GRAND

KITCHEN

5«4 3 —23—2 Dinner Course 5:30p.m. ~ 10:00p.m.
2019/03/01 (Fri.) ~ 05/31 (Fri.)

-
| JUSP/\ T+ F— / PREMIUM DINNER | ¥8,800
AV —)UBECETFFEOOVE /| BB A—R T1I)LDE2—L. JUA v
Rock lobster and spring vegetables / crustacean mousse, dill purée, brioche .
DA IRPIIT
BT« LOVUT— / GEEANY1—FTyYOHIEITILT Wine Pairing
Sautéed sea bream filet / salsa verde (pea sprouts, cashew nuts) ¥5500
TEeKD 1 GIGEU TSN e X . o .
Please select one item from the below PREBICSOERVAY IE‘Q_;%O)D?RU'( V41
o 2 )=20-DIRIIIVIA—5—
EE4AOO—-RE=D / FHE, 3—DYv—TJT71 V0. JLr1E— +¥1,000 T1MBEY v Y/ \UICES VZ/ETET,
Roasted Japanese beef / seasonal vegetables, Yorkshire pudding, gravy . )
FEE or Four glasses of wine selected by our sommelier
R D« LADTSYF v /| FHERE £EOEDY—2 . and .
Plancha / Japanese beef tenderloin, seasonal vegetables, ginger sauce free-flow mineral water (still or sparkling)
Substitute first drink with a glass of Champagne for an additional ¥1,000.
LEVERDA FF3aDU—EDLA—R /| ERIFADPA R )=/
Lemon and white chocolate mousse / pistachio ice cream
O—b— FEd A3
9 Coffee or tea
-
| 2xJ7Jw bk 5«7 — /FAVORITE DINNER | ¥6,800
N7 =KD 1 BFDREUIZE) / Please select one item from each section DA INPIVT
_ Wine Pairing
PRI —-&S5 4500
Appetizers & Salads '
* N\=P1 XTOCRREIZNZET / Served in half-sized portions RRIBICENHERV A IREDT SR> 3578
2= Fzg )N2E, Wy R&IRUREYY 7 DU—=D0-DIRIIIA—F—
Soup or Pasta, Risotto & Pizza alla Napoletana +¥1,000 T1MBZEY v/ \ICEBVZEITET,
TS5UFv &I FeE D3y Three glasses of wine selected by our sommelier
Plancha & Grill or Cocottes and
free-flow mineral water (still or sparkling)
FTH—-r&F—X Substitute first drink with a glass of Champagne for an additional ¥1,000.
Desserts & Cheese
O—kb— e 3R
Coffee or tea
o
p
[ SR FvF> T+ F— /GRAND KITCHEN DINNER | ¥6,000
- - _ _ D4 INRPIIT
TEeHNT T =KD 1 BFDIREV</ZE ) / Please select one item from each section Wine Pairing
PRI =-S5 ¥3,500
Appetizers & Salads
~ BRIZCSDBIEY A IREDTS 201 218
TS5UF9&IUI sz DDy JU=D0-DIRIIVIA—H—
Plancha & Grill or Cocottes +¥1,000 T 1 MBZEY vV \UTEB\EIEITET,
FH—&F—Z Two glasses of wine selected by our sommelier
Desserts & Cheese and
free-flow mineral water (still or sparkling)
J—b— IS #I Substitute first drink with a glass of Champagne for an additional ¥1,000.
Coffee or tea
-

JrxJdrUv bk / OSVR FFY ToF—D—ROTSVFv FEld DDy HRIEBG +¥2,000 T
INUZINTIVGIHROO—RA =D FiEd BEF D« VADTSVTF v BREULHWVEEITET,

Substitute main dish of FAVORITE / GRAND KITCHEN Dinner Courses with
Roasted Japanese beef or Japanese beef tenderloin for an additional ¥2,000.

RAMBHIBICRIEY —EH 10%, EHER 8% ZNBESETUVNZREEF T, BMICKDPUILF—RENTINFTULES. FORABBUNITIIZEN,
KEREE « KNI ROEMBERICDONTIE. Y v IICRBRIZSNN,
All prices are in Japanese Yen, subject to an additional 10% service charge and 8% consumption tax.
Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.
For inquiries about rice-based foods, kindly ask our service staff.




GRAND

KITCHEN

PSR+ AlacCarte 11:00a.m. ~ 11:00p.m.
2019/03/01 (Fri.) ~ 05/31 (Fri.)
@ - ZEIDOH I I Our seasonal recommendations

280F =T ERI RS Y RDOVYIR ¥800
FOEFRDED )V ¥800
BHU/N—DA—2R ¥1,000
=D LY ¥1,000
VA TENYYYaI—LDPE—I3 ¥1,200
INIIIANEFFoRNYDPE—Y3 @ ¥1,200
AV SERZIED S RN~ ¥1,400

Marinated green and black olives / dried tomato
Multi-colored vegetable pickles

Chicken liver mousse

Pork rillettes

Ajillo / shrimp and mushroom in garlic oil

Ajillo / firefly squid and sprouts in garlic oil 4
French fried potatoes / truffle & truffle salt

RIIHIL—+ (40g) ¥1,200
JNUDVETOY 21—~ 18 OBR / DLVYITSS, JUwy—= (80g) ¥2,000

- )

Recommended plate
Parma prosciutto aged 18 months / watercress salad, grissini

| PRIAY— & Y55 |

AN —)UBEEETREOOVE / B8 NA—R T1I)LDOEaA—U, TUZA w0 @ ¥1,900
2EBDPUNTHAD)T—ETOYa—~ / BRSO RYR /U JrRT— € ¥1,900

ABDOAIV NWTF 3 EEEREZDOYSS [ MFIRO T« Iy + ¥1,800
INT R AVIN=—"1 / FE ’&K BUIN— IDAPTD. JLYIHSS @ ¥1,900
T2ZNIL3 (6p) DIIF3TY / =) v D EINBIRKDI NS — ¥1,700
SEEFEOY DY /| DUYFRLUYIVT FEE SRMERIg RL w0 ¥1,400
FThYDORGSE / F P, TIVD—)l FE. DV vD., BF BEOV IR ¥1,700
TVD-ZHSA ) ko0, VIR ZF—AR I, AT ¥1,800
I——53545 / JOVa—k OXAIUIR, JILIIv—) ¥1,800
2BDEFRBODAZAI TSI Z—T ¥1,500
SEERRE. N—2EB1 T YanFFy I3V R—T ¥1,200
ABDD)—hR—T ¥1,200
| 328, Uy RITRURE YWY P | Half Regular

RINTT 4 RZN=> /7 YaJVT, I8, 1A, P, A—ILE  ¥1,500 ¥2400
2NTTq TINTT—3 /| AN EF ARV, JJUE—X & ¥1600 ¥2,500

Ny s Do) [ PRNSHR, JUVE=A B, /ILIIVv—) & ¥1,600 ¥2,500
Evwvr 9IVT=8 /] FY R NI BYYPUD, IS Iv—) ¥1,400 ¥2300

Ewv\yr 200748 vY [ I3, SUwIZ, BWYPLD, 1IUITv— ¥1,500 ¥2400

=NV

KbDBEEMNIEDA oI P— / BEEEDY—R, ZV"DDEa1—U ¥3,500
BIRCEIPHUDIIVEL /| TDvDOA =D, B 1L & ¥3/400
HFEBROTIPSY / RN & TJSvoA)—T ¥3400
NI —EREERADIY I+« /| OKXCEEFHDST— & ¥3400

| IS5YFw. TUI |
TSVF v | KeEDgE., 8., /NUHID T RA—8UN=IVA)—=TAA1)L  ¥3300

TS5VFv / BT« L. @8ENY1—TFTvVOTILUIIILT @ ¥3,400
U/ BNEFER. ZV0O0Ea—L, O—XXJ—RKDIL1E— ¥3,400
TS5UFv [ RUBSEEAR. JUILE R=32, VRY—RVY—-X & ¥3,3300
TS5VUFv | Z—RARSUPEE—D7I5-041 ., HixBDU— & (120g) ¥3/400
U/ BEFITO-R, U1V VRY—R (160g) ¥3,600
TS5VFv | BEF D« UA. £Z2DED—R (120g) ¥5,600

* WIGEEREOLSIZSV, FHERE. I35 FMT h MTkEa—U

Appetizers & Salads

Rock lobster and spring vegetables / crustacean mousse, dill purée, brioche 4
Sautéed green and white asparagus with prosciutto / dried tomato, Balsamic vinegar 4
Carpaccio of the day and spring vegetable salad / “Yuzu" pepper dressing
Country-style paté / veal, pork, chicken liver, foie gras, watercress salad 4

Escargot (6 pieces) / garlic and herb butter

Seasonal salad / choice of dressing (French or Sesame & miso)

Detox salad / quinoa, boulghour, barley, Konnyaku, seaweed, marinated mushroom
Nigoise salad / broiled tuna, soft steamed egg, olives

Caesar salad / prosciutto, romaine lettuce, Parmigiano

Onion gratin soup / steamed onion and caramelized onion
Vegetable soup / seasonal vegetables, white beans, bacon and chicken bouillon
Cream soup of the day

Pasta, Risotto & Pizza alla Napoletana

Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussels
Spaghetti alla Primavera / firefly squid, cabbage, green peas 4

Risotto Verde / asparagus, green peas, bamboo shoot, Parmigiano 4
Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Shrimp and scallop fricassée / crustacean sauce, garlic purée
Sea bream and clam / black olive, spring vegetables, thyme 4
Braised lamb shoulder / tomato, turnip, black olives

Hungary duck leg confit / chickpea and vegetable ragout 4

Plancha, Grill

Plancha / Shrimp and scallop, Balsamic vinegar and virgin olive oil
Plancha / Sea bream filet, salsa verde (pea sprouts, cashew nuts) 4
Grill / Rack of lamb, garlic purée, rosemary flavored gravy
Plancha / “Daisen” chicken leg, grilled bacon, mustard sauce 4
Plancha / Australian beef tenderloin, new onion sauce 4 (120q)
Grill / Japanese beef short rib, grain mustard (160q)
Plancha / Japanese beef tenderloin, ginger sauce (120q)
* All dishes are served with seasonal vegetables, crispy fries or potato purée

TSVE FyFURIITHI—

EEF ) TJO-0TI)IL / for 2to 4 persons  ¥13,000
B2V A=y DN — YRY—F LEY 600g
* MITEEEREOKIZEN, I35 PR~ FEE mF~Ea—U

Grand Kitchen Chef's recommended meat
Grilled Japanese beef short rib /

truffle salt, garlic butter, mustard, lemon

* Your choice of crispy fries or potato purée

RAMOBICRIET —ERN 10%, BER 8% ZNESETNELEEET,
BMICRDIPUINF—BEDNTSNFHULZS. FORABBUNLITZSUN,
KEREE « KN TROEMBRICDONTIE. R v IICHRBRALIIZSH,
All prices are in Japanese Yen, subject to an additional 10% service charge and 8% consumption tax.
Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.
For inquiries about rice-based foods, kindly ask our service staff.



| DA 1 yYa&IJzTrPUv k|

GRAND
KITCHEN

PSR+ AlacCarte 11:00a.m. ~ 11:00p.m.
2019/03/01 (Fri.) ~ 05/31 (Fri.)
@ - ZEIDOH I I Our seasonal recommendations

| Light Dishes & Favorites |

ND&T YD YUY RO« vF [ ¥V3R—RA IYDIRJ=D
NAETIAYVI=)F—X BV RED1vF [/ ¥R IyIRI=D

VIV BV RO« vF /) ZA—FEDIVA FIH—F—A I51 FhT
DSTNIZX BYED1wF [ FFU TFH R=32, FY kK IS51FRTE

O—-+E=D YYEDrvF / EDIVA A=AV, B D51 kT bk
* AFINY F2F SAZ/NNIDSREOIZS!)

AVIFIVE=DIN=H— | D51 FIvD, FIH— R=2V, D51 FRTH
DEINIFTIVN-71— /| DB B, FEEFR ROKEV—R IS5 FRTk

NL—&& S R&EIT1TS55 /
* E=D0 FFY, YaUVTRINIA FEF RIVINSIFHEOL IS

| SLRRTIV RS5T1Y3 L XZa—|

Y=D—RESD / Yv b—U—2
SEBORYRI 7 L
EEFOO—R -2 / IR, 3DV v—TT 1 VI, JL1e—

[ RIOFT), BLHYIY | Vv T —HUsiiAZa—

AT wDOEE | BRENY 21— vWVoIVSJTILT
GERT—F / ROBESY—REFEIDRETH

2N I=NRIDIT)AL— /| SARETT« 555

V. ZEEFEO T IVR—T

V: ZEENFFEOE DT SY

V: AIVTF 1 R RY—R / SEERE

V: FENEFFOIDY RERLU / VRS-, VEVERE
V: J)L—YRBRDENE

| TH—F&F—Z]

PA ROV =L&JIIN /618K 3 FEREVITSHN
NIAZNIEDT P Z_SE—V & FEo2OL—LT )2l
E—NVFYYIDOPA RO —=NETRTUYIDT? I A 7T—
T4 IOIR [ NANIUVN=R YIWTST1Y
NOVYvIT1A [ BONR= b Iy TD )=
WBEDT ' )—X / FRKOVILA
FENO IV —Y&EOITHIVE | PARD U=
TrPO—TFDITPFS2ESETI—X B Y335 / ISVRI—ZADYV)IN
LEVERDA RF3U—FDA—R | ERIFADPA D)=\ &
BEBEET RO )—LDIND T /

NRNVIN=RDU =L SALETIVI=I5T—DIal &

F-3BEOEE / RS-V
F—A5BEOGE / RS-V

¥1600 Ham and egg sandwich / mayonnaise, mixed leaves
¥1,600 Ham and Emmental cheese sandwich / mayonnaise, mixed leaves
¥1,600 Tuna melt sandwich / sweet pickles, Cheddar cheese, crispy fries
¥2000 Clubhouse sandwich / chicken, egg, bacon, tomato, crispy fries
¥2600 Cold roast beef sandwich / pickles, onion, tomato, crispy fries
* with a choice of : English crusty style bread or rye bread
¥2300  Signature hamburger / fried egg, Cheddar cheese, bacon, crispy fries
¥1,700 Tofu & Vegetable-Burger / mushroom, vegetables, Teriyaki sauce, crispy fries
¥2400  Curry, steamed rice, small salad /
* with a choice of : beef, chicken, shrimp & scallop or vegetables
PALACE HOTEL Traditional Dishes ‘
¥2400 Seafood pilaf / chateau sauce
¥3400 Sole Bonne-Femme
¥5600 Roasted Japanese beef / seasonal vegetables, Yorkshire pudding, gravy
‘ Vegetable Dishes Selection ‘ V: Denotes vegan dishes
¥1600 Vegetable sticks / green vegetable dip (chrysanthemum and cashew nuts)
¥2100 "TOFU" steak / Teriyaki sauce, seasonal vegetables
¥2400 Spiced vegetable curry / steamed rice, small salad
¥1200 V:Seasonal vegetable soup
¥1400 V: Seasonal mixed salad
¥2200 V:Tomato sauce spaghetti / seasonal vegetables
¥2300 V:Seasonal vegetable ragout in cocotte / mustard, lemon and charcoal-salt
¥2500 V:Assorted fruit
Desserts & Cheese
¥900  Selection of ice cream & sherbet / with a choice of 3 from 6 flavors
¥1,000 Créme brilée / scorched custard cream
¥1,000 Affogato / pecan nut ice cream, espresso
¥1,100 Tiramisu / Mascarpone cheese, Marsala wine
¥1,100 Marron Chantilly / chestnut paste, whipped cream
¥1,100  Citrus fruit terrine / Yuzu sherbet
¥1200 Seasonal fruit tart / ice cream
¥1,200 Terrine de chocolat / bitter chocolate cake / raspberry sherbet
¥1,400 Lemon and white chocolate mousse / pistachio ice cream 4
¥1,500  Strawberry and honey ice cream parfait / Mascarpone cream, lime and elderflower jelly 4
¥1,700 Three cheese selection / dried fruit
¥2500 Five cheese selection / dried fruit

RAMOBICRIET —ERN 10%, BER 8% ZNESETNELEEET,
BMICRDIPUINF—BEDNTSNFHULZS. FORABBUNLITZSUN,
KEREE « KN TROEMBRICDONTIE. R v IICHRBRALIIZSH,
All prices are in Japanese Yen, subject to an additional 10% service charge and 8% consumption tax.
Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.
For inquiries about rice-based foods, kindly ask our service staff.



