R X 1,300

Marinated Assorted Seafoods

:/_.|j.‘_.|j_5 9\‘ 1,200 Z-2EYTE RURITORA

Caesar Salad

JV—=H%>4% 750

Green Salad

oAl Ny i 550

Potato Salad

2—F Soup
F=A VIS8 A—T ¥ 750
Baked French Onion Soup
-2V A= 550
Corn Soup
ZIK E @Z_ 7p AZA VISR VR—T

550

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 & RIRHER cmmc osrempasancsosr. Fish & Meat Dishes

SYORY—=T—RT754 N—=THS4HKZ ¥1,850

Fried Mixed Seafood with Herb Salad

BHORTL Frl—kIhY—2X 1,900

Pan-fried Sea Bream with Cherry Tomato Sauce

HEORTIL FU—rIbV—2

ARXRFDT7—EY FNZ—GHE
A7z FIXUR 1,850

Grilled Sea Bass with Almond Butter Cafe de Paris Style

AXFDT—EY FN\Z—FE A7z FNUR

E—JX57—% 7UVFYV—R &I ITI7V—X TidRVEE

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

¥2,700

INVIN—GRTF—F FZA Y —R &I R EE

Hamburg Steak with Onion Sauce or Japanese “Ponzu” Sauce 1 700
b)

BFREVNVODWEYDONRTE XA42%KZ 1,700

NYIN=GRT—F FZAVV—R
Steawed Chicken Basque Style with Noodles

R—0 IV I v —A7—F 1,500

Sauteed Loin of Pork with Ginger Sauce

B ERMRODI> T« 1,700

Traditional Duck Leg Confit

R—t9Y I v —RF—%

INVETFT AR ¥ 300

Bread or Steamed Rice

MKINET LIVF—=PTIVT VT 1) —DEERITITKH DN DTHELTEVET,
»*We also have rice flour bread for customers who have a wheat allergy or who require gluten-free bread.



FEATIVEREAOL—/ES T Rice Dishes

RMUERAL—  (USHRZ) ¥ 1,650

Traditional Imperial Hotel Vegetable Curry with Steamed Rice and Green Salad

c—THL—  (HSEFZR) 1,650

Traditional Imperial Hotel Beef Curry with Steamed Rice and Green Salad FUERAL— (YT HHA)

Va2 ) ThL— (USEHRR) 1,650

Traditional Imperial Hotel ShrimpCurry with Steamed Rice and Green Salad

V—7J—FREZT7QOTJRZ—Y—X 1,650
Seafood Pilaf with Lobster Sauce
22V THL— BSERR)

TRy FRININ—H— Sandwiches & Burger

F—ZN—H— ¥1,700

Cheese Burger Sandwiches

T FRYAVI S TNGRYF R 1,600

American Clubhouse Sandwiches

SWIORAY Y RTDwF
NL&EF—X. RE—UH—F>, WH. F19UKLTH)

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

YRSV R T >
UNL&F—A RE—TTF—F .
VFFITIKEIEA)



INA A Pastas

BOED I NIV —LAINT YT A

Tomato Cream of Seafood Spaghetti ¥1 650
SRRy T4 AAX—ZE, 1,300 B

Meat Sauce Spaghetti Bolognese Style

FEVENLANIAOZT SR 1,300

Macaroni Gratin of Chicken and Ham

S hY-RZANNTY T4 RAOR—XE

ZEDINRZ AT EBNDZT—HIIT 1,650

Seasonal Pasta

ATV ERNDT T —IIT

w7 Pizza

vy 7 IVT)—3

Pizza Margarita

(za>5—r1 ¥1,700 5-21 2,400

[25cm] [37cm]

Evyr IVT)—42

EEMoOEYyY 7 Y—EEEODEYYF M) TOEY

Seasonal Pizza

¥1,650

Y—EVEEDOEY Y7 MJaTDEY



PR

Side Dishes & Snacks

BE AN MIBELEIVIRAE-VAD

A=) v IN\2—EE I\Tv FRA

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

¥1,550

V= TR T— RV ART MNRA
Sauteed Sausage and Bacon with Mushed Potatoes
1,350

T2ARFFVETSARRT B
A= FIYV=RRA

Fried Chicken and Fried Potatoes with Sweet Chili Sauce 850

FZFVITToA4 F)—LF—AV—R

Fried Onion Ring with Cream Cheese Sauce 850
74 FRT b 550

French Fries Potatoes

BE. AA NIBEIYIAE=VRD
A=V v INZ—BE N7y bRA

V=D ER-OVYT— v aRT MR

TIARFFVETSARRT b A= FUV—RFZ

HERY Beverages
£E—)L () ¥750 £E—)L (952) ¥ 670
Draft Beer (Medium) Draft Beer (Small)
RE—IL (FhxR) 770 TEZXE—)b () 820
Bottled Beer ( Asahi / Kirin / Sapporo ) ( 500ml ) Premium Beer “Yebisu” (:500ml )

Japanese Spirits (Barley or Sweet Potato)

DI04V (B 7k AIN—=5U>5) 720 /> 7)b3a—IbE—)LUNR) - 670

Wine by the glass ( White or Red or Sparkling ) Non-alcoholic Beer (334ml)
At (180ml) 720 JARF— RAVF INV=RY) 720
Japanese Sake “Gekkeikan” ( 180ml ) House Whisky ( Scotch or Bourbon )

BE (. F)

720



mEy & S5 %L_ MOKRET LT % Course

A=K7l Appetizer

oA HOZ AN T
AE—JHP—F L &—FEIT

Tartare of eggplant and scallop with smoked salmon

j=Sp SEitd Fish Dish
& HfHORIL EHBEED = R
TAX RX—RJf,

Pan-fried KINMEDAI with crustacean soup Bouillabaisse style

AR Meat Dish
BIURFE KIIBETRDOH T T4—X
~ay J@RD7)—L)— A

Japanese chicken Galantine with chestnut flavored cream sauce

FH— h

~al DN T T T A
a—b—¢7 7057 —DTal
Chestnut Parfait with coffee and brandy jelly

Dessert

FaoF— A (F—R) /B ON—TE—= 3/ AEE/ FH9—1R)

¥ 4,900
F4F— B Gr— R7) /SRR 7213 AREL/ 59— 1) 3,900
F 4 F— C KADA—T / fuliEl £ 721k WEFL / v —xy 1) 2,900

J—RARBICE /N Elld 2R & - b= FREAR DMV TBYET

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

A=A TR ERREE LTOBRELHBITET

You can also order Separately

A—F70 ¥1270 PR ¥ 2,140
Appetizer Meat Dish

fari ¥2,140 TH—F¥ 900
Fish Dish

Dessert
BMICKB7 LILF—PHIR - D H D HERKIE. RICHBR LS <EET0

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



7=k Desserts

r—fty b (F—F & O—b— EE AR

Cake Set ( Cake and Coffee or Tea ) ¥ 1,1 00

Py 800
(ABIFRICHEBRTEY, AHCHEDRZLEFEZ TCHHFELBWLET)

Cake of the Day ( Your choice )

VIAVT—FEINZSTAR 800

Chiffon Cake and Vanilla Ice Cream

E—F XN 850
Peach Melba
JL—TYaty b NZSTARRZ 1,000

Crépe Suzette with Vanilla Ice

Fadl— bt rr— 700

Chocolate Sundae

20T A 25 1) =L 700
V=20 Faal—h ARERNY— HRE FHDVIIND'S 2T BESRU T ELY

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

BEgbLY T« F—7H—+ 900

Monthly Special Desserts

YTF V=R ENZTTAR sL—TFvaty b Faal—yrr—



BETH Beverages
Ee—b () ¥750 Ht—)b (FFR) ¥ 670
Draft Beer (Medium) Draft Beer (Small)
E—)b () 770 TEXE—)L (i) 820

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

Premium Beer “Yebisu” ( 500ml )
Japanese Spirits (Barley or Sweet Potato)

JIRTA Y (B ZAIN=7U>F) 720 /277 )bA—)ILE—JLUMR) - 670
Wine by the glass ( White or Red or Sparkling ) Non-alcoholic Beer (334ml)

A (180ml) 720 TARF— RAvF. /IR 720
Japanese Sake “Gekkeikan” ( 180ml ) House Whisky ( Scotch or Bourbon )

i (& ¥F) 720
7TV Cocktails
JUNZvY ¥720 JVIAL 720

Gin Tonic Gin Lime
EXOza1—)b 720 RTE—Z 720
Moscow Mule Spumoni
AR (V=4 FLYITV1-R FL=TTN=YV1—-R) 720
Cassis ( Soda, Orange Juice, Grapefruit Juice )
HYINY (V=8 ALV ITVa—-R TL=TTI—=YI1—27) 720
Campari ( Soda, Orange Juice, Grapefruit Juice )
A=) 2TTA>Y ALVYITII1—R 820
Sparkling Wine and Orange Juice
AN=T V20042 & AV A )F21—)b 820
Sparkling Wine and Cassis Liqueur
VINRUY Soft Drinks
J1—REIE (AL IL—TT—Y. Ty 7ib kI H) % ¥570
Juice (Orange,Grapefruit,Apple,Tomato)
REEFREY1—X 570  d—bk— i flFKREr /. 600
Vegetable Juice Coffee or Tea
7y TIVEXA—=Y =& 620  ATIAL rvri7an) 650
. Cafe au lait
Apple Vinegar Soda
aAH-3—5 570 Rwv hFz3aL—b 620
Coca-Cola Hot Chocolate
IV —I—)b 570 —OvX 570
Ginger Ale Oolong Tea
~Nl)T 670 70—k (@—>%f&a—te—) 850
Perrier Float (Cola or Coffee)
N=TT714— AEZI-Ibe XN=Z Y, O—Xb Yy T&INAERBR) 650

Herbal Tea ( Chamomile or Peppermint or Rosehip & Hibiscus )



A1) X b Wine List

TSARIN=T )2 TTA~> ¥ 720

Sparkling Wine by the Glass

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

INAIN—- Ty o T )ayv s TFVR/v\—=1) ¥13,500
l] 2FBMRARRETVFLDORWT Ly ¥ 2 5BkbL\, AY XBRBERAR v >/ (FEO)
Piper-Heidsieck Brut ( France / Champagne )

= White wine

RAYV T4 Z—Tao+vLA7 TZVX/7)IVd—=12) ¥5,500
l] M TROSDEEENERBS LOAKEEHKODFNAEFTREEZLELEAY DT> (FED)

Macon-Villages Chameroy ( France / Bourgogne )

Ayyrdare/ - JU—ra ey (27 srT4—/)5,250
BBl imerimemnesiss aomnra) crox ) onmeneors 0

Mezzacorona Pinot Grigio Riserva ( Italy / Trentino )

Vv b= AR TV IIEE- ST - (B 4,500
E BELREEF. WAL EDT ROAER)7—I1 5 ETEHAHEINSTLAY MEBFOLDTA > )
Chateau Mercian Ensemble Moegi ( Japan )

RA=X e R—)L - R IV OZR /TR« )b—r3>) 3,700
l] HHOHBEY TBUIZHFEETCLoOHOY ELIEKRERLCSENS (PYPEL)

Domeines Paul Mas Marsanne ( France / Languedoc-Roussillon)

TRIA > Red wine

OvY 74 ~ETIIVF7—/ ARVT7 [ bAA—F) ¥ 5,300
il F 1) =N —REEDEVTRTA ~F 3 IPO—R hENeI—E—D=2 7V RERLS (S74TLRTH)
Rosso di Montepulciano ( Italy / Toscane )

v b= XV TIUH Y TIVER - BB Da - (B 4,500
(O] 7 EmeumnernznomenT fon B FUYSI) BELBEIAY (2F TR

Chateau Mercian Ensemble Aiakane ( Japan )

— 177 NJEI—bINLR =023y FU)/32F¥I71\L—)4,200
- BARERTTIVRT « 24 TTORBENFRERERHDHHHEDVDRE LD BT A (TIVRT 1)

Caliterra Tributo Cabernet Sauvignon ( Chile / Valle Colchagua )

A=« R—IL A AVZv V. V. O5VR/S59Ry S+ )b—3)3,700
l] AINA AR T Zw IN —DEPHGEIDNELDD (7 7LKRT1)

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

10



