GRAND

KITCHEN

D4 —2DTYRS5YFI—A Weekend Prix Fixe Lunch 11:30 am - 2:30 pm

1

¢ —2IYR JUS7?/\ / WEEKEND PREMIUM | ¥8,000

q =
| 94—DIYR +55+1Y3F)L / WEEKEND TRADITIONAL | ¥11,000

RE—IVPRIAH—
Small appetizer

HAN_PU—E2DEE—FT / DLVYYDHD-Y)

Tasmanian salmon ceviche / watercress coulis

SEEDRYXIT 7 I

Sole Bonne-Femme

EEFOO—-—RE=D JU1E—E =05
Roasted Japanese beef / gravy, seasonal vegetables

TAONR=ANL— | NANT 151 R
Seafood soup curry with basmati rice

TFA4IOIR | NANUR—R NSO
Tiramisu / Mascarpone, Marsala wine
FIEE or
7 5 Ak XAZa—KDFT—rZEREV<ESN
Please select one dessert from the A La Carte menu

J—b— FEE R

Coffee or tea

RE—IVPRIAH—
Small appetizer

DA _PH—EVOE—FT / DLVIVDD—1)
Tasmanian salmon ceviche / watercress coulis

TAVR=2 / & Y2 JU>VT E A—ILE

Bouillabaisse / sea bream ,shrimp, clam, blue mussel

BNEZA)=TBEARADIIIV | bo—I)L—X)—t—, Ya—-D)L—k
Grilled olive-fed Kagawa pork loin / Toulouse sausage, sauerkraut
FElE or
A—RSUPEBNEFE / VIR—URT b FFeAY, F1LARKDY 2
Australian rack of lamb / Lyonnaise potatoes, Brussels sprouts, thyme jus
FTIE or

EEFD«UVADIUIL / BASDE2—UL. WEDIUy b RUT—U—2
Grilled Japanese beef tenderloin / parsnip purée, wild vegetable frits, sauce Périgueux

7L JO=)V [ DUZy EOUIANREDVR—
Forét noire / Griotte cherry sorbet, compote

O—b— g (IR
Coffee or tea

(+¥2,800)
(+¥2,800)

- O\
/ ~ » = N ~
| 94—DTIYR 5YR FyF> /WEEKEND GRAND KITCHEN | ¥5,500
DA PH—EVDRE—FT / DLVYYDD-Y) 50927 — D4 KPP [ Luxury Wine Pairing
Tasmanian salmon ceviche / watercress coulis 478 /4 Glasses ¥12,000
FEld: or . \ 4> KP'\)>Z [ Wine Pairing
gﬁgmta_\ywv IJ:F\ / ﬁ@ap) IJZ\ &ZV:PVZQ_ F@’j ’f :?\D‘L/ v '\ 4 *E /4 Glasses ¥7,500
Marinated yellowtail and beets / pickled turnips, Tasmanian mustard vinaigrette 37& /3 Glasses ¥6,500
KBOAA VT 1 va: f T2 PORE BRIBCSDBIZY A TR V&
Fish or Meat dish of the day 2 )=DJ0—-DIRI)NIA - R AT\,
F2E or +¥1,100 T1MBZEY v V/\—"al ZH VZEITET,
EREEA DT I\ N—H— | TS5+ RIS, FTH— R—T>. IS5+ Rt Sommelier-selected wmesdto pair with your dinner
Japanese beef hamburger / fried egg, Cheddar, bacon, French fried potatoes ) an ] .
free-flow of mineral water (still or sparkling)
Sl or Substitute first drink with a glass of Champagne for an additional ¥1,100.
AIIFIVISY R2—RIN—71— / ROFEEV—R @AF - TS5 FMTH
Original plant-based burger / teriyaki sauce, soymilk cheese, French fried potatoes
F2E or
ABH®D/NRS  Pasta of the day JYP)L3—)L RP'\)UZ [ Non-Alcoholic Pairing
FEE or 3 %& /3 Glasses ¥4,500
1N Jw I
ABOUV - Risotto of the day BRIBICEEEY A THIED 3 BORUYDE
DV)=200-DERIIVIA =523 AT
HIBOVIR / 3—TIVEDIRT—V, Y3V Three glasses of beverages selected by our sommelier
Marinated citrus / yogurt espuma, mango sorbet and
free-flow of mineral water (still or sparkling)
O—tb— FEEd %
Coffee or tea
- J

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.



| PR — |

= RENIIIDTIVRT A

~JaDER)ADVILNERRIZD S RN~
Va)YTIERYYa)—LDPE—Y3

INEIES—/ 2B / "WFRREEI v IOXRY/\—
TvoS—=DNTU— /| ALV, NEIES—/

INT B AVIN="1 / EDILZ. DLVYISSE
TIZAIIOTIVFIY / A=) D&\ URKDI NT—
HifEE—YDVIR | BOED)IVA, DRV ZPNRI—ROT1RILwY
DANZPY—EVDRE—FT / DLVIVDDO—1)

Y1 RSF v I (259)

Lh—=)LBDD1 V2L (200g)/ APV, IRNSIY, BILo1

| 2—T & 5545 |

DSNFvIF—R—T | 7= v =~
BZAVDISHIRA—=T /| ATTIDw FF—ER
VDTS [ KDFELB, IBEERFR AU—T. M7k
I—H-US5 /) NEIES— /. OXAILIA IR Iv—)

| /3285, UV F&ITRURE YWY P |

2\TT 4 RZAW=3 / va)yT, 8. S8 =0 A—)L8
ABDUVw

2IVTF | BEA—TEDHILwF o EE

EvYp RVFU—F [ KR I EvpLS, JILSYe—)

Evwr 200748 yY / IVIN=3, FLvIA BEvYPLUD JIIIv—)

AR

TAPR=2 / &, Y2 VT FiRL Lh—I)LE

RO LA—TIV / SBSEHFDIYY . RDOO—DD—")

CERa= ANV

PrSUT4yIOU—EVODIROL / FRFaUVY—A LEVRT

ANUFEBEERADI N / BIFE

F—RARSUPEBNEEFE / UIR—URT . FFeAY, H1 LARKOY 2
BNEZ =TI [/ Fo—)L—)—t—I, Ya—D)l—k
EEFDUADIJIL | BASOE2—L, WEODIUY ~, RUT—I—2
EEAOO—-RNE=D / 3—DIv=TFT1 V0, JL1E—
EEA)TO—RDI')L 600g) /3 FBOIVT 1 XV~ (VT PRI
FBEHFD « UADZT—F (1509) /3 @DV T« X/

GRAND

KITCHEN

’SANJUE A LacCarte
& NUZRRTILEST A YaF AT —

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

¥1,800
¥2,000
¥2,500
¥2,500

¥2,900
¥2,500
¥3,100
¥3,200
¥3,300

¥4,800
¥5,000
¥4,600
¥4,000

¥4,800
¥5,800
¥5,000
¥6,900
¥6,400
¥20,000
¥15,000

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 / orange, Spanish serrano ham

Country-style paté / pickles, watercress salad

Escargots / garlic and herb butter

Marinated yellowtail and beets / pickled turnips, Tasmanian mustard vinaigrette
Tasmanian salmon ceviche / watercress coulis

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

Risotto of the day

Spaghetti / olive-fed Kagawa pork salsiccia and Japanese mustard spinach
Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Bouillabaisse / sea bream, shrimp, clam, blue mussel

Ezo abalone meuniére / seaweed risotto, leek coulis

L 4

Pan-seared Atlantic salmon / chimichurri sauce, lemon potatoes

Sole Bonne-Femme

Meat Dishes

Daisen chicken leg fricassée / winter vegetables

Australian rack of lamb / Lyonnaise potato, Brussels sprouts, thyme jus

Grilled olive-fed Kagawa pork loin / Toulouse sausage, sauerkraut

Grilled Japanese beef tenderloin / parsnip purée, wild vegetable frits, sauce Périgueux
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

?’SANJUE A LaCarte

& NUARTIVEST 4 Y3FIVAZa—

| S1bF1yYa8I1 TP v |

NAN&T YT YYD vF / V3IR—A IVDIRI=D ¥1,900
INART)aATIT—)L BYRDrwF /) VIR, IVDOR)-=D ¥1,900
YAV BY ROy wF /) R4 —tEDIVA, FH— I35 BTk ¥1,800
DSTNIZ Y RD1vF / FFY, TR AN=2I, FY I51RRT~ ¥2,600
O—XRE=D BYURD1wF /| EDIVA, ZZAY, R~ I35 BT~ ¥3,400

F LRI FEF STE UDSREV<EEL)
EEFAIIFIVNIIN=— /| D51 RIvD, FIH— RX=32, I51 FiRTk ¥3200

HU—&fE SAR&IT1T55 / ¥2900
* P2, FEY, Va)ITEINIE HoRBEVOLKIES)
J-J—REST /) Ivb—U—2 e ¥3,000

1 —HY vLOY3Y]
* RCERNEE O EEAFERL CRDEEA.

274 wOHE | ERENY1—FTvYOTITITILT ¥2300
2INAI=NRIFTWAL— /| AR ITT1 TS5 ¥2700
FEIDRIFEE /| VRY—R, LEVERE ¥2,600
SEIDREFE /| VRY—R, LEVERE * /\—Dih—Yy3Y ¥1,500
FERFROT(IVR=T ¥1,500
SEEFROZ DTS ¥1,900
2NTTF+1 RN EY—R ) FEERE ¥2,200
J)L—VBEOEHE ¥3,500
V. ETYRIG/ \XRIDPSET—H ¥2200
V. AUIFINTSY RS—RIN—H— / BOESY—2, GAF—Z IS51 RRT~ ¥2400
V TISYRR=2ZRZ—F VT ROR—X ¥2400

V2 INUZURTIVEEROD TS BR—2 X Z 1 —I3 100%8 IHsRER A5,
EH0O 73127 T, REWSEREEDEWIMRNEER LSV YU RFT T IIVIEXZ1—7TTd,

| TH—F&F—X |

INVRRBRUISY v —I—4=)LDODV T D) —A ¥1,400
D530 T ¥1,500
TAIIR [ NRAD)UN=R VILTST1Y e ¥1,500
NOYVIvITAA | BONR=A S MY TD )=/ & ¥1,500
IBDOVYIR / =DIVEDIRT—, YTV ¥2,000
72U JO=I)U / DUZY FOUILREDVR— |~ ¥2,000
=AW ¥3,800
F—A3EROENE / RS-V ¥2,300
F—X5ERDENE / RS-V ¥3,300

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 steamed vegetables / mustard, lemon and charcoal-salt

Seasonal steamed 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
£ 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

Jersey cow milk soft serve ice cream from Obuse Dairy Farm
Créme Caramel

Tiramisu / Mascarpone, Marsala wine 4

Marron Chantilly / chestnut paste, whipped cream &
Marinated citrus / yogurt espuma, mango sorbet

Forét noire / Griotte cherry sorbet, compote

Citrus 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.
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
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AZAVITSHIR=T
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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.



