TINT a4 7] EIRANRAVEET HE] &V D BB
BROGHELDGLDLSICHELOEHBLENDIZATHY WEBEODTVWET

*BMICEL DT LIVF—PRIR - HiDH 2EEKIE. RICEHR LAIFEEWL

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

*EEREERLTCEVET

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

« RN EBERE SCRE T

*Prices inclusive of consumption tax
* ZEPEANVRRICK O CBMIIERL G HHZENTENET

*Some ingredients might change depending on season or stocks



HI 9 HRE Chef's Recommendations

FELAT—FE A—UvoN\2—EhEKk FFUETTDFLZAA Ny RE=TY—X TEDRDIN N =LA T4

FELAT—FE A-VvoN\Z—EMEK Oy 7A-71E)  ¥3700

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

FEVESTDALSAR NyY1RE=TY—2X 1,700

Chicken Pilaf Omelet Rice with Hashed Beef Sauce

BOEDII NI —LRAINT YT« 1,800

Tomato Cream of Seafood Spaghetti

BFREVDLWEYDNRT7E XAIRA

Steawed Chicken Basque Style with Noodles

1,900

PNl ¥350 A FA=T ¥350

Small Salad Cup of Soup

MKINET LIVF—RTIVT VT 1) —DEERITIESKR DNV DTRELTEVET,



T— 87V

Appetizers

ENLEYTZYV—t—T EVIVAFERA

Raw Ham and Sarami Sausage with Pickled Vegetables

ARE—IY—FY IN—THSHERKRA

Smoked Salmon with Herb Salad

F—RXERSATIL—YDREYEDE

Assorted Cheese and Dried Fruits

——XEYSZ

Nice Style Salad

—TJ—RK %

Marinated Assorted Seafoods

I—H—4S54

Caesar Salad

DR T

Green Salad

RT S H

Potato Salad

2—7

1,400 RE—GY—EY N—THSLFA

FZA VISR R—T

Baked French Onion Soup

A—YAR—7
Corn Soup
AHDODRX—T

Soup of the Day

¥ 800

600

AT =T

600

*BMCK DT LIVF—PHIR - fMDHD 2HE/KIE. RICEHRELMFIEEND

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



AR & RIFHE :cpumc 0seemossanceosr. Fish & Meat Dishes

SYIRY—=T—RTZA4 N=THS4HKZ ¥2,000

Fried Mixed Seafood with Herb Salad

EEDORIL FrU—FIbY—2X 2,000

Pan-fried Sea Bream with Cherry Tomato Sauce

AXFDT7—E>Y FN\Z—IFE
A7z RIUR 1,900

Grilled Sea Bass with Almond Butter Cafe de Paris Style

AXFOT—EY RNZ—hiE AT FNRUA

E—T7R7—F TUVFY-XEEITIY—R &3 RVEE

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

¥2,700

INVIN—TRAT—F FZHVYV—R&RERVEE
Hamburger Steak with Onion Sauce or Japanese “Ponzu” Sauce

1,700

SFEEVDODWVWEYDNR V7R XA42HZ 1,900

Steawed Chicken Basque Style with Noodles

K= IV Iv—27—F 1,650

Sauteed Loin of Pork with Ginger Sauce

L T

INVERIETAR ¥ 300

Bread or Steamed Rice

MINET UIVF—RTIVT VT —DEBRKICIERMD/INVDTHELTEWET,
*We also have rice flour bread for customers who have a wheat allergy or who require gluten-free bread.



TERTIVEREAL—/EZT Rice Dishes

HVEHERDL—

E—7hHL— (2 ZHRZ) 1,650

(TS HHRA) ¥1,650

Traditional Imperial Hotel Vegetable Curry with Steamed Rice and Green Salad

Traditional Imperial Hotel Beef Curry with Steamed Rice and Green Salad BUERNL— (TS 45D

YaUYThL— (YSERA) 1,650

Traditional Imperial Hotel Shrimp Curry with Steamed Rice and Green Salad

$—T7—RE5T7OTRE—Y—2 1,750

Seafood Pilaf with Lobster Sauce

v Thl— UI4RR)

YR F&ININ—H—  Sandwiches & Burger

SYIRG R yF
(INL&TF—A ZETT—EA VA FaURNIA)

F—RIN—H— ¥1,800

Cheese Burger Sandwiches

TAVAY TS TINGAY 2 R 1,800

American Clubhouse Sandwiches

SVIAY VR vF 1,600
U\LBF—R, ZE—UH—E WA F21IURIRH)

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



JIN A2

Pastas

BOED RIS V—LRINT YT«

Tomato Cream of Seafood Spaghetti

S—MY—RRAI\T YT« AOR—XMH

Meat Sauce Spaghetti Bolognese Style

FEENLAYRAHOZTZZY

Macaroni Gratin of Chicken and Ham

FEID/ R 2

Seasonal Pasta

¥1,300

1,500

1,500

1,800

R—IBA—ADRINARBET ) =T RINSHAD

fEY—RRINT YT 4 ITELF—IFA

IBO—ADRI A REET)—2T RINTHAD
R NRIVFY T4 TALF—ZFA

Pizza

Pizza Margarita

EEWOE VY 7

Seasonal Pizza

HEEET LRI R— S — bV —2
SFUTERE YT

vy 7 IVT) =4

z2>4—+1¥1,900

HREFEFLEETR—VI—FV—X
YVI)TREYYT

3,100

1,900



P

Side Dishes & Snacks

A=)y oIN\z2=IgE I\Frv KA

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

V——V TR T Ry aRT MRA

Sauteed Sausage and Bacon with Mushed Potatoes

TSARFEVETSARRT B

AA—bFI)Y—=REZ

Fried Chicken and Fried Potatoes with Sweet Chili Sauce

FZAFANDTTSA4 J)—LF—AXV—R

Fried Onion Ring with Cream Cheese Sauce

774 FRT b

French Fries Potatoes

¥1,650

wE. AH MIIREZS v I AE—2V XD
A=) v IN2—|E N7V bRA

1,500

1,000

1,000

600

ToA RFEATHA TN ZA—FUV—RTA

HERY Beverages
£e—)L () ¥830 4£E—)L (F52) ¥750
Draft Beer (Medium) Draft Beer (Small)
HRE—IV (FR¥R) 850 TERAE—)L (Fif) 900

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

B34 (A, Fr ZI8—=71>4) 800

Wine by the glass ( White or Red or Sparkling )

B (180ml) 800

Japanese Sake “Gekkeikan” ( 180ml )

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

/77 Iva—)bE—)L UNR) - 750
Non-alcoholic Beer (334ml)

A AF— RavF /\—K>) 800
House Whisky ( Scotch or Bourbon )

Bl (&, F) 800



01— ARE

Course 17:00~20:30(L.0.)

A— R Appetizer
HEO—Z2 L RS AT )L—
Z)—LF— DY L—Ta—)

KRIA N7 AINTHAEFEINLD L—A

Crepe Roll of Duck and Dried Fruits, Cream Cheese
with Mousse of White Asparagus and Raw Ham

AR Fish Dish
FTEHEYRAF v _AYDOELET Y k
VA F 3 VKOS Y — LY —A

Roll of Sole and Savoy Cabbage with Fennel Flavored Cream Sauce

ARIE Meat Dish

EPEFROO—A S FHRIFEDO T =TI FRTA YV —A
HFELR—OavDT Ly ZIRAT

Roasted Beef Aromatic Vegetables and Red Wine Sauce

with Terrine of Taro and Bacon Presse

FH— K Dessert
NyP—RLINI VT~

Cassata and Milk Gelato

TA4F— A G—=FIW /AR ON—TR=a v/ WEE/ 7H%—1)
Dinner A ( Appetizer / Fish dish ( Half size ) / Meat dish / Dessert

T47F— B (=R /Rl £/ WREE/ 79— 1) 4,800
Dinner B ( Appetizer / Fish dish or Meat dish / Dessert )

T4 — C (RHOA—T / fkM 721 WA/ v —Xw 1) 3,400
Dinner C ( Soup / Fish dish or Meat dish / Sherbet)
O—XREBICIE N\ Eleld /R & O—b— FRIFAR MMV TEVET

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

J—AEA TG CERREE LCELHEELHABTET

You can also order Separately

¥ 6,000

F—=F7) ¥1,500 AR ¥2,450
feoRt ¥2,450 FHY—K ¥ 1,100

Dessert
BMICK D7 LIVF—PHIR - D H 5 EERKIE. RICTER LTI <EET0

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



FH— b

Desserts

- & -

r—%ty bk (F—F & D—b— ERFAR)

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

r—%&iE 950
(RBIFRICBEBRTEL, AHTHEDRZLEETHEREVLET)
Cake of the Day ( Your choice )

VITAVT—FENZSTAR 950

Chiffon Cake and Vanilla Ice Cream

T U7 SE— FeEr 1,100

Pudding a la mode

JL—TFabvy b INZSTAREZ 1,100

Crépe Suzette with Vanilla Ice

Fadlb—kHr7r— 800

Chocolate Sundae

28DT7ART ) — L 750
U= Faal—b AMENY— 3R, SFHEOVIIRHS 2TEHECFELY

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

AgbYT«F—79—+ 1,100

Monthly Special Desserts

SIFVTHEINETTAR IL—TFvatyh




HERY Beverages
£e—)L () ¥830 4L—)L (952) ¥750
Draft Beer (Medium) Draft Beer (Small)
HRE—)L (F¥E) 850 T EXE—) (Fif) 900

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

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

JIARTA Y (B A=27U>7) 800 /> 77)Lba—jbE—ILUNER) - 750
Wine by the glass ( White or Red or Sparkling ) Non-alcoholic Beer (334ml)
B (180ml) 800 A AF— RAvF. /\—RY) 800
Japanese Sake “Gekkeikan” ( 180ml ) House Whisky ( Scotch or Bourbon )
R (E F) 800
7TV Cocktails
JVbNZvY ¥800 TUIAL 800
Gin Tonic Gin Lime
TEXOZa—)b 800 XTE—Z 800
Moscow Mule Spumoni
AVAR (V=F, FLVIT1-A FL=TINV=YTI1—-2A) 800
Cassis ( Soda, Orange Juice, Grapefruit Juice )
AVINY) (V=2 FLYIV1-R TL=TTI—=YI1—X) 800
Campari ( Soda, Orange Juice, Grapefruit Juice )
A=) TT7A4> &ALYIII—X 900
Sparkling Wine and Orange Juice
AN=0 )24 & AV RA)Fa1—)b 900
Sparkling Wine and Cassis Liqueur
VNN Soft Drinks
J1—REFE (AL IL—TFTI—Y. 7w T kI F) % ¥ 600
Juice (Orange,Grapefruit,Apple, Tomato)
BEBHEY1—X 600 J—b—RiE 700
Vegetable Juice (LY RIATzALIAT ST /ATF—/IZAT LYy VITHT )
- Coffee Various
'7 —Hd 2R 600 (Blended/Cafe ou Lait/Cafe Latte/Espresso/Decafe)
o HE(RY T A2R)
— mLAR(ZIN Y J
Oh3—= 600 TeafHFot/Iced) 700
Coca-Cola 7\_
o~ N=J7414—
IV e —T— 600  (hEI-WAS-3vhm—xevy) 100
Ginger Ale Herb Tea(Chamomile/Peppermint/Rosehip)
Ty TIVERA—Y =4 680 /Ry kFadlL—F 720
Apple Vinegar Soda Hot Chocolate
P/ir:e)rl 700 7A—KM3I—=Z/3—k—) 950

Float (Cola/Coffee)



10

TJAVJ AR Wine List

TSRAAN=G ) 27T ¥ 3800

Sparkling Wine by the Glass

INDRTA > (8 & IR) 5521 800 (F*+>5l 2,800
House Wine ( White or Red ) [Glass] [Decanter]
2 2 AV Champagne

INAIN— Ty T)ayvh TOFVA/2vN—=1) ¥14,800
l] 2 EEHARRETOFLORWT Ly 2 aBBkbL, 717 XBMERAR Y v >/ (FE0)
Piper-Heidsieck Brut ( France / Champagne )

= White wine

RAYV T4 Z—Ja1 v A7 (TZVA/7)Vd—=1)  ¥5,800
l] i ClRO oD BEAEENRBES LOWAKEBHROSINEFRELSHE NV DT> (FEO)
Macon-Villages Chameroy ( France / Bourgogne )

AYFAOFE/ - J1)—I3 eI 7 27/ kLT 0—/)5,700
l] ALERREBAREBOEZ/N\T Y ADENEEN T > EgENT7 4> (FH)
Mezzacorona Pinot Grigio Riserva ( Italy / Trentino )

v b= X T YT IVEE-HZE- (B 5,000
E BEPLES. LBGEDT RUER) 77— 195 ETEHIEND LAY MEBOLDT A > EEO)
Chateau Mercian Ensemble Moegi ( Japan )

FA=X K=V - RR IV OFVR/Z7 Ry T - 1—32) 4,000
l] HEkDHHEY CHBERIEHEECLO M L LERERLONS (PPFL)
Domeines Paul Mas Marsanne ( France / Languedoc-Roussillon)

IR A > Red wine

OvY 7o~ &7 IWFT7—/ 27 b AH—F) ¥ 5,800
l] F 1) —oN\Y—ZLEBROEV TRTA MF3IPO—A NN O—t—DZ a7V AERCS (2747 LRT 1)
Rosso di Montepulciano ( Italy / Toscane )

Ty b= AN TNV DIVERS - BB - (B 5,000
E EFCLEGEZTNTNOEMD T KOO TF (79> 7)1V hRELS2TAY (74T LART+)
Chateau Mercian Ensemble Aiakane ( Japan )

~— AUTZ NIE2I—MINLR V=T 23y FY/30F v 71\L—)4,500
- BAEEETIVRT 1« 24 T TEEINIERERE RHDHDHRDOWVDNELDHBZTA > (TIVRT )
Caliterra Tributo Cabernet Sauvignon ( Chile / Valle Colchagua )

RA=X e K=+ R AJZ¥ V. V. G5R/509Ry 7 - )1—3>4,000
l] AINA AR T Zw I —DIFEPHNEEIHNELD S (271 T7LRT 1)
Domeines Paul Mas Carignan Vieilles Vignes ( France / Languedoc-Roussillon)



