GRAND

KITCHEN

5«4 > —3—2X Dinner Course 5:30 pm ~ 8:30 pm (L.O.)

[JUSP/ T+ F— /PREMIUM DINNER

¥8,800

RE—=)VPREAH—
Small appetizers

INTIDFEII) | EZEIV T« DIVTA AV bk
Grilled striped jack / ginger confit condiment

EEEEOAZ—TIL / A—=ILBEYO—IVEDDUNYE
Flatfish meuniere / blue mussels and chanterelle mushrooms fricassee

AEEEADTIIL / FEEOIINYE / RINZAT—FU—X
“Daisen” chicken leg grill / Maitakefricassee / grain mustard sauce
FEE or
FAA—RSSUPESNSFE / 1SN\, O—X)—D8D
Rack of lamb / small potato and pearl onion, rosemary flavor
FEE or
EEF D« LADTIIL / F7—ILENNDZDOTL v (+¥1,500)
Japanese beef tenderloin / oxtail and macaroni pressé (+¥1,500)
FEE or
EEFOO0—RRE—D JUrE—CFamrs

Roasted Japanese beef / gravy, seasonal vegetables

PSIIVEAZ 2 —=KDFTH— FEFERUOTI)

Please select one dessert from A La Carte

J—b— FEE B

Coffee or tea

~

| IS5V R FwFY T+ F— /GRAND KITCHEN DINNER |

¥6,400

WIBEPTANROYSS [ Y NE—IVISVDIITAY
Scallop and avocado salad / Saint-Maure Blanc siphon
F2L or
DU—LT1IVID—=X | AOAEDIITT / Fganyal

Vichyssoise / zuwai crab émietté / crustacean jelly

BiRDYT— / JU—UAL—RERDERD
Pan-seared red snapper / green curry flavor bisque
FZIE or
ABBEERADT )L / EEOD'INvE [ RINZI—FYU—2R
“Daisen” chicken leg grill / Maitake fricassee / grain mustard sauce
FEE or
=EO—RADNA =TIV [ 58 ko« DEENETRAA—)L
Spicy grilled pork loin / couscous with ratatouille
FZIE or
EEFD « VANV / 57 —)LENADZDOTL v (+¥1,500)
Japanese beef tenderloin / oxtail and macaroni pressé (+¥1,500)

BOIVIR— bk TP =T DED

Comported white peach verbena flavor

J—b— FEE B

Coffee or tea

S0927PU— 01 RPIVT 45&
Luxury Wine Pairing of 4 Glasses
¥8,500

PREBCENOETV AV IBEDST I )—D1> 418
V) =DOB0—DIRIIIVIA—5—
+¥1,000 T1HMBEY v/ UICESE VERETET.
Four glasses of wine selected by our sommelier
and
free-flow of mineral water (still or sparkling)
Substitute first drink with a glass of Champagne for an additional ¥1,000.

DA IRPIVT 45E
Wine Pairing
¥5,500

PREBICENEIV A IEEDI SRV 478
2V =DJ0—DIRI)VIA—5—
+¥1,000 T1MBZY v/ \UICESB VZIETET,
Four glasses of wine selected by our sommelier
and
free-flow of mineral water (still or sparkling)
Substitute first drink with a glass of Champagne for an additional ¥1,000.

DAINPIVT 358
Wine Pairing
¥4,500

PRIBICENERY A IREDT SV 318
JU=20-DIRIII74—5—
+¥1,000 T 1 MBEY v/ \UITESEL VZEITET,
Three glasses of wine selected by our sommelier
and
free-flow of mineral water (still or sparkling)
Substitute first drink with a glass of Champagne for an additional ¥1,000.

JIUPI3-I KPUVT3 &
Non Alcoholic Pairing
¥3,500

SRIBCENERVAUTIEEDIBORIVD
JU=20-DIRIIIA—5—
Three glasses of beverage selected by our sommelier
and
free-flow of mineral water (still or sparkling)

RMDBICRIE D —E 2 10%. HER 10%ENESETVELEEFTT., BMICKDPUINF—BENTINHUES, FHRABBUNLITIIZSH,
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.



GRAND

KITCHEN

PS5AJLE AlacCarte 11:00 am ~ 9:00 pm (L.O.)
¢  NUANTIVEDST Y3 FIVAXZa—

[ ZE—ILPREAT—|

~JADVILSBERRIZ DS BT

V2 YTER YY)D PE—Y3
JNUNETOYa—k 18 hBREK /| "WERFEI P IR/ \—
HIL—E / BEYYPLI, YR NI

INT R AVIN—"1a / EDIVA, DLVYITSE

Y1 bS5F v TP (259)

| PRI — |

DU—IT1INT—X | AOEDIITT / Pganyal
INTPIDEETII | FZEIDV T« DIVT 1 XYk
WIBEFPTANEOYSSY [ Y RE-IVISVDI I

| 2—T & 54|

DSINF v —2—T | F—JwD =2k
AZAVISHYR=T | A=TDDy FF—ER
ZUD-ZYSS / RORIO, \EI. AU—T. HF -
Y—P—Y55 / TOYa—k OXIILIR JILITv—/

| 1325, Uy RITRURE YWY P |

NTT 4 NZAR=5 / a2V, I8, S 79, A—)LE
XA EEBEEDINY ) ——

IV IN=)LEIO—)IVED I

Evyp VU5 [ BN 1)L BYYPLS, SIITe—)

Ew\yr 200248 vY [ VI3, SLwIZA, EvYrL, JIIIe—)

BT — / JU—2VAU—ERRDERD
EEFEOLAZTIV / A—=IVBEYO—)VEDD ANy E
23y DY FEY—EYDVYT— | RP)R—J—2R
SEEONIYXT 7 &

PORIE

AUEBEERDT )L / BEED D Ny [ RINRY—RY—2X

T —R DU PERINETE / NFE A, O—AN—0D&E0D
=ERO—2RRDNA =T U)V | D8 koA AEEHNBIZRA—IL
AN I—=2 S/R/ VISR ) A=T I3y hY—ER
EEFD « LRDTIIL | 57 —ILENABZDTL v
EEFOO0—RE=D / 3B—DYv—TFT« V0. JL1E— &
BRAD « LR (150g) DDV / ZEEFREOO— ~

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

¥2,600
¥2,800
¥2,600

¥1,400
¥1,600
¥1,800
¥1,800

¥2400
¥2,800
¥2,600
¥2,300
¥2,400

¥3,600
¥3,800
¥3,500
¥3,400

¥3,600
¥4,200
¥4,000
¥4,400
¥6,000
¥5,600
¥15,000

PALACE HOTEL Traditional Dishes

| Small Appetizers |

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)

Vichyssoise / zuwai crab émietté / crustacean jelly
Grilled striped jack / ginger confit condiment
Scallop and avocado salad / Saint-Maure Blanc siphon

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

Capellini with snow crab and salted mullet roe

Risotto / Fourme d’Ambert and chanterelle mushrooms

Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

| Plate of fish |

Pan-seared red snapper / green curry flavor bisque

Flatfish meuniére / blue mussels and chanterelle mushrooms fricassee
Pan-seared Scottish salmon / Béarnaise sauce

Sole Bonne-Femme ¢

Plate of meat ‘

"Daisen” chicken leg grill / Maitakefricassee / grain mustard sauce
Rack of lamb / small potato and pearl onion, rosemary flavor

Spicy grilled pork loin / couscous with ratatouille

Osso buco alla Milanese / saffron rice / cocotte STAUB

Japanese beef tenderloin / oxtail and macaroni pressé

Roasted Japanese beef / Yorkshire pudding, gravy 4

Matsusaka beef tenderloin (150g) / roasted seasonal vegetables

RRMOBICRIET —ERR 10%, BER 10%ZNESETVEEEET,
BMICRDIPUINF—BEDNTENHULZ S, FORARBBUNITIESUN,
KERFE - KN TROEMBHRICDONTIE. Ry IICRBRALITIZSN,
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.



GRAND

KITCHEN

PS5AJLE AlacCarte 11:00 am ~ 9:00 pm (L.O.)
¢  NUANTIVEDST Y3 FIVAXZa—

[ ST+ wYakITTPUYE]
INAKTI YT BYRD1wF [ ¥V3R—A, IvDR -2

NDETIAVI=)L YUY ED« vF [ ¥3R—A IYyDIR =T

¥1,600
¥1,600

VIXI)V OYRD 1 wF /| A4 —FEDIVA, FTH—F—X. TS51 RIRTE  ¥1,600
DS5TINIR GYRD1wF [ FFU, TR RN=2, YK IS51RIRTE  ¥2,000
O—XRE=D YYURD1wF / EDIVA. AA>. YR 51 BT~ ¥2,600

* AR FER ST/ UDSHRUKEEL

EEEAIIFIVNIIN=H—/ T4 RIvD. FH— N—23V. D54 BT ¥2,300
FEAIIFIVNIIN=T— | D51 BRIy D, FH— RN=20Y, TS5 FihTk ¥3800

NLU—&& S R&KIT1 TS5 /

* E=D. FFU YaUVTIIE DSREU<IEEN)

V=J—FEST / YvE—U—R @

| RIFT)IL BLDY3Y |

AT wIFE | BRENY2—TFTvVOIVSJTILT
GEAT—F / BOESY—AEFEDRFTH
RINA=RIDT)IAL— /| 51 RKTT1 PS5

V: ZEIDRETE

V: EERFERO T IVR=T

V: FEFEOEOTSS

V: A)NTF 1 BN RY—R [/ EEETEE

V: FEMFROIDY REL / YVRY—F VEVERIE
V: J)L—=YRRDENDTE

| TH—F&F—Z]

A 2 )—=I&MIA /6 FEXD 3 FEBRZEO )
NITRANIET P —_SE=V & E>2OU—ATJal
WBEDTI— |~ / 1EEDTI R TV

FA4IIR /| ¥NRA)UIR—FR, VILTSD—1>
NROVYYITAA | BOR—2A, IV TID )=/ &
2893305 /| SYDZNY—=DPA1 R
BDIVM— bk Jr—RTFTDOED
KR&DHITEDY T —T P11 AEBE

NI FT VYOI =T P 2EI—DTILEDIU—A

F-X3BEOENHE / RS-V
F=X5@BREOENE / RS-V

V: Do —AVXIMA 21—

¥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
¥1,400
¥1,500
¥1,500

¥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 brilée / 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

Comported white peach verbena flavor

Shaved ice / Matcha green tea & Azuki beans with rice-flour dumplings
Shaved ice / mango & coconut with yogurt cream

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

RRMOBICRIET —ERR 10%, BER 10%ZNESETVEEEET,
BMICRDIPUINF—BEDNTENHULZ S, FORARBBUNITIESUN,
KERFE - KN TROEMBHRICDONTIE. Ry IICRBRALITIZSN,
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.



