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Grand Emperor Hotel
Teppanyaki R
Mixed Vegetables Teppanyaki PR R
Baked Mixed Mushroom with Butter f»%é&él@iﬁaﬂ%‘%&%
Diced Beef and Garlic Teppanyaki s = A AR
Asparagus & Okra Teppanyaki R R B Pk
Grilled Red Prawn with Cheese Mayonnaise = IR EAT I
Staple Food BE
Seafood Fried Rice LD ER
Shrimp Rice Ball Tea Stains RS B S
Beef Udon Soup FREEA
Chilled Soba Noodles R A
BBQ Pork Ram an Noodles Soup W g Fi
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Chilled abalone & Salmon Roe JK$EfIFAEC=CAF
Grilled Argentina red prawn with cheese mayonnaise & ¥EEMMRELLE

Dreyer’s Ice cream FREEHTHRE
Carbonate Beverages &=/5/K
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Ingredients may change depending on the season without prior notice.
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