PALACE HOTEL TOKYO

New Year Lunch Buffet
January 1, 2026
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Cold Dishes
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Marinated sea bream with orange Smoked salmon with potherb mustard and radish
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Duck breast with mushroom Assorted homemade breads
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Seasonal garden salad
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Hot Dishes
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Filet of sole and mushroom gratin Bonne Femme, Palace Hotel traditional style
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Roasted Japanese beef with simple gravy, horseradish, truffled mashed potatoes
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Spanish serrano ham aged 12 months, Kujo green onion and cubeb pepper
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Filet of John Dory, Basque-style Spaghetti meat sauce Bolognese
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Pumpkin cream soup Poached lobster and sea bream
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Braised and grilled pork side ribs, simple gravy Honey mustard roast chicken and fried chicken
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Stewed Hamburg steak, seasonal vegetables Beef tenderloin a la plancha, Japanese BBQ sauce
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Chicken curry with rice
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Japanese Dishes
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Traditional Japanese New Year dishes Seafood Chirashi sushi
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From Chinese Restaurant Amber Palace
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Shao-mai: steamed beef dumpling Fried prawns dressed with mayonnaise sauce
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Braised tofu and ground pork with spicy sauce Fried noodles with seafood and pork
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Desserts
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Strawberry flambés, Jersey cow milk ice cream from Obuse Dairy Farm
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Assorted cakes Assorted verrines
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Fresh fruits
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Menus are subject to change.
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