GRAND
KITCHEN

5« F—2—2 Prix Fixe Dinner

o

(== =
| TOZARUJIYR 51— /EXPERIENCE DINNER | ¥14,500 | k551 Y3 )L T+ F— / TRADITIONAL DINNER

RE—IVPRIAS—
Small appetizer

MEEDEAT DT SIR YU / EF AL—F(L

Baked corn Tiramisu / sea urchin, curry oil

ATDEDOMOU | EBFDS T+ Ty b
Pan-seared cutlassfish / summer vegetable ravigote

ESREBDA—TIL / SESEFOUV Y . RNoO—no—1)
Ezo abalone meuniére / seaweed risotto, leek coulis

FESADOT « ETR—ILDIY D« [ S Lo IN\—TYS5
Roasted rack of lamb, lamb shoulder confit / ratatouille, herb salad

F2E or
EEFD « LARDIIIL / HFDTOIRIY, JlrE—
Grilled Japanese beef tenderloin / eggplant déclinaison, gravy
F2E or

EE4FOO—RE-D JUrE—EFEERR

Roasted Japanese beef / gravy, seasonal vegetables

7 S AUk AZa—KDFTH—=FEREOIZE))

Please select one dessert from the A La Carte menu

O—b— FEE (IR
Coffee or tea

)

| 7SR FvyFY T+ F— / GRAND KITCHEN DINNER

RE—IVPRIAH—
Small appetizer

¥8,500

RE—IVPRIA S —
Small appetizer

MEEDEAT DT SIR YU / EF AL—F1L

Baked corn Tiramisu / sea urchin, curry oil

SEEDRYXIT 7

Sole Bonne-Femme

EE4FDOO—RE-D JUrE—EFEER

Roasted Japanese beef / gravy, seasonal vegetables

T VOR=2ANA— | NAT1S512R
Seafood soup curry with basmati rice

T4 IR [ NAAUR=R NITST1 Y
Tiramisu / Mascarpone, Marsala wine
FElE or
7 S5 AUk XZa—KDFTF—FEHEOIESN

Please select one dessert from the A La Carte menu

O—kb— el #IF%
Coffee or tea

¥11,000

50927V )— D4 NP2 [ Luxury Wine Pairing

478 /4 Glasses ¥12,000

Ikﬁ%(‘:5:65: Lﬂ)j_"f 5:2 -.j-L/ / =E,=E|\ 73[./_7_]-’() I/ U{‘J /\°7|J y7 /Wine Pairing
Baked corn Tiramisu / sea urchin, curry oil 478 /4 Glasses ¥7500
FIZE or 3 %& /3 Glasses ¥6,500

MY EOARNF3DIAL / R DSE, Ry TR, TERREE
Tomato gazpacho jelly / abalone, whelk, surf clam, perilla flowers

ATIBOMOU | BEFHDS T+ Ty FU—R
Pan-seared cutlassfish / summer vegetable ravigote sauce
FTIE or
FFITAYN ) IV AIVTA—DINANT 1 51 A, =D)L=
Chicken tikka / jasmine tea basmati rice, yogurt sauce
FElE or

FESRAOOT « EIR=ILDIV I« [ S oA, N=T5355
Roasted rack of lamb, lamb shoulder confit / rataouille, herb salad

FEE or

EELED « VRDD UL / iFOTOIRIY, TUAE— (+¥2500)
Grilled Japanese beef tenderloin / eggplant déclinaison, gravy  (+¥2,500)

E—F XU
Peach melba

O—b— FEE (IR
Coffee or tea

)

V EEfE X 0 — BENEEFERSICENTIZIRREBALIZX "1 — / Environmentally-friendly menus: Made with ingredients with less impact on the environment.

PRIBICENERY A IEED DA V&
V) =200-DIRIIINI7 =& LHTZSUN,
+¥1,100 T1MBZEY v/ \—_alZB 223,
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.

JIPIV3—=)L KX)P1U>ZT [ Non-Alcoholic Pairing
37& /3 Glasses ¥4,000

PRECENEITYAUIEGED 3 BD RV DE
D=D0—DIRIIVI7# == AT\
Three glasses of beverages selected by our sommelier
and
free-flow of mineral water (still or sparkling)

SRHENEZICITEBROSENTHO, BIET - 15%ENESEBTNELEETET,

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.
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INT B AVIN="1 / EDILZ. DLVYISSE
TIZAIIOTIVFIY / A=) D&\ URKDI NT—

Y ROANFIDIL / R OISR, Ry TR, TERERE
MEEDEAC DTSR YU / E AL—FT)L

V1 RSF v I (259)

L—=)LBOI1 V3L 200g)/ 1PUPVINE), ISV, Il

| Z2—T & 954 |

DSNFvIH—=2—=T | 7= IwD =2
AZAVTSHYR—T ) ATy MY—EXR
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| X285, UVy R&ITRURE YWY |
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EROREAINY =2/ FrT1 7, JLv3I5

ABDUVY

Evwr VIVFU=8 / bYW ByWPLS, JILSYe—

Evwr 2002748y / IVIN=3, FLvIZA BEvYPUD JILIIv—)

AR

ADBOIRNOL | BERDST 1 Ty hYU—2R
ESREDA—TIL / SBSCHOUVY b INDOO—DDI—"J
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VD=9 —EYONOU / FEFa2IY-R VEIRT H
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GRAND

KITCHEN

7’S7)U A LaCarte
¢ NNUANTIVEDSTaYaFILAZa—

¥1,600
¥1,800
¥2,000
¥2,300
¥2,700
¥2,200
¥2,500
¥3,600
¥3,600
¥19,000
¥3,300

¥1,600
¥1,900
¥2,300
¥2,300

¥2,900
¥3,800
¥2,500
¥3,100
¥3,300

¥4,700
¥5,000
¥4,000
¥3,900

¥4,600
¥5,800
¥5,000
¥6,800
¥6,400
¥15,000
¥13,000

PALACE HOTEL Traditional Dishes

Bruschetta / tomato and basil

French fried potatoes / truffle & truffle salt

Shrimp and mushroom ajillo

Spanish serrano ham aged 12 months / Kujo green onion and cubeb pepper
Burrata caprese / peach, Spanish serrano ham

Country-style paté / pickles, watercress salad

Escargots / garlic and herb butter

Tomato gazpacho jelly / abalone, whelk, surf clam, perilla flowers
Baked corn Tiramisu / sea urchin, curry oil

Oscietra caviar (259)

Blue mussels (200g) / Italian parsley, tarragon, chervil

| Soups & Salads ‘

Clam chowder soup / garlic toast

Onion gratin soup / cocotte STAUB

Nicoise salad / broiled tuna, soft steamed egg, olives, potato
Caesar salad / Spanish serrano ham, romaine lettuce, Parmigiano

Pasta, Risotto & Pizza alla Napoletana ‘

Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel

Chilled capellini / sea urchin cream sauce, caviar, arugula

Risotto of the day

Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Pan-seared cutlassfish / summer vegetable ravigote sauce

Ezo abalone meuniére / seaweed risotto, leek coulis

Sole Bonne-Femme &

Pan-seared Norwegian salmon / chimichurri sauce, lemon potatoes

Meat Dishes

Chicken tikka / jasmine tea basmati rice, yogurt sauce

Roasted rack of lamb, lamb shoulder confit / ratatouille, herb salad

Braised olive-fed Kagawa pork shoulder with orange flavor / saffron pilaf

Grilled Japanese beef tenderloin / eggplant déclinaison, gravy

Roasted Japanese beef / Yorkshire pudding, gravy ¢

Grilled Japanese beef short rib (600g) / three kinds of condiments (available to share)
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.

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

7SN AlaCarte

& NUARTIVEST Y3 FIUAZa—

| SAbF1yYa8I1 T v

NAN&T YD YU RO vF / ¥V3IR—A IvDIRI=D ¥1,900
INART)aATIT—)L BRI wF /) ¥IR—XA, IVDOR)-=D ¥1,900
YAV BY ROy wF /) R4 —tEDIVA, FH— I35 BTk ¥1,800
DSTNIZ Y RD1vF / FFY, TR AN=2I, FYk TS50 RFRT~ ¥2,600
O—XRE=D BYURD1wF /| EDIVA, ZZAY, R~ I35 BT~ ¥3,400

* A FUNY FEI STE) NSRBI
EELAVITIVNYIN=TT— | D51 FIvD FrH— R=32 IS5 RRTk ¥3,200

NU—8fE SAR&IFT+T355 / ¥2900
* =D, FF. Va2 JYVTRKINMIB HoREV<ZE)
J-DJ—RESD / YvE—U— ¥3,000

oy —HY BLDOYIY |
* REENEE N ERAFERLUTRDIE A,

274 wOHE | ERENY1—FTvYOTITITILT ¥2,100
2INAI=RIFTWAL— /| AR ITFT1 TS5 ¥2700
FEIDRIFEE /| VRY—R, LEVERE ¥2,600
SEIDREFE /| VRY—R, LEVERE * /\—Dih—Yy3Y ¥1,500
FERFROTIVR=T ¥1,500
ESEES T hyawi) ¥1,800
2NTTF+1 Y EY—R ) FEEE ¥2,200
J)L—=VYBOEHE ¥3,500
VBT ROG/I\ZIDPSEP—S ¥2200
VAT FINTSY RS—RIN—H— / BOESY—2, GAF—Z IS4 RRT~ ¥2400
VTS RR—2ARI— U VWT+ ROR—X ¥2400

V2 INUZURTIVEERD TS RAR—2 X Z 1 —I3 100%8 IHsRER A5,
A0 73127 TIEL. EEEEREESEWIMRRN AR LSV YW RFT T I)VIEAZ21—CJ,

| TH—F&F—Z]

PA 2V )=LA&VJIA /6F8XKD 3 FBRIEVZE) ¥1,300
oOL—ALT'Jal ¥1,300
T4 OIR | NAHUIRN=R VILTSTO1Y & ¥1,400
NOYIvITAA | BONR=A S MY TD )=/ & ¥1,400
E—FX)U/N ¥1,900
NADRF=T—F / FoIX)RKD A FTv Tk ~FOERILIIL—YDPA ZD' )=/ ¥1,900
S OIAWA ¥3,500
BEDOYIT—TP1R | HFEEFE ¥2,600
NYIDYT—T PR/ DDFYyWVEI—TILEDU—A ¥2,600
F—A3EROENE / RS-V ¥1,900
F—X5EEROENE / RS1DIL—Y ¥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 ~ * half-portion
Seasonal vegetable soup

Seasonal mixed salad

Tomato sauce spaghetti / seasonal vegetables

Assorted fruit

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
Créme br{lée / scorched custard cream

Tiramisu / Mascarpone, Marsala wine &

Marron Chantilly / chestnut paste, whipped cream &

Peach melba

Baked cheesecake / caramelized pineapple, tropical fruit ice cream
Peach parfait

Shaved ice: matcha green tea with azuki beans & rice-flour dumplings
Shaved ice: mango with coconut & yogurt cream

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.
BMECRDPUILF—BENTENFEUEDL., THRABBUTITIZEN, KEREE « KNTROEMBRICDONTIE. XYy IICHEBRALIZEN,

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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FwAAZa—

ZERIDFOYSY

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

FMBFESIERINT T/
NIBZT). Y EY—2

S—RY-R T/
ANV NWAVVES AR

Evwr IIWLT)—=5 /

¥900

¥900

¥900

¥900

¥1,200

¥1,300

¥1,200

DA NAVY VNS SSAVS I Vaw NIAVIESSA 2ol

VA YTENLTO-UKDIVY k /

RIBT)v. ¥AAIIN=R, )NV v—J

YFXIUE BY RO vF /

AFIZANY EDIVRA VIR—=X FH—

54 FIRT

NLA&DT)aAT—)L YD1 vF /
TFIRINY, A,
54 FiT ~

NA&T YT YYRD1vF /
AFIRNY ¥IR=XZ, OXAYUHR,
D54 BT

EEFOFY ININ-T2AF7—F BHEFERZ

(120g)

¥1,400

¥1,300

¥1,500

AN EE S

¥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 & Gruyeére 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.



