GRAND

KITCHEN

P57+ AlacCarte 11:00a.m. ~ 11:00p.m.
2019/10/15 (Tue.) ~ 11/30 (Sat.)
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¥1,000
¥1,400
¥1,600
¥1,800
¥1,800
¥1,900
¥16,000

¥1,900
¥2,500
¥2400
¥2,800
¥2,600

¥1,400
¥1,600
¥1,400
¥1,800
¥1,800

¥2400
¥2,600
¥2,600
¥2,300
¥2400

¥3,800
¥3,800
¥3,500
¥3,600
¥3,400
¥9,400

¥4,200
¥3,800
¥3,600
¥4,500
¥6,000
¥5,600
¥13,000

PALACE HOTEL Traditional Dishes

| Small Appetizers |

Marinated olives / dried tomato

French fried potatoes / truffle & truffle salt

Ajillo : shrimp and mushroom in garlic ol

Parma prosciutto aged 18 months / "Kujo negi” and cubeb pepper
Caprese / Mozzarella, tomato, basil

Country-style paté / pickles, watercress salad

Caviar oscietra (259)

Smoked salmon and vegetable terrine / marinated shallot and eggplant
Amberjack tartare / cauliflower purée lime flavor

Scallop and avocado salad / Saint-Maure Blanc siphon

Duck foie gras marble style / persimmon chutney

Steamed blue Mont Saint-Michel mussels and squid / cocotte STAUB

Soups & Salads |

Clam chowder soup / saffron foam

Onion gratin soup / cocotte STAUB

Minestrone alla Liguria / white beans / basil paste

Nigoise salad / broiled tuna, soft steamed egg, olives, potato
Caesar salad / prosciutto, romaine lettuce, Parmigiano

‘ Pasta, Risotto & Pizza alla Napoletana

Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussels
Tagliatelle lamb ragout alla Bologna / Pecorino Romano

Risotto / Fourme d/Ambert and seasonal mushroom

Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

‘ Plate of fish |

Fillet of Kinmedai, mussels foam, spinach

Flatfish meuniere / artichokes a la barigoule
Pan-seared salmon from Scotland / Béarnaise sauce
Bacon rolled cod fish / potato and basil risotto

Sole Bonne-Femme 4

Bouillabaisse / garlic toast, aioli sauce (share style)

‘ Plate of meat |

Rack of lamb from Australia / couscous lemon flavor

Stewed beef flank with red wine / cocotte STAUB

“Daisen” chicken leg fricassée / sautéed mushrooms / basmati rice
Spicy roasted duck breast from Challans / stewed lentils

Japanese beef tenderloin / Lyonnaise potato / red wine sauce
Roasted Japanese beef / Yorkshire pudding, gravy 4

Grilled Japanese beef short rib (600g) / three kinds of condiment  (share style)

RRMOBICRIET —ERR 10%, BER 10%ZNESE TVEEEET,
BMICKBPUINF-BEDNTZNFXUZE, FTHRARB UNITIZE,
KERSE « KN T ROEMBHRICONTIE. APy IICHRBALITZEE),
All prices are in Japanese Yen, subject to an additional 10% service charge and 10% 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.
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PRV iR [ Light Dishes & Favorites |
ATy YU RO yF / ¥VIAR—A VIR =T ¥1600 Ham and egg sandwich / mayonnaise, mixed leaves
NAKTIAIA=) Y RD1yF / ¥IR—A IyDIR)=D ¥1,600 Ham and Emmental sandwich / mayonnaise, mixed leaves

YUk BYRDrwF /) ZA—FEDIVA, FTH—F—R TS5 FNTH  ¥600 Tunamelt sandwich / sweet pickles, Cheddar cheese, French fried potatoes
DSTNDZX YU RD1wF [ FFEU TR AN=2, bYH IS FMRFTEH %000  Clubhouse sandwich / chicken, egg, bacon, tomato, French fried potatoes
O—X+E=D YV RDrwF / EDIVA. A, B~ D51 BT+ ¥2600 Cold roast beef sandwich / pickles, onion, tomato, French fried potatoes

* AFIRINY FElE SAZE/N\NIDSREO TSN % with a choice of : English crusty style bread or rye bread
BEEAAIIFIVNIIN=F—/ TS54 RIwD. FH— RN—=2I2. 751 FIRT I~ ¥2300 Japanese beef hamburger / fried egg, Cheddar, bacon, French fried potatoes

NU—&&E S R&EIFT1HU55 / ¥2400  Curry, steamed rice, small salad /

* E=D, FFU. YaUVTRIIIE HoREOKIZSN) % with a choice of : beef, chicken, shrimp & scallop or vegetables
YV—J—FESD / IvbE—U—R & ¥2400 Seafood pilaf / chateau sauce 4
| RIFT)L BLDYIY| VT —HUsilA o — | Vegetable Dishes Selection | V: Denotes vegan dishes
AT« IR | BRENY 21— vYIOTIIVT I TILT ¥1600 Vegetable sticks / green vegetable dip (chrysanthemum and cashew nuts)
GBRT—F / ROFEY —AEFRIDIREH ¥2100 "TOFU" steak / Teriyaki sauce, seasonal vegetables
2INAI—=NRIFINAL— /| DA AR ITT+ 55 ¥2400 Spicy vegetable curry / steamed rice, small salad
V: FRADREFH ¥1200 V:Seasonal steamed vegetables
V: FEEFO T IVR—T ¥1200 V:Seasonal vegetable soup
V: FEEBFRDOEOTSS ¥1400 V:Seasonal mixed salad
V: 2AINT5F 4 R RY—R /| ZEEFEE ¥2200 V:Tomato sauce spaghetti / seasonal vegetables
V: FEEFFOI Y XL / YVAAY—ER, LEV SRR ¥2300 V:Seasonal vegetables in cocotte / mustard, lemon and charcoal-salt
V: 2)—YRDENE ¥2500 V:Assorted fruit
| TH—R&F—X| Desserts & Cheese |
PA 2D )—=L&IAN /6 F8KD 3 FERZEV<IEENN ¥1000 Selection of ice cream & sherbet / with a choice of 3 from 6 flavors
NIHZHNENZSE=VR&EFEoOU—LT)alb ¥1,000 Créme brlilée / scorched custard cream
EVISY / SHODYI4Fa—IV /| NZS5PAR ¥1400 Mont Blanc / kumquat confiture / vanilla ice cream
T14S5IR /| NAAVIR=R, YT SD1Y ¥1,00  Tiramist / Mascarpone, Marsala wine
NOVIv T4 | BOR=A MAwITD )=/ & ¥1,100  Marron Chantilly / chestnut paste, whipped cream 4
B —YEIY REKROE ) — / FDVILAN ¥1,200  Citrus fruit and mint flavored jelly / yuzu sherbet
=D)L EDIN—YDRERTC ¥1,200 Mixed fruits and yogurt cream / yogurt sherbet
BDI)I—YDNSAXIEL /| GINAIVI—-R /| IN_5P1R ¥1400 Caramelized seasonal fruit / sauce sabayon / vanilla ice cream
NIRADANRS | NI ¥1400  Cassis opera/ mandarin sherbet
F—X3@BEOEE / RS- ¥1,700 Three cheese selection / dried fruit
F—X5@BEDEE / FS1DIL—Y ¥2500 Five cheese selection / dried fruit

RRMOBICRIET —ERR 10%, BER 10%ZNESE TVEEEET,
BMICKBPUINF-BEDNTZNFXUZE, FTHRARB UNITIZE,
KERSE « KN T ROEMBHRICONTIE. APy IICHRBALITZEE),
All prices are in Japanese Yen, subject to an additional 10% service charge and 10% 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.



