THE PALACE

AT=20
Evening: 5:30p.m.-midnight



The Palace Lounge Selection Menu
PR IU Y BT THOA=2—

VAR G A
Precious Palace ¥2,600

TS IRE SRR R R BRL AN ET
Please enjoy a glass of champagne with
your choice of one tapas from the following.

TIR % 7—=a
A glass of Champagne
B ISR
Tapas
TV (RINAHFIT 2V ) HOBFRDOE T VA
& Ajillo: firefly squid or shrimp Multi-colored vegetable
] in garlic oil pickles
&y KoqTA—Y  ZROY=vk LS A A
N ) Dried fruit Pork rillettes Chicken liver
g3 A A=V T mousse
BTIHSL—h

Recommended plate

~

POV FET Ty 2 — N 8H A B

1DV Y IR TV —=
Parma prosciutto aged 18 months
/ watercress salad, grissini

(40g) ¥1,200
(80g) ¥2,000

Eifg3A A= (80g) TT

BHMICEDT LN =B NTEWELL TR~ LT EEN,

Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.

AT 4 I FEEH Y a—F Y OP YT T
Vegetable sticks:
green vegetable dip (chrysanthemum and cashew nut)

¥1,600
KO~ I OEIRZ =T — XY T4
Nigoise salad with broiled tuna

¥1,800
TIARBT S R 27 Jil sk
French fried potatoes: truffle & truffle salt

¥1,400
STRVX T AA BBOR—AN RA YT I — A
Marron Chantilly: chestnut paste, whipped cream

¥1,100

PRI HEY —E AR 0%, THEEBI8%E MASE T2 & E T,
All prices are in Japanese Yen, subject to an additional 8% consumption tax and 10% service charge.



Tapas »<x

Fv =T XXT4T
Oscietra Caviar

BEHL AR—DL—RA
Chicken liver mousse

=KDV vk
Pork rillettes

RENANEFX XY DT e—Va
Ajillo: firefly squid and sprouts in garlic oil

va)r Ty a— DT Ee—Va
Ajillo: shrimp and mushroom in garlic oil

TIARRT N N 27 Ak
French fried potatoes: truffle & truftle salt

AT A VW TR T a—F Y DY NPT LT
Vegetable sticks: green vegetable dip (chrysanthemum and cashew nut)

TAIIVA (6 pieces) DT INX g =L H—Vw 7 LY RO K —
Escargots (6 pieces): garlic and herb butter

AT R R == fF R R BV — TAT T I B TS
Country-style paté: veal, pork, chicken liver, foie gras, watercress salad

ZEEOT)— Y FH
Seasonal green salad

KO~ akiRA 2= T — XD F4
Nigoise salad with broiled tuna

=Y 5H P = — L DS a—h
Caesar salad: San Daniele prosciutto

BEMIZEDT VAR =R RIS WELIL TORA~FH LAHTFEEN,

Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.

¥16,000

¥1,000

¥1,000

¥1,200

¥1,200

¥1,400

¥1,600

¥1,700

¥1,900

¥1,400

¥1,800

¥1,600

7=V D&Y
Assorted fruits
F—ASHEE G/ RIAT—Y
5 assorted cheese, dried fruit
2BEDAV—T EEIRTA DY 3
Marinated green and black olives: semi-dried tomato
HOEFEDOE T VA
Multi-colored vegetable pickles
RIATN—>
Dried fruit
Iy I AT Y N a7 B
Mixed nuts: truffle salt
FUF N aaT SHE
Original chocolates (5 pieces)
FLEL— R NRE—DX X T AYE
Caramelized butter and rum raisins
* TAFEETA AT —%M L TBYET, Contains rum and whisky.

PRI HEY —E AR 0%, THEEBI8%E MASE T2 & E T,
All prices are in Japanese Yen, subject to an additional 8% consumption tax and 10% service charge.

¥2,500

¥2,500

¥800

¥800

¥1,200

¥1,300

¥1,500

¥1,800



Meals sa%
FURTAYFERL YT AV NB & TAZ =)V A& Ty (B ROKZEN)
Sandwich variation: choose one from - tuna melt / ham & Emmental cheese / ham & egg
IFGTNIAY LR 4T Fx | B N—ar bebh ZIARRTH
Clubhouse sandwich: chicken, egg, bacon, tomato, crispy fries
O—ANE =T YU RT 4T EINVA A=A bbb, TTARRTR
Cold roast beef sandwich: pickles, onion, tomato, crispy fries
TYNVRE =T YU RY gy F A=A b VAR TTARRT R
Grilled beef tenderloin sandwich: onion, tomato, lettuce, crispy fries
¥R Ay TAIAF VAR FTAITAE U IPH BB OKTZS N,

With a choice of : White bread or rye bread
FVFNE—=TN—=H = TFARTY S Fxlf —F =X N—ar TIARKTh
Signature hamburger: fried egg, Cheddar cheese, bacon, crispy fries
R TIET —H
Penne all’ Arrabbiata / tomato sauce, seasonal vegetables
=T —RETT Vb =R
Seafood pilaf: Chateau sauce
UV YN T2V T TANRGHA TV =R K 7T — )
Risotto Verde: asparagus, green peas, bamboo shoot, Parmigiano
vy w2 feh NV By TLT | LIV — )
Pizza margherita: tomato, basil, Mozzarella, Parmigiano
vy JUN Ty ANALY =T Ty TV T SR — ) F LA
Pizza quattro formaggi: Gorgonzola, Mozzarella, Parmigiano, Taleggio
BHET VDXV L 7Ty oA —7 B R, A4
Sea bream and clam: black olive, spring vegetables, thyme
ANA)—FEBEERDIL T 4 DL B EHHRDT S —
Hungarian duck leg confit / chickpea and vegetable ragout

BEMIZEDT VAR =R RIS WELIL TORA~FH LAHTFEEN,
Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.

¥1,700

¥2,100

¥2,800

¥2,900

¥2.,400

¥2,300

¥2,500

¥2,600

¥2,400

¥2,500

¥3,500

¥3,500

Sweets Selections =r—>
r— &l

Selection of cakes
NEHAAANFET 7 =T = Reffiolo/L— L7 Y2l
Créme Brilée: scorched custard cream

V=TI DT AAI)—LETAT L) DT T H—h
Affogato: pecan nut ice cream, espresso
VYRR T AA DR AN RAYT I — A

Marron Chantilly: chestnut paste, whipped cream
TATIA AR —F =Y TTA

Tiramisu: Mascarpone cheese, Marsala wine

HABED TV — X EMl - JBBR D> L~
Citrus fruit terrine: “Yuzu” sherbet

FBHRIDOT N—YEAF ST BNV T A ALY — I

Seasonal fruit tart with ice cream

Vra—FOSTF7EET TR R vaag TTURT =R R

Terrine de chocolat: bitter chocolate cake, raspberry sherbet
LEVERTANF aal —bD A=A ERXTF DT AAT)— A

Lemon and white chocolate mousse: pistachio ice cream
FEELET AR = LD RT 2 v AHNVKR =R IV — L FTALLTNE =T TT =DV 2l
Strawberry and honey ice cream parfait: Mascarpone cream, lime and elderflower jelly
AV NaaT sH

Original chocolates (5 pieces)

PRI HEY —E AR 0%, THEEBI8%E MASE T2 & E T,
All prices are in Japanese Yen, subject to an additional 8% consumption tax and 10% service charge.

¥1,000

¥1,000

¥1,000

¥1,100

¥1,100

¥1,100

¥1,200

¥1,200

¥1,400

¥1,500

¥1,500



