Seasonal Delights
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Citrus Parfait

A seasonal parfait assembled in the image of floating swan features a perfect match of
the rich flavor of Jersey cow milk ice cream from Obuse Dairy Farm and juicy sweet winter citrus fruits.

¥3,800

A=V (a—b—F TR E)
Sweets Set (with coffee or tea)

¥5,200

FLEUEH I A BN G TR, BliR Y —E RN A A S COe/EE £ T,
All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.




Seasonal Delights
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Nick’s Special Filet Steak Sandwich (Japanese Beef)

A dish loved by Nick, our frequent guest, before the hotel was rebuilt.
The original gravy sauce brings out the flavor of the simple, yet rich sandwich.

¥6,800

FUECRHE I TITH BB G N TRY, BIEY —E AR5 %A RS T eEEE T,
All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.




THE PALACE

BEE / Meals X /%Z | Tapas
* BEIOT )= TH ¥1,900 * L= D L— R ¥1,800
Seasonal green salad Chicken liver mousse
* =P =BT ¥2,500 ATy a—ADOTE—Vs ¥2,000
INEET— ) BAL BRIV r— ) Ajillo: shrimp and mushroom in garlic oil

Caesar salad: _ S e Lgs - N
Spanish serrano ham, romaine lettuce, Parmigiano, garlic *ATA ‘yy%jz?ié: BRI EN ‘/1”—%‘),/ DYNYT=/VT ¥2,300
Vegetable sticks: green vegetable dip
=T —RXYTH ¥2,500 (chrysanthemum and cashew nuts)
KVESH REES AV—T AThH
Nicoise salad:
broiled tuna, soft steamed egg, olive

* P DN—T YR T — T — L ¥2.100
Marinated salmon with herbs: sour cream

M a7 N 27 M ERR T2 TARRT b ¥1,800 AT RN —=a ¥2,200
French fried potatoes: truffle & truffle salt Country-style pate
* RURTIET —H ©,600 INEET— 2 120 H B LGRELT T~y 3— ¥2,400

Penne all’ Arrabbiata Spanish Serrano ham aged 12 months

xR FNEAV—T ROV Ly F v MK ¥,100 TINAT S R h, NP ¥1,600
Bruschetta: tomato, basil

Penne:
olive-fed Kagawa pork salsiccia and Japanese mustard spinach * 7 )L EEN Aot ¥3.500
AHDOY vk ¥2,500 Assorted fruits
Risotto of the day * F— RSFREED Bt | RFA T — ¥3,000
LT RS S h—Y— % ¥3,000 5 assorted cheese, dried fruit
Seafood pilaf: Chéteau sauce TADNIADT )X =/ ¥2,500
By v Y4 ¥3,200 A=Yy L/ Y RBRO /NS —
h<h. N Y FLT LIV ) Escargots / garlic and herb butter
Pizza Margherita: tomato, basil, Mozzarella, Parmigiano * Iy yAF oY (FIN) 27 ) ¥1.400
Yy 20T g ¥3.300 Truffle-flavored mixed nuts
ANALT =T 5’1/\‘/.“/21“\ EVYFLT oIV p— ) * R PEART N T A (BN 27 ) ¥1.400
Pizza Quattro Formagg1 . Truffle-flavored potato chips
Gorgonzola, Taleggio, Mozzarella, Parmigiano
s e * VSN aaT STE ¥1,700
* 777\/\'7?(“}‘/]: 174)\/\?:' = leme— ¥2,600 Original chocolates (5 pieces)
FEo, FF, R, bvh, TIARETH
Clﬁbli(ouse san%wwh: t t _ o Nick’s EFELET 4L 2T —% Yo R roF ¥6.800
chieken, cgg, bacot, tomato, Crispy Iries Nick’s Special Filet Steak Sandwich (Japanese Beef)
m— AR =T YR (T ¥3,400 HERRTORT VR, BZ ONickS A DMF A TR LI,
EINVA A=A b, 7TARRTh RTNAVCTNDT LAY — AP ERLEZR G ELTET,
Cold roast beef sandwich: The h(?tel origipal gravy sauce brings out the ﬂayor of the simple yet rich .
pickles, onion, tomato, crispy fries sandwich - a dish loved by our frequent guest Nick before the hotel was rebuilt.
EELEA YT N S — T —: ¥3,200 BEMFETALHDAT—F (150g) ¥13,000
TIAR TS | Fal—, N—ar TIAREFH 3D T A A

Grilled Wagyu beef tenderloin (150g)

Japanese beef hamburger: three kinds of condiments *L.0.9:30 pm

fried egg, cheddar, bacon, crispy fries

YF AV YUY T ¥1,900
Tuna melt sandwich

NAET V) a AT —)L YR T ¥1,900
Ham & Gruyére sandwich

NB&T T PR 49T ¥1,900
Ham & egg sandwich

*10:30 pm — 11:30 pm (L.O.) I& *FID DUV A= 2 —DHDTHEALL RV EF,
* Only items marked with an asterisk (*) are available from 10:30 pm — 11:30 pm (L.O.)

R I B S F T, BT — B S% A M ST E £ T,
BMIZIDT VAR —RENRTENELES, TOFRA~BHLTIES N,
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.



T A4— Bl ar / Tea Selections

THE PALACE

All ¥1,800

77 IN&T a~<T 44—/ Classical & Aroma Tea

ATV aT by T 7—AR
English Breakfast

T—NTA
Earl Grey

Ty =T HEIT
Vanilla Macadamia

Ty =TT AAT)— Lt
FRELNHEIT TV DEY

TAV> 2F /L
Irish Malt
TAVy v ag A A% —&
HIADOT v~

VA

Assam

2=

Darjeeling
IF—Aba Y —
Milky Strawberry
NI o VDI — Mk
@'\797’_‘.‘/1

TN HT

Morgentau
AR TOfEL~TDT R~

)Y 17 AT 14—/ Non-Caffeine Tea All ¥1,800

JVARA & N—T7 54—/ Rooibos & Herbal Tea

IR

Peppermint
FToEDLLIZFY LFPK
JUATR A

Rooibos

T 7 VA DORERIZKHANE AT
Ty 327 )V NDIVARAT f—

JEI—)V

Chamomile

R 38 B LWBREFRD

Faal —hEF—

Chocolate Monkey

IWATRAT f—D_R—A|Z |

Hu ey F T aar —ho&ED

a—bk— L /i 5/ Coffee Selections Al ¥1,800
AV T Ra—e— TAAT—b—

Original blended coffee Iced coffee

H7 = Z7 (hotorcold) +¥100  HTF—/ +¥100

Caffe latte Cappuccino

TH7 = TOTRIELADET,

T AT AT AL 97% 7 bOBDOEAE ML TEVES,

HZZK / Japanese Tea All ¥1,800
P NSRS ZRHE

Sencha (Green tea)

Genmaicha (Roasted rice tea)

AAKL2EDEEDEYH
Japanese Tea & Dessert Set

BUF&72 AASR L FFDEL FBEL TSV,
— FUAR, ZORAEAFZOUHR, M- HAE, BROK
Your choice of Japanese tea from the below with 2 kinds of Japanese

sweet bean paste jelly.

— Sencha, Genmaicha, Hojicha, Yuzu matcha, Matcha

PRASIE Y440 2 NE SH Q2 & E T,
Matcha is available for an additional ¥440.

¥2,500

AA—>/ | Sweets Selections

<& hA==—/Beverage Set >
FRDA= 22— | BIFER BB ME D EDBIROLKTZEN,

Please select a beverage from the tea or coffee selection on the left.

ZEiD I3 9% / Seasonal Recommendations

Wi~ —" DT =
Citrus Parfait

¥3,800
(Set) ¥5,200

* o —F AR

y N

</r—% / Cakes >

= S ¥1,500
Marron Chantilly (Set) ¥3,000

* PLIT A a—hMr—F% ¥1,600
Gateau aux Fraises (Set) ¥3,100
07TV ¥1,500
Créme Caramel (Set) ¥3,000
TATIR ANV =R, vV TT A ¥1,500
Tiramisu: Mascarpone, Marsala wine (Set) ¥3,000
WO~V R I—T NN NDIT AT —< < TV ¥ 000
Marinated citrus: yogurt espuma, mango sorbet (Set) ¥3,500
Tl U= ZUF DY )3 R—h ¥2,000
Forét noire: Griotte cherry sorbet, compote (Set) ¥3,500
IR Y Y — 2 — VI DY TR — 4 ¥1,400

Jersey cow milk ice cream from Obuse Dairy Farm (Set) ¥2,900

¥1,400

Selection of cakes (Set) ¥2,900

BRERED VT =7 Tyt ERIRDS— I VD TA T —<
Strawberry Parfait Glacé / Honey-flavored Yogurt Espuma

FOOD LOSS BANKED Y AT F T 7paFRl —ary A=a—,
BREZFRFAL 7 Z R Thide k 1896112857 —7 V7 =7 | les trois
collection designed by Kengo KUMACZ &l =L &7,

A sustainable collaboration menu with FOOD LOSS BANK,
made with imperfect strawberries removed from the supply chain.
Served on the “les trois collection” tableware from environment
conscious brand “hide k 1896 designed by Kengo Kuma.

(A la carte) ¥1,500 (Set) ¥3,000

R B BRI T BEIES N TLUED TEE o7 8 & LT,

*10:30 pm — 11:30 pm (L.O.) I& *FID DUV A= 2 —DHDTHEALL RV EF,
* Only items marked with an asterisk (*) are available from 10:30 pm — 11:30 pm (L.O.)

R I B S F T, BT — B S% A M ST E £ T,
BMIZIDT VAR —RENRTENELES, TOFRA~BHLTIES N,
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.




A L7333 /| Wine Selection

¥ 73—==/ Champagne

THE PALACE

Fr ~_J=32 2015 Glass ¥11,000
Dom Pérignon 2015 Bottle ¥55,000
o—7 XYL T Fay Glass  ¥3,600
Laurent-Perrier La Cuvée Bottle ¥18,000
HY A/ White Wine

o—7 J7a—)L 4t =x T IART L Glass ¥2,200
Laurent Fayolle La Mistrale Viognier Bottle ¥11,000
(Viognier, Rhéne, France)

IITTTA— A =T g=ar T T Glass  ¥2,800
Cloudy Bay Sauvignon Blanc Bottle ¥14,000
(Sauvignon Blanc, Marlborough, New Zealand)

AB T AN T INRFT HAL % )LRE Glass  ¥3,500
Stag’s Leap Hands of Time Chardonnay Bottle ¥17,500
(Chardonnay, Napa, U.S.A.)

IRV A | Red Wine

IR Ve RF— T —X Glass  ¥2,200
Mitolo Jester Shiraz Bottle ¥11,000
(Shiraz, McLaren Vale, Australia)

Xy PV ~v—y B JT—)L YU RAR—2 Glass ¥2,800
Catherine Marshall Pinot Noir on Sandstone Soils Bottle ¥14,000
(Pinot Noir, Cape South Coast, South Africa)

TIIIAIA YL —r) (=5 Glass  ¥3,500
Blacksmith Cabernet Sauvignon Bottle ¥17,500

(Cabernet Sauvignon, Merlot, Napa, U.S.A.)

B —/L / Beer

< /¥ —/V / Draft >

PR — B FLIT L ELY v AF— AR — A
Suntory The Premium Malt’s MASTER’S DREAM
<Jfie—/1 / Bottled >

XRA TF ARG ZHFTh
GUINNESS EXTRA STOUT

INA RS
Heineken

H Z<7F / Sake

e /E ARG
I LD SV ART VR D T TAN—T TR
1-1-1 (Ichi-no-ichi-no-ichi)

¥1,800

¥1,700

¥1,700

¥2,300

A Palace Hotel Tokyo original branded sake by Hakkaisan Brewery

BB E MKRKIGHE
1-1-1 (Ichi-no-ichi-no-ichi) Premium

H AFEIE180ml (—#&) IS THRAEL TRV ET,
All Sake servings are 180ml.

Y7 KhRU> 7 / Soft Drink Selection

TlyvaYa—A  ¥L,700  aIHa—7
-ALY 22— ZERO
- TL—=T T = Coca-Cola
Fresh juice Coca-Cola ZERO
- orange i .
i BE—Fya—A
- f t . .
grapett Peach juice
T —T—) ¥1,400 3 S
Ginger ale AP TN a—A
Pineapple juice
F~hYa—2 ¥1,400 N
Tomato juice TN a—A
Guava juice
IR —Ta— A ¥1,400
Cranberry juice HyhFamab—h
TAAFgaL—h

¥3,500

¥1,400

¥1,400

¥1,400

¥1,400

¥1,800

Chocolate drink (hot or cold)

FLABHB I T BB E £ TR, RV —E R S%E ME ST T2 E E T,
BMIZEDTUNAR =R ENTZNELED, TORASBH LA IESN,
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.



THE PALACE

A A% — / Whisky

TV T YRRy F I A RF—

Blended Scotch Whisky

INGBAL 1T ¥4,400
Ballantine’s 17 Y

=N 2RY =TI 124 ¥2,000
Chivas Regal 12 Y

F 27— 154 ¥2,300
Dewar’s 15Y

Vam—Ug—I1— T)—FL ¥6,000
Johnnie Walker Blue Label

TAY LT ATR— LR ¥6,400
Royal Household

/LR A A% — [ Malt Whisky

WL YRy h 124 ¥2,000
The Glenlivet 12 Y

P T IN TR 124 ¥2,000
The Singleton Dufftown 12 Y

TV T 4T 47 124 ¥2,200
Glenfiddich 12 Y

W o T 124F ¥5,500
The Macallan 12 Y

W o T 184F ¥17,000
The Macallan 18 Y

T Ratys 184 ¥5,000
The GlenDronach 18 Y

TJroe—L P 184 ¥5,000
Glenmorangie 18 Y

F7aA7 104F ¥2,800
Laphroaig 10 Y

FHT =Y 164 ¥4,000

Lagavulin 16 Y

RART 470 A A% — | Domestic Whisky

P b — ik 184 ¥20,000
RV ART IV FIL DB 108 A LR LA AR ML,
IR 7R E P D 7 VTV R A 23— LR 1847 ) KD
IRT I, ST 2 CRR SRR IS
TLURLTZ, M| DAV AT AF—TT,
Suntory Yamazaki 18 Y
This whisky has been specially blended to commemorate the
10th anniversary of Palace Hotel Tokyo using MIZUNARA cask
and PUNCHEON cask whiskies as the key component.

PR —T— LR A RAF— 22 ¥2,200
Suntory World Whisky Ao

PR =T A 23— LR 1248 ¥5,500
Suntory Yamazaki 12'Y

PN =T A 2% — [N 184F ¥15,000
Suntory Hakushu 18 Y

=l VB 2T LN 174 ¥11,000

Nikka Taketsuru Pure Malt 17 Y

AFn—X F)VE BNV V—r ITUHIVTT (g ¥3,600
Ichiro’s Malt Malt & Grain Classical Edition

XU T NNEN Ny R — AT A 2 — B+ ¥2,200
Kirin Single Malt Japanese Whisky FUJI

T AVI1 T A A% — | American Whiskey
DAL A=Y ¥

Jack Daniel’s
A—T)— R —7
Maker’s Mark

7R 74 —RUF—7
Woodford Reserve
ITH—R

Michter’s

A YANVE YT 1047
WhistlePig 10 Y

TAAF—F30mUT CTHEBEL TERVET,
All Whisky servings are 30ml.

INVART IV AV F IV B TT IV
Palace Hotel Original Cocktails

KNZA4~7 +—=/Dry Martini

¥1,800

¥2,000

¥2,000

¥2,500

¥2,800

¥2,200

(Gordon’s Dry Gin, Noilly Prat (dry vermouth), Noord’s Orange Bitter)

ISV A 7 4 X [ Palace Gin Fizz
(Gin, fresh lemon juice, milk, sugar syrup)

7 )—3>7 / Blooming

¥2,200

¥2,200

(sake Ichi-no-ichi-no-ichi, yuzu liqueur, Lillet blanc, sakura liqueur)
RURARTINVHINT TAR—NT RO ARG & /& /8 %
N=RZUTe, HERDIRFIDF Y EBEEBHEL L2 WD TV,

K127 )V | Cocktails

A —/VR7 7> al / Old Fashioned
(whisky, bitters, sugar)

27'm—= [ Negroni

(gin, vermouth, Campari)

Dy FX U4y h=v7 / Gin or Vodka & Tonic
(gin or vodka, tonic water, lime)

FA2I=2—/V / Moscow Mule
(vodka, lime, ginger beer)

7 ~a—)v 27>V | Aperol Spritz
(Aperol, champagne)

VT Na—)VharTIv
Non-Alcoholic Cocktails

Ur—Yr Vb= ¥2,600
Virgin Gin Tonic

Tr—r FALLU YR
Virgin Gimlet

¥2,400

¥2,200

¥2,200

¥2,400

¥2,900

¥2,600

(non-alcoholic gin, lime, tonic water)  (non-alcoholic gin, lime syrup, lime)

Ja—=
Nogroni

= FbE—h ¥2,600
Virgin Mojito

(lime, mint, soda)

= —=F T ¥2,000
Shirley Temple

(grenadine, lemon & lime soda)

PN —F—
Saratoga Cooler
(lime, ginger ale)

RIS FTHRY . B —E R S% A MBS T eE E9,
BMIZIDT VAR —RENRTENELES, TOFRA~BHLTIES N,
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.

¥2,600

(non-alcoholic gin, Campari reduction)

¥2,000



