GRAND

KITCHEN

D —2DTITYRS5>YFI—2R Weekend Prix Fixe Lunch 11:30 am - 2:30 pm

4 )
| 94—DTYR F¢ 54k /WEEKEND DELIGHT | ¥10,000

ECERETRDOAROTI T / 1BROEDD ) —LAEMF

Cannelloni with yellowtail and turnip / smoke-scented cream and yuzu

MIZBOMNIL / BJ2DDEDII2I/LY3Y
Pan-fried scallops / truffle-scented emulsion

BNEZ)-TBEO—RADTSVFv | BEREE/NLNDTSFR

Olive-fed Kagawa pork loin / gratiné of Chinese cabbage and prosciutto ham
FTE or
A RSUPEBNEFFEDNOT« / Yz /T—C. FYEDDOURT

Roasted West Australian rack of lamb / genovese, tomato crisps
FTIE or
EEFD « UADTIIL | BASDE2A—LETS YA ¥TBEDY—R
Grilled Japanese beef tenderloin / parsnip purée and grand-mere, Madeira sauce
FTIE or

EE4FOO—RE-D JUE—CFEER

Roasted Japanese beef / gravy, seasonal vegetables

7 2 bk XZa—KDFH— FaRRU<IES0

Please select one dessert from the A La Carte menu

O—b— FE R

Coffee or tea

- /

\
| 94 —DTIYR JSYR FvFY /WEEKEND GRAND KITCHEN | ¥5200

ECESETERDNRO NI C / ERDOEDID ) —LEWMF
Cannelloni with yellowtail and turnip / smoke-scented cream and yuzu
F2E or
ROESREDIDULS—F / DTS- —L, TNADIab

Zuwai crab and celeriac remoulade / cauliflower purée, consommé gelée

AKBOAA VT 1w f FES REE
Fish or Meat dish of the day
FElE or
EEFAVIFIVNIIN=TT— | DDA RIvD, FH— N=3, I51 Tk
Japanese beef hamburger / fried egg, Cheddar, bacon, crispy fries
FTIE or
AIIFIVISY R2—EIN—71— / ROFEEV—R @AF - TS5 FMTH
Original plant-based burger / teriyaki sauce, soy milk cheese, fried potatoes
FTE or
ABD/NZS  Pasta of the day
FTIE or
ABD'JVw Risotto of the day

FENIRT—N | NISFvADPARO—/ BHOIaL
Chestnut espuma / masala chai ice cream, mandarin orange gelée

O—b— FE R

a I
[ S+ —DTYR JL=7/\ / WEEKEND PREMIUM | ¥7,500

HCESEERDOAHRO NI C / 1BRDEDD ) —LEHF

Cannelloni with yellowtail and turnip / smoke-scented cream and yuzu

MIZBONIL / BJ2DDEDII2I/ILY3Y
Pan-fried scallops / truffle-scented emulsion

BNEA)—TBEO—RADTSVFv | BREE/N\LNDTSFR
Olive-fed Kagawa pork loin / gratiné of Chinese cabbage and prosciutto ham
FElE or
A —RSUPEBNSFFOOT« / YT /J1—B Y EDDURT

Roasted West Australian rack of lamb / genovese, tomato crisps
FTIE or

EEFD « UADTIIL | BASDEA—LETSUA—IL ¥TIBEDY—R (+¥2,300)
Grilled Japanese beef tenderloin / parsnip purée and grand-mere, Madeira sauce (+¥2,300)

TU—=XY3335 / MFOPA D )—A
Chocolate terrine/ yuzu ice cream

J—kE— FEE fBx

Coffee or tea

Coffee or tea

50927 )— D4 NP2 [ Luxury Wine Pairing

478 /4 Glasses ¥12,000
1> NXP'\JZ [ Wine Pairing
478 /4 Glasses ¥7,500
37& /3 Glasses ¥6,500

PRIBICENERY A IEED DA V&
DV =200-DIRIIIVI7 =& LHTZSUN,
+¥1,100 T1MBZEY v/ \—_alZB 23T,
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.

JIPIV3—=)L X)P1U>ZT [ Non-Alcoholic Pairing
378 /3 Glasses ¥4,000

PRIECENEITYAUIEGED 3 DRIV DE
D=D0—DIRII 74— AT\
Three glasses of beverages selected by our sommelier
and
free-flow of mineral water (still or sparkling)

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

BMICRDPUINF—RENTENKUES. IHRABB UL ITIEENN,

KERZE « KN T ROEMIBERICDONTIE. 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.



GRAND

KITCHEN

’SANJUE A LacCarte
¢ NNUANTIVEDSTaYaFILAZa—

| PRI — |

=Y RENIIIDTIVRT A

~JaDER)ADVILNERRIZD S FINT

Va2 TIERYYa)—LDPE—Y3

INEIES—/ 2B / "WFRREEI v IOXRY/\—

HIU—E / RIS Y v—I—4HDEYYPL S, Y~ N\IL

INT B AVIN="1 / EDILA. DLVYISSE
TIZAIIOTIVFTY / A=) D&\ CURKDI NT—
XDAEEREOUDUAS—E / AUDISD—nEa—L, IVIXDI 2L
HIMCESEREONROTI T / @ROEDD ) —LEMF

Y1 RSF v I (259)

L—=)LBDI1 V3L (200g)/ 1PUPVINE), IZXRS3IY, IV

| Z2—T & 954 |

DSNFvIH—2—T | H=UwDI =2
BZAVDISHIRA—=T | AA=T 233w F—EXR
TVD-YSY | KDFSB, BERR AT, RTk
IS5 | NEVES— /. OAA LI IV Iv—J

| /325, UV R&ITRURE YWY P |

2INTT 4 RZNE=5 7/ ¥2UVT, IR S8 = A—)L8
ABOUYVY

INTT 1 BPRUEYDD J=L ) ENLEIVY TS, P—EYERISAR
Evwr RIVTU—8 [ FRR WL BvYPLS, JILEYr—)
Evyr 20R07ARYY / IVINI=S, SLyIA BvYrLS, /

AR

MZEOMDILU / RJaD0EDII)ILY3Y

BIROMOL / =T R DV, IvH1EDE2—L
SEBONYX TP &

DT —T—EVDOINOU | BEOST—ERPIR—ADIRA TV

BEREERDVT— / <OHL\OTUEEERFOSIL LY
FAA—ZSSUPESNESFENOT« / Yz /Jx—B. Y FDDIRT
BNEZ)=TBERO—RADTSIF v /| BEEE/\LDDISFR

EEF D« LADI UL | BASDEA—LETSUX—)L TTEDY—
EEAOO—-RNE=D / 3—DIv=TFT1 V0, JL1E—
EEA ) TO—RDI')L 600g) /3 FBOIVT 1 XV~ (VT PRI
FBEIFD « UADZT—F (1509) /3 @DV T« X/

¥1,600
¥1,800
¥2,000
¥2,300
¥2,600
¥2,200
¥2,500
¥3,500
¥3,500
¥19,000
¥3,300

¥1,600
¥1,900
¥2,300
¥2,300

¥2,900
¥2,500
¥3,100
¥3,100
¥3,300

SR

IV=Yv—/

¥4,500
¥4,000
¥4,000
¥3,900

¥4,600
¥5,800
¥5,000
¥6,800
¥6,400
¥15,000
¥13,000

PALACE HOTEL Traditional Dishes

Bruschetta / tomato and basil

French fried potatoes / truffle & truffle salt

Shrimp and mushroom ajillo

Spanish serrano ham aged 12 months / kujo leek and cubeb pepper
Caprese / Jersey cow milk Mozzarella from Obuse Dairy Farm, tomato, basil
Country-style paté / pickles, watercress salad

Escargots / garlic and herb butter

Zuwai crab and celeriac remoulade / cauliflower purée, consommé gelée
Cannelloni with yellowtail and turnip / smoke-scented cream and yuzu
Oscietra caviar (259)

Blue mussels (200g) / Italian parsley, tarragon, chervil

| Soups & Salads ‘

Clam chowder soup / garlic toast

Onion gratin soup / cocotte STAUB

Nicoise salad / broiled tuna, soft steamed egg, olives, potato
Caesar salad / Spanish serrano ham, romaine lettuce, Parmigiano

Pasta, Risotto & Pizza alla Napoletana ‘

Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel

Risotto of the day

Setouchilemon cream spaghetti / uncured ham, rocket, almonds and black pepper
Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Pan-fried scallops / truffle-scented emulsion

Pan-fried sea bream / soup de poisson, potato purée

Sole Bonne-Femme &

Pan-seared Norwegian salmon / mushroom rago(t and béarnaise espuma

Meat Dishes

Sautéed Nichinan chicken leg / braisé of mullet and tartlet of chicken liver

Roasted West Australian rack of lamb / genovese, tomato crisps

Olive-fed Kagawa pork loin / gratiné of Chinese cabbage and prosciutto ham

Grilled Japanese beef tenderloin / parsnip purée and grand-mere, Madeira 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 imiEfE X o — BENEEEERSICENTIBIRREFEA UIEX a1 — / Envionmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERELCITEERDZFINTHD. BIET—EH 15%ENESE TEEEFT.

BHICRDPUINF—RENTENKUES. IHRABBULITIEEN,

KEREE < KN T ROEMIBERICDONTIE. RYvIICRBRALIZS0,

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?’SANJUE A LaCarte
® /N\UANTIVEST 4 3F)UX a2 — PALACE HOTEL Traditional Dishes

| SAET1yYa&IT1IP Uy | | Light Dishes & Favorites |
NLARTIVT Y RD«vF [/ ¥IR—A, IvDR =D ¥1900 Ham and egg sandwich / mayonnaise, mixed leaves
NARD ATV YUY RDrwF [ ¥3IR—A, wDIRJ=D ¥1900 Ham and Gruyere sandwich / mayonnaise, mixed leaves
VXV BY RO wF /) A4 —FEDIVA. FH— 51 BT H ¥1,800  Tuna melt sandwich / sweet pickles, Cheddar, French fried potatoes
DSTNIDZX YYD vF [ FFI TR RN=32, ~VK IS RRTH ¥2600 Clubhouse sandwich / chicken, egg, bacon, tomato, French fried potatoes
O—-XR+E=D YV RD1rvF / EDIVA. ZZ"AY, Y 541 BT~ ¥3400 Cold roast beef sandwich / pickles, onion, tomato, French fried potatoes

* AN FEE SAE/NIDSRFEOLTESNN * with a choice of : white bread or rye bread
EEFAVIFIVNIIN=TT— | D51 FIvD, FH— RX=32, I51 7k ¥3200 Japanese beef burger / fried egg, Cheddar, bacon, French fried potatoes
NU—&F& S1 AR TT+H355 / ¥2900  Curry, steamed rice, small salad /

*E=D, FFU. Y2 VTRIIE DSIREVIZE!) * with a choice of : beef, chicken or shrimp & scallop
V=D—REST / Yvh-U—R e ¥3000 Seafood pilaf / chateau sauce

4 —HY vLOY3Y] Vegan Dishes |
* RCRNEE O EEAFERL CRDEEA. * Does not use meat, seafood, eggs, dairy products nor honey.
T4 wIHE | ERENY 21— yYOHITTTILT ¥2100 Vegetable sticks / green vegetable dip (chrysanthemum and cashew nuts)
2NAI=RIZT)AL— | 51 R TT1 Y55 ¥2700  Spicy vegetable curry / steamed rice, small salad
FRIDRETR /| YVAY—F VEVERER ¥2600 Seasonal vegetables / mustard, lemon and charcoal-salt
FENDREFR /| VAI—B, VEVERE * \—DJm—Y3Y ¥1500  Seasonal vegetables / mustard, lemon and charcoal-salt ~ * half-portion
FEPFRO T IVA—T ¥1,500 Seasonal vegetable soup
FERFROE DT SY ¥1,800  Seasonal mixed salad
2NTT+4 BN EY—R ) FE0EFE ¥2200 Tomato sauce spaghetti / seasonal vegetables
)I—YRBRDEHE ¥3,500  Assorted fruit
BT ROG)I\RYDPSEP—5 ¥2200 Y Yellow pea pasta allArrabbiata
V. AUIFIVTSY RI—N—H— / BOBEEY—2, GHF—Z IS51RRT~ ¥2400 Y Original plant-based burger / teriyaki sauce, soy milk cheese, fried potatoes
V¥ JSYRR-ZRI— U WT 1 ROR—X ¥2400 YZ Plant-based spaghetti Bolognese

V2 NUZRTIVEERD TS SAR—2 A Z 2 —(3 1009 IESRER A, Y2 Made with 100% plant-based products.

B0 -T2 TR, IRENVSERE SRR AFR UV W RT T IIVEAZ1—TT, Not only low in calories, but also sustainable menus that have less impact on the environment

| TU—F&F—X| Desserts & Cheese
PA D)=L &IIUN /678K 3 @iEO<IZS) ¥1,300  Selection of ice cream & sorbet / with a choice of 3 from 6 flavors
oOU—=LTJal ¥1300 Creme brilée / scorched custard cream
TSR [ VANV VITSDO1Y ¥1400 Tiramisti / Mascarpone, Marsala wine &
NOVYvITa4 | BOR=A A Y TD )= & ¥1400 Marron Chantilly / chestnut paste, whipped cream
EDNIRT—N /| NUSFv 1 DPA A0 = #EDI 1L ¥1900 Chestnut espuma / masala chai ice cream, mandarin orange gelée
T—=XY333 / MFOPARD')—A ¥1900 Chocolate terrine / yuzu ice cream
JUY 7?35 E-F ¥3500 Pudding ala Mode
F-A3@EOENE / RS-V ¥1900 Three cheese selection / dried fruit
F—A5FERDENE / RS-V ¥2900  Five cheese selection / dried fruit

V imiEfE X o — BENEEEERSICENTIBIRREFEA UIEX a1 — / Envionmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERELCITEERDZFINTHD. BIET—EH 15%ENESE TEEEFT.
BHICKDPUIF—BEDNTENHULS. FORARBUTITIZESN, KR « KNTROEMIBRICDONTIE. Y v IICBBRLIZESL,
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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FwAAZa—

FERIDFOYSY

=YD )=hZ=T
AZAVITSHIR=T
DSNFvII—=R=T | H—-Uv D=k

FMBFESIERINT T/
NIBZT). FYEY—2

S-hY—R ANTT 1/
FY b Yyyalb—»AO NIVEIv—J

Evwr VT —=5 /

DA NAY VNS SSAVS I Vaw NIAVIESSA 2ol

VAU YTENLTO-UKDIV Y /
RIZT)y ¥NARIR=ZR, NI v —J

VX)L BYRDrvF /
SAZNY. EDIVRA VIR=-X FH—
D54 BT

NA&DT)aAT—)L YU FEDrvF /
TFIRINY, A,
D54 FiT ~

NAN&TYT YU RD1vF /
SAZ/NY, ¥VIAR—X OXAMVUHR,
D54 BT

EEFOF Y INIYN-TRF—F BHFFRZ
(1209)

AN EE S

¥900

¥900

¥900

¥900

¥1,200

¥1,300

¥1,200

¥1,400

¥1,300

¥1,500

¥1,500

¥2,400

KID’S MENU

Seasonal salad

Corn cream soup

Onion gratin soup

Clam chowder soup / garlic toast

Tomato sauce spaghetti /
seasonal vegetables

Spaghetti Bolognese /
tomato, mushroom, Parmigiano

Pizza Margherita /
tomato, basil, Mozzarella, Parmigiano

Shrimp risotto /
seasonal vegetables, Mascarpone, Parmigiano

Tuna melt sandwich /
rye bread, pickles, mayonnaise, Cheddar,
French fried potatoes

Ham & Gruyere cheese sandwich /
white bread, onion, tomato, mayonnaise,
French fried potatoes

Ham & egg sandwich /
rye bread, mayonnaise, romaine lettuce,
French fried potatoes

Japanese beef patty and seasonal vegetables
(1209)

SRHENEZICIITEBROSEINTHO, BIET - 15%ENESEBTNEEEET,

BHICEDTPUINF—BENTSNFHUES. FORARBULITIZES0N,

KEREER « KN LRODEMERICONTIE. RYvIICHRBRALIZS0,

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.



