
Seasonal Delights

表示価格に別途サービス料10％、消費税10％を加算させていただきます。
All prices are in Japanese Yen, subject to an additional 10% service charge and 10% consumption tax.

スイーツ セット
コーヒー、 紅茶 または ハーブティー付き

Sweets set
With coffee, tea, or herbal tea

シャインマスカットのパフェ
たっぷりのシャインマスカットの下には、ヴァニラのパンナコッタ、紅茶のシフォンケーキ、ぶどうのソルベを層にしました。

Grape Parfait
A parfait assembled in the image of a floating swan.

Under the topping of Shine Muscats are layers of vanilla panna cotta,
tea flavored chiffon cake and grape sorbet. 

\2,500

\3,600



Seasonal

スイーツセット
Sweets set
￥2,600

プレミアム マロンシャンティイ
Premium Marron Chantilly

￥1,500

ケーキとコーヒー、 紅茶またはハーブティ
Premium Marron Chantilly and coffee, tea, or herbal tea

* 表示価格に別途サービス料 10%、消費税 10% を加算させていただきます。
All prices are in Japanese Yen, subject to an additional 10% service charge and 10% consumption tax.

和栗と和三盆糖を使用した季節限定の逸品



Seasonal

Shaved Ice

抹茶 & あずきのシェーブアイスと白玉
Matcha Green Tea & Azuki Beans with Rice-flour Dumplings

\1,500

マンゴ＆ココナッツのシェーブアイスとヨーグルトクリーム
Mango & Coconut Shaved Ice with Yogurt Cream

\1,500

表示価格に別途サービス料 10%、 消費税 10% を加算させていただきます。
All prices are in Japanese Yen, subject to an additional 10% service charge and 10% consumption tax.

スイーツ セット
Sweets set
\2,600

どちらかお好きなシェーブアイスとコーヒー、 紅茶またはハーブティ
Shaved ice with coffee, tea, or herbal tea



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.

Meals

Seasonal green salad

Caesar salad: San Daniele prosciutto, Parmigiano, garlic

Niçoise salad: broiled tuna, soft steamed egg, olive

French fried potatoes: truffle & truffle salt

Penne all’Arrabbiata

Seafood pilaf: Château sauce

Risotto: Fourme d’Ambert and mushrooms

Pizza Margherita: tomato, basil, Mozzarella, Parmigiano

Pizza Boscaiola: mushrooms, Gruyère, Mozzarella, Parmigiano

Scottish salmon: mushrooms ragout and Béarnaise espuma

Challandais duck leg confit: stewed lentils

¥1,300

¥1,500

¥1,700

¥1,400

¥2,200

¥2,400

¥2,600

¥2,300

¥2,400

¥3,500

¥4,000

¥1,600

¥2,000

¥2,700

¥2,300

Sandwich variation: choose one from 

tuna melt / ham & Emmental / ham & egg

Clubhouse sandwich: chicken, egg, bacon, tomato, crispy fries

Cold roast beef sandwich: pickles, onion, tomato, crispy fries

Japanese beef hamburger: fried egg, Cheddar, bacon, crispy fries

Selection of cakes

Crème Brûlée: scorched custard cream

Marron Chantilly: chestnut paste, whipped cream

Tiramisù: Mascarpone, Marsala wine 

Citrus fruits dessert: honey espuma

Matcha terrine: caramelized Wasanbon, passion fruit sorbet

Pear crumble with vanilla ice cream 

Shaved ice: Matcha green tea & Azuki beans with rice-flour 

dumplings

Shaved ice: Mango & coconut with yogurt cream

¥1,000

¥1,000

¥1,100

¥1,100

¥1,200

¥1,400

¥1,400

¥1,500

¥1,500

Sweets Selections

Your choice of one sweets from the menu with coffee, tea or herbal tea.

Please choose a drink marked with ♦ on this page.

Matcha terrine and Pear crumble are available for an additional ¥200,

Shaved ice for an additional ¥300.

Sweets Set PALACE ¥2,300

The Palace Lounge Tea Selection

Classical Tea

♦Assam

♦Darjeeling 

♦Light & Ceylon

♦English Breakfast

¥1,400

¥1,400

¥1,400

¥1,400

♦Honey Sweet Potato

♦Holsteiner Grütze

♦Apple

♦Earl Grey 

♦Morgentau

♦Apple & Peach

¥1,400

¥1,400

¥1,400

¥1,400

¥1,400

¥1,400

Aroma Tea

♦Rooibos

♦Gruener Rooibos

¥1,400

¥1,400

♦Rooibos Caramel Vanilla ¥1,400

Rooibos Tea

Herbal Tea

♦Lemongrass

♦Chamomile

¥1,400

¥1,400

♦Rosehip & Hibiscus

♦Peppermint

¥1,400

¥1,400

Non Caffeine Tea

¥1,700

¥1,400

¥1,400

Gyokuro “Misho”

♦Sencha “Hyakunen no Haru”

♦Yuzu Matcha

Matcha

♦Genmaicha

(Green tea with roasted rice)

♦Hojicha (Roasted green tea)

¥1,700

¥1,400

¥1,400

Japanese Tea

Japanese Tea & Dessert Set ¥1,900

Your choice of Japanese tea (Sencha, Genmaicha, Hojicha or Yuzu Matcha) 

with 2 kinds of Japanese sweet bean paste jelly

♦Fragrant Olive

♦Keemun

¥1,400

¥1,400

♦Tieguanyin

♦Jasmine

¥1,400

¥1,400

Chinese Tea

♦Original Blended Coffee

♦Cappuccino

♦Decaffeinated Coffee

¥1,400

¥1,400

¥1,400

♦Espresso

♦Caffè Latte

¥1,400

¥1,400

Coffee Selection

Seasonal Recommendations

Premium Marron Chantilly

(A la carte) ¥1,500 (Set) ¥2,600

Grape parfait

(A la carte) ¥2,500 (Set) ¥3,600



Liqueur Coffee (Alcoholic Coffee)  

Irish Coffee
(whisky, whipped cream, coffee)

¥1,600 Café Royal 
(brandy, coffee)

¥1,600

Soft Drink Selection

Fresh Orange Juice

Lemon Squash

Grape Juice

Pineapple Juice

Tomato Juice

Coca-Cola / 

Coca-Cola ZERO

Ginger Ale

¥1,400

¥1,300

¥1,000

¥1,000

¥1,000

¥1,000

¥1,000

Fresh Grapefruit Juice

Guava Juice

Apple Juice

Cranberry Juice

Vegetable Juice

Chocolate Drink

(Hot or Cold)

¥1,400

¥1,000

¥1,000

¥1,000

¥1,000

¥1,400

The Palace Lounge Wine Selection

Glass   ¥2,700

Bottle ¥13,000

Glass   ¥3,000 

Bottle ¥15,000

Bottle ¥45,000

Champagne

Laurent-Perrier La Cuvée

Charles Heidsieck Brut Reserve

Dom Pérignon Brut 2008

Red Wine

Calera Pinot Noir
(Pinot Noir)

Beringer Cabernet Sauvignon
(Cabernet Sauvignon)

Glass    ¥2,300

Bottle ¥10,000

Glass    ¥2,800

Bottle ¥12,500

White Wine

Cloudy Bay Sauvignon Blanc
(Sauvignon Blanc)

Au Bon Climat “Nuits Blanches”

(Chardonnay)

Glass    ¥2,300

Bottle ¥10,000

Glass    ¥2,800

Bottle ¥12,500

Mineral Water Selection

evian (Still 330ml)

Perrier (Sparkling 330ml)

¥900

¥900

Acqua Panna (Still 500ml)

S.Pellegrino

(Sparkling 500ml)

¥900

¥1,000

Draft Beer   

Beer

¥1,100

¥1,100

¥1,100

Sapporo 

Yebisu

Guinness 

¥1,100

¥1,100

¥1,100

Asahi 

Kirin 

Heineken 

Non Alcoholic Cocktails

¥2,200

¥1,600

¥1,400

¥2,200

¥1,400

¥1,600

Vir-Gin Tonic
(non-alcohol gin, lime, tonic water)

Cinderella
(orange, lemon, pineapple)

Shirley Temple
(grenadine, 7up)

Virgin Gimlet
(non-alcohol gin, lime syrup, lime)

Saratoga Cooler
(lime, ginger ale)

Virgin Mojito
(lime, mint, soda）

Suntory Premium Malt’s       ¥1,200

Green Garden (vodka, green tea liqueur, maraschino, lemon, egg white)

Rising Sun (tequila, Chartreuse Jaune, cocktail lime, sloe gin)

Hermez (tequila, anisette, plum liqueur, cocktail lime)

『1-1-1』 (vodka, yuzu liqueur, plum liqueur, cranberry juice)

Cocktails

Martini
(gin, vermouth, orange bitters)

White Lady
(gin, Cointreau, lemon)

Margarita
(tequila, Cointreau, lime)

Sidecar
(brandy, Cointreau, lemon)

Mojito
(rum, lime, mint, soda)

¥1,500

¥1,600

¥1,600

¥1,800

¥1,900

Fresh Gimlet
(gin, lime)

Cosmopolitan
(vodka, Cointreau, lime, cranberry)

Manhattan
(whisky, sweet vermouth, bitters)

Moscow Mule
(vodka, lime, ginger beer)

Salty Dog
(vodka, grapefruit)

¥1,700

¥1,600

¥1,700

¥1,800

¥1,700

¥1,600

¥1,800

¥5,000

¥2,000

¥2,400

¥1,500

¥2,400

¥4,800

¥1,600

¥1,500

¥1,800

Whisky

Nikka Taketsuru

Pure Malt 17 Y

Suntory Yamazaki 18 Y

Maker’s Mark

Jack Daniel’s

I.W. Harper 12 Y

The Glenlivet 12 Y

Bowmore 12 Y

The Macallan 18 Y

Ballantine’s 17 Y

Old Parr Superior

Chivas Regal 12 Y

¥1,600

¥1,600

¥1,600

¥1,600 

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.


