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¥1,000
¥1,400
¥1,600
¥1,800
¥1,800
¥1,900
¥16,000

PALACE HOTEL Traditional Dishes

| Small Appetizers |

Marinated olives / dried tomato

French fried potatoes / truffle & truffle salt

Ajillo : shrimp and mushroom in garlic oil

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

Country-style paté / pickles, watercress salad

Oscietra Caviar (259)

¥2,600
¥2,800
¥2,600
¥2,500
¥2,000

¥1,400
¥1,600
¥1,800
¥1,800

¥2400
¥2,600
¥2,600
¥2,300
¥2,400

¥3,500
¥3,700
¥3,600
¥3,400
¥9,400

¥4,800
¥3,600
¥4200
¥4,400
¥6,000
¥5,600
¥13,000

Vichyssoise / tartare scallops / crustacean jelly
Steamed white asparagus / Parma prosciutto and truffle dressing
Zuwai crab effilocher and celeriac remoulade

Pressed terrine of Scottish salmon and spring vegetables, mango marinade

Escargot / garlic and herb butter

Soups & Salads

Clam chowder soup / garlic toast

Onion gratin soup / cocotte STAUB

Nicoise 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 mussel
Spaghetti aglio olio / Shirasu, dried mullet roe, canola flower

Risotto / shellfish ( clam * mussel  scallop ) and saffron

Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Plate of fish

Red snapper / spring vegetables étuvée / beurre blanc shiso flavor
Scallops meuniére / herbs cro(ite / sakura shrimp bisque

Pan fried threeline grunt / semi-dried tomatoes and olives condiment
Sole Bonne-Femme 4

Bouillabaisse / garlic toast, aioli sauce (share style)

Plate of meat ‘

Roast filet of veal, morilles and green peas fricassee
"Daisen” chicken leg grill / Maitakefricassee / grain mustard sauce
Rack of lamb / small potato and pearl onion, rosemary flavor

Osso buco alla Milanese / saffron rice / cocotte STAUB

Japanese beef tenderloin / Beaufort and potato gratin

Roasted Japanese beef / Yorkshire pudding, gravy 4

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

KRDBICRLE Y —E 4 10%, BER 10%ZNESETNEEEET,
BMICEDPUNF—BEDNTENKUES, FOHRABBUYIT IS0,
KERE « KN ILROEMBRICONTIE, R v IICRBRTESL,

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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¥3,800

¥2,400

¥2,400

¥1,600
¥2,100
¥2,400
¥1,200
¥1,200
¥1,400
¥2,200
¥2,300
¥2,500

¥1,000
¥1,000
¥1,200
¥1,100
¥1,100
¥1,400
¥1,500
¥1,400
¥2,200

¥1,700
¥2,500

PALACE HOTEL Traditional Dishes

| Light Dishes & Favorites |

Ham and egg sandwich / mayonnaise, mixed leaves

Ham and Emmental sandwich / mayonnaise, mixed leaves

Tuna melt sandwich / sweet pickles, Cheddar, French fried potatoes

Clubhouse sandwich / chicken, egg, bacon, tomato, French fried potatoes

Cold roast beef sandwich / pickles, onion, tomato, French fried potatoes
* with a choice of : White bread or rye bread

Japanese beef burger / fried egg, Cheddar, bacon, French fried potatoes
"Wagy' burger / fried egg, Cheddar, bacon, French fried potatoes

Curry, steamed rice, small salad /
* with a choice of : beef, chicken, shrimp & scallop

Seafood pilaf / chateau sauce 4

| Vegetable Dishes Selection ‘ V: Denotes vegan dishes

Vegetable sticks / green vegetable dip (chrysanthemum and cashew nuts)
Tofu steak / Teriyaki sauce, seasonal vegetables

Spicy vegetable curry / steamed rice, small salad

V: Seasonal steamed vegetables

V: Seasonal vegetable soup

V: Seasonal mixed salad

V: Tomato sauce spaghetti / seasonal vegetables

V: Seasonal vegetables in cocotte / mustard, lemon and charcoal-salt

V: Assorted fruits

Desserts & Cheese |

Selection of ice cream & sorbet / with a choice of 3 from 6 flavors
Créme br{ilée / scorched custard cream

Citrus fruits dessert / honey espuma

Tiramisu / Mascarpone, Marsala wine

Marron Chantilly / chestnut paste, whipped cream 4

Fondant chocolat / mixed berry ice cream

Fresh fruit vol-au-vent, fromage blanc ice cream

Pistachio chiboust / griot cherry sorbet

Strawberry trio parfait

Three cheese selection / dried fruits
Five cheese selection / dried fruits
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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.



