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Chef’s Special Lunch Course
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Chilled Appetizer of Fresh Giant Clam with Caviar

FEpE T LA hERZYA O FrRK L 2 — 7
Chinese Style Soup with Dried Abalone

WK e FEE O BE Y — 20D

Stir-fried Blowfish and Seasonal Vegetables with Black Bean Sauce
Ty FHOEHE XY -2

Parboiled Surf Clam with Vegetable Sauce

HTAY BIREEIE Rk

Mapo Tofu with Cod Milt served with Fried Rice
7= LD A

Assorted Chef’s Desserts

¥13,000
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Chef’s Tasting Menu
WERA— F7VEY &b

Appetizer Delights “Imperial Palace” Style
TVffle Pea AR -7

Egg White Soup with Ezo Abalone and Flying Fish Roe
EEdr7 4 VAL KZ O D

Stir-fried Beef Fillet and Onion
FEEEOK LD D A=V v 7 JEk
Steamed Spiny Lobster with Garlic Flavor
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Stir-fried Chicken and Radish Cake
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Assorted Chef’s Desserts

¥8,500
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FERX<YIT -V
TA—~=Y7—v=23f ¥3500
Chinese Tea Pairing(Three kinds)
T7A4v=0T7—Va
31  ¥10,000 41 ¥13,000
Wine Pairing (Three kinds) Wine Pairing (Four kinds)

Chinese Tea Pairing

Wine Pairing

(2B X D&Y £9)

TA—<YT7—v24% ¥5,500
Chinese Tea Pairing(Four kinds)

All dishes are cooked in the same kitchen or used the same equipments
which may contain allergy-provoking ingredients.
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The prices include the service charge and appropriate tax.
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Imperial Palace Lunch Course
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Assorted Appetizers and Ezo Abalone
EEF74 VAL RO A Z—=T
Beef Fillet and Nameko Mushroom Soup

WK e FEE O BE Y — 20D
Stir-fried Blowfish and Seasonal Vegetables with Black Bean Sauce
2T ABEEDKLDD RV —R
Steamed King Crab and Prawn with Vegetable Sauce
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Mapo Tofu with Chicken served with Fried Rice
TH— LK) EDYE

Assorted Chef’s Desserts

¥6,000
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Dim Sum Lunch Course
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Assorted Appetizers and Ezo Abalone

EFEF7 4 LREBRD A RA—=T
Beef Fillet and Nameko Mushroom Soup
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Assorted Steamed Dim Sum
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Assorted Deep-fried Dim Sum
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Chinese Congee with Beef and Preserved Egg served with Radish Cake
FH— EY b

Assorted Chef’s Desserts

¥6,000
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FEHx<IT7T—Ya

TA—=YT7—v 238 ¥3500
Chinese Tea Pairing(Three kinds)

T7Av=0)T7—Va

31 ¥10,000

Wine Pairing (Three kinds)

Chinese Tea Pairing

Wine Pairing
478 ¥13,000
Wine Pairing (Four kinds)

(2%BEXDIKD £F)

TA4—=VT—va24fE ¥5,500
Chinese Tea Pairing(Four kinds)
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The prices include the service charge and appropriate tax.
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Chef’s Dinner Course
NEA N
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Appetizer Delights “Imperial Palace” Style
EEE R T L e hERZYA YRR L 2 =7 EECPNE S
Chinese Style Soup with Dried Abalone
EPER7 4 LA BZ OO PF 20 E A A R
Stir-fried Beef Fillet and Onion
i ABEDARLbD A= v 7K B 7% Bk RE W
Steamed Spiny Lobster with Garlic Flavor
AT A Y LRGSRk JBR R f S G
Mapo Tofu with Cod Milt served with Fried Rice
T MY b e JA\ 5 R 52 i B

Assorted Chef’s Desserts

¥19,000

HFEF~Y 77— 2 Chinese Tea Pairing (2 %BEX V&Y £9)
T4 —=<U7—v 231 ¥3,500 T4—=VT7—v=24f ¥5,500
Chinese Tea Pairing(Three kinds) Chinese Tea Pairing(Four kinds)
A v=YT—Ya  WinePairing
3fHE  ¥10,000 4fE ¥13,000
Wine Pairing (Three kinds) Wine Pairing (Four kinds)

By FyTRTLAF—RE (TLAy VRERMES X2 icET 2 FkD %
BU A2 —dTHLTEVET, AHEDOH 2B FRIEDH O LD T TR ZE W,
All dishes are cooked in the same kitchen or used the same equipment
which may contain allergy-provoking ingredients.
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The prices include the service charge and appropriate tax.
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WERHA—F 7R AbE FYETIRZ
Appetizer Delights “Imperial Palace” Style with Caviar
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Beef Fillet and Truffle Soup
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Stir-fried Spiny Lobster and King Crab with XO Sauce
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Steamed Longtooth Grouper with Vegetable Sauce
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Chinese Congee with Ezo Abalone and Preserved Egg
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Assorted Chef’s Desserts

¥13,600
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FEFE~Y 7 — 2 Chinese Tea Pairing (2 %X V&Y £9)
T4 —=<U7—v 231 ¥3,500 T4—=VT7—v=24f ¥5,500
Chinese Tea Pairing(Three kinds) Chinese Tea Pairing(Four kinds)
A v=YT—Ya  WinePairing
3fE ¥10,000 478 ¥13,000
Wine Pairing (Three kinds) Wine Pairing (Four kinds)

LIETHA L T2 BKIF, F ¥ — v B e CEERTT,
Fr—AVICHAL T2 BROEREWICOZE LTI, X2y 7icE@nl 2w,
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.

KL OAMHEIE, F— AR BEZGARERR L LT £,
The prices include the service charge and appropriate tax.




