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Chef’s Special Lunch Course
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Appetizer Delights “Imperial Palace” Style
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Chinese Style Soup with Dried Abalone
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Sauteed King Crab with Salted Egg Yolk
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Steamed Longtooth Grouper with Vegetable Sauce
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Soup Noodles with Barbequed Pork
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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 Fresh Giant Clam with Soy Sause

P el VNUE SR S g

King Crab and Truftle Soup
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Stir-fried Surf Clam and Seasonal Vegetables with XO Sauce
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Fried Prawn with Garlic Flavor
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Soup Noodles with Wonton
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Assorted Chet’s Desserts

¥8,500
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Chinese Tea Pairing(Three kinds)

3fE ¥10,000 41 ¥13,000

A=) T —Y 2 Wine Pairing

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

FEE~Y 77— 2 Chinese Tea Pairing (2 %X VKD £9)
TA4—=I)T7—Ya2 3 ¥3,500 T4—=YT7—v24f ¥5,500

Chinese Tea Pairing(Four kinds)
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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.




AEH~&EH @HRL) BEX =2 — Weckday Menu

EESVFA—R

Imperial Palace Lunch Course
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Appetizer Delights “Imperial Palace” Style
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Egg White Soup with Seasonal Fish and Enoki Mushroom
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Stir-fried Beef Fillet rolled in Prawn with XO Sauce
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Steamed Ezo Abalone with Vegetable Sauce
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Stir-fried Pork Fillet and Radish Cake
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Assorted Chet’s Desserts

¥6,000
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Dim Sum Lunch Course
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Appetizer Delights “Imperial Palace” Style
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Egg White Soup with Seasonal Fish and Enoki Mushroom
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Assorted Steamed Dim Sum
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Braised Ezo Abalone with Oyster Sause and Fried Prawn Paste

K7 4 VAL RIBEF DI /BEA Y 1213/ & BEA Y HhIEsH R A B R 3A

A7=7rico% 1 EEBENALTES)
Choice of one dish for one group:
Stir-fried Pork Fillet and Radish Cake, Soup Noodles with Barbequed Pork or Chinese Congee with Prawn and Preserved Egg
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Assorted Chet’s Desserts

¥6,000

HEFR~Y T —Y 2 Chinese Tea Pairing (2% B X V&Y £9)
T4—<V7—v=23f ¥3,500 TA—<YT—v24% ¥5,500
Chinese Tea Pairing(Three kinds) Chinese Tea Pairing(Four kinds)
TA =0T —Y =2  WinePairing
3fE  ¥10,000 41 ¥13,000

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

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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Chilled Appetizer of Fresh Spiny Lobster with Mayonnaise
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Chinese Style Soup with Dried Abalone
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Beef Fillet Steak with Curry Flavor
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Steamed King Crab rolled in White Fish with Vegetable Sauce
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Soup Noodles with Ezo Abalone
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Assorted Chef’s Desserts

¥19,000
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FERX~Y T —Ya
F4—=0T7— 23 ¥3,500

Chinese Tea Pairing(Three kinds)

Chinese Tea Pairing
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3f  ¥10,000

Wine Pairing

41 ¥13,000

Wine Pairing (Three kinds)

Wine Pairing (Four kinds)
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Chinese Tea Pairing(Four kinds)
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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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Appetizer Delights “Imperial Palace” Style

Ve 7 4 VRAYIIHA =T
Egg White Soup with Ezo Abalone and Beef Fillet
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Stir-fried Conger Eel and Sea Urchin with Black Bean Sauce
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Parboiled Fresh Giant Clam with Vegetable Sauce
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Mapo Tofu with Cod Milt served with Fried Rice
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Assorted Chef’s Desserts

¥13,600
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Chinese Tea Pairing(Three kinds)

FEE~Y 7 —Y a2 Chinese Tea Pairing
T4 —=)7—va23M ¥3,500 TA—=)T—Y24f ¥5,500
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Chinese Tea Pairing(Four kinds)

TAv=YT—Y =2  WinePairing
3ff  ¥10,000 4fH ¥13,000

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




