¥R Fa—2R

Chef’s Special Lunch Course
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Chilled Appetizer of Sword Squid with Caviar

FElpE T LA hERZYA O Rk L 2 — 7
Chinese Style Soup with Dried Abalone

R I ANEOWEAHLEE LEFID XO V — 2D
Stir-fried King Crab rolled in Prawn and Sea Urchin with XO Sauce
/oL 0 RV —R

Steamed Fresh Ezo Abalone with Vegetable Sauce
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Fried Rice with Beef Fillet
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Assorted Chet’s Desserts

¥13,000
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Chef’s Tasting Menu
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Chilled Appetizer of Prawn with Mayonnaise Sauce
h T VHAVINEE ZHA—T
Fresh Ezo Abalone and Egg White Soup

RIK 2L EPIO X0 V — 210
Stir-fried Longtooth Grouper and Sea Urchin with XO Sauce
EPEFAMTFOZKL b D By —X
Steamed Beef Meat Ball with Vegetable Sauce
FEN Y I

Chinese Congee with Century Egg
WERET Y- R b

Assorted Chet’s Desserts

¥8,500

# N B B
XO W4 e e
T 76 W 7k R R it
Eil R

e Jei\ B IR 55 T Al

W U HE R RR
AR A
XO R R IR T
I 7% B E A AL AL
7 i BE T AR

e JE BB 7 S T G

FA—<=UT7—24F ¥3,500

HEXR~Y T —Y =2 Chinese Tea Pairing

Chinese Tea Pairing Premium Chinese Tea Pairing
TAv=YT7—Y =2  WinePairing
3fE  ¥10,000 41 ¥13,000

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

TVITLT 4=V T—Ya4fE ¥5500
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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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REFVFaA—R
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
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Choice of one dish for one group:
Rice Noodles, Fried Rice or Chinese Congee, served with Radish Cake
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Assorted Chef’s Desserts

¥6,000
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Dim Sum Lunch Course
WERRA - F 7Y At
Appetizer Delights “Imperial Palace” Style
B TIEAY A—7" FihEk
Pike Conger and Tofu Soup
AL RUDPARRRS Y Bb ¢
Assorted Steamed Dim Sum
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Assorted Deep-fried Dim Sum
THEFRAY ©—7 v JhEN  KIRERE 2
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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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HEFR~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
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Appetizers of Scabbard Iish with Caviar
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Chinese Style Soup with Dried Abalone
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Stir-fried Beef Fillet and Sea Urchin rolled with Lettuce
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Braised Dried Sea Cucumber and Oatmeal
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Fried Rice with Spicy-braised Prawn and Tofu
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Assorted Chet’s Desserts

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

Chinese Tea Pairing Premium Chinese Tea Pairing
~ > 7 ..
VA v=9T7—¥ =2 Wine Pairing

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

All dishes are cooked in the same kitchen or used the same equipment
which may contain allergy-provoking ingredients.
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KiLoflitkid, ¥ —e 2B eBier EAERERRL WAL TEY T,
The prices include the service charge and appropriate tax.
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WERRA - F 7Y Abd
Appetizer Delights “Imperial Palace” Style
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Truftle Soup with Spiny Lobster
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Stir-fried Longtooth Grouper and Sea Urchin with XO Sauce

R4 HDELHIE TRy —
Parboiled Sword Fish with Vegetable Sauce
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I'ried Rice with Flying Iish Roe and Lettuce
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Assorted Chef’s Desserts

¥13,600
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HEZX~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.



