D4 —2DOTITYRS5YFI—R Weekend Prix Fixe Lunch

GRAND

KITCHEN

q =
| 94—DIYR +55+1Y3F)L / WEEKEND TRADITIONAL | ¥11,000

\

RE—IVPRIAH—
Small appetizer

INTPIDINVINYF 3 | RKEEPYFIEDY—R
Striped jack carpaccio / perilla and anchovy sauce

SEEDRYXIT 7 I

Sole Bonne-Femme

EEFOO—-—RE=D JU1E—E =05
Roasted Japanese beef / gravy, seasonal vegetables

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

TFA4IOIR | NANUR—R NSO
Tiramisu / Mascarpone, Marsala wine
FIEE or
7 5 Ak XAZa—KDFT—rZEREV<ESN
Please select one dessert from the A La Carte menu

O—b— g (IR
Coffee or tea

11:30 am - 2:30 pm

\
¥8,000

/\ ¢ —2IYR JUS7?/\ / WEEKEND PREMIUM |

)

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

INTPIDAIINYF I | REEPUFIEDY—X

Striped jack carpaccio / perilla and anchovy sauce
FElE or

MEEDEAT DT SIR YU / Y AL—F1L

Baked corn Tiramisu / sea urchin, curry oil

RBOAA YT 1 vIa: @ TS IR
Fish or Meat dish of the day

FEE or

EEFAIIFIVNIIN=TT— / D51 BIvD, FH— R=32 IS5 RRTkH

Japanese beef hamburger / fried egg, Cheddar, bacon, French fried potatoes

FEF or

ZIIFIVISY RI—RIN=7— / ROFEV—R QHEF—A I51 BTk

Original plant-based burger / teriyaki sauce, soymilk cheese, French fried potatoes

F2E or
ABH®D/NRS  Pasta of the day
F2E or
ABDJVJw - Risotto of the day

E=FXIVN/ TPZSPARD—A

Peach melba / vanilla ice cream

O—b— g (IR
Coffee or tea

RE—IVPRIAH—
Small appetizer

INTPIDIIVINYF 3 | RKEEPYFIEDY—R
Striped jack carpaccio / perilla and anchovy sauce

SEOTROL / BEFE, MFRKOT—IL IS —R

Pan-fried sea bass / summer vegetables, yuzu-flavored beurre blanc

SNEA)=TBEADOT « / ~o—I)L—XJ——I, Ya—-D)l—+k
Roasted olive-fed Kagawa pork loin / Toulouse sausage, sauerkraut
F2E or

A=A RSUTPEBNEFE / DU—RBERORZDESD, NI)ILDIL+AE—
Australian rack of lamb / curry-flavored barley pilaf basil gravy

FEE or
EEFD« UAODIIL / EHOE2—L, B3O8, XUT—/—X

Grilled Japanese beef tenderloin / pumpkin purée, morel mushrooms, sauce Périgueux

(+¥2,800)

TP ZSDOI)IIA /| TFIFVIIIAN
Vanilla mille-feuille / exotic sorbet

O—b— g (IR
Coffee or tea

(+¥2,800)

50927 — D4 KPP [ Luxury Wine Pairing
4F& /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—DIRII 74— AT\
+¥1,100 T1MBZEY v/ \—_alZ&B 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.

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 EEfE 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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INPIDAIINYF I | KEEPYFIEDY—R

Y1 SF 9T+ (259)

| 2—TJ8&HS55 |

DSNFvIF—2—T | H—UwD =2
AZAVOSHVYR—=T /| ATTIDw F—EXR
TVD-YSE | KDFSB, BEREF AU—T. KTk
Y—H—HS4 | NEVES— /. OASILIR, IV v—J

| /3285, UV F&ITRURE YWY P |

VT A K2AR=S / Y2UVT, W8, S E. A—ILE
ABOUVY

ERORRAINRY =2 / Fo TP JLyIS

Ewyp VIVFU—8 | FRR 1L BvYPLS, JILSYv—)

Evwr 200748y / IVIN=5, FLvIZA BEvYPUD JILIIv—)

IR

fEOMOL / BEH. MFRKOT—ILISI—2
ESREEDA—TIL / SBSCHOUYY K IRDOO—DD—1)
CERE= AW/ VAN

IV —4—EVOIROL / FIFaUVY—R VEVRTk

2INAI—=FFY | D=Y I FDVIR T)—=2VF YR
F—RARSUPEBNEEFE / AU—RKOAEDESD, NI E—
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GRAND

KITCHEN

’SANJUE A LacCarte
& NUZRRTILEST A YaF AT —

¥1,600
¥1,800
¥2,000
¥2,500
¥3,500
¥2,500
¥4,200
¥2,600
¥3,800
¥3,800
¥19,000

¥1,800
¥2,000
¥2,500
¥2,500

¥2,900
¥2,500
¥4,200
¥3,200
¥3,300

¥4,800
¥5,000
¥4,800
¥4,000

¥4,800
¥5,800
¥5,000
¥6,900
¥6,400
¥20,000
¥15,000

¥2,800
¥3,000

PALACE HOTEL Traditional Dishes

Bruschetta / tomato and basil

French fried potatoes / truffle & truffle salt

Shrimp and mushroom ajillo

Jamoén serrano aged 12 months / Kujo green onion and cubeb pepper
Burrata caprese / peach, Jamén serrano

Country-style paté / pickles, watercress salad

Foie gras and chicken terrine / mango chutney, wild rockets
Escargots / garlic and herb butter

Baked corn Tiramisu / sea urchin, curry oil

Striped jack carpaccio / perilla and anchovy sauce

Oscietra caviar (259)

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

Chilled capellini / sea urchin cream sauce, caviar, arugula

Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Pan-fried sea bass / summer vegetables, yuzu-flavored beurre blanc
Ezo abalone meuniére / seaweed risotto, leek coulis

Sole Bonne-Femme &

Pan-seared Norwegian salmon / chimichurri sauce, lemon potatoes

Meat Dishes

Spicy chicken / marinated fruit tomatoes, green chutney
Australian rack of lamb / curry-flavored barley pilaf basil gravy
Grilled olive-fed Kagawa pork loin / Toulouse sausage, sauerkraut
Grilled Japanese beef tenderloin / pumpkin puree, morel mushrooms, sauce Périgueux
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

‘ Revival Dishes ‘

Macaroni gratin / shrimp and chicken
Japanese-style spaghetti / Zuwai crab, shrimp, scallop, squid, seaweed, perilla

VIR A 0 — BENEEEERSICENTEBIRREFAULIEX "1 — / Envionmentally-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.



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~ ¥2,600
O—XRE=D BYURD1wF /| EDIVA, ZZAY, R~ I35 BT~ ¥3,400

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

HU—&fE SAR&IT1T55 / ¥2900
* 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. LEVERE ¥2,600
FEIDRIFE /| VRY—R, LEVERE * /\—DIh—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 ¥3,500
VBTV ROG/ SZIDTPSEP—H ¥2200
Y AIFIVTSY RS—N—H— / BORESY—2, GIF—Z I51 RRT~ ¥2,400
V JSYRR—2RZ—F VT ROR—X ¥2400

Y NURTIVERRED TS SAR—2AZ 21— 100%K BRI E(ER,
{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
E—FX)UIN ) TPZSP11 A0 =LA ¥2,000
TPZ5DI)IVIA | TFIFvIYIIAN ¥2,000
S AWk ¥4400
BEDOYIT—TP1R | HFEEBE ¥3,400
NI T—T PR/ DDFyVEI—TILEDU—A ¥3400
F—A3EROENE / RS-V ¥2,600
F—X5ERDENE / RS-V ¥3,600

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 and charcoal-salt

Seasonal steamed vegetables / mustard, lemon and 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, soymilk 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 4

Marron Chantilly / chestnut paste, whipped cream &

Peach melba / vanilla ice cream

Vanilla mille-feuille / exotic sorbet

Peach parfait

Shaved ice: matcha green tea with azuki beans & rice-flour dumplings
Shaved ice: mango with coconut & yogurt cream

Three cheese selection / dried fruit

Five cheese selection / dried fruit

Vo EiERE X a1 — BENEeEERS T CENTIBERREFMUIEX "1 — /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.
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FMBFESIERINT T/
NIBZT). Y EY—2

S—RY-R T/
ANV NWAVVES AR

Evwr IIWLT)—=5 /

¥900

¥900

¥900

¥900

¥1,200

¥1,300

¥1,200

DA NAVY VNS SSAVS I Vaw NIAVIESSA 2ol

VA YTENLTO-UKDIVY k /

RIBT)v. ¥AAIIN=R, )NV v—J

YFXIUE BY RO vF /

AFIZANY EDIVRA VIR—=X FH—

54 FIRT

NLA&DT)aAT—)L YD1 vF /
TFIRINY, A,
54 FiT ~

NA&T YT YYRD1vF /
AFIRNY ¥IR=XZ, OXAYUHR,
D54 BT

EEFOFY ININ-T2AF7—F BHEFERZ

(120g)

¥1,400

¥1,300

¥1,500

AN EE S

¥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 /
white bread, pickles, mayonnaise, Cheddar,
French fried potatoes

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

Ham & egg sandwich /
white 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.



