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Chef’s Special Lunch Course
W HiRE L EES T 4 LD - F T

Appetizer of Fresh Prawn and Beef Fillet

ElFE =T L e hEEY A D A L A — 7
Chinese Style Soup with Dried Abalone
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Stir-fried Longtooth Grouper and Sea Urchin with XO Sauce
PZHEDZAL b D By — X

Steamed Scallop with Vegetable Sauce
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Soup Noodles with Egg
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Assorted Chet’s Desserts

¥13,000
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Chef’s Tasting Menu
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Appetizer Delights “Imperial Palace” Style
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Chinese Style Soup with Fresh Ezo Abalone

EEFR7 4 LA EED X0 Y =210
Stir-fried Beef Fillet and Sea Urchin with XO Sauce
WE LDy T — A Y — 2

Sauteed Prawn and Eggplant with Plum Sauce
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Fried Rice with Seafood
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Assorted Chef’s Desserts

¥8,500
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FA—<=UT7—24F ¥3,500

HEZR~Y T —Y =2 Chinese Tea Pairing

Chinese Tea Pairing Premium Chinese Tea Pairing
JAv=IT7—a Wine Pairing
3fE  ¥10,000 41 ¥13,000

Wine Pairing (Three kinds) Wine Pairing (Four kinds)

TVITLT 4=V T—Ya4fE ¥5500

Wy FryTRTLAF—RR (TLAY VREERMES X 2 NIcHEST 3 FMED %
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All dishes are cooked in the same kitchen or used the same equipments
which may contain allergy-provoking ingredients.

KiLoflitkid, ¥ —e 2B eBier EAERERRL WAL TEY T,
The prices include the service charge and appropriate tax.
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Imperial Palace Lunch Course
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Appetizer Delights “Imperial Palace” Style
i L TIIAY A — 7" FihELE
Pike Conger and Tofu Soup
[EES7 4 VHOFEEE XO Y — R
Beef Fillet rolled in Prawn with XO Sauce
E T VHOKL O Y -2
Steamed Fresh Ezo Abalone with Vegetable Sauce
HWHEFRAY ©—=7 v /hHTF v — v g KREE 2
(1 7=7Mco& 1HEBERF 22T E )
Choice of one dish for one group:
Rice Noodles, Fried Rice or Chinese Congee, served with Radish Cake
WERE T — MY Ab

Assorted Chef’s Desserts

¥6,000

AREA~&EH BAKRL) BEA =2 — Weekday Menu
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Dim Sum Lunch Course
AR A — F 7Y HbH
Appetizer Delights “Imperial Palace” Style
L TIEAY A—7 EihEE
Pike Conger and Tofu Soup
AL RDURRE Y Bt
Assorted Steamed Dim Sum
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Assorted Deep-fried Dim Sum
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Choice of one dish for one group:
Rice Noodles or Chinese Congee, served with Radish Cake
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Assorted Chef’s Desserts

¥6,000
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HER~Y T — 2 Chinese Tea Pairing
T4—<2UT—va24fE ¥3,500

TAv=YT—Y =2  WinePairing
3fE ¥10,000 4718 ¥13,000

Wine Pairing (Three kinds)

Wine Pairing (Four kinds)

TVITLT4—=UT7—Y 24 ¥5,500

Chinese Tea Pairing Premium Chinese Tea Pairing

KiLoflitkid, ¥ —e 2B eBier EAERERRL WAL TEY T,
The prices include the service charge and appropriate tax.
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Chef’s Dinner Course
§HK FES

WOFDOF—F7VEEY b+
Assorted Appetizers of Seafood

FEPE kT L e PR YRR LA — 7

Chinese Style Soup with Dried Abalone
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Stir-fried Beef Fillet and Sea Urchin with Black Pepper
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Sauteed Spiny Lobster with Orange Sauce
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Iried Noodles with Fresh Ezo Abalone dressed with Thick Sauce
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Assorted Chet’s Desserts

¥19,000
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HEZR~Y T —Y =2 Chinese Tea Pairing

Chinese Tea Pairing Premium Chinese Tea Pairing
TAv=YT—Y =2  WinePairing
3fE  ¥10,000 41 ¥13,000

Wine Pairing (Three kinds) Wine Pairing (Four kinds)

74—V T7—v a4 ¥3,500 TVLITLT4—<VT7—Y 241 ¥5500
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GUAZ2—bFAHLCEVE T, AMMEODH 2 BEREEIHL2 LD T THEL LIV,
All dishes are cooked in the same kitchen or used the same equipment
which may contain allergy-provoking ingredients.

KiLoflitkid, ¥ —e 2B eBier EAERERRL WAL TEY T,
The prices include the service charge and appropriate tax.
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Fukuju
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Chilled Appetizer of Sword Squid with Lemon and Soy Sauce
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Chinese Top Grade Soup with Iresh Ezo Abalone
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Stir-fried Spiny Lobster and Sea Urchin with XO Sauce
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Steamed Beef Meat Ball with Vegetable Sauce
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Fried Rice with Meat and Vegetables
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Assorted Chef’s Desserts

¥13,600
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HEZR~Y T —Y =2 Chinese Tea Pairing

TAv=YT—Y =2  WinePairing
3fE  ¥10,000 4718 ¥13,000

Wine Pairing (Three kinds) Wine Pairing (Four kinds)

TA—=UT7—va24fl ¥3500 TVLITLT4—<VT7—Y 241 ¥5500

Chinese Tea Pairing Premium Chinese Tea Pairing

BIECHEH L T BKiE, Fr— VSR TEEKRTT,
Fr—AVICHHAL T2 ERoEIFRICOX L TIR, 22y 7icbBRBREI 0,
Only domestically produced rice is used for dishes in this restaurant except fried rice.
Please feel free to ask us about the production area of rice used for fried rice.

KiLoflitkid, ¥ —e 2B eBier EAERERRL WAL TEY T,
The prices include the service charge and appropriate tax.



