GRAND
KITCHEN

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

June 1 -July 15, 2026

| PRIAF—&R—T | | Appetizers 8 Soups |

BEEPITANEDINATVE ¥2,000 Shrimp and avocado bruschetta

OJ2R5—-ERD ¥2,200 Lobster bisque

22V TEPIAN RO TIV ¥3,800 Shrimp and avocado cocktail

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 |

AN —)UBEDP— A 2A— A ¥5,000 Lobster aglio e olio

OJ2Y—0-)U / 751 FiRT ¥5,900 Lobster roll / French fried potatoes

Main Dishes ‘

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

AV TEPITANRRDAOTIV OJRy—0-) / T5ARRTH~
Shrimp and avocado cocktail Lobster roll / French fried potatoes

V miEfE X 0 — BENEEFERSICENTIZIRREBALIZX "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.



GRAND

KITCHEN

D4 —2DOTITYRS5YFI— Weekend Prix-Fixe Lunch

11:30 am - 2:30 pm

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

RE—IVPRIAH—
Small appetizer

HB—EINIRDIIII | TS5+

Marinated salmon tartare / sprouts

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

-

J

(F N
| 9+ —DIYR JUSP/\ /WEEKEND PREMIUM | ¥8,000

RE—IVPRIAH—
Small appetizer

HB—EINIRDIIII | RT5D -

Marinated salmon tartare / sprouts

fEDO—XR I~ / BFR, 80V "Il
Roasted sea bass / summer vegetables, hard-shelled clam mariniére

SS/RAYLY [ Ibw3SUSH, LEY
Milanese veal cutlet / arugula salad, lemon
FElE or
F—ZASUPESNEFE / #HiLoW\EETU—-VE-VR SV MDY
Grilled Australian rack of lamb / new potatoes and green beans, mint jus
FTIE or

EEFD 1« LARDIII / RUVSEEEFFEDT )L NIVTSY—2 (43000
Grilled Japanese beef tenderloin / polenta and grilled summer vegetables, Marsala sauce  (+¥3,000)

P S AUk AZa—KDFTH—=FEREOIZE!)

Please select one dessert from the A La Carte menu

O—b— g (IR
Coffee or tea

HB—EINIRDIIII | TS5+

Marinated salmon tartare / sprouts
FElE or
22V TEPIATTROADITIV

Shrimp and avocado cocktail

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

7 2 b XZa—KDFH— FeRRU<IES

Please select one dessert from the A La Carte menu

O—kb— el #IF%
Coffee or tea

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

J

50927V )— D4 NP2 [ Luxury Wine Pairing
478 /4 Glasses ¥15,000

1> RP'\J>Z [ Wine Pairing
478 /4 Glasses ¥8,500
37& /3 Glasses ¥7,500

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
3 %& /3 Glasses ¥5,500

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.




| PR — |

=R RENIILDTIVRT VB
FJaDER)ADVILNERRIED S RN

V2 )VTERYYAII—LDPE—T3
TYvS=BDNTIU— / k. A—TT)L_2FEE/\/A
2aL/IN—DA—2R

TIZAIIOI)IF=3Y / =)D &)\ IRBRD/ NS —
H—EINVIRDIIVIIL | ZTS5

2 )V TEPITANROADITIV

Y1 SF 9T+ (259)

Lh—)LEDD1VzEL (200g)/ /PPN, IRNSTIY, BILo1

| Z—T&HSH |

DSLFv o8-/ A—JvD =R

AZAVITSHYR—T ) ADTI3y M—EX
VD= SS [ KDFELB, BEERFR AU—T. Tk
I—H—US5 / TJUIFFU. OXA LI )NV v—)
I—=DJ—RU35 / vaUvT, A-ILE. 8. AE-DOY—EY

| /3285, UV F&ITRURE YWY P |

RINTF4 RZAN=5 /7 YaJyT, M8, 85, = A—)L8
ABDUVwY ~

Evwr IIVT)=5 / R NV BEYWYPLD, JILSIv—)

Evwyr D002y Y / VI =3 FLyIA ByYPLD JILIIv—)

AR

fEDO—X | / BEFRR 8850V "I

ESREDA—TIL / SBSCHOUYY b INDOO—DDI—"J

CERa= AWV

DT —9—EVOMOU / O—RRNT by TILFZ3V/NF—U—2R

ALEEEANT )L / FEEFH. JL1E—

F—2ARSUPESNEFE / HILohWBET U —VE—VZ IV RDOYa
IS RNYLY /Iy IDSTSS, LEY

EESFD « LADIJIL /| MUVBEETFEDT )L, VLTSI —2XR
EEFOO—-R =D /) 3—DIv—TF V0, JLr1E— &
EESTO—-RDT'J)L (600g) /3 FDIVT 1 AV~ (YT PRH1))
2FFHT + LRADRAT—F (1509) /3 FEDIVT 1 X~

SXEE

R VT | X018, B8 NR, B, B8 A%
L) 00— 250/ P51 2

80— D0V / Vv h—Y—2

GRAND

KITCHEN

’SANJUE A LacCarte
& NUZRRTILEST A YaF AT —

¥1,600
¥1,800
¥2,000
¥3,900
¥2,000
¥2,700
¥3,800
¥3,800
¥19,000
¥3,300

¥1,800
¥2,000
¥2,600
¥2,600
¥3,800

¥2,900
¥2,600
¥3,200
¥3,300

¥4,600
¥5,100
¥4,900
¥4,300

¥4,800
¥5,800
¥4,600
¥6,900
¥6,400
¥20,000
¥15,000

¥3,000
¥3,500
¥3,800

PALACE HOTEL Traditional Dishes

Bruschetta / tomato and basil

French fried potatoes / truffle & truffle salt

Shrimp and mushroom ajillo

Burrata caprese / peach, dry-cured ham from Auvergne
Chicken liver mousse

Escargots / garlic and herb butter

Marinated salmon tartare / sprouts

Shrimp and avocado cocktail

Oscietra caviar (259)

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

| Soups & Salads ‘

Clam chowder / garlic toast
Onion gratin soup / cocotte STAUB
Nicoise salad / broiled tuna, soft steamed egg, olives, potato

Caesar salad / grilled chicken, romaine lettuce, Parmigiano
Seafood salad / shrimp, blue mussel, squid, smoked salmon

Pasta, Risotto & Pizza alla Napoletana ‘

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

Risotto of the day

Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Roasted sea bass / summer vegetables, hard-shelled clam mariniére

Ezo abalone meuniére / seaweed risotto, leek coulis

Sole Bonne-Femme &

Pan-seared Norwegian salmon / roasted potato, Bourguignon butter sauce

Meat Dishes ‘

Grilled Daisen chicken leg / seasonal vegetables, gravy
Grilled Australian rack of lamb / new potatoes and green beans, mint jus

Milanese veal cutlet / arugula salad, lemon

Grilled Japanese beef tenderloin / polenta and grilled summer vegetables, Marsala sauce

Roasted Japanese beef / Yorkshire pudding, gravy ¢
Grilled Japanese beef ribeye (600g) / three kinds of condiments (available to share)
Grilled Wagyu beef tenderloin (150g) / three kinds of condiments

Revival Dishes

Japanese-style spaghetti / Zuwai crab, shrimp, scallop, squid, seaweed, perilla
Japanese beef ribeye Hayashi Rice
Crab cream croquette / chateau sauce

M BEREX—1— BENEEEEHSTCENTEZRIEBAULERAZ1— / 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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?’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
DS53wD )Y ¥1,500
T14SIR | VANJUR=R VILTST1Y & ¥1,500
NOYIvITAA | BONR=A S, v T )=/ & ¥1,500
INZRDF—T—=F ¥1,500
D/ ND ¥4,600
ERDYTI—TJPA(R | HFEEEE ¥3,500
NYIDYT—T PR/ DDFyWEI—TILEDU—A ¥3,500
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

Créme caramel

Tiramisu / Mascarpone, Marsala wine &

Marron Chantilly / chestnut paste, whipped cream

Basque cheesecake

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

VY mEREx 01— BENEeEERSTCENTEZRAE@ALERAZ1— / 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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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.



