GRAND
KITCHEN

F « J—21—2 Prix-Fixe Dinner

| k55« Y37l T+ — / TRADITIONAL DINNER ¥13,000

A3vY RSV REY—EYDOVREES]
Marinated and smoked Scottish salmon

FFEDNYXI 7

Sole Bonne-Femme

EEFOO—-R =D / 3—DYv—T571 V0, JLrE—
Roasted Japanese beef / Yorkshire pudding, gravy

PSRNIVEAZ2 =D $EKDTH— 1 GaREO<IESV,

Please select one dessert from the A La Carte selections indicated with <.

O—b— FeE R

Coffee or tea
- J
4 N N
‘ TIOZNVJIVR T4 F— /EXPERIENCE DINNER ¥12,000 ‘ I35V F FwFY T+ F— /GRAND KITCHEN DINNER | ¥9,000
PSPV EAZa—0DENT I —KDBFEOTI ), PSINVEAZa—0DENT I —KDBEOIZI ),
Please choose from each category in the A La Carte selections. Please choose from each category in the A La Carte selections.
BINA BEPRIA T — FIEL BRI — KD 16 BHINA, BEPRIAT— FES BRI — KD 26K
One item from Tapas, Chilled Appetizers, or Warm Appetizers Two items from Tapas, Chilled Appetizers, or Warm Appetizers
D4YY2&S—k FEF TVIREE D25 D4YY2&=—k FEEF TV LD 15
Two items from Fish & Meat or Grilled Dishes One item from Fish & Meat or Grilled Dishes
TH—ED +E0KD 15 TH—ED +E0KD 15
One item from Desserts indicated with « One item from Desserts indicated with «
J—kE— FEE #ER J—kE— FEE #ER
Coffee or tea Coffee or tea
- AN J

W IBIEREX 01— BENReEERDICENTIERIBREFA UIEX 12— / Environmentally-friendly menus: Made with ingredients with less impact on the environment.

BMICRDPUINF—RENTENKUES. IHRABBULITIEEN,

SRHNEZICIITEBROSENTHO., BIET - 15%ENESEBTNELEETET,

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.

KEREE < KN T ROEMIBERICDNTIE, RICHRBRATTESLN,



GRAND
KITCHEN

’SANJUE A LacCarte
& N\UARTILESFT 43 F)UAZa2— PALACE HOTEL Traditional Dishes

B RENIILDIIVRT v ¥1,600 Bruschetta / tomato and basil
FJaADER)ADYINERRAIZDO SA FIRT ¥1,800  French fried potatoes / truffle & truffle salt
VY TERY YA —-LDPE—Y3 ¥2000  Shrimp and mushroom ajillo
BEHUN—DL—2R ¥2200  Chicken liver mousse
| BB H— | | Chilled Appetizers
IV EIIVEE/ L / WERREEOV IR/ N— ¥2,400  Portuguese dry-cured ham / Kujo green onion and long pepper
DUNFFIEOXA ILDIRDI—T TS5 ¥2,500  Grilled chicken and romaine lettuce Caesar salad
ADYyFvTIvD / BEEDIL-Y RV R ¥2,700  Stracciatella / grapes and sweet tomatoes
PIT4—=TEOVDIIA—ILDYSE / 8. Ehk ¥2,800 Endive and Roquefort salad / apple, walnut
ROBOHEI IV | DRORAEEER, /\—TT55 ¥2900 Seared autumn bonito / couscous, fig salsa and herb salad
23y SV FEY—EVDOVREER ¥2900 Marinated and smoked Scottish salmon

SREPNRIAH— | Warm Appetizers |
AEDR—T ¥1200  Soup of the day
DUVF AZAITSHIR—T ¥2000  French onion gratin soup
OJRY—ERD ¥2200 Lobster bisque
IXAIVIDIIVFZIY / A=) DE) e )RRDI NI — ¥2,700  Escargots a la Bourguignonne / garlic and herb butter
| D4 vyYa&3—|| Fish & Meat
g0\)—-A20v7T /| Iv =YY= ¥3,800 Crab cream croquettes / chateau sauce
BEIDT / HIVFILI—-A LEY ¥3900 Deep-fried prawns / tartar sauce, lemon
SEEONYXI P & ¥4000 SoleBonne-Femme &
ESREBDA—TIL / SESEFOUV Y I~ TRDOO—D2I—1J  (+¥1,000) ¥5100  Ezo abalone meuniére / seaweed and liver risotto, leek coulis  (+¥1,000)
ZU=TJBNO0—XRt / Yv)lFaT71IT—)LU—R ¥4300 Roasted olive-fed pork / Charcutiére sauce
FHEOHYLY / Lo\ EDE1—L. Vv —Y—2X ¥4600 Veal cutlet / potato purée, chateau sauce
EEHIFADIRD A Va TILFZ3IVE (+¥1,500) ¥5800 Red wine-braised Japanese beef cheek Bourgignon-style  (+¥1,500)
EEFDO—RE=D / 3—DIv—TT1 V0, JLAE— & (+¥2000) ¥6400 Roasted Japanese beef / Yorkshire pudding, gravy @ (+¥2,000)

1)) UREE | Grilled Dishes |
ALBEEADT I /| TUAINZAI—E, JL1E— ¥3,800  Grilled Daisen chicken leg / grain mustard, gravy
DT —EVDII)L FEE BT/ ¥3900 Grilled Norwegian salmon or Grilled sea bream /

[FONABEBESIROE 21—, HBRGOT—ILISY spinach and lily bulb purée, citrus beurre blanc
F—RARSUPESNEFETUIL / IR— ROV Y V2)b—A ¥ ASI—E  (+¥1,000) ¥4,800  Grilled Australian rack of lamb / portobello mushroom, mustard  (+¥1,000)
EFELD + VADIIIL /| TSwDONRYIN=U—2Z  (+¥3,000) ¥7,000  Grilled Japanese beef filet / black pepper sauce  (+¥3,000)
RS> TRDT1IIL (+¥3,000) ¥8,000  Grilled Matsusaka beef rump  (+¥3,000)
* [IIEDE: Do\ EDE2A—LERDAYVY—R FEd T34 BT hEVRI—F * Choice of side: Potato purée and red wine sauce or  French fried potatoes with mustard
| TH—F&F—X| Desserts & Cheese |
INZADF=T—F % ¥1400 Basque cheesecake <
DSIwD T % ¥1400 Crémecaramel <
TAOIR &% ¥1,500 Tiramist & <
* T T AEL T=IIYA RICTTERONITAENZLET, * Served tableside for dinner service.

NOYVIvITAA [ BONR=RA S YT )—=/ &% ¥1500 Marron Chantilly / chestnut paste, whipped cream @ <
NS v —I—4IIVDODIIT D)=L % ¥1,500 Jersey cow milk soft serve ice cream from Obuse Dairy Farm
D—b—CU— / MBS v —I—4I)VDODVI SDU—=L % ¥1,800 Coffeejelly / Jersey cow milk soft serve ice cream from Obuse Dairy Farm <
VA INANY ~DIND T ¥6,000  Shine Muscat Parfait
F=BOENE ¥3000 Cheese selection
*() AOEEEL. I— X TREVDERDENRE TI, *Prices in () indicate additional charges when selected for a prix-fixe menu.

W mmmex 1 — BENEeEERSTCENTEIRREFAULEX "1 — / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
REREICETHEERDZFINTHD. BIET—EZB 15%ZENESE TNEEEXT.
BMICKDPUIF—BEDNTENHULE S, FORARBUTITIZSN, KERLE « KNI ROEMIBRICONTIE, RICHBRLILZSU,
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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& NUZRRTILEST A YaF AT —

| YR wF&IN—H— |
YAV BY RO vF /) ZA—FEDIVR, FH— TS51 FRT~

DSTINIR BRI vF / FF TR AR=32 K VDRI, I51 RiT~
EEFA VT HIVNIINTI— | D541 FIvD, FTH— RX=2 EDIVA =32 Rk

SyDOR=D, IS5 FiTk

O-XRRE=D BYRD«vF / EDIVA 273V, R SyDRU=D D51 FiRT k

Nick's EFEE D« UAT—F TV RD 1 vF

| )S25 &S 2 |
RIR PSEP—H
2NTFT4 RZNE=5 /7 YaUVT, 8. 88, &=, A—/L8
MR VITT 1 /| DA, BE 8. B8 B8 A&
I—DJ—FEST / IvbE=U—-R &
NU—&f&E /| SAR&TIT+T355
* =D, FFU, YaUVTIIA FEF RIFT)L KRBV IZE))
BEES)TO—AAD/ \VIS51 R

NIVTU=E D595 [ B NI BEYvYPUD, ULV e—)
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e —HY LDV |

* REENEA O, EEEFRLUTRDEL A,

FEEREN I I A~

EEEEEDTOTSS

FEOEEFE /| YAI—R, LEV. &8

UNTT+4 R RU—2

2N I—NIFTIAHL— | 51 R IF1 55

JLwyad)L—VERDEHE

2T RIS \XRIDPSET—H

VA FITSY 2= IN—H—/
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SyOR=D, IS51 RRT~

. NUZURTILERD TS RAR—2ZX = 1 —I3 100%HEDEESRER A,

END 3720 TIE<. REAVSERE SEWIERN AR U WWRTFIIVSA —1—T9J,

¥1,900
¥2,800
¥3,200

¥3,800
¥6,800

¥2,600
¥2,900
¥3,000
¥3,000
¥3,100

¥3,500

¥3,200
¥3,300

¥1,500
¥2,100
¥2,700
¥2,200
¥2,800
¥3,900

¥2,200
¥2,400

PALACE HOTEL Traditional Dishes

| Sandwiches & Burgers |

Tuna melt sandwich / sweet pickles, Cheddar, mixed leaves, French fried potatoes
Clubhouse sandwich / chicken, egg, bacon, tomato, mixed leaves, French fried potatoes
Japanese beef burger / fried egg, Cheddar, bacon, pickles, onion, tomato,

mixed leaves, French fried potatoes
Cold roast beef sandwich / pickles, onion, tomato, mixed leaves, French fried potatoes
Nick's special filet steak sandwich (Japanese Beef)

Pasta & Rice

Penne all'arrabbiata
Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel
Japanese-style spaghetti / Zuwai crab, shrimp, scallop, squid, seaweed, perilla
Seafood pilaf / chateau sauce
Curry / steamed rice, small salad

* with a choice of: beef, chicken, shrimp & scallop, or vegetable
Japanese beef ribeye Hayashi Rice

Margherita classica / tomato, basil, Mozzarella, Parmigiano
Quattro Formaggi with honey / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Vegan Dishes ‘

* Does not use meat, seafood, eggs, dairy products nor honey.

Seasonal vegetable soup

Seasonal garden salad

Seasonal steamed vegetables / mustard, lemon, charcoal salt
Tomato sauce spaghetti

Spicy vegetable curry / steamed rice, small salad

Assorted fresh fruits

Y2 Yellow pea pasta all'arrabbiata

£ Original plant-based burger /
teriyaki sauce, soy mayonnaise, soy milk cheese, avocado, onion, tomato,
mixed leaves, French fried potatoes

Y2 Made with 100% plant-based products.
Not only low in calories, but also sustainable menus that have less impact on the environment

W mmmex 1 — BENEeEERSTCENTEIRREFAULEX "1 — / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
RENSICETEERNZENTRO. BIEY—EXR 15%EZNESETNEREEET,

BHICRDPUINF—RENTENKUES. IHRABBULITIEEN,

KEREE < KN T ROEMIBRICDVNTIE, RICHRBRATESLN,

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

PRUTF42 BLULDY3Y
Apéritif Selection

Y RENIIDTIVATvE 3 E—X) ¥1,000 Bruschetta / tomato and basil (3 pieces)
ALSYFrTySEFRDIIL—Y ¥1,000 Stracciatella and seasonal fruits
PIT4—=TEQYDIIA—ILDYSHY / 8. EHk ¥1,000 Endive and Roquefort salad / apple, walnut
BAL/N—DA—ZR ¥1,000 Chicken liver mousse
IRAWNIOTIVFZIY ¥1,000 Escargots a la Bourguignonne

/ A=y DOENCIREKD/NY— RE—X) / garlic and herb butter (2 pieces)

| YpV)i——2 | | Champagne |

b OFU—=I)L JLDY3: Glass ¥3,800 Louis Roederer Collection

£/ JO—)UEER Bottle ¥19,000 (Louis Roederer / France / Pinot Noir)
[FSA. DU—=—, TUHVH] [dry, creamy, elegant]

| RIS=D VT4 | | Sparkling Wine |

N FIVIRRD Fadx TJURT—Y: Glass ¥2,200 Ca'del Bosco Brut Cuvée Prestige
Vvl kX Bottle ¥11,000 (Ca'del Bosco / Italy / Chardonnay)
[FEXDOH. kD, B2V [floral, delicate, complex]

| JYPILD= ZIN=DIIT0A Y | | Non-Alcoholic Sparkling Wine |
ZEP A—HZwD JUPILID=)L ZIN=D'J2T  Glass ¥1,500 Opia Organic Non-Alcoholic Sparkling Wine
APV S Bottle ¥7,500 (Opia / France / Chardonnay)

SRERECITEERDEZNTHD., BIET—EXR 15%ENESE TEEZELT.
BMICEKBDPUINF—BENTINFEUEZS. TOHRARBUTITIZE,
KERZE « KNIHBOEMBHRICDONTIE. RF v IICRBRALTESNN,
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

Fv X _a—

FRIDOFOYSY ¥900
=YD= R=T ¥900
AZAIDTSHI =T ¥900
ABDODR—=T ¥900
FHHFFEE NI SRINT T/ ¥1,300
NIFT). B EY—R

2INT T« hOR—E / ¥1,300

Y b Yyyalb—AO0 INIVEIv—J

Evwr YILTU—=5 /
Yk YL BYYPUDS VST — )

VA YTEANTO=URDIVY k /
NIBDT). INV=Iv—J

VX)Lt YYDy F /
AF ANV EDIVRA VIR—=X FI5—.
IS4 FiT ~

NA&T)aAT—)L YU RDrvF /
ALFIRINI. BZA .
IS4 FiT

BEEFDOF v X/N\V/IN—=TZF—F (1309) /

B =
/JIIJE]";E//;J%Z

YR Y3IR-ZA

¥1,200

¥1,400

¥1,300

¥1,500

¥2,400

Kids’ Menu

Seasonal salad
Corn cream soup
Onion gratin soup
Soup of the day

Tomato sauce spaghetti /
seasonal vegetables

Spaghetti Bolognese /
tomato, mushroom, Parmigiano

Pizza Margherita /
tomato, basil, Mozzarella, Parmigiano

Shrimp risotto /
seasonal vegetables, Parmigiano

Tuna melt sandwich /
white bread, pickles, mayonnaise, Cheddar,
French fried potatoes

Ham & Gruyere cheese sandwich /
white bread, onion, tomato, mayonnaise,
French fried potatoes

Japanese beef patty (130g) /
seasonal vegetables

RHENEZICITHBROZSEINTHO., BIET - 15%ZNESETNELEETT,
BMICKDPUIF—BEDNTINFHULES. FOHRARBUTTIZESN,

AR

KERZE « KN LROEMBERICDONTIE. RYvIICRBRALIZS

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.



