[NT 471 EFAXRAVEET THE] EWDERK
BROVGEHEZE LOGELADESICHLOLBEENDIGZRTHY KWEEO>TWET

* CHE ( 7:00~11.00) --- P2~3

Breakfast

* BB (11:.00~14:30) --- P4

Lunch

*EE (14:30~17:00) -+ P5

Afternoon Tea

* oy 8 (17:00~) -+ P6~10
Dinner

KFH— b KUY (REERR) - P11~12
Desserts, Beverages All Time

TLRAMSVINT A A TRERDERBICEIAZ1I—RBEZEELTHEVET,
THRESHITOELETH, AXCERBEEIHRSBOEBELLITFET,

*BMICK DT LIVF—PHIR - SlMDD S EFRkIE. RICHR LAIFEEW

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

*EEREERLTEVEYT

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

* RTMERISEERE SRS TT

*Prices inclusive of consumption tax
¥ FEHPEANKRICLE O TEBMIEER LG AGZENTEVET

*Some ingredients might change depending on season or stocks



VAYAYT LY T7—X b
American Breakfast 7 :00~9:30
(Ja2—X)-AL2I TL—=T7Ib—=Y, b b7V IV
[Juice] + Orange,Grapefruit, Tomato,Apple
[OERIEE] « RSV TIVIy T el 724y 5
[Two Eggs] * Scrambled or Fried

(FFEE] « /\L FldgXN—a
Ham or Bacon
f—XFk
Toast
d—b— Fld IR
Coffee or Tea

25T Ty ¥1,350 Ss541us

AVFRZ2IWVT LYy I T7—=A b~ .
Continental Breakfast 7:00~11:00

[(J2—X)-AL>I JL=TT)b—Y, b b 7V TV
[Juice] + Orange,Grapefruit,Tomato,Apple

Ly 77—=XANTLy F (b=Xb. N—FO—)b. 707 vHY)
Breakfast Bread (Toast , Hardroll , Croissant)

A—7JIL s ZIL—Y AW
Yogurt with Fruits

O—b— i fIE
Coffee or Tea

¥ 1,100

BT LILE—REIR - SI00B BH BRI, RCHRUNF S
Kindly inform your waiter if you are allergic to certain foods or observing dietary restrictions
MINETLIVF—RIIVT > 7 —DEERITIETKB D/ DTHELETEVEY,

% We also have rice flour bread for customers who have a wheat allergy or who require gluten-free bread.
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AVFxZIVT LYy 7 7—X K

Continental Breakfast

(J2—X)-HALVY JL—=T7)b—Y, b b 7V TV
[Juice] + Orange,Grapefruit, Tomato,Apple

Ly 77—=XAbTLYy R (b=X bk, N—=FO—)b. 787 vHY)

Breakfast Bread (Toast , Hardroll , Croissant)

A—7JIL s 7=V AY
Yogurt with Fruits

O—b— FriF IR
Coffee or Tea

¥ 1,100

7:00~11:00

—mAHEE / Ala Carte

f—Xk
Toast

oa07vHY (2 4)
Croissant

I—JIbk ZIL—Y AL
Yogurt with Fruits

ATARINFF
Sliced Banana

Fo147I1b—Y
Kiwi Fruit

J—>70L—7
Corn Flakes

TU—2H54

Green Salad

¥ 260

¥ 320

¥ 450

¥ 450

¥ 450

¥ 450

¥720

O—b— g IR (Rvh/ 7A4R) V570

Coffee or Tea

HI7TAL (KRybk/74R)
Cafe au Lait

TIRXTL WY (871+150)
Espresso

Ay bFzab—+
Hot Chocolate

SV (Ryb/TAR)

Milk

T—OVE
Oolong Tea

=7 &fed I Iv—I—)b

Cola or Ginger Ale

[22—RX]) #Lro, GL—FTIb—Y. b 7Y TIL
[Juice] Orange,Grapefruit,Tomato,Apple

[I\—TF 14 —] O—Xtvw7. RNU=RU— NAEZHZ. AEZ—)L. R/S—ZTk

[Herbal Tea] Rose Hip,Berry berry,Hibiscus,Chamomile,Pepper Mint

¥620

¥ 500

¥620

¥620

¥ 570

¥ 570

¥ 570

¥620

BMICED7 LIVF—PHIR - HlIDSH HEFERIE, FRITBRUMFKIZEN

Kindly inform your waiter if you are allergic to certain foods or observing dietary restrictions
MINET LILF—=PIIVT 7 ) —DEZERITIEKIM DNV DTHBETEVET,

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




RESTAURANT 4/4 ~ 4/8 11:00 ~ 14:30

PATIO [LUNCH MENU

XSVUFIFETDXZa—ICYSH « A=T#HMMIT0LET
4/4 (B) ~6 (K
VITJHBIIHERE - MEEDORTL SEdY FYV—X

Chef's Recommendations for Fish Pan-Fried John Dory with Ravigote Sauce
47 (K) - 8 (&) ¥1,450
e N> EETM1 R Y-V T— FEN VMRS £ZRKY —X
TEEUPLLIET L Sautéed Salmon Herb Bred Crumbs Bakeds with Ginger Sauce

4/4 (B) ~ 6 (K
YITVHEIIORHE - FEUBE

Chef's Recommendations for Fish Fried Chicken with Tartar Sauce

1,450
4/7 (K) - 8 (&) ’
c N> ErETT R R—oYVF— IN—RFa1—YV—2X
ZHEEUVOLLTZTV Sautéed Pork with BBQ Sauce
INVIN=DT RAT—F DhEREMNMNTY —X +120mcEEEEZDE) 1,200

Hamburg Steak with Egg Thick Sauce (with Fried Eggs on top ¥ 120 up)
CNVERIBTARZEBEVLLETY - CREBICEFBEZEHBGENIIVET

H—EVTSAHL— 1,200
Fried Salmon Curry with Steamed Rice

cFOZCHLOEERICIF. BFEY —RZHRITEFBEVLLET,

4/4 (B) ~6 (K
MFE M FDRINT Y T 1 (k8&Y +120/)
Spaghetti of Eggplant and Tomato ( Large Portion ¥ 120 up )
4/7 (K) - 8 (&)
ARE=TVH—FDOECY ) —LRINT YT A (k&Y +120M)

Spaghetti of Smoked Salmon with Japanese Horseradish Cream Sauce ( Large Portion ¥ 120 up )

1,100

FRAZ2—-TFEXOEERIETRE R o &+320MICTTEXWEIEITET
—e— /R | SOF214> (BELRBR) | SVFE-IL

ISICI =AY P FHIFTAIR1EZ+180MICcTTEZEXWEITET

EFOMDRE) I A Za—IFP12~, TH—FXZa2—FPILICTTVET
BINCEBT LIVF—PHIR - HII0s 2HE I, FHCHRUSFFEEL

Kindly inform your waiter if you are allergic to certain foods or observing dietary restrictions
MINETLIVF—RIIVT Y T —DEERITIEKB D/ DTHEETEVET,

% We also have rice flour bread for customers who have a wheat allergy or who require gluten-free bread.
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RESTAURANT 4/4 ~4/8 14:30 ~ 17:00

PATIO TEA TIME MENU

INVIN=TRAT—F DEEREBHITY —R +1208cEEKEEDY) ¥ 1,200
Hamburg Steak with Egg Thick Sauce (with Fried Eggs on top ¥ 120 up)
CNVERBTARZEEVLLETY - CTIREBICEFBZEZBENCIVET

H—EVTISAAL— 1,200
Fried Salmon Curry with Steamed Rice

cFOZCHLOBERRICIE. BFEY —RZHRITHEHEVLET,

4/4 (B) ~ 6 (K)
FE R EDRINT Y T 4 (K8Y +120M)

Spaghetti of Eggplant and Tomato ( Large Portion ¥ 120 up )

4/7 (K) - 8 (&) Lol
ARE—=TH—=—F2DOECY ) —LRINT YT A (RkY +120M)
Spaghetti of Smoked Salmon with Japanese Horseradish Cream Sauce ( Large Portion ¥ 120 up )
SVIAY VT4 YTF F-RNL VI RE=IY—FE2 FaI - FRP) 1,350
Mixed Sandwiches ( Cheese & Ham, Tuna, Smolked Salmon, Cucumber & Tomato )
t ‘y I\ x : J - Combo Meals
(ERBDAZa—EhETITEXWVELIEITET)
HEODWRA—T7 &YX ¥320 Od—b— s fIF ¥ 320
Soup of the day & Salad Coffee or Tea
=~ s ZUFTAY (R 2k B) 320
7 énzl:BEer }l/ 320 Small Wine by the Glass ( Red or White )

ZFOMDR) VI AXZa2—F P12~
TH—=bXZa2a—EP1LICCTVET

BMICEBT LIVF—PHIR - HlIDSD HEFERE. FRITSRUMNFKIEEN

Kindly inform your waiter if you are allergic to certain foods or observing dietary restrictions
MNETLIVF—RIIVT Y T —DEBERITIEKB O/ DTHBELETEVET,

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



RESTAURANT 17:00 ~ CLOSE

PATIO DINNER MENU

HI I HRIE Chef's Recommendations

MEA—) v 7N\2—EhEAR AT7—FE SDOMAFLZARA NV —=R

MRA—) v 7N\Z—E Rk AT—FE (hyTRA—TFE) ¥2,650

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

AOhOFLSAR NFIY—2R 1,650

Chicken Pilaf under Omelet with Hashed Beef Sauce

BDEDI N7 )—LANT Y T4 1,450
Tomato Cream Spaghetti of Seafood
DRE BE. TEDTDA—) v 7INZ—iEE 1,500

Garlic Butter Grilled Shellfish, Shrimp and Mushroom

R, BE EOTOH— v o NE—fE
BOED TR —LRIEY T 1 PER B, EOEOAS YN

YA K>S ¥320 YA FRA—=T ¥ 320

MINET LILF—PIIVT VT —DBERICIETK DNV DTREETEVET,
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d— K7L Appetizers

——READ SR ¥ 1,350

Nice Style Salad

GU—H5 8 720

Green Salad

RA—7

——RRYSH

Soup

A=A ISR R—T

Baked French Onion Soup ¥ 720

d—VAR—7 520)

Corn Soup

AKEDA—F 520 FATE 2T

Soup of the Day

AR & AR e 0smrresascrss, FisSh & Meat Dishes

EEOKRKIL FrU—rIhV—2X ¥ 1,850

Pan-fried Sea Bream with Cherry Tomato Sauce

E—JX5—% TUVFY—-RFEITIYV—R EhIERVEE

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

2,650 c
BiORTL Fr)—tbY—X
ININ—=TAT—F Tva)b—LY—RX %3 R BE

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

R=0I20Iv—RT7—F 1,500
Pork Steak with Ginger Sauce
NYIN=FXT—F

I EFES AR ¥270

Bread or Steamed Rice

XINET LIVF—PIIVT VT —DBERIIEIK DNV DTHEETEVE T,

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

*BMICELDT LIVF—PHIR - $DH 2 BERIE. RICHHE LHIF<EEW

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



BERTIVER AL — Rice Dishes

HUHFRAL— (S EHRR) ¥ 1,650

Traditional Imperial Hotel Vegetable Curry with Steamed Rice and Green Salad

E—7AhL— (U2 2HRA) 1,650

Traditional Imperial Hotel Beef Curry with Steamed Rice and Green Salad
TINEEHL— (5452

Va2 ) Thl— (I EHRA) 1,650

Traditional Imperial Hotel ShrimpCurry with Steamed Rice and Green Salad

AUV TAL— (HSEHRA)

ORIy FININ—H— Sandwiches & Burger

F—ZN—H— 1,600

Cheese Burger

LB ZEZDEHS
F—R -
SVIAGY ROy F
\LRF—R, RE—UH—FE YA F27URN A
Mixed Sandwiches (Cheese & Ham,Smoked Salmon, Tuna and Cucumber&Tomato )
1,350
SYIRTROYT

(NL&F—R AT/ YR FaoRMIA)



POEH

V—t—V 77— Ly RFReRY v aRT MiRA

Sauteed Sausage with Red cabbage and Mush Potato ¥1 100
bl

T4 R8F+> LEVRKR FZAVIVITT754
Deep Fried Chicken Lemon Flavor and Fried Onion Ring 850 T
Ly Ry RuyafT NRZ

724 BRT b 520

French Fries

TIANFEY LEVRRR FZF VI T5A

INAZ QTSR Pastas&Gratin

S—hY-RRIS YT Rax—€A 1,300

Meat Sauce Spaghetti Bolognese Style

FEVENLAY IAQZTZ2Y 1,250

Macaroni Gratin of Chicken and Ham L N
I bY-RRNTY T4 AOx—ER

Y 5 Pizza

vy 7 IVT) —4

Pizza Margarita

(zavs—r1 ¥1,650 [5-21 2,050

[25cm] [37cm]

gyyr U4



2022.4.01~30

00— AR iﬁ_{%@”ﬂiﬁ717}j} Course

A=K7V Appetizer
BMHER DT A 7T
HENBL—ZDATL YR SURZEREI(T

Duck meat and vegetables style of mosaic
Spread of raw ham with pain d’ épices

== B Fish Dish
BHHORREE N —T ol A —T X
MWHEDHIDI)—L)—A

Grilled sea bream with SAKURA shrimp butter
Seaweed cream sauce

ESYES Meat Dish g

R—=T7AVHDRE Y
HEENaZak= 47—

Pork fillet style of paupiette
Marsala wine sauce with mushrooms and truffles

FTH— Dessert
AFADL—A

LEVValdt—fEic
Strawberry mousse
with lemon jelly

TA4F— A CGE—=F7)V /Rl ON—T7R—=32) / WHEL/ 7Y —F) ¥ 4,900
Dinner A ( Appetizer / Fish dish ( Half size ) / Meat dish / Dessert )

T 47— B (A—R7)V/ R X72id R, 79— 1) 3,900
Dinner B ( Appetizer / Fish dish or Meat dish / Dessert)
T47F— C (RHOA—7"/ fflB L7213 WRIEE / v —Xw 1) 2,900

Dinner C ( Soup / Fish dish or Meat dish / Sherbet )
O—XREBICE /N Tl AR & O—b— FRIFAAR MV THIET
Bread or Steamed Rice and Coffee or Tea is included in the Dinner Course

A—AEA TG CERREL LTCEHEE LHAETET

You can also order Separately

A—R7) ¥1.270 WREL ¥2,140
Appetizer Meat Dish

SR ¥2,140 FHP—L¥ 870
Fish Dish Dessert

BMICE D7 LIVF—PHIR - fiDSD 2 EERIE. RICHBERE LM LEW

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

PATIO DESSERT MENU

r—fty h (F—F & O—b— ERIF AR

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

%18 700
(ABIFRICEBRTEL., AHTHEDRZBEE THEFEWLETY)

Cake of the Day ( Your choice )

JL—T228y bINZSTARERA 920

Crépe Suzette with Vanilla Ice

BOWT AR 3 ATEINZTT AR 820

Chocolate Fondant with Vanilla Ice

Fadl—kgrr— 670

Chocolate Sundae

AR VILRD 2B ShE 620
U\Z5. Faal—h ZPONU— HR, FHOVINDS 2BESEOTELY

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

IL—=TvavEyt NZSTARRZ EBANT A VAV I OATENTTT AR Fadlb—t¥rr—

HXEEIFA A—ITY
11



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 )
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