GRAND

KITCHEN

= >/FJ— A Prix-Fixe Lunch

11:30 am - 2:30 pm

2026/02/02 (Mon.) ~ 02/05 (Thu.)

4 N
| USSP L SVF | ¥8,000 [ PREMIUM LUNCH |
EUEIDIILII / BEEFROS. ADE, £ERKD T+ RIULw b Yellowtail tartare / Shogoin turnip, Japanese pepper leaf buds, ginger vinaigrette
BIEOMOL / YN FeRYDILE, PrFaeD)—AJU—2R Pan-seared cod / braised Savoy cabbage, anchovy cream sauce
BETADR DA VmAH [ Iv T EDLA—R)—XR, LXK Braised chicken leg with red wine / potato mousseline, winter vegetables
FzlZ or
FEYY JIVFIVINI—I—R /| LVRQDII 3T Veal tongue with Bourguignon butter sauce / stewed lentils
Fzl& or
EEFD « LUADIIIL | NT IS5 RIQESOTLUE. FJa VU= (+¥3,000) Grilled Japanese beef tenderloin / potato gratin, braised green onion, truffle sauce  (+¥3,000)
O3> 335 | TPZSPARD)—=A Fondant au chocolat / vanilla ice cream
O—tb— FEEd % Coffee or tea
- J
/ _ _ )
| OSVER FyvFY SUF| ¥5600 | GRAND KITCHEN LUNCH |
Y—EVDOVIR /| VEVETYIN=DIVT 1 XV~ IN\IILAA I Marinated salmon / lemon and caper condiment, basil oil
Fzl& or
EUIDIILII / BEEFROS ADE, £ERKD T+ RI LW Yellowtail tartare / Shogoin turnip, Japanese pepper leaf buds, ginger vinaigrette
BIEOMOL / YN FeRYDILE, PrFaeD)—AJU—2R Pan-seared cod / braised Savoy cabbage, anchovy cream sauce
Fzl& or
BETADIR I VAH [ Iv A EDLA—R)—X, KEFx Braised chicken leg with red wine / potato mousseline, winter vegetables
Fzl& or
FHEYY TJIVFZIVINI—I— / LYRGDII3T Veal tongue with Bourguignon butter sauce / stewed lentils
FzlZ or
EEFD « UARDIIIL | T TS5, RIAEDTLE. FJaDVU—2 (+¥3,000) Grilled Japanese beef tenderloin / potato gratin, braised green onion, truffle sauce  (+¥3,000)
Py IINA | TPZSPARD =1 Apple pie / vanilla ice cream
I—b— FEE R Coffee or tea
- J
4 _ N
| IORTUR SVF| ¥4400 | EXPRESS LUNCH |
AHDR—T Soup of the day
FzlZ or
AHOUSES Salad of the day
ABOERIE Fish dish of the day
FzlZ or
ABORIE Meat dish of the day
Fzl& or
EEFAI)IFIVNIIN=H— | D5+ FIvD, FIH— N=32, I51 FRTH Japanese beef hamburger / fried egg, Cheddar, bacon, French fried potatoes
Fzl& or
ZUIFIVTSY RS—FN\=H— / BOBEEY—R, GHAF—A TS5 BT~ Original plant-based burger / teriyaki sauce, soymilk cheese, French fried potatoes
FzlZ or
ZNEIDAWES) Pasta of the day
Fzl& or
ABOUYVY Risotto of the day
RZA)=Y 1z I07Y9 -k Pastry chef's dessert
O—tb— FEEd % Coffee or tea
o J

SRHREZICITEBROZTIN TR, AIEY - 15%ENESETNELEEXT.

BMICRDPUINF—RENTENKUES, IHRABBULITIEEN,

KEREER < KN T ROEMIBRICDONTIE, RICHRBRATESN,

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

F « J—21—2 Prix-Fixe Dinner
2026/02/02 (Mon.) ~ 02/05 (Thu.)

-

| TO2NJTIY2R 53— /EXPERIENCE DINNER | ¥14,500

RE—IVPRIAH—
Small appetizer

DY)V | BEEFTONS. ANDE. FERKDT 1 RITLw

Yellowtail tartare / Shogoin turnip, Japanese pepper leaf buds, ginger vinaigrette

SREBDA—TIL / SESEFOUV Y . hNoO—no—1)
Ezo abalone meuniére / seaweed risotto, leek coulis

BIEOMOL / YA FoRYDILE, PUFaeD)—LJU—R
Pan-seared cod / braised Savoy cabbage, anchovy cream sauce

DY INFZIV W—U—2R | LYTGNIY3T
Veal tongue with Bourguignon butter sauce / stewed lentils
FEE or

EEFD 1« LARDIII / KT RIS, RIEESDILE. RJaJv—X

Grilled Japanese beef tenderloin / potato gratin, braised green onion, truffle sauce
F2E or
EEFOO—RE-D JU1E—E 6

Roasted Japanese beef / gravy, seasonal vegetables

7 2 bk XZa—KDFH— FERRU<IES

Please select one dessert from the A La Carte menu

O—b— g (IR
Coffee or tea

| 75V R FwFY F+F— /GRAND KITCHEN DINNER |  ¥8,500

RE—IVPRIAH—
Small appetizer

EHDIILII | BEEFTNS ADE, EERKD T« RTLw b
Yellowtail tartare / Shogoin turnip, Japanese pepper leaf buds, ginger vinaigrette
FTIE or
HP—EVDVIR /| LEIETYIN=DIVT 1 XU~ INIIVAAIL
Marinated salmon / lemon and caper condiment, basil oil

BIEOMOL / YA FoRYDILE, PUFaeD)—AJU—R
Pan-seared cod / braised Savoy cabbage, anchovy cream sauce
F2E or
BETADIN I VZAH | I TTEDLA—R)—X, KEFH
Braised chicken leg with red wine / potato mousseline, winter vegetables
F2E or
FHEOYY TIVFZIVINI—I—-R / LYRQDII3T
Veal tongue with Bourguignon butter sauce / stewed lentils
F2E or
EEED « LIADDUIL / IR OS5, RIGEDILE. RJaDVU—2 (+¥3000)

Grilled Japanese beef tenderloin / potato gratin, braised green onion, truffle sauce (+¥3,000)

PYIINA | TPZSPA R )=
Apple pie / vanilla ice cream

O—b— g (IR
Coffee or tea

AN

/ — ) —
| ~55 Y3 FI)L T+ F— / TRADITIONAL DINNER ¥11,000

RE—IVPRIAY—
Small appetizer

DY)V | BEEFTNS. ANDE. FERKDT 1 RITLw

Yellowtail tartare / Shogoin turnip, Japanese pepper leaf buds, ginger vinaigrette

FEBDONIXT 7
Sole Bonne-Femme

EE4FOO—E-D JUrE—CFaEx

Roasted Japanese beef / gravy, seasonal vegetables

TALONR=AL— | NANT 1 S1R
Seafood soup curry with basmati rice

T4 IR [ NAAUR=R NITST1Y
Tiramisu / Mascarpone, Marsala wine

FIZE or
P S A AZa—KDFH—FEREOIEE)

Please select one dessert from the A La Carte menu

O—b— g (IR
Coffee or tea

J

50927V )— D4 KXP'JZ [ Luxury Wine Pairing
478 /4 Glasses ¥12,000

1> RP'\J>Z [ Wine Pairing
478 /4 Glasses ¥7,500
3 %& /3 Glasses ¥6,500

PRIBICENERY A IEED DA V&
V) =200-DIERIIVIA =523 AT
+¥1,100 T1#MBZY v/ \—ZalCEH V22T,
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.

JYP)V3=)L K772 [ Non-Alcoholic Pairing
3 %& /3 Glasses ¥4,500

PRIEBICENEIZY A TERED 3D VD E
DU=20—DIRIID A —I—ZBE LH<ITS
Three glasses of beverages selected by our sommelier
and
free-flow of mineral water (still or sparkling)

V miEfE X 0 — BENEEFERSICENTIZIRREBALIZX "1 — / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERERCITEERDZEINTHD., BIET—ER 15%ZENESETNELEEXT,

BMICRDPUINF—RENTENKUES. IHRABBULITIEEN,

KEREE < KN T ROEMIBRICDONTIE, 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

7’57V ALacCarte
2026/02/02 (Mon.) ~ 02/05 (Thu.)

& NUARTIVEST Y3 FIVAZa—

| PR — |
RJaDJERJADYIRERZEDI DA RIRT~ ¥1,800
TvS—DHTU—L / AUV, F—TT)V_aFEE/ \I\ ¥3,900
BaL/N—DA—2R ¥2,000
TIZAIIOII)IF=3Y / =)D &)\ IRBRD/ NS — ¥2 700
Y—EIDVIR /| LEVETYIN—DIVT 4 XV = INIILAAL I ¥3,800
D)) / ESEROS, RDE, F£ZERBRDT+ RIL W ~ ¥3,800
FAY T SF 9177 (259) ¥19,000
| Z—T&HSH |
DSLFv o=/ H—=Jv D= ¥1,800
AZAVISIIZ—T /| AT Iy FF—ER ¥2,000
VD=5 | KDFELSB, SBEEFF AU, Tk~ ¥2,600
—HF—YS5 / JUILTFEY, OXA LI IV v—) ¥2,600
| /3285, UV F&ITRURE YWY P |
2ANTT 1 RN/ vaJUVT, I8, 8. =, A—/L8 ¥2900
U4 R [ EBDED R RI)—AVU—2 ¥4,000
NI« NOR—E / IV Iv—) ¥2,900
ABDUVwY ¥2,600
j==p Sl
BIEOIROL / YR FoRYDOTIUE, PUFaeo)—AVU—2 ¥4,400
IRRIBDA—TIL / SBESEFOUYY k. RDOO—Do—1) ¥5,100
SEBORYRX I 7\ * ¥4,900
RIER
BEERADIR DA VEAHS /| N—=T, IvHAEDL—R)—X, KREFE ¥4,800
FEOYY IIFIVINI—I—R | LIZEDIY3FT ¥4,600
EEFD « VRDDJIL | N RIS, BERESOILE. RJaDdvu—2X ¥6,900
EEFOO—ARE—D / 3—DIv—TF1 0, JL1E— @ ¥6,400
EEA)TO—-DI))L (600g) /3 FEDIVT 1 AV~ (VT PRI1)) ¥20,000
S2EFFT « UADRT—F (1509) /3 FBDIVT« AV~ ¥15,000

PALACE HOTEL Traditional Dishes

French fried potatoes / truffle & truffle salt

Burrata caprese / orange, dry-cured ham from Auvergne

Chicken liver mousse

Escargots / garlic and herb butter

Marinated salmon / lemon and caper condiment, basil oil

Yellowtail tartare / Shogoin turnip, Japanese pepper leaf buds, ginger vinaigrette
Oscietra caviar (259)

| Soups & Salads ‘

Clam chowder / garlic toast

Onion gratin soup / cocotte STAUB

Nicoise salad / broiled tuna, soft steamed egg, olives, potato
Caesar salad / grilled chicken , romaine lettuce, Parmigiano

Pasta, Risotto & Pizza alla Napoletana ‘

Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel
Linguine / tomato cream sauce with crab

Spaghetti Bolognese / Parmigiano

Risotto of the day

Pan-seared cod / braised Savoy cabbage, anchovy cream sauce
Ezo abalone meuniere / seaweed risotto, leek coulis
Sole Bonne-Femme

Meat Dishes

Braised chicken leg with red wine / bacon,potato mousseline, winter vegetables

Veal tongue with Bourguignon butter sauce / stewed lentils

Grilled Japanese beef tenderloin / potato gratin, braised green onion, truffle sauce
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 sEREX T — BENGSEFERSICENTEBEREFALIEAXZ1— / Environmentally-friendly menus: Made with ingredients with less impact on the environment.

SRHREZICITEBROZTIN TR, AIEY—EN 15%ENESETNELEEXT.

BMICRDPUINF—RENTENKUES, IHRABBULITIEEN,

KEREE < KN T ROEMIBERICDONTIE, 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

’SANJUE A LacCarte
2026/02/02 (Mon.) ~ 02/05 (Thu.)
& NNUZRRTILEST 1 YaF AT —

| STEF1yYa&I1IrUw k|
NATI YT YR wF / ¥IR—A, IvIRI=D
VI BY RO wF / ZA—REDIVR, FTH— TS5 RRT
DSTNOR YYRD«wF [ FFU TR R=—D2 FY D51 RRT+
* AR
EEFAIFIVNIN—H— | D54 RIvI, FIH— R—T2 I51 RR7k
HU—8FE SAR&ITYSS /
* BP0, FEU YaUVTRIIIE HSHEUKIES
V=D—-REST / Yvh-U—R e

Ny —HY LDV |

* RCENEE U0, 1EEAERLU CRDEEA.

AT v IR | EBENY 21—y I TILT
2INAI=NRIFTWAL— /| AR ITFT1 TS5
FENDRER /| YVAY—F, VE iR
FEADREEFR /| YVAY—F UE. IR
FEEFEOTIVR—T
ESES T hyawi)
2NVTT+ RN RU—R ) FEEFE
J)L—VYaEnEhtE

VBTV RYT/ RIDPSEP—H
V. AUIFIVTSY RZ—RIN—H— / BOBEE—2, GUF—Z. I51 RikT~
V¥ TSYR—2ZRI—F UWF+ ROR—Z

V. INUZURTIVEEROD TS RAR—2 X Z 1 —I3 100%8 IHsRER A5,

* N\N=DI—Y3Y

END 720 Clde<, REAVsERE SEWIHRN AR U WWRT I IIUSAZ1—T9I,

| TH—F&F—X |

539w D T

TA4S5ZR | NANUR=R VIS T1Y
NOVIvIT1A | BOR=R My TOU—=L &
PYININA | TPZSPA R =/

DAY 335 | TPpZSPARD)—=A

3@\ DT

F-=3BEOENE / RFS1DIL—Y
F—A5ERDENE / RS-V

¥1,900
¥1,900
¥2,800

¥3,200
¥3,100

¥3,000

¥2,300
¥2,700
¥2,600
¥1,500
¥1,500
¥1,900
¥2,200
¥3,700

¥2,200
¥2,400
¥2400

¥1,500
¥1,500
¥1,500
¥2,000
¥2,000
¥4,800
¥2,800
¥3,800

PALACE HOTEL Traditional Dishes

| Light Dishes & Favorites ‘

Ham and egg sandwich / mayonnaise, mixed leaves
Tuna melt sandwich / sweet pickles, Cheddar, French fried potatoes
Clubhouse sandwich / chicken, egg, bacon, tomato, French fried potatoes
: white 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, charcoal salt
Seasonal steamed vegetables / mustard, lemon, charcoal salt
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, soy milk 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

Créme caramel

Tiramisu / Mascarpone, Marsala wine &

Marron Chantilly / chestnut paste, whipped cream
Apple pie / vanilla ice cream

Fondant au chocolat / vanilla ice cream

Strawberry Trio Parfait

Three cheese selection / dried fruit

Five cheese selection / dried fruit

¥ sEREX T — BENGSEFERSICENTEBIEREFAULIEAXZ1— / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
RENSICETEERNZENTROD. BIEY—EXR 15%ZNESETNEREEET,

BMICRDPUINF—RENTENKUES, IHRABBULITIEEN,

KEREE < KN T ROEMIBERICDONTIE, 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.

* half-portion



