GRAND
KITCHEN

EOBEXAZ1—: OJRY—&Ya1JUVT
Summer Highlights: Lobster & Shrimp Selections

July16 — August 31, 2026

| PRIAF—&R—T | | Appetizers 8 Soups |
BEEPITANEDINATVE ¥2,000 Shrimp and avocado bruschetta
OJRY—ERD ¥2,200 Lobster bisque
)V TENIEDIIEI [ N=TH55 ¥2,900 Shrimp and scallop tartare, herb salad
V=D —=RTSvEH— / AV—)VEE. I8, A—JLB. Y2V T ¥18,000 Seafood platter / lobster; scallop, blue mussel, shrimp
*1 83 BRE *Limited to 3 servings per day
| SRP&TY R4 wF | Pasta & Sandwiches |
BEINY ) —Z AEIT IR / Fv TP BE. JIL—YEVH ¥3,900 Chilled capellini with perilla Genovese, caviar, shrimp and fruit tomato
OJRY—0-)L / 751 FiRT ¥5,900 Lobster roll / French fried potatoes

Main Dishes ‘

BEIDT / PDILIILVI-A LEY ¥3,900 Deep-fried prawns / tartar sauce, lemon

VAUV TEMIIEDIIEI | IN=THS5 OJ2R5—0-)b / 751 FiRT
Shrimp and scallop tartar, herb salad Lobster roll / French fried potatoes

VY siEfE X T 01— BENEaRERSICENTIEIBREMMA UIZX =1 — / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
SHNECITEERDPSENTRD, BIEY—EZH 15%ZNESETNELEEFT,
BMICKDPUIF—BEDNTENHULES. FORARBUTITIZSI, KR « 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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KITCHEN

F « J—21—2 Prix-Fixe Dinner

-

| TO2NJTIY2R 53— /EXPERIENCE DINNER | ¥13,000

A-EXD 1 GERFEOLTI,

Please select one dish from options A—E.

A] JUILFFUEOXA IILIRDI—TF 555
Grilled chicken and romaine lettuce Caesar salad
B] PYT 1 —JEOVDIIAx=)ILDYSE / W&, Bk
Endive and Roquefort salad / apple, walnut
[ 2Dy SV REY—EVDOVIUREIESR
Marinated and smoked Scottish salmon
D] R +SYF v EEZEDI)I—Y
Stracciatella and seasonal fruit
€] JUVF AZAVITSHY =T
French onion gratin soup

A—H KD 2 GBIEOIZSV,

Please select two dishes from options A—G.

Al JILOI—Y—EVDIJ)L EX &/ VWWEDVU—R
Grilled Norwegian salmon / pistou and balsamic glaze

Bl FFEBDNYXT 7
Sole Bonne-Femme
A ZJ=TBENO—Rt / Yv)lF2T+IT—ILY—R
Roasted olive-fed pork / Charcutiére sauce
D] Z—ASUPESNSFFEDI I / F1 LARKOT LA E—
Grilled Australian rack of lamb / thyme-flavored gravy
[E] BEFDO—RNE=D / 3—DYv—TFT«V0, JurE—
Roasted Japanese beef / Yorkshire pudding, gravy
(F] R0 A"TIL / SBSEFDUYVY b IMDO—DD—'J  (+¥1,000)

Ezo abalone meuniére / seaweed and liver risotto, leek coulis  (+¥1,000)

[G] EEFD 1 LADDJIL TS5y DRyIN=U—R  (+¥3,000)
Grilled Japanese beef filet / black pepper sauce  (+¥3,000)

H] ¥MRFS>TADZAT VI w b~ (+¥3,000)
Matsusaka beef rump steak frites  (+¥3,000)

7 S U AZa—0 $EIKDTH— 1 REREOIES),

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

O—kb— el #IF%
Coffee or tea

~

p
| F55 1 Y37 T+ F— / TRADITIONAL DINNER ¥12,000

A3y DY RET—EVOV ) REER

Marinated and smoked Scottish salmon

SEEDRYXIT 7

Sole Bonne-Femme

EEFOO0—RE=D / 3=DYv—T71 V0. Ju1E—
Roasted Japanese beef / Yorkshire pudding, gravy

7 S IV AZa—0 $EIKDTH— 1 REREOIES),

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

O—b— g (IR
Coffee or tea

50927V )— D4 NP2 [ Luxury Wine Pairing
478 /4 Glasses ¥16,000
[vV/\—Z2] OS5V RUL ISV R I3V JUavk 7Fa-)b
[Champagne] Laurent-Perrier Blanc de Blancs Brut Nature
D41~ NP2 [ Wine Pairing

47& /4 Glasses ¥9,500
3 %& /3 Glasses ¥8,500
218 /2 Glasses ¥7,500

[vV/\—=_2] )L OFL—L OLDY3Y
[Champagne] Louis Roederer Collection
1TMBICY»YIN—Z22%23D. SRIBCEHEIEYAJIEBEDISRI1VE
V=D0—DIRII)IVIA == AT,
Sommelier-selected wines including one glass of Champagne to pair with your lunch or dinner
and free-flow of mineral water (still or sparkling).

JYP)V3=)L K772 [ Non-Alcoholic Pairing
37& /3 Glasses ¥5,500
PRIBICENEZY A IRGED 3 BO R >VDE
D=D0—DIRIIVI7 == AT\
Three glasses of beverages selected by our sommelier and
free-flow of mineral water (still or sparkling).

e p—
| 75> RFwF> F+F— /GRAND KITCHEN DINNER | ¥8,500

A-D K02 GefREU<IZSV),

Please select two dishes from options A —D.

[Al 23w b3V RES—EVDOVIREIER

Marinated and smoked Scottish salmon

Bl Y2 UYTEMIIBDSILIIN | N=THS5
Shrimp and scallop tartare, herb salad
Q DUYF BZAVITSHY =T
French onion gratin soup

[D] OJRI—ERD
Lobster bisque

A-F KD 1 B IZS0),

Please select one dish from options A—F.

[Al FUFOROU / PR~ ~EF =T

Mediterranean threeline grunt / tomato and olive salsa

Bl JILDOI—Y—EVDIJ)L ERbo&E/VTIOV—R
Grilled Norwegian salmon / pistou and balsamic glaze

[C] RWBEEERDITIIL | TUAINRY—E, Ju1E—
Grilled Daisen chicken leg / grain mustard, gravy
D] TS /RAYLY /)by ISHSH, LEY
Milanese veal cutlet / arugula salad, lemon

[E] EEFOO—RNE=D 3—DYv—TFT+0T JUE— (+¥2500)
Roasted Japanese beef / Yorkshire pudding, gravy  (+¥2,500)

[Fl EEFD « VADTJIL TSy DINY/\—=U—2  (+¥3,000)
Grilled Japanese beef tenderloin / black pepper sauce  (+¥3,000)

7 2 Uk XZa—0 $EKDTH— k1 GaRBU<IES),

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

O—kb— el #IF%
Coffee or tea

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

B EENIIIDT VT B ¥1,600 Bruschetta / tomato and basil
FJaADERIADIIVNERAIZD 51 BT ¥1,800 French fried potatoes / truffle & truffle salt
VAV TERYYa—LDPE—T3 ¥2000  Shrimp and mushroom ajillo
BEU/N—DA—2R ¥2200  Chicken liver mousse
| BBIPNRYAH— | | Chilled Appetizers |
NV RIIVEE/NL | ARREEI v IR/ \— ¥2400  Portuguese dry-cured ham / Kujo leek and cubeb pepper
DIIFFIEOXA YUIRDI—F S5 ¥2,500  Grilled chicken and romaine lettuce Caesar salad
B35 1)3R-X ¥2,600 Lyonnaise salad
ARSYFvTvDIESROIIL—Y ¥2700 Stracciatella and seasonal fruits
PIUT4—=JEQVDITA—ILDYSS [ ", Ak ¥2,800 Endive and Roquefort salad / apple, walnut
VA YTEMIIBDZIVEIL | IN=TH55 ¥2900  Shrimp and scallop tartare, herb salad
23y RSV REY—EVOVREIER ¥2900 Marinated and smoked Scottish salmon
BEPNRIAH— | Warm Appetizers
ABDR—T ¥1,200  Soup of the day
DUIF AZAVITSHIR—T ¥2,000  French onion gratin soup
OJRY—-ERD ¥2200 Lobster bisque
TZAIIVIOTIVFZIY / =IO &N RKRDI N — ¥2700  Escargots a la Bourguignonne / garlic and herb butter
| D4 wYa&S—|| Fish & Meat
B0\ )—-D20v7T /| Yy h—Y—2R ¥3,800 Crab cream croquettes / chateau sauce
BEIDSA [ PILFILV—-A LEY ¥3900 Deep-fried prawns / tartar sauce, lemon
AHFOROL / sR N b ) —T ¥4000 Mediterranean threeline grunt / tomato and olive salsa
SHEEORIXT P & ¥4000 Sole Bonne-Femme
IBREDON"TIL / SBSCHOUYVY K MDO—Do—1) ¥5,100  Ezo abalone meuniére / seaweed and liver risotto, leek coulis
ZU=TBOO0—R / Yv)bFaT71I—-)ILY—R ¥4300 Roasted olive-fed pork / Charcutiere sauce
SS/RAVLY /w3 SUSS LEY ¥4600 Milanese veal cutlet / arugula salad, lemon
EEFFHIADEFD 1 V= JTILF 3 VR ¥5800 Red wine-braised Japanese beef cheek Bourgignon-style
EEFDO—-—RAE—=T / 3—DYv—TFT1V0, JL1E— ¥6400 Roasted Japanese beef / Yorkshire pudding, gravy ~ ¢

1) JURIEE | Grilled Dishes |

DT —9—EVDII)L / EXEnE/NVTETVY—-R ¥3,800  Grilled Norwegian salmon / pistou and balsamic glaze
AUBEERDIUI /| TUAINZAI—E, JL1E— ¥3,800  Grilled Daisen chicken leg / grain mustard, gravy
F—2ASUPEBNEIFE / 1 LRAGKOI L1 E— ¥4,800  Grilled Australian rack of lamb / thyme-flavored gravy
EEFD « LADTIIL | TS5vIRYIN=U—2 ¥7,000  Grilled Japanese beef filet / black pepper sauce
WREFS >V TRDRAT—D0 )y ¥7000 Matsusaka beef rump steak frites

Y miEmE 0 — BENEERERSTCENTIZEREMALEXZ1— / Environmentally-friendly menus: Made with ingredients with less impact on the environment.
REREICETEERDZFINTHD. BIET—EZB 15%ENESE TNEEEXT.
BMICKDPUIF—BEDNTENHULE S, FORARBUTITIZSN, KR « KNI ROEMIBRICONTIE, RICHRBRLILZSU,
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 —

| BV RO1 wF&IN—H—|
YIFIXIU BYRD 1 vF /) ZA—FEDIVA. FH—. TS5 FihT~

DTTINTZA YV ED1vF / FF TR A= bR VIR0, D51 T+
EEFA T HIVUNIINTT— ) T4 FIy D, FIH— R=2 EDILA A2~k

Sy ORU=D, IS4 FiRTk

O-2AbE—D YYRD1vF / EDIVA 272V b IYDRI=D, I51 BT+

Nick's EEF D« URAT—FY YD1 wF

| S22 &S |
RIUR PISEP—H
2INTT 1 RZNE=5 /7 YadrT, 8, 8. =, A—)L8
R/ NVTT+ /| DA, BE. TIB. B, B8, A&
I-TD—REST / YvE=U= e
NU—8F&E /| SARKTT1T55
* =D, FFEY, YaJVTIMIA FEE RIFT)L KD EOLIEE))
EES)TO—-AAD/\ VIS4 R

NIVTU=8 DSVN /1 Bk NI BEYYPLD IRV —)
DO RODAINYY EERZ | DIVIJ—2, SLyIA BvYrLD, /IS Iv—)

4 —HY BLDOY3Y |

* RERNTEE O BEEEALUCRDFEA.

FEBFED T IVR-T

FEBFROEOYSS

FENDRFFK /| VY- VEV. &

RIVTT1 RYRYU—R

2INAI=NRIFT)AL— | SARETFT1T355

JLwyyad)—YERDEHE

VBT ROG/I\ZADPSEP—4

VAU FITSY RI—RIN—H—/
BROBEY—R, GAVIR—A, GHEF—X PIANR Z=F, VK
SwDORI)=D, IS4 FRT+~

Y NUZIRTIVRRD TS BR=2 4= 23 100% B IEBRRI A,

¥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

EAND -2 TISL, REVSEREH OSBRI ZER U WWRT T IIVEA Z1—TJ,

| TH—F&F—X |
INZADF=T—F %
OS59wD T %

TAIOIRX &%

* T =AML TV RICTEOYTELVEUET,
NOVIYITAA | BOR=Z IRV TOU—=/ &%
IVRRERURY v —I—4IILDODI I D)= %
D—b—CU— / IMBIEBRIZY v —Y—5FIIVODVY I D)=L %
ROV T —TJP1R | HFEEBE
NYIDYT—TPAR [ IDFvVEI=DILRD—A
VAW AN

F-IEOEHE

¥1,400
¥1,400
¥1,500

¥1,500
¥1,500
¥1,800
¥3,500
¥3,500
¥4,600

¥3,000

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

2 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

Desserts & Cheese

Basque cheesecake <
Creme caramel <
Tiramisu & <
* Served tableside for dinner service.
Marron Chantilly / chestnut paste, whipped cream @ <
Jersey cow milk soft serve ice cream from Obuse Dairy Farm <
Coffee jelly / Jersey cow milk soft serve ice cream from Obuse Dairy Farm =~
Shaved ice: matcha green tea with azuki beans & rice-flour dumplings
Shaved ice: mango with coconut & yogurt cream
Peach parfait

Cheese selection

Y miEmE 0 — BENEERERSTCENTIZEREMALEXZ1— / 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.
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Fv X _Za—

FRIDOFOYSY ¥900
=YD= R=T ¥900
AZAIDTSHI =T ¥900
ABDODR—=T ¥900
FHHFEE NI ERINT T/ ¥1,300
NIBFT). ¥ EY—R

2INT T« hOR—E / ¥1,300

Y b YyYalb—AO0 INIVEIv—J

Evwr YILTU—5 /
Yk NI BYYPUDS IOV — )

VA YTEANTO=UXRDIVY k /
NIBDT)e NI v—J

WFXILE YR v F /
L RN, EDVR VIR—Z F T8 —,
D5+ KIRF R

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

BEEFDOF v X/N\V/IN—=TRF—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

RHENEZICITHEBROZSEINTRO., BIEYT—EH 15%ZNESETNELEETT,
BMICKDPUIF—BEDNTINFHULES. FOHRARBUTTIZSN,

bYo

KERZE « KN TROEMERICDONTIE. 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.



