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¥6,400 | PREMIUM LUNCH |

Vichyssoise / zuwai crab émietté / crustacean jelly

Pan-seared red snapper / green curry flavor bisque

"Daisen” chicken leg grill / Maitakefricassee / grain mustard sauce
or
Spicy grilled pork loin / couscous with ratatouille
or

Japanese beef tenderloin / oxtail and macaroni pressé (+¥1,500)

Comported white peach verbena flavor
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I—b— F2E AR Coffee or tea
o
-
| ISYRFYFY SUF| ¥4,400 | GRAND KITCHEN LUNCH
WYIEEPTANROYSY /| BV RE-IVISVDI T Scallop and avocado salad / Saint-Maure Blanc siphon
EN/wlf= or
DU—IT1 D= | ADOAEDIITT / BgEnIal Vichyssoise / zuwai crab émietté / crustacean jelly
23y MOV REY—EYDUT— / RP)R—J—2R Pan-seared Scottish salmon / Béarnaise sauce
EN/ulf= or
ALBEEARDT I / BEEDOD NV [ FINZAY—RY—2R “Daisen” chicken leg grill / Maitakefricassee / grain mustard sauce
FI2I& or
=BEO—RARADINA V=TI | S8 oA AZE0EIZAL—)L Spicy grilled pork loin / couscous with ratatouille
FIZIE or
EEED « URDOIJIL / B5—)LENAOZDTU vz (+¥1,500) Japanese beef tenderloin / oxtail and macaroni pressé (+¥1,500)
HBBDTY— b / DI ATV Citrus fruits dessert / honey espuma
I—b— F2E AR Coffee or tea
-
-
| IOTUZ SUF | ¥3,200 | EXPRESS LUNCH
ABDR—T Soup of the day
EN/alf= or
ABDYSS Salad of the day
23y FSYREY—EYDUT— / RP)R—J—2R Pan-seared Scottish salmon / Béarnaise sauce
S N/wlf= or
AUEBEERDT IV / FEED I Ny /| FINAY—FU—2R “Daisen” chicken leg grill / Maitakefricassee / grain mustard sauce
EN/ulf= or
EEFAIIFIVNIIN=A— | D54 FIyD. FIH— RX=32 IS5 FhTH Japanese beef hamburger / fried egg, Cheddar, bacon, crispy fries
EN/ulf= or
ZNEIDIAWEY, Pasta of the day
EN/ulf= or
ABDUVw Risotto of the day
RIAR)=v1D FHY-h Pastry chef's dessert
I—b— F2E AR Coffee or tea

KNBBICRIBEY —EZR 10%, BER 10%ZNESETCVZEEET,
BMICKDPUNF—BENTENEUES. FORABBULITTZSV, KEREE « KINTROEMBRICOVNTE. Ry IICRBAIIES,
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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¥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.
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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.



