GRAND

KITCHEN

F « J—21—2 Prix-Fixe Dinner

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

RE—IVPRIAH—
Small appetizer

HB—EINIRDIILII | TS5+

Marinated salmon tartare / sprouts

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

BHOO—X  / BER, 6OV T
Roasted Spanish mackerel / spring vegetables, hard-shelled clam mariniere

ZF—RADUPEBNEFF / FBOTLE BOO—R . AV PVRAYI—R0OIa
Grilled Australian rack of lamb / braised burdock, roasted turnip, Tasmanian mustard jus
FTE or

EELD « VARDT UL | RUIBEBERDT )L NWILTSY—X
Grilled Japanese beef tenderloin / polenta and grilled spring vegetables, Marsala sauce

FEE or
EEFOO—-ARE—D JU1E—EFE8E55

Roasted Japanese beef / gravy, seasonal vegetables

7 2 b XZa—KDFH— FeRRU<IES

Please select one dessert from the A La Carte menu

J—b— FEE R

/ — —
| ~5F 137U T+ F— / TRADITIONAL DINNER

Coffee or tea

- J

4 = —
| 75V R FwFY T+ F— /GRAND KITCHEN DINNER |  ¥8,500

RE—IVPRIAY—
Small appetizer

INDA RPNSAR /Ny I—J R
White asparagus / Bassano-style
FTIE or

B—EIVIRDIINIII | TS5+

Marinated salmon tartare / sprouts

BHoO—X  / BER, B0V T
Roasted Spanish mackerel / spring vegetables, hard-shelled clam mariniere
FTIE or

ABEERDT Y IAINT 1 —Z | PIT1—TEDVIVDOYIS. FILTITILT
Daisen chicken leg involtini / endive and watercress salad, salsa verde

FTIE or
A—2ARSUPEBNERFE / £20TLE BDO—R L IRV —RDI 2
Grilled Australian rack of lamb / braised burdock, roasted tumip, Tasmanian mustard jus
FElE or

EELED « VRDD UL | RUYBEBERDD ) WIVTSYU—2  (+¥3000)
Grilled Japanese beef tenderloin / polenta and grilled spring vegetables, Marsala sauce  (+¥3,000)

BRREALVYIDANRD | HTRPA A=
Matcha and orange Opéra / matcha ice cream

O—b— e AR

RE—IVPRIAH—
Small appetizer

HB—EINIRDIIII | RT5D -

Marinated salmon tartare / sprouts

FEBONIXT 7
Sole Bonne-Femme

EEFOO—E-D JUrE—CFamEx

Roasted Japanese beef / gravy, seasonal vegetables

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

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

FIEE or
P S A AZa—KDFH—FEREOIESE)

Please select one dessert from the A La Carte menu

O—b— g (IR
Coffee or tea

¥11,000

Coffee or tea

- J

V miEfE X 0 — BENEEFERSICENTIZIRREBALIZX "1 — / Environmentally-friendly menus: Made with ingredients with less impact on the environment.

50927V )— D4 NP2 [ Luxury Wine Pairing

478 /4 Glasses ¥15,000
1> RP'\J>Z [ Wine Pairing
478 /4 Glasses ¥8,500
3 %& /3 Glasses ¥7,500

PRIBICENERY A IEED DA V&
V)=200-DERIIVIA =52 AT,
+¥1,100 T1#MBZY v/ \—ZalCZH VZI2E T,

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 ¥5,500

PRIEBICENEIZV A IERED3IBDR VD E
DU=20—DIRIIVD 7 —I—ZRELH<ITS
Three glasses of beverages selected by our sommelier
and
free-flow of mineral water (still or sparkling)

SRHENEZICITEBROSENTHO, BIET - 15%ENESEBTNELEETET,

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

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

[ PrE19— ]|

B RENIIVDIIRT v ¥1,600 Bruschetta / tomato and basil
FJaADER)ADYINERRAIZDSA FIRT ¥1,800  French fried potatoes / truffle & truffle salt

VA TERY YA —-LDPE—Y3 ¥2000  Shrimp and mushroom ajillo

TvS—=BDNTU—T / AUV, A—TT)V_2FEE/\I\ ¥3900 Burrata caprese / orange, dry-cured ham from Auvergne
BEL/N—DA—2R ¥2000  Chicken liver mousse

TIRAVIOTIVFZIY / A=y D&\ RKD NS — ¥2700 Escargots / garlic and herb butter
HB—EIVURDEIIIL | TS5+ ¥3,800 Marinated salmon tartare / sprouts

INDA RPNSHAR / INvI—J @& ¥3,800 White asparagus / Bassano-style

A1 bS5F w177 (259) ¥19,000 Oscietra caviar (25g)

L—=)LEDDA L (200g)/ AFUPVINEU, TSI, Lo ¥3300 Blue mussels (200g) / Italian parsley, tarragon, chervil

| Z—T&HSH | | Soups & Salads |

DS LFv 05—/ H=)vD = ¥1,800  Clam chowder / garlic toast

AZAVDSHVIR—=T [ D TIDY M—ER ¥2000  Onion gratin soup / cocotte STAUB

VDTS | KDFLB, BEFF AU—T, mT+ ¥2600 Nicoise salad / broiled tuna, soft steamed egg, olives, potato
=S5/ TUIFFU, OXA IR, /IR Iv—J ¥2600 Caesar salad / grilled chicken, romaine lettuce, Parmigiano
I=D—RY3S5 / vaUVI AR B, AE-OY—EY ¥3800 Seafood salad / shrimp, blue mussel, squid, smoked salmon
| /525, UV F&ITRURE YWY P | Pasta, Risotto & Pizza alla Napoletana |
2VTT« RZAN=3 / Y2 JVD, IR, &8 =W A—JL8 ¥2900  Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel
ABEDUVw ¥2600 Risotto of the day

Evwr WIVTU=8 / RN NIk ByYPLD JILIv— ¥3200 Pizza Margherita / tomato, basil, Mozzarella, Parmigiano
EvWYr EPVA | hERF YDA 888 BE EvVYrUI JIL=Iv—/ ¥3300  Pizza Bianca / Kujo green onion, whitebait, seaweed, dried mullet roe, Mozzarella, Parmigiano

Evwyr 20048y / DIVIN—3, FLvIA EVvYPLD, /UL=Iv—_/ ¥3300 Pizza Quattro Formaggi/ Gorgonzola, Taleggio, Mozzarella, Parmigiano

REE

BOO— & / EFFF BOVYIZT-)L ¥4,600 Roasted Spanish mackerel / spring vegetables, hard-shelled clam mariniére
RO A"T)L / SEEEFDUVY b IRDO—0o—1) ¥5100  Ezo abalone meuniére / seaweed risotto, leek coulis

SEEONIXI P * ¥4900 Sole Bonne-Femme @

WD —9—EVDOINIU / O—REMT R TILFZ3IV/INI—-I—=R ¥4300 Pan-seared Norwegian salmon / roasted potato, Bourguignon butter sauce

RIER Meat Dishes

AEEERDT >V IAINT« —Z | PIT1—TEDLIYDOYSE, HILTITILT ¥4,800 Daisen chicken leg involtini / endive and watercress salad, salsa verde
A—=ASUPESNSFE / £B0OTLE. BOO—A b, HRAVZPVYRY—RFDI 1 ¥5800  Grilled Australian rack of lamb / braised burdock, roasted turnip, Tasmanian mustard jus
SS/RAYILY [ IIbw3ISUYSH, LEY ¥4600 Milanese veal cutlet / arugula salad, lemon
EEFD « LUARDIIIL | RUIZEEEHFRDT )L NILTSVU—2R ¥6900  Grilled Japanese beef tenderloin / polenta and grilled spring vegetables, Marsala sauce
EEFOO—-RE=D /) 3—DIv—TF«V0, JL1E— & ¥6400 Roasted Japanese beef / Yorkshire pudding, gravy &
BEES)TO—-ZADT'J)L 600g) /3 FEDIVT 1 AV~ (YT PRIAI) ¥20,000  Grilled Japanese beef short rib (600g) / three kinds of condiments (available to share)
FEF D« UADRT—F (1509) /3 F@8NDIVT 1 X/ ¥15000  Grilled Wagyu beef tenderloin (150g) / three kinds of condiments

Sz | Revival Dishes |
MRV VTT« /| DA, BE 8, BH. B8 K& ¥3,000 Japanese-style spaghetti / Zuwai crab, shrimp, scallop, squid, seaweed, perilla
=7l IAN ok 974 ¥3500 HayashiRice / hashed beef with rice
B0 )—-/20v7T / R EY—X ¥3,800 Crab cream croquette / tomato sauce

V EiEmE X — BENEeTERS T CENTEBRBEMBALIEX =1 — /Envionmentally-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.



GRAND

KITCHEN

?’SANJUE A LaCarte

& NUARTIVEST 4 Y3FIVAZa—

| S1bF1yYa8I1 TP v |

NN )aA(T—)U YYD« vF / ¥V3IR—A IvORJ)=D ¥1,900
YIFIX)L BY RO vF /) R4 —FEDIVR, FH—. TS51 BT~ ¥1,900
DS5TNDR Y RI1wF [ FFU, TR A= YK IS RRTH ¥2,800
O—XR+E=D YYRDrvF / EDIVA A=A, Y 541 BT~ ¥3,600

* AFUNY FEI S1E) NSRBI
EELAVITIVNYIN=TT— | D51 FIvD. FrH— R=32 IS5 RRTk ¥3,200

NU—8fE SAR&IFT+T355 / ¥3,100
* =2, FFU. Yal) VTN HSRBEOKEE
V-D—RESD / Yv == e ¥3,000

1 —HY vLOY3Y]
* RCRNEE O EEAFERL CRDEEA.

274 wOHE | ERENY2—FTvYOTITTTILT ¥2300
2INAI=RIFTWAL— /| AR ITT1 TS5 ¥2700
FEIDRIFEE /| VRY—R, LTV, W& ¥2,600
SEIDREFE /| VRY—R, LTV, R * /\—2Jih—y3Y ¥1,500
FERFROT(IVR=T ¥1,500
SEEFROZ DTS ¥1,900
2NTTF+1 RN EY—R ) FEERE ¥2,200
J)L—VBEOEHE ¥3,700
V. ETYRIG \RIDPSETP—H ¥2200
VE AT FINTSY RS—RIN—H— / BOESY—R, GAF—Z IS4 RRT~ ¥2400
VTS RR—2ARI—+ VT ROR—X ¥2400

V2 INUZURTIVEEROD TS BR—2 X Z 1 —I3 100%8 IHsRER A5,
EAH0O 73127 T, REWSEREEDEWIMRNEER LSV YU RT T IIVIEXZ1—Td,

| FY—F&F—X]

INVRERISY »—I—54-=)LDODV D~ )— ¥1,500
Py I A=/ IR v —I—ES)ILODY D ROV — A ¥2,000
J—e—PU— / MBS v—I—54)ILDODVD DV ) — I ¥1,800
DS53wD )Y ¥1,500
T14SIR | VANJUR=R VILTST1Y & ¥1,500
NOYIvITAA | BONR=A S, v T )=/ & ¥1,500
EREAUVIIDANRDS [ HFFEPPA RO ) =1 ¥2,000
BETSURDINUTURL | TPZ35PA R0V =1 ¥2,000
3FEDEND T ¥4,800
F-=3BEOENE / FS1DIL—Y ¥2.800
F—X5EROENE / RS1DIL—Y ¥3,800

PALACE HOTEL Traditional Dishes

| Light Dishes & Favorites ‘

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, charcoal salt

Seasonal steamed vegetables / mustard, lemon, 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, 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 ‘

Jersey cow milk soft serve ice cream from Obuse Dairy Farm

Affogato / Jersey cow milk soft serve ice cream from Obuse Dairy Farm
Coffee jelly / Jersey cow milk soft serve ice cream from Obuse Dairy Farm
Créme caramel

Tiramisu / Mascarpone, Marsala wine &

Marron Chantilly / chestnut paste, whipped cream

Matcha and orange Opéra / matcha ice cream

Strawberry and praline Paris-Brest / vanilla ice cream

Strawberry Trio Parfait

Three cheese selection / dried fruit

Five cheese selection / dried fruit

V EiEmE X — BENEeTERS T CENTEBRBEMBA LIEX =1 — /Envionmentally-friendly menus: Made with ingredients with less impact on the environment.
RENSICETEERNZENTROD. BIEY—EXR 15%ZNESETNEREEET,
BMCRDPUILF—RBEDNTENFHUES., FORABBUTITZEN, KEREE « KNTROEMBERICDOVNTE. RICHRBAIZE,

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

FyvZAAXZa— Kids' Menu

FEOEDYSY ¥900 Seasonal salad
D=V )—=hAR=T ¥900 Corn cream soup
AZAVITSHIR=T ¥900 Onion gratin soup
DONFvI5—/ A—-—Jy D=k ¥900 Clam chowder / garlic toast
FMHFRESIRINT T/ ¥1,200 Tomato sauce spaghetti /
NIBZT)b, FYEY—2R seasonal vegetables
Z2INT T4 IhOR—E / ¥1,300 Spaghetti Bolognese /
VA SRR AVAY I D1 eV ANV AVIVESYR Al tomato, mushroom, Parmigiano
Evwr YILTU—5 / ¥1,200 Pizza Margherita /
Y B NI, BYyYPUD, NI — ) tomato, basil, Mozzarella, Parmigiano
VayTENIFO-IKDIUI Y~ / ¥1,400 Shrimp risotto /
NIZT), NI v—J seasonal vegetables, Parmigiano
VX)Lt BV ROy F / ¥1,300 Tuna melt sandwich /
ATFIRNV EDIRA VIR=—X FI5—. white bread, pickles, mayonnaise, Cheddar,
D54 BT~ French fried potatoes
INAKDT)aAT—=)L YD1 vF / ¥1,500 Ham & Gruyére cheese sandwich /
AFIRINY, ZZAY, BV E VIR—X, white bread, onion, tomato, mayonnaise,
D54 BTk~ French fried potatoes
EEFDF v X/N\VIN—=TRF—=F (1309) / ¥2,400 Japanese beef patty (130g) /
IBEFFRA seasonal vegetables

SRERECITEERDEZNTHD. BIET—ER 15%ENESE TEEZELT.
BMECRDPUILF—RBEDNTENFHUEZLE., TORABBUTITIZEN, KEREE - KNTROEMBERICDONTE. XYy ICHRBRALIZEN,
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.



