GRAND

KITCHEN

5«4 J—2—2 Prix Fixe Dinner

-

| TO2ZARUJIYR 54— /EXPERIENCE DINNER | ¥14,500

RE—IVPRIAS—
Small appetizer

DA S PINSHADONOL /| EREOVIR JUEYYa2Y—2R
Sautéed white asparagus / marinated firefly squid and sauce gribiche

BREREOALA—TIL / SESERFOUYVY k. mMDO—0o—1)
Ezo abalone meuniére / seaweed risotto, leek coulis

BHRDPOPINY P [ A—)VE, FRL Y =T
Sea bream acqua pazza / mussels, clams, tomato, olives

A—2ARSUPEBNEFFOOT 1 /| ZvY— 15T OIS, FFEDIa
Roasted Australian rack of lamb / polenta with Ossau Iraty, lamb jus
FTIE or
EEFD«UADT U / D=IVEUFa, R=DVEP—FT«F3—DD>T+ ")
Grilled Japanese beef tenderloin / lettuce core, bacon and artichoke ravioli
FElE or
EEFDO—RE—D JUAE—C=0Erx

Roasted Japanese beef / gravy, seasonal vegetables

7 3 AUk AZa—KDFTH—=FEREOIZE!)

Please select one dessert from the A La Carte menu

O—kb— el #IF%
Coffee or tea

J

| 75> R FwFY T+ F— /GRAND KITCHEN DINNER | ¥8,500

RE=)VPRIA S —
Small appetizer

INDA BP2INSHADMOL /| EREFDOV' IR Ty aV—2
Sautéed white asparagus / marinated firefly squid and sauce gribiche
FElE or
XDAEELOUSTDULADS—F / R DD
Zuwai crab with celeriac remoulade / tomato coulis

BHOPOPINY P [ A—)VE, FRL YR AT
Sea bream acqua pazza / mussels, clams, tomato, olives

FTIE or

BRYyEOVIDIL—0— /| BASDA—R)—X, YT )—BOEDY2

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

A= SUPEBNEFFEDOOT 1 /| ZyvI— AS5T1 DMLY, (FFDOIa
Roasted Australian rack of lamb / polenta with Ossau Iraty, lamb jus

FElE or

EEE D« LADIJIL 1 D—=)VRUF 2. R=OVEP—F+4F3—DDT T4 A1) (+¥2500)

Grilled Japanese beef tenderloin / lettuce core, bacon and artichoke ravioli  (+¥2,500)

)=\ 3 [ BOVILN
Fruit and sabayon / peach sorbet

O—b— g (IR
Coffee or tea

(== —
| 5T 1 Y3F)L T+ — / TRADITIONAL DINNER

¥11,000

RE—IVPRIAS—
Small appetizer

AOAEELOISTDULS—F /| R ~DD—1

Zuwai crab with celeriac remoulade / tomato coulis

SFEBEDRYXI 7

Sole Bonne-Femme

EE4FDOO—RE-D JUrE—EFEER

Roasted Japanese beef / gravy, seasonal vegetables

T VOR=2AN— | NAT 1512
Seafood soup curry with basmati rice

T4 [ NRAAVUR=R NITS01 Y
Tiramisu / Mascarpone, Marsala wine
FTIE or
7 3 AUk AZa—KDFTY— FEREOIES))

Please select one dessert from the A La Carte menu

O—b— g (IR
Coffee or tea

/

SIa7P)— D1 K72 [ Luxury Wine Pairing

478 /4 Glasses ¥12,000
1> NXP'\J2Z [ Wine Pairing
47%& /4 Glasses ¥7,500
3 %& /3 Glasses ¥6,500

PRIEBICENEIVAUIERED D1 V&
D=D0—DIRIII7 == AT\,
+¥1,100 T1#MBZEYvV/\—"alCZHR VZREITET,

Sommelier-selected wines to pair with your dinner
and

free-flow of mineral water (still or sparkling)

Substitute first drink with a glass of Champagne for an additional ¥1,100.

JYP)V3=)L K772 [ Non-Alcoholic Pairing
3%& /3 Glasses ¥4,000

PRIBICENERY A IRGED 3 ORIV E
2V =D0—DIRII)IVI# == AT,
Three glasses of beverages selected by our sommelier
and
free-flow of mineral water (still or sparkling)

V EEfE X 0 — BENEEFERSICENTIZIRREBALIZX "1 — / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERERCITEERDZEINTHD., BIET—ER 15%ZENESETNELEEXT,

BMICRDPUINF—RENTENKUES. IHRABB UL ITIEENN,

KERZE « KN T ROEMIBERICDONTIE. R vIICRBRALIZS,

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

DA EELOUSTOULADS—FR / B RDD—1) ¥3600 Zuwaicrab with celeriac remoulade / tomato coulis

INDA S PINSHIDOMOL [ ESEBOVIR J)EYY2V—2R ¥3500 Sautéed white asparagus / marinated firefly squid and sauce gribiche
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, BREF AU—J. 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
| /525, UV F&ITRUREY Y7 | Pasta, Risotto & Pizza alla Napoletana |

2NTT« RZN=3 / vaJVT, g, S8 = A—)L8 ¥2900 Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel
EREBEOUNT T+ / B, BFvARYU, JU—VPNSHR ¥3,000 Spaghetti alle vongole e bottarga / bamboo shoots, cabbage, green asparagus
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

BHRDPOPINy YR [ A=)VB, TN BV AT ¥4800 Sea bream acqua pazza / mussels, clams, tomato, olives

RO A"TIL / BEEFDOUVY b MDO—-0o—1) ¥4500  Ezo abalone meuniére / seaweed risotto, leek coulis
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
SNEA)-TBEO—-ADOT+ / J)—YE—2DEa2—-L, B, JL1E— ¥5000 Roasted olive-fed Kagawa pork loin / green pea purée, bamboo shoots, gravy
EEFD« LUARDII /| D=IVRUFa /| R=DVEP—T1FI3—DD>T1 7" ¥6,800  Grilled Japanese beef tenderloin / lettuce core; bacon and artichoke ravioli
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 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.



GRAND

KITCHEN

’SANJUE A LacCarte
¢ NNUANTIVEDSTaYaFILAZa—

| STty Ya&ITA TP Uy k|
NLA&TI YT YUY RD1vF / ¥VIR—A SvDIRJ=T
AT ATV YU RDqvF [ ¥3R—A IyDRI-=D
VIS BYRD1wF / A —FEDIVA. FH— I51 FRTH
DSTNDRA Y RD1wF [ FFEU TR RN=32, b D51 FRTH
O—-XhE=D YURD1rvF / EDIVA ZZAY, YR 51 BT

* ATV FEE SAR/NIDSHEOITSN
EEFAIIFIVNIIN=T]— | D51 FIvD, FTH— RX=32 D51 Fh7k
NLU—&& SAR&IT1HS5 /

*E=00 FFEU YaUVTRINIA HSREVO<IESV)
Y=D—RESD / Yvh-U—2

e —HY BLDOY3Y |
* RCENEE DN, $EEZ(ERLU CRDEE A,
AT v IR | EBENY 21—y I TILT
2 I—RIFTNAL— | 54 R&TFAHS5
FENDRER /| YVAY—F VEVERE
FEADREETFR /| YVAY—F VEVERE
FEPFRD T IVA—T
SEEEOVOY S
NTF1 FRNU—R ) SR
IIL—VBNSHE

* N\N=DI—Y3Y

VBT ROT RIDPSEP—5
Y AUTFIVTSY RI—FN—F— / RO -2, SHF—R D51 RRT+~
€ TSYRR=2RI—k U WT 1 ROR—X

Y2 NURTIVERRD TS SN2 A 2 —(3 100%KBHIESRER 1,

END 720 TIEL. REVSEEE SEWIRN AR U WWRTFIIVSA 21—,

| FF—F&F—X]

PA R =& /6 FEKRD 3 FBREVIZEN
oU—=AhTJal

FASI [ NANUR—R WISy e
NOYIvITAA | BONR=A S v T )=/ &
DIL—=YEHINATY [ OVILA

ARD | TP 257+ 20V )—1\

3fEOE/IND T

F—Z35FEDENE / RS1D)L—Y
F—X5BEOENE / RS-V

¥1,900
¥1,900
¥1,800
¥2,600
¥3,400

¥3,200
¥2,900

¥3,000

¥2,100
¥2,700
¥2,600
¥1,500
¥1,500
¥1,800
¥2,200
¥3,500

¥2,200
¥2400
¥2,400

¥1,300
¥1,300
¥1,400
¥1,400
¥1,900
¥1,900
¥3,500
¥1,900
¥2,900

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.



GRAND

KITCHEN

FwAAZa—

FERIDFOYSY

=YD )=hZ=T
AZAVITSHIR=T
DSNFvII—=R=T | H—-Uv D=k

FMBFESIERINT T/
NIBZT). FYEY—2

S-hY—R ANTT 1/
FY b Yyyalb—»AO NIVEIv—J

Evwr VT —=5 /

DA NAY VNS SSAVS I Vaw NIAVIESSA 2ol

VAU YTENLTO-UKDIV Y /
RIZT)y ¥NARIR=ZR, NI v —J

VX)L BYRDrvF /
AFIZANY EDIR VIR—=X FH—
D54 BT

NA&DT)aAT—)L YU FEDrvF /
TFIRINY, A,
D54 FiT ~

NAN&TYT YU RD1vF /
AFIRNY ¥IR=Z, OXAYUIR,
D54 BT

EEFOF Y INIYN-TRF—F BHFFRZ
(1209)

AN EE S

¥900

¥900

¥900

¥900

¥1,200

¥1,300

¥1,200

¥1,400

¥1,300

¥1,500

¥1,500

¥2,400

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.



