GRAND

KITCHEN

D14 —2DITYFSYFI—2A Weekend Prix Fixe Lunch
/\ 91 —2IYR JUS7?/\ / WEEKEND PREMIUM |

q =
| 94—DIYR +S55+1Y3F)L /WEEKEND TRADITIONAL | ¥11,000

RE—IVPRIAH—
Small appetizer

INTPIDIIVINYF3 | REEPYFIEDY—R
Striped jack carpaccio / perilla and anchovy sauce

SEEDRYXI 7

Sole Bonne-Femme

EEFOO—-—RE—D JU1 -5
Roasted Japanese beef / gravy, seasonal vegetables

TALONR=NAL— | NANT 151 R
Seafood soup curry with basmati rice

T4 IR [ NRAAUR=R NITST1Y
Tiramisu / Mascarpone, Marsala wine
FElE or
7 3 AUk AZa—KDFTY—- FEREU<IES))

Please select one dessert from the A La Carte menu

J—b— FEE R

11:30 am - 2:30 pm

\
¥8,000

Coffee or tea

- J

4 =
| 94—DTIYR 5YR FyF> /WEEKEND GRAND KITCHEN | ¥5,600

INTPIDINIVINYTF 3 | REEPVFIEDY—R
Striped jack carpaccio / perilla and anchovy sauce
F2E or
INDA S PNSHRAENEI 25—/ /| BREOOV—I2T75Y, 57Ty kU=
White asparagus and Spanish serrano ham / homemade fromage blanc, sauce ravigote

RBOAA VT 1wy 8 FCS RREE
Fish or Meat dish of the day
F2E or
EEFAIIFIVNYIN=— /| D51 RIvD, FIH— RX=32, I51 FiRTk
Japanese beef hamburger / fried egg, Cheddar, bacon, French fried potatoes
F2E or
AIIFIVISY R2—EIN—71— / ROFEEV—R @AF - TS5 FMTH
Original plant-based burger / teriyaki sauce, soymilk cheese, French fried potatoes
F2E or
ABD/NZS  Pasta of the day
F2E or
ABD' Vv  Risotto of the day

SV ROY ) IIVDPARDU—1A

Lemon tart / milk ice cream

O—b— g (IR
Coffee or tea

RE—IVPRIAY—
Small appetizer

INTPIDIIVINYF 3 | REEPVFIEDY—R
Striped jack carpaccio / perilla and anchovy sauce

BHROMNOL /| DOAEDITSUF— R BEEEDD' ) — A

Pan-seared sea bream / Zuwai crab brandade, crustacean cream

BNEZ)-TBEADOT« / bo—I)L—XJ—t—, Ya—-D)L—k
Roasted olive-fed Kagawa pork loin / Toulouse sausage, sauerkraut
F2E or
Z—ARSUPEBSNEFE / P—FT4F3a—DENYRDY D+, SVRODY2
Australian rack of lamb / artichoke and tomato confit, mint jus
F2E or

EEFD« UADTIIL / mHDOE2—L, BU-OE5 XUT—U—2R

Grilled Japanese beef tenderloin / pumpkin purée, morel mushrooms, sauce Périgueux

(+¥2,800)
(+¥2,800)

HHBRIRDININ / TP Z5PA R0 ) =1

Citrus baba / vanilla ice cream

O—b— g (IR
Coffee or tea

50927 — D4 KPS [ Luxury Wine Pairing
4F& /4 Glasses ¥12,000

1> RP'\J>Z [ Wine Pairing
47& /4 Glasses ¥7,500
37& /3 Glasses ¥6,500

PRIBICENERY A IEED DA V&
D=D0—DIRIII7# == AT\
+¥1,100 T1MBZEY v/ \—_2alZEB EIEIET,

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.

JUP)L3—)L RP'\)UZ [ Non-Alcoholic Pairing
37& /3 Glasses ¥4,500

PNIECENEIEY AU IEGED 3 DRIV DE
D=D0—DIRIIVI7 == H<TES )
Three glasses of beverages selected by our sommelier
and
free-flow of mineral water (still or sparkling)

VIBIEfREX 01— BENReFERDICENTERIRREFA LIEX 12— / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERERCITEERDZEINTHD., BIET—ER 15%ZENESETNELEEXT,

BHICRDPUINF—RENTENKUES, IHRABBULITIEEN,

KEREE « 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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’SANJUE A LacCarte
& NUZRRTILEST A YaF AT —

| PRI — |

= R ENIIILDTIVRT v

RJaDER)ADVINERRIZD S FINT

V2 )Y TERYYAI—LDPE—Y3

INEIES—/ 2B / "WFRREEY v IONRY/\—
TvS=DNTL—E / & N\EIES—/

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

INDA B PZNSHRENEIES—/ / BREDOOV—Y21T5, 5J1JvhU—2X
INPIDAVNYF 3 | KEEPUFIaEDI—R

V1 RS5F v I (259)

L—=)LBOI1 V3L (200g)/ 1PUPVINE), IZARS3Y, Il

| 2—T & 555 |

DISNFvIN—2—T | H—IwDI =2
AZAVISIIZ—T /| AT DDy FI—ER
VDYDY | TDFELB, SBEEFFR AU—J. Tk~
IS5/ NEIES— /. OXAILIR ISV v—)

| /3285, UV R&ITRURE YWY P |

2INTT4 RZAE=5 / YaUVD, 8, SH. = A—/IL8
AEDUVw

UVTAR | BEEETTR PAUT—RU—2

Ewyp VIVTU—8 | FRR 1L BvYPLS, JILSYv—)

Evwr 2002748 yY / IVIN=3, FLyIZA BEvYPUD JIIIv—)

IR

BIRONOL /| OAEDIT SV — R, B ) —A
ESREDA—TIL / EBSEFOUYY K IRDO—DD—1)
CEREE AW/ VAN

IV —4—EVOIROL / FIFaUY—R VEVRTH

AFESEEARANOT r / EEFF MFHRKOI L1 E—
F—=RARSUPEENEFE /| P—FT+F3—DERRIVI 4. VDY
BNEA =TI [/ Fo—)L—)—t—I, Ya—D)l—k
EEFD«UADI)IL / BROE2—L, BU—OE RNXUT—U—2
EEAOO—-RNE=D / 3—DIv=TFT1 V0, JL1E—
EEA)TO—RDI')L 600g) /3 FEOIVT 1 XV~ (VT PRI
FBEIHFD « UADZT—F (1509) /3 @DV T« X

SRIREE
YUY IEFFIDNANZISIY
A VT | X018, B8 R, B, B8 A%

¥1,600
¥1,800
¥2,000
¥2,500
¥3,400
¥2,500
¥2,600
¥3,800
¥3,800
¥19,000
¥3,300

¥1,800
¥2,000
¥2,500
¥2,500

¥2,900
¥2,500
¥3,300
¥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

¥2,800
¥3,000

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 / strawberry, Spanish serrano ham

Country-style paté / pickles, watercress salad

Escargots / garlic and herb butter

White asparagus and Spanish serrano ham / homemade fromage blanc, sauce ravigote
Striped jack carpaccio / perilla and anchovy sauce

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

Linguine / shrimp and spring vegetables, sauce américaine

Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Pan-seared sea bream / Zuwai crab brandade, crustacean cream
Ezo abalone meuniere / seaweed risotto, leek coulis

Sole Bonne-Femme ¢

Pan-seared Norwegian salmon / chimichurri sauce, lemon potatoes

Meat Dishes

Pan-fried Daisen chicken leg / spring vegetables, yuzu pepper-flavored gravy
Australian rack of lamb / artichoke and tomato confit, mint jus

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

Grilled Japanese beef tenderloin / pumpkin purée, morel mushrooms, 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

‘ Revival Dishes ‘

Macaroni gratin / shrimp and chicken
Japanese-style spaghetti / Zuwai crab, shrimp, scallop, squid, seaweed, perilla

VBB X 0 — BENEEEERSTCENTIRAEREFEM LIEX 1 — / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERECITEERDZFINTHD. BIET—EH 15%ENESETELEEFT.

BMICRDPUINF—RENTENKUES, IHRABBULITIEEN,

KERZE « KN T ROEMIBERICDONTIE. R vICRBRALIZE0,

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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?’SANJUE A LaCarte

& NUARTIVESTaY3FIVAZa—

| S1bF1yYa&I1Tr v |

NA&T YD YYD vF / V3IR—A IvDIRI=D ¥1,900
INART ) aATIT—)L BYRDrwF /) VIR, IVDOR-=D ¥1,900
YAV BY ROy wF / R4 —tEDIVA, FH— IS5 BTk ¥1,900
DSTNIZ Y RD1vF / FFY, TR AN=2I, FY~ I51 RRT~ ¥2,600
O—XARE=D BYRD1wF /| EDIVA, ZZAY, R~ I35 BT~ ¥3,400

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

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

1 —HY vLOY3Y]
* RCERNEA O EEAFERL CRDEEA.

274 wOHE | ERENY2—FTvYOTIVTITILT ¥2300
2INAI=NRIFTWAL— /| AR ITT1 TS5 ¥2700
FEIDRIFE /| VRY—R, LEVERE ¥2,600
SEIDREFE /| VRY—R, LEVERE * /\—Dih—Yy3Y ¥1,500
FERFROTIVR=T ¥1,500
SEEFROZOTSS ¥1,900
2NTTF1 Y EYU—R ) FEERE ¥2,200
J)L—VBOEHE ¥3,500
BTV ROG) \ZIDPSEP—S ¥2200
Y AUSFIVTSY RS- N—T1— / BOBEESY—R, SAF—Z I51 RRT~ ¥2,400
Y ISYRR=—2ZRI—k UWT+ ROR—X ¥2400

V. INUZURTIVEERD TS RAR—2AZ 1 —I3 100%8 prsRIER A5,
EAH0O 73127 T, REWSEREEDEWIMRNEER LSV YU RT T IIVIEXZ1—TJ,

| TH—F&F—Z]

INVRRBRUISY v —I—4=)LDODV D D) —A ¥1,500
PyIA0— / IRERIZY v —I—4I)LDODVD SO —A ¥2,000
DS53wD )Y ¥1,500
TA4S5IR | NANUR=R VILTST1Y & ¥1,500
NOYIYITAA | BONR=A, v T )=/ & ¥1,500
BV ROV [ IV PARDN )= ¥2.000
WIBREKD/I NN /| TPZ5PA A0 = ¥2,000
3FEDED/IND T ¥4,400
F-=3BEOENHE / RFS1DI)IL—Y ¥2.400
F—X5EROENE /| RS-V ¥3,400

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

¥ 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

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

Tiramisu / Mascarpone, Marsala wine &

Marron Chantilly / chestnut paste, whipped cream

Lemon tart/ milk ice cream

Citrus baba / vanilla ice cream

Strawberry Trio Parfait

Three cheese selection / dried fruit

Five cheese selection / dried fruit

VBB X 0 — BENEEEERSTCENTIRAEREFEM LIEX 1 — / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERECITEERDZFINTHD. BIET—EH 15%ENESETELEEFT.
BMECRDPUIF—BENTENFEUED., THRABBUTITIZEN, KEREE « KNTROEMBRICDONTIE. XYy IICHRBRALIZEN,

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— KID'S MENU

FEOEDYSY ¥900 Seasonal salad
D=V )—=NLAR=T ¥900 Corn cream soup
ZZAIDTSHIR=T ¥900 Onion gratin soup
DOSNFvII—R=T / A-JvDr=* ¥900 Clam chowder soup / garlic toast
FMHFRESIRINT T/ ¥1,200 Tomato sauce spaghetti /
NIBZT), FYEY—2R seasonal vegetables
St~ 2NTFT1 / ¥1,300 Spaghetti Bolognese /
YR YyYalb—A, /IS —) tomato, mushroom, Parmigiano
Evwr YILTU—5 / ¥1,200 Pizza Margherita /
YR NI BEYYPRPUD, IR p— tomato, basil, Mozzarella, Parmigiano
VayTENIFO-IKXDUI Y~ / ¥1,400 Shrimp risotto /
NIBDT)y ¥RAAIIR=R, NI v—_ seasonal vegetables, Mascarpone, Parmigiano
VX)Lt BV ROy F / ¥1,300 Tuna melt sandwich /
AFI)ZINV. EDIVR VIR—X F5—. white bread, pickles, mayonnaise, Cheddar,
D54 BTk~ French fried potatoes
INAKDT)aAT—=)L UYED1vF / ¥1,500 Ham & Gruyére cheese sandwich /
AFIUINY, AV, YR YVIR—ZA, white bread, onion, tomato, mayonnaise,
D54 BTk~ French fried potatoes
INLDRTI VD GURD1wvF / ¥1,500 Ham & egg sandwich /
IFIRNY, ¥VIR—X, OXAIVUH R, white bread, mayonnaise, romaine lettuce,
D54 BTk~ French fried potatoes

BEEFDOF vV ANIYN=DTRFT—F EBERZ ¥2,400 Japanese beef patty and seasonal vegetables
(1209) (1209)

RFHEZICIETBERMNZINTHD., BT - 15%ENESETUVEREXT,
BMICKDPUIF—BEDRTENFULZS. TORARBBUTITIZEN, KEREE « KNTROEMISIRICDONTIE, ZY v IICRBRALIESLN,
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.



