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 ¥3,000

DS —Ea LS SR E B HEL AN T2 £,
Please enjoy a glass of champagne with
your choice of one tapas from the following.

TITAV %/ /N—=a
A glass of Champagne
B ISR
Tapas
va)r Ty a)—ADOT eV N
2 Ajillo : shrimp and mushroom Country-style paté
;| in garlic oil
@ FIATL—Y P O<UE WAL S—DL—A
N ) Dried fruit Marinated salmon Chicken liver
I A A—TTT mousse
BITHSL—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
=Jv *—X“j‘?& ) )
Ky~ra YITNAF—LN 27 A=
Nigoise salad: broiled tuna, soft steamed egg, olives

¥1,800
NaZ Y VRERA 127 7ARRT |k
French fried potatoes: truffle & truftle salt

¥1,400
AT TAA BEOR—AN KAV T IV — A
Marron Chantilly: chestnut paste, whipped cream

¥1,100

FORMFE R E Y — 2B 0%, HEEBLL0%A MRS T /& E T,

All prices are in Japanese Yen, subject to an additional 10% service charge and 10% consumption tax.



Tapas »<x

A xhT FXT4T
Oscietra Caviar

BEHL AR—DL—RA
Chicken liver mousse

YAl Ty al—ADTE—Tg
Ajillo: shrimp and mushroom in garlic oil

N aZ YNV NEIRZ 27 TARRT R

French fried potatoes: truffle & truffle salt

AT A VW TR T a—F Y DI NPT LT

Vegetable sticks: green vegetable dip (chrysanthemum and cashew nut)
P—FLDON—T IR, YT =T — L

Marinated salmon with herbs: sour cream

RFERHor—ma TV PTH

Country-style paté: watercress salad

WL B LT THARDYFH: U NE— VT T DY T F

Scallop and avocado salad: Saint-Maure Blanc siphon

W7 47 7T D~ —T NAISL T HDOF ¥V %
Duck foie gras marble style: persimmon chutney

FEOITY =Y T5
Seasonal green salad

DAl SN e S VDl = D ER NPV A A==/
Caesar salad: San Daniele prosciutto, Parmigiano, garlic

=V —AYFH K~ ra VTN AF—AN 2y s A=
Nigoise salad: broiled tuna, soft steamed egg, olives

AV A S 4 VNl S d A%
Caprese: Mozzarella, tomato, basil

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

¥1,600

¥1,400

¥1,600

¥1,800

¥1,900

¥2,500

¥2,900

¥1,400

¥1,600

¥1,800

¥1,900

A HLRY &t
3 assorted appetizers
TN—Y R0 AR
Assorted fruits
F—RSFED G DE: KA T L—
5 assorted cheese, dried fruit
2B.DOFV—T L BEIRTA D~ %
Marinated green and black olives: semi-dried tomato
RIAT7N—>
Dried fruit
ST AT Y N a7 R
Mixed nuts: truffle salt
AV v aaT sk
Original chocolates (5 pieces)
FLEL— R NRE—DX X T AE
Caramelized butter and rum raisins
* TAFEETA AT —%M L TBYET, Contains rum and whisky.

FR I B — XL 0%, HEEBLIO% A A ST T EE T,
All prices are in Japanese Yen, subject to an additional 10% service charge and 10% consumption tax.

¥2,000

¥2,500

¥2,500

¥1,000

¥1,200

¥1,300

¥1,500

¥1,800



Meals sa¥H

YR AT HHE: VT AV AL & TR =)L NI & Ty (ITFHBRUKIEINY)
Sandwich variation: choose one from - tuna melt / ham & Emmental cheese / ham & egg
ITTNGAY LR 49T FX0 | A R—ar bvh TFARRTR

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

¥R Ay TAIAF VAR FTAITAE DB BB OKZS N,
With a choice of : White bread or rye bread

EEFAFV T NN N— = TTAR T F i — R—ar TTARERTH
Japanese beef hamburger: fried egg, Cheddar cheese, bacon, crispy fries
R TIET =4

Penne all’ Arrabbiata

=T —RETT Vb =R

Seafood pilaf: Chateau sauce

TNDE o R—=)LERIOE DY vk

Risotto: Fourme d’ Ambert and seasonal mushroom

oYy vV Y—2 vk N BV LT NIV — )

Pizza Margherita: tomato, basil, Mozzarella, Parmigiano

EwYy 70Ma Ty ANA =T By Y rL T NIV — ) T
Pizza quattro formaggi: Gorgonzola, Mozzarella, Parmigiano, Taleggio

WA =AY A &4 LR RBRD AL —L

Rack of lamb from Australia: couscous lemon flavor

SEHOL=T )V T—T 4 Fa—7 DT —)L

Flatfish meuniére: artichokes a la barigoule

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

¥2,400

¥2,300

¥2,500

¥2,700

¥2,400

¥2,500

¥4,300

¥3,900

Sweets Selections =r—>
r— &l

Selection of cakes

~EHANNFET 7 =T — L R ffiole /L — LT Y2l
Créme Brilée: scorched custard cream

VYRR T AA BEO RN RAYT I — A

Marron Chantilly: chestnut paste, whipped cream

TATIA RAINR—F =Y FTTA

Tiramisu: Mascarpone, Marsala wine

A= 71— LI NRBROEY —: fil -0 L

Citrus fruit and mint flavored jelly: yuzu sherbet

=T N7 — O RRFE TN T

Mixed fruits and yogurt cream: yogurt sherbet

T ADF T = BZY D )

Cassis opera, mandarin sherbet

ELT T MO T 4T 2V Ty =TT AR — A
Mont Blanc: kumquat confiture, vanilla ice cream
HDTN—YDHXxTA)E: Y[ —RA Ty =FT A AT — I
Caramelized seasonal fruit: sabayon sauce, vanilla ice cream
AV vanT sH

Original chocolates (5 pieces)

FR I B — XL 0%, HEEBLIO% A A ST T EE T,
All prices are in Japanese Yen, subject to an additional 10% service charge and 10% consumption tax.

¥1,000

¥1,000

¥1,100

¥1,100

¥1,200

¥1,200

¥1,400

¥1,400

¥1,400

¥1,500



