GRAND
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IHS>F 11— Weekday Prix Fixe Lunch

11:30 am - 2:30 pm
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| PREMIUM LUNCH |

Marinated salmon / clam and rye sauce, spring vegetable salad

Pan-fried sea bream / sakura shrimp sabayon, green asparagus

Rolled Aomori Shamorock chicken / spring carrot mousseline, sherry scented jus
or

Olive-fed Kagawa pork loin / sauteed bamboo shoots, green pepper sauce
or

Grilled Japanese beef tenderloin / sautéed girolle mushrooms, onion purée  (+¥2,500)

Opéra / vanilla ice cream

Coffee or tea
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GRAND KITCHEN LUNCH

White asparagus / seared scallops, sauce gribiche, egg yolk
or

Marinated salmon / clam and rye sauce, spring vegetable salad

Pan-fried sea bream / sakura shrimp sabayon, green asparagus
or

Rolled Aomori Shamorock chicken / spring carrot mousseline, sherry scented jus
or

Olive-fed Kagawa pork loin / sauteed bamboo shoots, green pepper sauce
or

Grilled Japanese beef tenderloin / sautéed girolle mushrooms; onion purée  (+¥2,500)

Fruit and sabayon / peach sorbet

Coffee or tea
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| EXPRESS LUNCH |

Soup of the day
or

Salad of the day

Fish or meat dish of the day
or
Japanese beef hamburger / fried egg, Cheddar, bacon, fries potatoes
or
Original plant-based burger / teriyaki sauce, soymilk cheese, fried potatoes
or
Pasta of the day
or

Risotto of the day

Pastry chef's dessert

Coffee or tea

SRHREZICITEBROZTIN TR, AIEY - 15%ENESETNELEEXT.

BHICRDPUINF—RENTENKUES, IHRABBULITIEEN,

KEREE « KN TROEMIBERICDONTIE. RYvIICRBRALIZE,

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.

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

7?’SANJUE A LaCarte
® /N\UANTIVEST 4 3F)UX a2 — PALACE HOTEL Traditional Dishes

[ PRI |

B RENIIVDIIRT v ¥1,600 Bruschetta / tomato and basil
FJaADER)ADYINERRAIZD S5 FINT ¥1,800  French fried potatoes / truffle & truffle salt
VY TERYYaI—-LDPE—Y3 ¥2000  Shrimp and mushroom ajillo
NEIES—/ 12DBRE / "AEREEI v IR/ \— ¥2300 Spanish serrano ham aged 12 months / Ko green onion and cubeb pepper
NITU—T / IR v—I—40DEYYPLUS. Yk NI ¥2600 Caprese / Jersey cow milk Mozzarella from Obuse Dairy Farm, tomato, basil
INT B AVIN=Z2 / EDIVA DLVYITSE ¥2200 Country-style paté / pickles, watercress salad
IZAIIVIDTIVFZIY / A=) DE) e )RRDI NI — ¥2,500  Escargots / garlic and herb butter
Y—EVDVIR / BESTEDY—R BHFROTSS ¥3200 Marinated salmon / clam and rye sauce, spring vegetable salad
INDA RP2NSAR / TOWIL, JUEYY V=R IBEDIFa+ ¥3500 White asparagus / seared scallops, sauce gribiche, egg yolk
YT SF 9177 (259) ¥19000 Oscietra caviar (25g)
IA—=)VEDTAVEL (2009)/ PP VINEU, TSI, Lo ¥3300 Blue mussels (200g) / Italian parsley, tarragon, chervil
| Z—T & 54 | | Soups & Salads |
DSILFvIF—=2—=T | =)y D=2~ ¥1,600  Clam chowder soup / garlic toast
AZAVTSHVIR—=T [ ADTIDY MY—ER ¥1,900  Onion gratin soup / cocotte STAUB
VDTS | ZDFSB, BEFF AU—D. T E ¥2300 Nicoise salad / broiled tuna, soft steamed egg, olives, potato
I—H—YS5 / NEIEI— /. OXA LD INV2Iv—) ¥2300 Caesar salad / Spanish serrano ham, romaine lettuce, Parmigiano
| /5325, UVy F&ITRURE YWY | Pasta, Risotto & Pizza alla Napoletana |
2NTT« RZN=3 / vaJVT, g, S8 = A—)L8 ¥2900 Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel
HSHE =T FI—DDRINVTT+ / IbyIS ¥3,000 Firefly squid and artichoke spaghetti / arugula
ABEDUVw ¥2500 Risotto of the day
Evwr WIVTU=8 /) RN NIk ByYPLD JILIv— ¥3,100  Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Evwyr 20048 YY / DTN, FLvIA EvYPLD, /UV=Iv—/ ¥3300 Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

BEROMOU / #B8EOY/\ 3, D)=V PUNSHR ¥4800 Pan-fried sea bream / sakura shrimp sabayon, green asparagus
BRBOATTIL / FUaADY—R BOHAFPNIDST— ¥4500  Ezo abalone meuniére / truffle sauce, cabbage ragout
SEEONYXIT P & ¥4000 SoleBonne-Femme &

N T—I—EVONoU / FEXFaUVU—-Z, LEYRNT ¥3900 Pan-seared Norwegian salmon / chimichurri sauce, lemon potatoes

Meat Dishes

By vEOVIDIL—0— / BASOLA—R )X YT )-BDEDY2 ¥5000 Rolled Aomori Shamorock chicken / spring carrot mousseline, sherry scented jus
A=A DU PEBNSFFEDOT« / AvVY— 15T 1DINLIAS, (FEDI 2 ¥5800 Roasted Australian rack of lamb / polenta with Ossau Iraty, lamb jus
BNEZ—-TBEO—ADTIIV | BDOIT— MII)VITT—)LDVJ—2 ¥5000 Olive-fed Kagawa pork loin / sauteed bamboo shoots, green pepper sauce
EEFD + LADIUIL / ID—IEDVYT—, FiFRBOE2—L. NLNBEDY—X ¥6,800  Grilled Japanese beef tenderloin / sautéed girolle mushrooms, onion purée
EEFDO—RE=D / I—DIv—TT1V0, JLr1E— ¥6400 Roasted Japanese beef / Yorkshire pudding, gravy ~

EES')TO—-ADT'JIL 600g) /3 FEDIVT 1 AV (VT PRET1I) ¥15000  Grilled Japanese beef short rib (600g) / three kinds of condiments (available to share)
BT + VADRT—F (1509) /3 FE8DIVT 1 X/ ¥13000  Grilled Wagyu beef tenderloin (150g) / three kinds of condiments

V imiEfE X o — BENEEEERSICENTIBIRREFEA UIEX a1 — / Envionmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERELCITEERDZFINTHD. BIET—EH 15%ENESE TEEEFT.
BHICKDPUIF—BEDNTENHULS. FORARBUTITIZESN, KR « KNTROEMIBRICDONTIE. Y v IICBBRLIZESL,
All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.

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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¥1,900
¥1,900
¥1,800
¥2,600
¥3,400

¥3,200
¥2,900

¥3,000
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PALACE HOTEL Traditional Dishes

| Light Dishes & Favorites

Ham and egg sandwich / mayonnaise, mixed leaves
Ham and Gruyere 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
Curry, steamed rice, small salad /
* with a choice of : beef, chicken or shrimp & scallop

Seafood pilaf / chateau sauce

Vegan Dishes

* Does not use meat, seafood, eggs, dairy products nor honey.

Vegetable sticks / green vegetable dip (chrysanthemum and cashew nuts)
Spicy vegetable curry / steamed rice, small salad
Seasonal vegetables / mustard, lemon and charcoal-salt
Seasonal vegetables / mustard, lemon and charcoal-salt
Seasonal vegetable soup

Seasonal mixed salad

Tomato sauce spaghetti / seasonal vegetables

Assorted fruit

* half-portion

Y2 Yellow pea pasta allArrabbiata

Y2 Original plant-based burger / teriyaki sauce, soymilk cheese, French fried potatoes

Y2 plant-based spaghetti Bolognese
Y2 Made with 100% plant-based products.

Not only low in calories, but also sustainable menus that have less impact on the environment

Desserts & Cheese ‘

Selection of ice cream & sorbet / with a choice of 3 from 6 flavors
Creme br(lée / scorched custard cream

Tiramisu / Mascarpone, Marsala wine 4

Marron Chantilly / chestnut paste, whipped cream

Fruit and sabayon / peach sorbet

Opéra / vanilla ice cream

Strawberry trio parfait

Three cheese selection / dried fruit

Five cheese selection / dried fruit

V imiEfE X o — BENEEEERSICENTIBIRREFEA UIEX a1 — / Envionmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERELCITEERDZFINTHD. BIET—EH 15%ENESE TEEEFT.

BHICRDPUINF—RENTENKUES. IHRABBULITIEEN,

KEREE < KN T ROEMIBERICDONTIE. RYvIICRBRALIZS0,

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.

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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KID’S MENU

Seasonal salad

Corn cream soup

Onion gratin soup

Clam chowder soup / garlic toast

Tomato sauce spaghetti /
seasonal vegetables

Spaghetti Bolognese /
tomato, mushroom, Parmigiano

Pizza Margherita /
tomato, basil, Mozzarella, Parmigiano

Shrimp risotto /
seasonal vegetables, Mascarpone, Parmigiano

Tuna melt sandwich /
white bread, pickles, mayonnaise, Cheddar,
French fried potatoes

Ham & Gruyere cheese sandwich /
white bread, onion, tomato, mayonnaise,
French fried potatoes

Ham & egg sandwich /
white bread, mayonnaise, romaine lettuce,
French fried potatoes

Japanese beef patty and seasonal vegetables
(1209)

SRHENEZICIITEBROSEINTHO, BIET - 15%ENESEBTNEEEET,

BHICEDTPUINF—BENTSNFHUES. FORARBULITIZES0N,

KEREER « KN LRODEMERICONTIE. RYvIICHRBRALIZS0,

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.

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.



