GRAND

KITCHEN

WHSYFI—R Weekday Prix-Fixe Lunch

11:30 am - 2:30 pm

/ 7\
| FUSP/n SF /PREMIUM LUNCH | ¥8,000 | IDZTIUR S>/F /EXPRESS LUNCH | ¥4,400
PS5V EAZ2—DENT I —KDBEOIZSL ), ABOR—T Frg 9355
Please choose from each category in the A La Carte selections. Soup or Salad of the day
BINZ, BRPNRIAT— FEL BRHPRIA LD 25
Two items from Tapas, Chilled Appetizers, or Warm Appetizers A—G &0 1 SREVIEA,
Please select one dish from options A—G.
D4V &=—h FEE JJJUREEXD 16 o _ N o
One item from Fish & Meat or Grilled Dishes Al ANTF«RZAN=5 / YaJVT, I8, 88 Xl A—/L8
Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel
FH—rD +ELD 15 B] FIAR/ VTF+ / XD, S, IR, B, S, AR
One item from Desserts indicated with < Japanese-style spaghetti / Zuwai crab, shrimp, scallop, squid, seaweed, perilla
[C ¥—D—FESD / Yvb—Y—2R
O—b— FEE #ER Seafood pilaf / chateau sauce
Coffee or tea
A J D] EEFJTO—RD/N\VIS1R
4 —— — N Japanese beef ribeye Hayashi Rice
‘ ISV R FvF SF /GRAND KITCHEN LUNCH |  ¥5,600
[E] AL—&i@
OJRY—E2D E—D. FFU. YaUVTRIIIE, FZINIFT)IL KDFHEOIZEN
Lobster bisque Curry with steamed rice
FIEIE or with a choice of: beef, chicken, shrimp & scallop, or vegetable
ALSyFeTvISF—X [ BBEIIL—Y RV - < v o
Stracciatella / grapes and sweet tomatoes . X [Fl E\EFZT'J ‘Jj_) UNYIN=T1—=/ _
IS4 RIvD, FxH— R=23V, EDIVR Z=AV, F¥+
S or SwDRU-D. D51 KR+
ROBOBRITUI | DRDREFHER, N\—TF55 = X 7
. Japanese beef burger /
Seared autumn bonito / couscous, fig salsa and herb salad ) ) ] ) )
fried egg, Cheddar, bacon, pickles, onion, tomato, mixed leaves, French fried potatoes
A-G & 1 REBBROLIESL, G Y AVIFIVTISY RI—FIN—TT—/
Please select one dish from options A—G. ROV —R, QHEVIR—RA QF—XR PIANR A=AV, ~¥E
; o< SYDORI)=D, T4 FiRF+
(Al SFBOMYXT 7 1\ ¥ Original plant-based burger / teriyaki sauce, soy mayonnaise,
Sole Bonne-Femme soy milk cheese, avocado, onion, tomato mixed leaves, French fried potatoes
Bl JIVOI—S—FE2VDTIIL / AMFOVIR /VVP=TDVU—-R
Grilled Norwegian salmon / balsamic glaze
[C] BREBDLA—TIL / SESERFDUV b IROO—DD—1J  (+¥1,000) ABOFY—
Ezo abalone meuniére / seaweed and liver risotto, leek coulis  (+¥1,000) Dessert of the day
[D] RUWEEEERDIIIL /| TUAYRREI—R, JLrE— Fld or
Grilled Daisen chicken leg / grain mustard, gravy RS v —I—I)LODV D RV )=
[E] SS/RFEDAVLY / Ly IS5HS5. LEY Jersey cow milk soft serve ice cream from Obuse Dairy Farm
Milanese veal cutlet / arugula salad, lemon
(Fl EELD« VADDJIV / TSy DRyIN=U—2R (+¥3,000) e EER T
Grilled Japanese beef filet / black pepper sauce  (+¥3,000) ce FUR
. Coffee or tea
[G] RPRAFSVTRDRT—F T'Jw b (+¥3,000)
Matsusaka beef rump steak frites  (+¥3,000)
A-D & 1 BEFEOLIE,
Please select one dish from options A—D.
Al NRDOF—=RT—F
Basque cheesecake
Bl ¥OVYvYT14
Marron Chantilly
[ F7123X
Tiramisu
[D] NVRRERIZY v —I—4)LDODI T ROV )=
Jersey cow milk soft serve ice cream from Obuse Dairy Farm
O—tb— FEE %
\_ Coffee or tea )

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
& NUZRRTILEST A YaF AT —

PALACE HOTEL Traditional Dishes

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
BEHUN—DL—2R ¥2200  Chicken liver mousse
| BB H— | | Chilled Appetizers
NV RIIVEE/ L [ WERREEOY IR/ N— ¥2,400  Portuguese dry-cured ham / Kujo green onion and long pepper
DUNFFIEOXA ILDRDI—T TS5 ¥2,500  Grilled chicken and romaine lettuce Caesar salad
ADYyFvTvD / BEEDIL-Y RV R ¥2,700  Stracciatella / grapes and sweet tomatoes
PIT4—=TEOVDIA—ILDYSE / 8. Bk ¥2,800 Endive and Roquefort salad / apple, walnut
ROBOREI IV /| DRORAEEER, /\—TT55 ¥2900 Seared autumn bonito / couscous, fig salsa and herb salad
23y SV FEY—EVDOVREER ¥2900 Marinated and smoked Scottish salmon
SREPRIAH— | Warm Appetizers |
AEHDR—T ¥1200  Soup of the day
UVF AZAITSHIR—T ¥2000  French onion gratin soup
OJRY—ERD ¥2200 Lobster bisque
IZAIIVIDIIVFZIY / A=) DE) e )RRDI NI — ¥2,700  Escargots a la Bourguignonne / garlic and herb butter
| D4y Ya&3—|| Fish & Meat
g0\)—-L20v7T /| Iv =YY= ¥3,800 Crab cream croquettes / chateau sauce
BEIDT / DIFILI—-A LEY ¥3900 Deep-fried prawns / tartar sauce, lemon
SEEONYXI P & ¥4000 SoleBonne-Femme &
SREBDA—TIL / SESEFOUV Y I~ IRDOO—D2I—1J  (+¥1,000) ¥5100  Ezo abalone meuniére / seaweed and liver risotto, leek coulis  (+¥1,000)
ZU=TBNO0—Rt / Yv)lFaT71IT—)LU—R ¥4300 Roasted olive-fed pork / Charcutiére sauce
SS/RIFHFONYLY /)by 3ISHSS LEY ¥4,600 Milanese veal cutlet / arugula salad, lemon
EEHIFADIKRD A Va TILFZIVE (+¥1,500) ¥5800 Red wine-braised Japanese beef cheek Bourgignon-style  (+¥1,500)
EEFDO—RE=D / 3—DIv—TT1 V0, JLAE— & (+¥2000) ¥6400 Roasted Japanese beef / Yorkshire pudding, gravy @ (+¥2,000)
1)) UREE | Grilled Dishes |
ANUESEEARDTIIL | TUAINRI—E, JL1E— ¥3,800  Grilled Daisen chicken leg / grain mustard, gravy
DT —EYDTII [ ApFONIR /YVTITY—R ¥3900  Grilled Norwegian salmon / marinated eggplant, balsamic glaze
F—RARSUPEBNEFE / 1 LARKOTLAE— (+¥1,000) ¥4,800  Grilled Australian rack of lamb / thyme-flavored gravy  (+¥1,000)
EELD + VADIIIL /| TSwDINRYIN=U—2Z  (+¥3,000) ¥7,000  Grilled Japanese beef filet / black pepper sauce  (+¥3,000)
MRSV TJARADZT—F D'Jw bk (+¥3,000) ¥8000 Matsusaka beef rump steak frites ~ (+¥3,000)
| TH—F&F—X| Desserts & Cheese
INZADF=T—F ¥1400 Basque cheesecake <
DSIwD T % ¥1400 Crémecaramel <
TAOIRA &% ¥1500 Tiramisu @ <
* T4 = ANE TV RICTTERONTIZELVELET, * Served tableside for dinner service.
NOYVIvITAA [ BONR=RA S AV TD)—=/n &% ¥1500 Marron Chantilly / chestnut paste, whipped cream @ <
NS v —I—4II)IVDODIIT D)=L % ¥1,500 Jersey cow milk soft serve ice cream from Obuse Dairy Farm
D—b—CU— / IMBIERIRY v —I—4I)VODVI D=L % ¥1,800 Coffeejelly / Jersey cow milk soft serve ice cream from Obuse Dairy Farm
VA INANY ~DIND T ¥6,000  Shine Muscat Parfait
F=BOENE ¥3,000 Cheese selection

*() AOEEEL. I— X TREVDRDENIRE TI, *Prices in () indicate additional charges when selected for a prix-fixe menu.

Y miEmE 0 — BENEERERSTCENTIZEREMALEXZ1— / 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.
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’SANJUE A LacCarte
& NUZRRTILEST A YaF AT —

| YR wF&IN—H— |
YIFIX)L BY RO vF /) R4 —FEDIVR, FH—. TS51 BT~

DSTINIR BRI vF / FFH TR ARN=—32 K VDRI, T51 RiT~
EEFA VT FIVNIINTT— | D541 FIvD, FIH— RX=2 EDIVA =32 Rk

SyDORJ=D, 7541 FiTk

O-XRRE=D BYRD«vF / EDIVA 273V, R SyDRU=D D51 FiRT k

Nick's EFEE D« UAT—F TV RD 1 vF

| )S25 &S 2 |
RIUR PSEP—H
2NTTF4 RZNE=5 /7 YaJVT, 8. 88, =i, A—/L8
MR VITT 1 /| DA, B8 8. B8 B8 A&
I—DJ—FEST / IvbE=U—R &
NU—&F&E /| SAR&TIT+T355
* =D, FFU, YaUVTIIA FEF NIFT)L KRB IZE!)
EES)TO—AAD/ \VIS51 R

NIVTU=E D57 [ B N\ BEYvYPUD, IRV —)

D00 #)NYY $EERA / DIVIVI—3, FLyIA, EvYrLI JILIIv—/

Ny —HY LDV |
* AEENE, U0, EEAFERLTRNFE A,
SEEREED T IVR—T
SEEFEOLNTSS
SEDRIFE /| V2AS—R. LEY. &8
2WF1 R RU—2
2 I=RIFTIAL— | 51 2&KTF1 IS5
JLwyadIL—YEDEHE
VBTV RYT/ RIDPSEP—H
VA FITSY RS—RN—H— /
BOREEY—2, GIVIR—Z GUF—Z PIFNHR Z=A. Y
2w OR=D, IS51 RRF~
2 XUZURTIERD TS Y FAR—Z XA 1 —I3 100%HEHDEESRER A,

END 72T, REVSERE SEWIRN AR U WWRFT S IIVSA 21—,

¥1,900
¥2,800
¥3,200

¥3,800
¥6,800

¥2,600
¥2,900
¥3,000
¥3,000
¥3,100

¥3,500

¥3,200
¥3,300

¥1,500
¥2,100
¥2,700
¥2,200
¥2,800
¥3,900

¥2,200
¥2,400

PALACE HOTEL Traditional Dishes

| Sandwiches & Burgers |

Tuna melt sandwich / sweet pickles, Cheddar, mixed leaves, French fried potatoes
Clubhouse sandwich / chicken, egg, bacon, tomato, mixed leaves, French fried potatoes
Japanese beef burger / fried egg, Cheddar, bacon, pickles, onion, tomato,

mixed leaves, French fried potatoes
Cold roast beef sandwich / pickles, onion, tomato, mixed leaves, French fried potatoes
Nick’s special filet steak sandwich (Japanese Beef)

Pasta & Rice

Penne all'arrabbiata
Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussel
Japanese-style spaghetti / Zuwai crab, shrimp, scallop, squid, seaweed, perilla
Seafood pilaf / chateau sauce
Curry / steamed rice, small salad

* with a choice of: beef, chicken, shrimp & scallop, or vegetable
Japanese beef ribeye Hayashi Rice

Margherita classica / tomato, basil, Mozzarella, Parmigiano
Quattro Formaggi with honey / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Vegan Dishes ‘

* Does not use meat, seafood, eggs, dairy products nor honey.

Seasonal vegetable soup

Seasonal garden salad

Seasonal steamed vegetables / mustard, lemon, charcoal salt
Tomato sauce spaghetti

Spicy vegetable curry / steamed rice, small salad

Assorted fresh fruits

Y2 Yellow pea pasta allarrabbiata

2 Original plant-based burger /
teriyaki sauce, soy mayonnaise, soy milk cheese, avocado, onion, tomato,
mixed leaves, French fried potatoes

Y2 Made with 100% plant-based products.
Not only low in calories, but also sustainable menus that have less impact on the environment

Y miEmE 0 — BENEERERSTCENTIZEREMALEXZ1— / 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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Fv X _Za—

FRIDOFOYSY ¥900
=YD= R=T ¥900
AZAIDTSHI =T ¥900
ABDODR—=T ¥900
FHHFEE NI ERINT T/ ¥1,300
NIBFT). ¥ EY—R

2INT T« hOR—E / ¥1,300

Y b YyYalb—AO0 INIVEIv—J

Evwr YILTU—5 /
Yk NI BYYPUDS IOV — )

VA YTEANTO=UXRDIVY k /
NIBDT)e NI v—J

WFXILE YR v F /
L RN, EDVR VIR—Z F T8 —,
D5+ KIRF R

NA&T)aAT—)L YU RDrvF /
ALFIRINI. BZA,
IS4 FiT ~

BEEFDOF v X/N\V/IN—=TRF—F (1309) /

B =
/JIIJE]";E//;J%Z

YR Y3IR-ZA

¥1,200

¥1,400

¥1,300

¥1,500

¥2,400

Kids’ Menu

Seasonal salad
Corn cream soup
Onion gratin soup
Soup of the day

Tomato sauce spaghetti /
seasonal vegetables

Spaghetti Bolognese /
tomato, mushroom, Parmigiano

Pizza Margherita /
tomato, basil, Mozzarella, Parmigiano

Shrimp risotto /
seasonal vegetables, Parmigiano

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

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

Japanese beef patty (130g) /
seasonal vegetables

RHENEZICITHEBROZSEINTRO., BIEYT—EH 15%ZNESETNELEETT,
BMICKDPUIF—BEDNTINFHULES. FOHRARBUTTIZSN,

bYo

KERZE « KN TROEMERICDONTIE. 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.



