GRAND

KITCHEN

D4 —2DOTITYRS5YFI— Weekend Prix-Fixe Lunch

RE—IVPRIAH—
Small appetizer

DY)V | BEEFTNS. ANDE. FERKDT 1 RITLw

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

FEBDONIXT 7 I\
Sole Bonne-Femme

EEFDOO—RE-D JUrE—CFaEx

Roasted Japanese beef / gravy, seasonal vegetables

TAONR=ANL— | NANT 151 R
Seafood soup curry with basmati rice

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

FIEE or
P S Al AZa—KDFH—FEREOEE)

Please select one dessert from the A La Carte menu

O—b— g (IR
Coffee or tea

- /

(1 — N\
| 94—DIYR +55+1Y3F)L / WEEKEND TRADITIONAL | ¥11,000

11:30 am - 2:30 pm

(T I
| 9+ —DIYR JUSP/\ /WEEKEND PREMIUM | ¥8,000

RE—IVPRIAH—
Small appetizer

DY)V | BEEFTNS. ANDE. FERKDT 1+ RITLw

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

BIEOMOL / IR FoRYDILUE, PUFaeD)—AJU—R
Pan-seared cod / braised Savoy cabbage, anchovy cream sauce

FHEYY JIF"3V/INI——R /| LYXBDIY3T
Veal tongue with Bourguignon butter sauce / stewed lentils
FElE or

A—RASUTPEBNEHFF / £B30TUE BOO—R N YAV PVRAY—EDYa

Grilled Australian rack of lamb / braised burdock, roasted turnip, Tasmanian mustard jus
FTIE or
EEFD « VADIIIL | MT TS5 RREDTLE. FJaTY—2 (+¥3000)

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

JAV85>v335 | TrpZ5PA R0 =
Fondant au chocolat / vanilla ice cream

O—b— g (IR
Coffee or tea

NURY—EY / VEVETYIN—DDIT 1 X~ INIIVAA IV
Marinated salmon / lemon and caper condiment, basil oil
FElE or
EDSIVII | BEEFTNS. ADF. FZERAKDT 1+ RILw

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

ABOERIE
Fish dish of the day

FEE or

ARBORRIE
Meat dish of the day

F2E or
EEFAI)IFIVNIIN=H— | D5+ FIvD, FrH— N=32, I51 FRTH
Japanese beef hamburger / fried egg, Cheddar, bacon, French fried potatoes
F2E or
ZIVIFIITSY B2—HN=H— / ROKFIEV—-R @EF—A I51 FRTH
Original plant-based burger / teriyaki sauce, soymilk cheese, French fried potatoes
F2E or
ABD/NZS  Pasta of the day
F2E or
ABD' Vv  Risotto of the day

Py IUNA | TPZSPARD)—=A
Apple pie / vanilla ice cream

O—kb— el #IF%
Coffee or tea

- J

4 = I
| 94—DTIYR 5YR FyF> /WEEKEND GRAND KITCHEN | ¥5,600

50927V )— D4 NP2 [ Luxury Wine Pairing
478 /4 Glasses ¥12,000

1> RP'\J>Z [ Wine Pairing
478 /4 Glasses ¥7,500
37& /3 Glasses ¥6,500

PRIBICENERY A IEED DA V&
D=D0—DIRIII7# =2 H<TES )
+¥1,100 T1MBZEY v/ \—_alZB 22T,

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)L3—)L RP'\)UZ [ Non-Alcoholic Pairing
37& /3 Glasses ¥4,500

PNIECENEIEY AU IEGED 3 DRIV DE
D)=D0—DIRIII7 == AT\,
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

’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

INEVES—/ DA /| NERREEI v ORY/\— ¥2700 Jamon serrano aged 12 months / Kujo green onion and cubeb pepper
TvoS—=DNTU— /| ALV, NEIES—/ ¥3,800 Burrata caprese / orange, Jamon serrano

BEHU/N—DAL—2R ¥2000 Chicken liver mousse

IZAIIVIDTIVFZIY / A=) DE) e )RRDI T — ¥2,700  Escargots / garlic and herb butter

NURS—EY / LEVETYIN=DDUT 1 XV B INIIVAAIL ¥3,800 Marinated salmon / lemon and caper condiment, basil oil
BTV | EEETONSN ROF, FZRKOT+ RITLw ¥3,800 Yellowtail tartare / Shogoin turnip, Japanese pepper leaf buds, ginger vinaigrette
Y1 SF w177 (259) ¥19000  Oscietra caviar (25g)

IA—=)VEDTAEEL (200g)/ FUPVINEU, TSI, Lo ¥3300 Blue mussels (200g) / Italian parsley, tarragon, chervil

| 2—TJ8&HS55 | Soups & Salads |

DSILFvIF—=2—=T | =)y D=2 ¥1,800  Clam chowder / garlic toast

AZAVTSHVIR—T [ ADTIDY MY—ER ¥2,000  Onion gratin soup / cocotte STAUB

VDTS | ZDFSB, BEFEF AU—D. T H ¥2,600 Nicoise salad / broiled tuna, soft steamed egg, olives, potato
I—H—YS5 / NEIEI— /. OXA VDA INV=Iv—) ¥2600 Caesar salad / Spanish serrano ham, romaine lettuce, Parmigiano
I=D—RY35 / vaUvI, A-VA 8. RE-OY—EY ¥3,800 Seafood salad / shrimp, blue mussel, squid, smoked salmon

| /525, UVy R&ITRUREY Y 7 | Pasta, Risotto & Pizza alla Napoletana |

2NTT« RZN=3 / va)VT, g, S = A—)L8 ¥2900  Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel
ABDUVw ¥2600 Risotto of the day

DDA [ BODEDRI D) —AVU—2 ¥4,000  Linguine / tomato cream sauce with crab

Evwr WIVTU=8 /] RN NIk ByYPLD JILIv— ¥3200 Pizza Margherita / tomato, basil, Mozzarella, Parmigiano
EvYp I=D—BFIT IR/ ADE NIl BEvYPLD, JILIIv—/ ¥3800 Pizza seafood genovese / pine nuts, basil, Mozzarella, Parmigiano

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

REE

BIEOMOL / IR FoRYDILUE, PUFaeD)—AVU—R ¥4400 Pan-seared cod / braised Savoy cabbage, anchovy cream sauce
SR A"T)L / SEEEFDUVY b IRDO—0o—1) ¥5100 Ezo abalone meuniére / seaweed risotto, leek coulis
SEEONIXI P * ¥4900 Sole Bonne-Femme @

DT —EVOMOU / FIFaIVY—R LEIRTE ¥4100  Pan-seared Norwegian salmon / chimichurri sauce, lemon potatoes

RIER Meat Dishes

BETADR DA VmAH [ Iv T EDLA—R ) =X, LXK ¥4,800  Braised chicken leg with red wine / potato mousseline, winter vegetables
A—=ASUPESNSFE / £B0OTLE. BOO—A b, HRAVZPVYRY—RFDI 1 ¥5800  Grilled Australian rack of lamb / braised burdock, roasted turnip, Tasmanian mustard jus
FEDOYY INFIVINI——=R /| LYAGDIIIT ¥4600 Veal tongue with Bourguignon butter sauce / stewed lentils
EEFD« UADIIIL | NT IS5, RIRAEDILE. BJaDJVU—2R ¥6900  Grilled Japanese beef tenderloin / potato gratin, braised green onion, truffle 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~ (VT 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

SZINE | Revival Dishes |
VAU TEFFIDNNOZITS5Y ¥2,800  Macaroni gratin / shrimp and chicken
MRNTT« | AOE, B8 I8, B B8 K& ¥3,000 Japanese-style spaghetti / Zuwai crab, shrimp, scallop, squid, seaweed, perilla

Vi BEREAZ1— BENREFERSICENTEBERREFAULEX T2 — / 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.



GRAND

KITCHEN

?’SANJUE A LaCarte

& NUARTIVEST 4 Y3FIVAZa—

| S1bF1yYa8I1 TP v |

NAN&T YT YYD vF / V3IR—A IVDIRI=D ¥1,900
INART)aATIT—)L BYRDrwF /) VIR, IVDOR)-=D ¥1,900
YAV BY ROy wF /) R4 —tEDIVA, FH— I35 BTk ¥1,900
DSTNIZ Y RD1vF / FFY, TR AN=2I, FY I51RRT~ ¥2,800
O—XRE=D BYURD1wF /| EDIVA, ZZAY, R~ I35 BT~ ¥3,600

F LRI FEF STE UDSREV<EEL)
EEFAIIFIVNIIN=— /| D51 RIvD, FIH— RX=32, I51 FiRTk ¥3200

HU—&fE SAR&IT1T55 / ¥3,100
* P2, FEY, Va)ITEINIE HoRBEVOLKIES)
J-J—REST /) Ivb—U—2 e ¥3,000

e —HY BLDOY3Y |
* REENEE N ERAFERLUTRDIE A,

2T 1 vIFE | ERENYA—TFTvYIOHILTITILT ¥2,300
2INAI=RIFITNWAL— | SARK T T 55 ¥2,700
SEDREES /| VRY—R. LT &8 ¥2,600
SEIDIRERR /| YVRY—R, LY, B3R * )\—2Jih—Yy3Y ¥1,500
SEEFRO T IVRA—T ¥1,500
FEEFEOE DY SY ¥1,900
2NTFT+1 Y RY—R ) FEEREE ¥2,200
J)IL—VYEBDENHE ¥3,700
VBTV ROIT/ SZIDPSEP—H ¥2200
VAT FIVTSY RS—N—H— / BORESY—R, GIF—Z I51 RRT~ ¥2,400
VY JSYRR—2RZ—F VT ROR—X ¥2400

Y XUZRTIVERRD TS A2 A Z 2 —(3 100%HBYIESRER A5,
{ENOY -T2 T, IREAVSETE SEWIMRNERR UL YW RT I IIEX =21 —T9Y,

| TH—F&F—Z]

INVRRBRUISY v —I—4=)LDODV T D) —A ¥1,500
PyIA0— / IRERIZY v —I—4I)LDODVD RO —A ¥2,000
I—e—PU— / MRS »—I—4I)LODV T D1 —1 ¥1,800
D530 T ¥1,500
T4 ORI | NAHUIR=R VILTST1Y & ¥1,500
NOYVIvITAA | BONR=A S MY TD )=/ & ¥1,500
Py IUNA | TPZSPA R0 )=/ ¥2,000
AV YY335 | TrZ5PARD )= ¥2,000
3B\ DT ¥4,800
F—A3EROENE / RS-V ¥2,800
F—X5ERDENE / RS-V ¥3,800

PALACE HOTEL Traditional Dishes

| Light Dishes & Favorites ‘

Ham and egg sandwich / mayonnaise, mixed leaves

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 Pplant-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 4

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,
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

FwAX”Za— KID'S 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
INLDRTI WD YR wF / ¥1,500 Ham & egg sandwich /
AFIRNY, ¥VIR—-X, TV DRI=D, white bread, mayonnaise, mixed leaves,
D54 BTk~ French fried potatoes
EEFDOF v X/N\VIN—=TRF—=F (1309) / ¥2,400 Japanese beef patty (130g) /
BERRA seasonal vegetables

RHENEZICITEBROSEINTHO, BlEY - 15%ZNESETNELEEFT,
BMICRDPUINF—RENTENKUES, IOHRABBUNITEEN, KEREE « KNTROEMIBRICDONTIL. Yy IICRBRES),
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.



