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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 A—VvoN\2—EHhEAK FFIETTDFLZARX N2 RE=TY—X DD N =LA T

FELRF—FE AV v \G—EHEk (hy 7A—7H%) %3700

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

FFEIETTDALZAR N\yY21FE—TY—X 1,700

Chicken Pilaf Omelet Rice with Hashed Beef Sauce

BOED I ST )—LAINT YT« 1,800

Tomato Cream of Seafood Spaghetti

BFEEVNDODWEYDNRIVE XAAFKA

Steawed Chicken Basque Style with Noodles

1,900

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—T EVIVAFERA  ¥1,450

Raw Ham and Sarami Sausage with Pickled Vegetables

AE—VH—FY N—THSEHKA 1,400

Smoked Salmon with Herb Salad

F—RERSATIL—YDBEY &bt 1,400 e
Assorted Cheese and Dried Fruits
——REHSZ 1,400

Nice Style Salad

Y—T— KT Z 1,400

Marinated Assorted Seafoods

:/_-|j=‘_.|j_5 9“ 1,300 ——2EAYS4
Caesar Salad
J)—2HS4 750
Green Salad
RS HA 600
Potato Salad
A—7 Soup
F=A VIS8 A—T % 800
Baked French Onion Soup
d—YR—=7 600
Corn Soup
2!: E @Z —_ 7" 600 AAVGFEAR=T

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—=RIT54 N=THSEHKZ ¥2,000

Fried Mixed Seafood with Herb Salad

HEOKIL FrU—hwhy—3 E'"Jﬁd)/——l—sq L Fxz)—F<bVY—RX 2,000

Pan-fried Sea Bream with Cherry Tomato Sauce

ARXRFDT7—EY FNZ—GHE
A7z FIXUR 1,900

Grilled Sea Bass with Almond Butter Cafe de Paris Style

AXFDT—EY RN\Z—HEE A7 FNUR

E—JX57—% 7UVFYV—R &I ITI7V—X TidRVEE

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

¥2,700

INVIN—TRT—F AZA Y —RE SR BE
Hamburger Steak with Onion Sauce or Japanese “Ponzu” Sauce

1,700

BFREVODWEYDONRTE XA42%HZ 1,900

INYIN=FJRT—F FZFVY—Z
Steawed Chicken Basque Style with Noodles

R—0 IV I v —A7—F 1,650

Sauteed Loin of Pork with Ginger Sauce

P A e

INVETET 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 FVERAL— (P HHA)

Va2 ) ThL— (USEHRR) 1,650

Traditional Imperial Hotel ShrimpCurry with Steamed Rice and Green Salad

V—7J—FREZT7QOTJRZ—Y—X 1,750
Seafood Pilaf with Lobster Sauce
TaUVTHL— HSEHRR)

TRy FRININ—H— Sandwiches & Burger

F—XN\N—=H— ¥ 1,800

Cheese Burger Sandwiches

F—RN—H— 77“)7‘3\/757/\'7Z-'j—\/ |~ 1,800

American Clubhouse Sandwiches

SYIRY R v F 1,600
I \LRF—RA. RE—7H—F> YA FaoJ&NH)

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

YIRSV ROV F
(NL&F—A ZRET—EA YA FaTRNEA)



JAVZSS: Pastas

SBDED R R — LRI T 4 ¥1,800

Tomato Cream of Seafood Spaghetti

E - |‘ N —AA/ fﬁ' vy 7_—,]/ ,—J—‘\‘D *_XEL 1,500 BOED MR )L YT

Meat Sauce Spaghetti Bolognese Style

FEVENLANIAOZT SR 1,500

Macaroni Gratin of Chicken and Ham

S bY-RRINF YT ROZX—XAE

ESHDIAV.E 1,800

Seasonal Pasta
ERROIAY T BT ) =T AINT 7LV VD
T # > RO+ —Hr ¢ ESAMEBRD R /T Y T«

BWADIY T4 EB T )=V T ANT I LY D
T4 R+ —Hr T BEERD RN\ Y T«

A Pizza

vy 7 IVT)—3

Pizza Margarita

(za>5—r1 ¥1,800 5-21 3,000

[25cm] [37cm]

Evwyr RIVT)—42

EEOE VY 7 1.800

Seasonal Pizza

MBEENE—REATDIN—Z v AU ZRE VY7

WBELNE—REZ2TON—Z—vHIEER EY Y 7



PR

Side Dishes & Snacks

BE AN NIBELEI VI RAE-VAD

A=) v IN\Z2—EE I\Tv FRA

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

¥1,650
=T NN T— AT MR

Sauteed Sausage and Bacon with Mushed Potatoes 1 500
b

T752A4ARFEETSARRT B 1.000
AA=rFUY—=RFZ

Fried Chicken and Fried Potatoes with Sweet Chili Sauce

FZFVITToA4 F)—LF—AV—R

Fried Onion Ring with Cream Cheese Sauce 1.000
b
724 RRT b 600

French Fries Potatoes

BE. AA MIBEIYIAE=VRD
A= v INZ—BEE IN\Tv bARA

VDN T RYVART AR

THARFFETIARIT S ZA—F)V—ARK

HERY Beverages
£r—)L (F) ¥830 4£E—)L (95 R) ¥750
Draft Beer (Medium) Draft Beer (Small)
eE—IL (FRR) 850 T ERE—/L (iR 900

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

Premium Beer “Yebisu” ( 500ml )

Japanese Spirits (Barley or Sweet Potato)

35274 (B Fk AN=21)>47) 800 /> 77)Lba—jbE—ILUNER) - 750

Wine by the glass ( White or Red or Sparkling )

Non-alcoholic Beer (334ml)

BiEs (180ml) 800 YA RE¥— ROAvF /\—ARY) 800

Japanese Sake “Gekkeikan” ( 180ml )

House Whisky ( Scotch or Bourbon )

i (. F) 800



01— AR

course
F—K7TL Appetizer
A=Y —EV AN, BOHELZABRDT ) — X

VITRDOY T AT
Terrine of Smoked Salmon and Squid, Stewed Vegetables
with Salad of Whelk Shellfish

jzop SIS Fish Dish
YIITOMBEE 7 AT —X—X
N7 H & iFE o — @b & i

Grilled Spanish mackerel American Sauce
with Scalops and Shrimp Flavored Sea urchin

AR Meat Dish

BRI E KNS ERDO7Y — L&
TANTIAVEAMART— NN T BAOIT v & —FEIC

Pie in the Chicken Craem Stew Flavored Estragon with Chicken Croquette

FH— k Dessert
KOE YT T UNLT HOT A AZRAT

Strawberry "Mont Blanc” with Cherry blossoms Ice

FoF— A F—RI) /Rl ON\—TF—> 3y /AR FH—1)

¥ 6,000
Dinner A ( Appetizer / Fish dish ( Half size ) / Meat dish / Dessert
T4F— B (A= R/ Rl 7203 WRE / 79 —1) 4,800
Dinner B ( Appetizer / Fish dish or Meat dish / Dessert )
FoF— C (KADA—T / fRFE F721d BAREL/ & v —w }) 3,400

Dinner C ( Soup / Fish dish or Meat dish / Sherbet )
O—XREBICIE I\ Eleld /R & O—b— FRIFAR MV TEVET

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

A=A TR ERREE LTOBRELHBITET

You can also order Separately

F—F7)V ¥1,500 WAL ¥2,450
Appetizer Meat Dish
Rt ¥2,450

TH—k¥1,100
Fish Dish Dessert

BMICK D7 LILF—PFIR - BDH 2B ERkRIE. RICBHE LM EEW

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



FH— b

Desserts

r—fty b (F—F & O—b— EE AR

Cake Set ( Cake and Coffee or Tea ) ¥ 1,400

Py 950
(ABIFRICHEBRTEY, AHCHEDRZLEFEZ TCHHFELBWLET)

Cake of the Day ( Your choice )

VIAVT—FEINZSTAR 950

Chiffon Cake and Vanilla Ice Cream

T U7 ZE— FsEme) 1,100

Pudding a la mode

GL—Tvaty bINZSTARRZ 1,100

Crépe Suzette with Vanilla Ice

Fadl— bt rr— 800

Chocolate Sundae

20T A 25 1) =L 750
U\=Z0 Faalb—hk ARENU— R FHODVIINHS 2IBEGEU TELY

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

BEgbLY T« F—7H—+ 1,100

Monthly Special Desserts

STF AR EINTSTAR IL—Fvaty b

Fadl—Mrr—



BETH Beverages
HE—)b (F) ¥830 4Ht—)U (T RX) ¥ 750
Draft Beer (Medium) Draft Beer (Small)
#iE—)U (Fh#E) 850 T ERE—)U (Fh#R) 900

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

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

JIRIAY (B R RIN=5)>%) 800 /7 )ba—)bE—)LUNR) - 750
Wine by the glass ( White or Red or Sparkling ) Non-alcoholic Beer (334ml)
A (180ml) 800 A RF— RAvF. /\—RY) 800
Japanese Sake “Gekkeikan” ( 180ml ) House Whisky ( Scotch or Bourbon )
i (& ¥F) 800
AT TV Cocktails
JVbhZvy ¥800 JVIAL 800
Gin Tonic Gin Lime
EXOza1—)b 800 RTE—Z 800
Moscow Mule Spumoni
AVAR (V=F2 ALy ITa1-R TL=TIIV—=YI1—2X) 800
Cassis ( Soda, Orange Juice, Grapefruit Juice )
HYINY (V=8 ALV ITVa—-R TL=TTI—=YI1—27) 800
Campari ( Soda, Orange Juice, Grapefruit Juice )
A=) 2TTA>Y ALVYITII1—R 900
Sparkling Wine and Orange Juice
AN=T V20042 & AV A )F21—)b 900

Sparkling Wine and Cassis Liqueur

VI NRUZD

Soft Drinks

T1—RAEHE (ALY FL—T7I—Y. v 7. b )

Juice (Orange,Grapefruit,Apple, Tomato)

REEFRY 1—X 600
Vegetable Juice

T—OV% 600
Oolong Tea

a4 3—72 600
Coca-Cola

Iy —I—)b 600
Ginger Ale

7y TIVERA—Y =2 680
Apple Vinegar Soda

R T 700
Perrier

% ¥600

O—kb—KiE 700

(FLY RIAT2F VAT IST/ATF—//TRAT LYV /THT )

Coffee Various
(Blended/Cafe ou Lait/Cafe Latte/Espresso/Decafe)

KRRy M7 AR) 700
Tea(Hot/Iced)

IN=T 74—

hEISWR-3v o—REey7) 100
Herb Tea(Chamomile/Peppermint/Rosehip)

Ry bF33dL—Fh 720
Hot Chocolate
J0—M3—7/3—k-) 950

Float (Cola/Coffee)



A1) X b Wine List

TSARIN=T )2 TTA~> ¥ 3800

Sparkling Wine by the Glass

INDRTA > (B & 7R) v5z1 800 Fxrv#l 2,800
House Wine ( White or Red ) [Glass] [Decanter]
>IN Champagne

JINAAIN—= IRy Ty bk (TFVR/Tv/N—=1) ¥14,800
l] 2FBMRARRETVFLDORWT Ly ¥ 2 5BkbL\, AY XBRBERAR v >/ (FEO)
Piper-Heidsieck Brut ( France / Champagne )

= White wine

AV T4 Z—Tav+vLA7 TR/ 7)IVd—=12) ¥5,800
l] M TROSDEEENERBS LOAKEEHKODFNAEFTREEZLELEAY DT> (FED)

Macon-Villages Chameroy ( France / Bourgogne )

Ayyrdarke/ - JU—ra ey (27 srT4—/)5,700
BBl imerimemnesiss aomnra) crox ) onmeneors 0

Mezzacorona Pinot Grigio Riserva ( Italy / Trentino )

X b= XN TIOY VT IVEE-HAE - (BA) 5,000
E BELREEF. WAL EDT ROAER)7—I1 5 ETEHAHEINSTLAY MEBFOLDTA > )
Chateau Mercian Ensemble Moegi ( Japan )

RA=X « R« <R QU OFVR/55 Ry - )b—3>) 4,000
l] HHOHBEY TBUIZHFEETCLoOHOY ELIEKRERLCSENS (PYPEL)

Domeines Paul Mas Marsanne ( France / Languedoc-Roussillon)

TRIA > Red wine

OvY 74 ~ETIIVF7—/ ARVT7 [ bAA—F) ¥ 5,800
il F 1) =N —REEDEVTRTA ~F 3 IPO—R hENeI—E—D=2 7V RERLS (S74TLRTH)
Rosso di Montepulciano ( Italy / Toscane )

v b— e XV TIUH Y TIVER - BB Da - (BEA) 5,000
(O] 7 EmeumnernznomenT fon B oYY BELBEIAY (271 PR

Chateau Mercian Ensemble Aiakane ( Japan )

— 777 NJEI—bINLR =023y F)/32F¥I71\L—)4,500
- BARERTTIVRT « 24 TTORBENFRERERHDHHHEDVDRE LD BT A (TIVRT 1)

Caliterra Tributo Cabernet Sauvignon ( Chile / Valle Colchagua )

A=« R—)L A AVZv V. V. G52R8y 5 )b—a>4,000
l] AIA AR T Ty IR —DEPHGEIDNELD S (2717 LK T )

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

10





