Room Service

—RI)L - TS5 R e 1V e
APPETIZERS AND or ard observing dietary restrgtions. o o 11:30 a.m. ~ 10:00 p.m.
SALADS * : ~ 12:00 a.m.(Midnight)

e - . . Cobb salad
N7 F—7 . . Tw
* :I(j :/\?J? f,';fjf;b’fg‘ﬂ‘;wf‘;i;t ﬁ:}%}ﬂ) ¥ 3,750 (Chicken+Avocado-Cheese-Salami-EgQg)
R 7 7 (Dressing : French,/Thousand IsIand/JapaneseL_
L
*x S—H-H34 ¥ 3,400 Caesar Salad
* WIAYSH ¥ 2700 Mixed Salad
(RLw>4  JLoF /HOH Y7450 R /F0REL) ! (Dressing : French,/Thousand Island,/Japanese)
* RAE-IY-EIEI-T-RNURDEDEDE ¥ 4,900 Smoked Salmon with Assorted Marinated Seafood
* YBIZE)\LEF-IXDBEHEHE ¥ 4,900 Assorted Cold Cuts with Cheeses
* EHBONISEHBS ¥ 3,800 Chicken Basket
TIZANT A-DvIREBR NTyRRZ ¥ 3,800 Escargots in Garlic Butter with Baguette
ASINSFYEY 7274TEHZ(10g) ¥ 14,000 Caviar with endive(10g)
Mg nInsH— xR - SHERA,
All prices include service charge and consumption tax. Page 1



BMICRDTLILF—DHDEERKIE, RICHBUFIF<IZE0N, Room SerVICe

Kindly infi iter if llergi in food . "

or are abserving dietary restictions. 11:30 a.m. ~ 10:00 p.m.
% : ~ 12:00 a.m.(Midnight)

*x 1227 ¥ 2,400 Cream of Corn Soup
FBEATINFRIDIYXAZ-T ¥ 3,500 Consommé
AZAIISHOZA-T (11H~2BOHDTIRHL) ¥ 3,400 Onion Gratin Soup (November through February)
ZE0RHR-T (7TH~9HOHDTIE) ¥ 2,400 Cold Soup of the Season (July through September)
Mg nInsH— xR - SHERA,
All prices include service charge and consumption tax. Page 2
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Room Service
Kindly inform your waiter if you are allergic to certain foods

or are observing dietary restrictions. 11:30 a-m- n 10:00 p-m-
PRI o = = 3 S * 1~ 12:00 a.m.(Midnight)

AKITAKOMACHI rice from Akita Prefecture

MAIN DISHES

JUIN\=-JFF> ($9409)) Grilled Half Chicken (about 40minutes)

(Y= : X73Y-R/VEIING—/REE) ¥ 5,400 (Sauce : Madeira Sauce /Lemon Butter/PONZU)
E-I5F1- I-RILRR (11H~2H0H0 2 ¥ 6,200 Bfﬁg\f’;me":itﬂr'(\)'ﬁgﬂ'izbruary)
* JUN-J27-F ¥ 5,300 Beef Hamburger Steak
*t_jm/_ .............................................................................................................................................. ¥ ......... 4,650 ........... Beefcurryw|thsteamedece ...............................................................................
*E%;m/_ ............................................................................................................................................... ¥ ......... 4,500 ........... V egEtabIecurryWIthSteamedRlce .................................................................
ALSAREIS1RE-TY—-2 ¥ 5150  Ricewith Chicken under Omelet
* ANGT1 Z-KY-R ¥ 4,100 Spaghetti with Meat Sauce
*15%7549Jb/9}by_7\ ................................................................................................................... ¥ ......... 5,750 ........... FrledPrawnSWIthTartarsauce ...........................................................................

Y- Fld BAERORFFRRZ

Grilled Salmon or Grilled Seasonal Fish

(V=2 1 LESIU— /R BE) 2750 \jith Vegetables (Sauce : Lemon Butter/PONZU)
WAGYU J/LA57—F 1209 20.000 WAGYU Filet Steak 120g
(V=R : XF73Y-R/VEIING—/REF) ! (Sauce : Madeira Sauce /Lemon Butter/PONZU)
* U Feld R ¥ 750 Rolls or Steamed Rice
Mgz INH Y — XK - SHERA,
All prices include service charge and consumption tax. Page 3



Room Service

>R WF BHICEBTLILE—DB3BERE, KICHHUMIT< RS,
Kindly inf iter if llergic to certain food . .

SANDWICHES or are observing dietary restrictions. 11:30a.m. ~ 12:00 a.m.

(Midnight)
TXVHIZTN\IZAG > Ry F , .

L W-E Bread #@mALTW0ES ¥ 3,800 American Clubhouse Sandwich

* J\ON=H-H>R(vF ¥ 4,850 Hamburger Sandwich

* WIAYL FAVF ¥ 3,800 Assorted Sandwich

* W-E Bread Z{ERULTVET

+ W*E Bread &13?
(White) (Ear)

EINHREIER AR A OIS, BICHITBSDGEMKDE Y A D—D
[BEmOXRYE O0BLR3H#EX*BELEHRERWN L E LT,
MEOB/NRNERTEETL o< VERL., BEETLo &Y LI-BENIEFHTT,

* What is W*E Bread ?

W-E Bread was developed by the third Executive Chef of the Imperial Hotel, and his team
with the aim of further promoting the reduction of food waste as one of the initiatives to
achieve SDGs in the area of food.

Compared to conventional bread, W-E Bread is baked slowly at a lower temperature and
is characterized by a moist texture that extends right up to the edge of the bread.

MWy —EXE - BERA,
All prices include service charge and consumption tax.
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Providing food that is friendly to
both the environment and the body

= 4

N—LH—ERT
BHEELAWEZT S
TA =NV A= a—%
CHELTBLET,

We offer a vegetarian menu
available through
room service.

FEREO G 1%

11:30 a.m. ~ 12:00 a.m.

(Midnight)

Hif & B 25460

Please note that the actual product may differ from the image.

TEOFET, FOITTERLIEI Y,

fw) VEGAN
/ MENU

\A‘\ ”
IR = 2 TELZ S0,

Please see the following
page for details.
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<1> WVAWAPIMRPFDFIVZVERILAL— HKHERESELCED)

¥ 4,500-

FINREHE PR MEEOHA = 2 —,
BIEHEOEE LY — v X EWB AR L.
fIFESED OFFERTEWREFY ZMA AL —TT,
P~ bt hREREZIF vV IALIZDELLIZBLLAN,
EIREZD B LD WIEWE ER Y T, AL — I NER AT,
LYREDE 2 —LTEbNTEY, ATy 7Y —hov s —Hyitfooelcd,
<2> AFI-toky bFUELvF

¥ 4,200-
B BEMAEHAD 7 + v F Y Il KE I — e AFZEZ R IAZENGADH 5 —f,
VA4 —HywAF—RERoT L RAL ATV THEYRLEER LT A
RKEI—bLDRT, Z7IVvRELIFryay P ITRRPBPLILAEVTET,

<3> PFRbPERVNDART T4 T4 —HVvF—XEEHIC
¥ 4,100-
b= b2 SAEACER LAY 4 —H Yy 287 57 4 T,
HEFICHhrTFDIE, aaFy VA f ez XR—RIC LT
EYyVYFLIF—RLF X —F—X,
F—RDaypnERepEEKb LD F= kAT L 72—,
<4> EBRIIRVEZTAZA—=T
¥ 2,550-

BREEOWETL =743 vic, 749) (bEAKRDY a—F 2 X) |
Zaval)—, bbb, IZ9NAE, IvI7RAE—VvXE AT,
BIRILDWSRE R — 7 TF,

<5> ZfiO¥IRFEIBOT 41 —H VY FLyv v edic
¥ 2,900-

Yvra—v, Jueyval— hUVT777— AShl.

Z D2 DFEOWEZ K VAL 6 EOEEEZTT,

FLos v Zid, 7LV FFLoy s v 2 139 NAEY — 2,

V4= A I T T —AD3 EEE B TRE, FLy v TR e,

BHEOMITEDLEELTEHEZFDLDDOEKLIZEBR L AW ITT S,

<6> HIALERMOANFFRL—-V—

¥ 2,400-
($2HEHFR 6:00 a.m. ~ 10:00 p.m.)
1009 RD v 4 —H v A L= =TT,
HY Y LR EYHHES G E NG ST F o, MATE - FIRLER OB 3 £ 2 2 v B %<
GUTI. ZAEKERIEERE BN, IATNVBERA-—T v uy TEMARGEDYE T
PILVHTD 1T,

& IFNT b —EXREHERA,

All prices include service charge and consumption tax.

<1> Oriental Curry with Various Tomatoes
(AKITAKOMACHI rice from Akita Prefecture)
Supervised by Yu Sugimoto, the third Executive Chef of the Imperial Hotel.
Domestic Bean & Vegetable Spice Curry (Gluten-Free & Vegan)
A flavorful curry crafted with a selection of domestic beans and aromatic vegetables, infused
with a blend of rich spices for exceptional depth and aroma. The refreshing umami of
tomatoes pairs beautifully with the gentle richness of coconut milk, offering a mild yet deeply
complex flavor. Made with a smooth lentil puree instead of wheat flour, this dish is crafted to
be completely gluten-free and vegan.

<2> Hot Soy Meat Sandwiches ¥ 4,200-

A hearty and satisfying dish featuring a soy meat patty and fresh vegetables, sandwiched in
animal-free focaccia bread.

Lettuce spread with vegan mayonnaise, a fragrant oven-baked soy meat patty, and cumin-
flavored carrot rapées go perfectly well together.

¥ 4,500-

<3> Tomato and Basil Spaghetti, with Vegan Cheese

¥ 4,100-
A vegan spaghetti dish made with a generous amount of tomatoes.
Itis finished with a topping of mozzarella and cheddar cheeses made from a coconut oil base.
The richness of the cheese harmonizes beautifully with the refreshing flavor of the tomatoes.

<4> Vegetable Soup ¥ 2,550-

A hearty and deeply nourishing soup packed with ingredients, featuring fusilli (spiral-shaped
short pasta), broccoli, tomatoes, spinach, and mixed beans in a bouillon made from several
kinds of vegetables.

<5> Boiled Seasonal Vegetable Salad,
with Three Kinds of Vegan Dressing ¥ 2,900-

A selection of six seasonal warm vegetables, incorporating the freshest produce of the
moment, such as young corn, broccoli, cauliflower, and carrots.

We serve this dish together with three types of dressings: French dressing, spinach sauce, and
vegan saffron mayonnaise. You can enjoy the deliciousness of the vegetables themselves as a
side dish, or experience a variety of flavors through the different dressings.

<6> Banana Smoothie

with Soy Milk and Kinako Soy Powder
(Available 6:00 a.m. ~ 10:00 p.m.)
A 100% plant-based vegan smoothie.
This gently sweet beverage combines bananas, which contain potassium and dietary fiber; soy
milk, rich in vitamin E known for promoting blood circulation and antioxidant effects; protein-
rich kinako (roasted soy flour); and mineral-rich maple syrup.

¥ 2,400-

Page 6



Room Service
11:30 a.m. ~ 9:30 p.m.

melESp ST BHICEBTLILF—Db3REHEE, RCHRULT RS,
Kindly inform your waiter if you are allergic to certain foods
CH I N ESE DISH ES or are observing dietary restrictions.

N R - Braised Whole Shark Fin on Rice
Y /ﬂ% # JU B F -
/5\7J‘Uﬂ-sc,m:&c7>‘ (*AE/LI_\ EE@%;;&.QEB"EJEH) (AKITAKOMACI 11 rice from Akita Prefectl Ire)

_ Fried Rice
HBEFr-I\> (BEEREILYRKER) ,
vk ¥ 5100 Set (Blended rice from Hyogo Prefecture)

HEBbANTEREEZE Fried Noodles
tyh ¥ 5,000 Set
MHIR=TERDEDhE ¥ 3,400 Assorted Cold Appetizers (3 Varieties)

MWy —EXE - BERA,
All prices include service charge and consumption tax.




Room Service

HE BHICEBTLILE—DbBBEREE. HICHRUMF< S0,
Kindly inform your waiter if you are allergic to certain foods
JA PAN ESE DISH ES or are observing dietary restrictions.

MHEESSZCESHER /RS
AKITAKOMACHI rice from Akita Prefecture,/Served with Japanese Green Tea

11:30 a.m. ~ 12:00 a.m. (Midnight)

Ochazuke ( Rice Soup »

= AReEE _\: e . :
* EURERD (152 /8 /18) ¥ 3400 (Toppings : Cod Roe, Salmon or Pickled Plum)

7:00 p.m. ~ 12:00 a.m. (Midnight)

BICED3FE (B2, . 18) Rice Balls (3pieces) , Miso Soup with Japanese Pickles

* gt Souid ¥ 3500 cod Roe, Salmon and Pickled Plum)
* BBASEA (B¥SEM) ¥ 3,500 Aigamo Duck Udon Noodles (Hot Japanese Noodles)
MWy —EXE - BERA,
All prices include service charge and consumption tax. Page 8



HARREE RR Q72T e e sy s ey Room

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

Japanese Cuisine
TO KYO NADAMAN REFEEREIEERRER /RN S

GOROBEI rice from Nagano Prefecture,/Served with Japanese Green Tea

11:30 a.m. ~ 2:00 p.m (L.O.) -
/ 5:00 p.m. ~ 8:00 p.m (L.O.)

S (- BEOWD) RE (IR EOY)

. Deep-fried Pork Cutlet with Egg Sauce on Rice served
. \
UNHOE (FRIZL-EOYIMT) ¥ 6,000 with Miso Soup and Pickles
HASEEE (FRIEL-EOUAT) ¥ 7,500 Grilled Beef Tongue with Salt on Rice served with Green

Chili Marinated Miso, Miso Soup and Pickles

@A100g / Beef 100g ¥ 9,000 , . . . .
BRE (REL-S0OYT) Grilled Sliced Wagyu Beef on Rice served with Miso Soup

M150g / Beef 150g ¥ 12,000 and Pickles

SRE (INERH-EOYIT) ¥ 10,000 Grilled Eel on Rice served with Clear Soup and Pickles
fFgEmEEtyh ¥ 16.000 Wagyu Beef SUKIYAKI and Vegetables with Soy Sauce
(450 - 1HER - FRIZL - BOYAT) ! served with Raw Egg, Rice, Miso Soup and Pickles
MIEVI N —EXE - HEFRA,
All prices include service charge and consumption tax. Page 9



SIFRRIflE 7 H\H BMICEBTLILE—Db3BERE. HICHRUMF<REN,

Room Service

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

EETL > RRER/ERTE
Japanese blended rice/Served with Japanese Green Tea

11:30 a.m. ~ 2:30 p.m. (L.O.) / 5:00 p.m. ~ 8:00 p.m. (L.O.)
HEEZE{K / Closed on Sunday

(CEDFFE] FRitit.
(1 BFERICHEB L LHMDCEEN)

AELEESL TRt BT
(1 BFREIARICHEBL LHDLTEEN)

Assorted Nigiri Sushi with
¥ 11,300 Miso Soup and Japanese Pickles
(Kindly finish within an hour.)

Fukiyose-Chirashi (Kindly finish within an hour.)
¥ 9,400 (Rice Garnished with Fresh Fish and Vegetables, with
Miso Soup and Japanese Pickles)

Bara-Chirashi
¥ 7,100 (Vinegared Rice Garnished with Fish and Vegetables,
with Miso Soup and Japanese Pickles)

EIE VT NE Y — E XK - SEHBERLA, Page 1 O

All prices include service charge and consumption tax.



Room Service
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>H—~ BHCEBPLILE— DB BHBEE. HICHHUMIF<TZE0,

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

11:30 a.m. ~ 9:30 p.m.

IN—YADELZE ¥ 1,500 Almond Jelly with Fresh Fruits
ILwsax>d-)> ¥ 1,800 Fresh Mango Pudding

11:30 a.m. ~ 10:00 p.m.

FaaL—-r>7— ¥ 2,400 Chocolate Sundae

11:30 a.m. ~ 12:00 a.m. (Midnight)

* HAH—RI)> ¥ 2,100 Custard Pudding
* PYIIIA R TI—~Y—=)A ¥ 2,200 Apple Pie or Blueberry Pie
* U—F&iE ¥ 2,000 Your choice of Pastry
—— . e Ice Cream
7 l)— — | ] — =
* TARD)-LEB(N=5/FIV— b/ AN -/ HR) ¥ L7350 (Vanilla/Chocolate / Strawberry /Green Tea)
* Sv—RYRERE (SANU-/LEY) ¥ 1,750 Sherbet (Raspberry./Lemon)
* JIL—=YDEHEDHE ¥ 4,850 Assorted Fruits
gl INnd o — K - HERA,
All prices include service charge and consumption tax. Page 1 1
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