Seasonal Delights
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BEO A BEAA—VLEERFF A DT K L h iz T MELELE,
Strawberry Trio Parfait

A parfait assembled in the image of floating swan features
three varieties of branded strawberries, carefully selected by the pastry chef.

¥3,500

A=Yy (@—b—FI TR ATE)
Sweets Set (with coffee or tea)

¥4,900

FUCBHE I I BB S ENTEY, DR —E REH5% A N S T iZ & E T,
All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.




Seasonal Delights
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IR ORT IV, BEDONICkE A DT A TELE—bh,
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Nick’s Special Filet Steak Sandwich (Japanese Beef)

A dish loved by Nick, our frequent guest, before the hotel was rebuilt.
The original gravy sauce brings out the flavor of the simple, yet rich sandwich.

¥6,800

FUECRHE I TITH BB G N TRY, BIEY —E AR5 %A RS T eEEE T,
All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.




THE PALACE

BEE / Meals Z /3R | Tapas
* BRIOTY— P TH ¥1,800 * JBEL N — D h— R ¥1,800
Seasonal green salad Chicken liver mousse
* P T ¥2,300 vallv Ty a— DT E— V3 ¥2,000
INELUET— ) BALUVH R ST —) Ajillo: shrimp and mushroom in garlic oil

Caesar salad: . ot e . NN
Spanish serrano ham, romaine lettuce, Parmigiano, garlic AT Ay 7 B3R i e 7 DY YT =/LT ¥2,100
Vegetable sticks: green vegetable dip

=T =AY TH ¥2,300 (chrysanthemum and cashew nuts)

KOECAH IREE S AV—T  RT R NN
- ¥ YT DAN—T UK, AT — I — A ¥2,100

Nigoise salad: ) i
broiled tuna, soft steamed egg, olive Marinated salmon with herbs: sour cream

* N 27 EN a7 Y VNIRRT TARRT b ¥1,800 *AT R A =a ¥2,200
French fried potatoes: truffle & truffle salt Country-style paté
* AR TIET—H ¥2,600 INEET— 2D AR WERE LDy T Ny N— ¥2.300
Penne all’ Arrabbiata Spanish Serrano ham aged 12 months
WERET —TAFa— I DR NyaT ¥3,000 TR S b SV ¥1,600
Firefly squid and artichoke penne / arugula Bruschetta: tomato, basil
AKHDOYS vk ¥2.500 * 7=V G ¥3,500
Risotto of the day Assorted fruits
V=T —RETT vy —R ¥3,000 * F—ASFBED DY/ RIAT N —Y ¥2,900
Seafood pilaf: Chateau sauce 5 assorted cheese, dried fruit
By V) — 4 ¥3,200 *RIAT =Y ¥1,400
b SO BV FLT SRV Dried fruit
Pizza Margherita: tomato, basil, Mozzarella, Parmigiano * 2y AF oY (F N 27 B ¥1.400
oYy ZORa T gL ¥3.300 Truffle-flavored mixed nuts
IANTL =T By TF BTV T NIV ¥ AT N F T A (B 27 EE) ¥1.400

Pizza Quattro Formaggi
Gorgonzola, Taleggio, Mozzarella, Parmigiano

ITT NG AR 4T ¥2,600
FX ES, X—ar kb, 7ITARRTH

Truffle-flavored potato chips

* YT aaT SHE ¥1,700
Original chocolates (5 pieces)

*

Clubhouse sandwich: ] _ .
chicken, egg, bacon, tomato, crispy fries Nick’s EEEFT VAT —F YU RT40F ¥6,800
) Nick’s Special Filet Steak Sandwich (Japanese Beef)
H—ARE ~7j/} vAvF ¥3,400 HARRTOR TR, BEONickS A MFA TRLZL,
EINA A=A Mo b TTARRTH BT NAYSF DT AL —)—ZARERL 3% CET,
Cold roast beef sandwich: The hotel original gravy sauce brings out the flavor of the simple yet rich
pickles, onion, tomato, crispy fries sandwich - a dish loved by our frequent guest Nick before the hotel was rebuilt.
[EPEAFA VTN =T —: ¥3,200 BEMFTAVRDRT—F (150g) ¥13,000
TIARTY T Fxf— RX—ar TITARRTH O TAAS
Japanese beef hamburger: Grilled Wagyu beef tenderloin (150g)
fried egg, cheddar, bacon, crispy fries three kinds of condiments *L.0.9:30 pm
VI AV YR vF ¥1,900
Tuna melt sandwich
INEETVaAfT— )L R 4 F ¥1,900
Ham & Gruyére sandwich
NB&TY T P URY 4T ¥1,900
Ham & egg sandwich

*10:30 pm — 11:30 pm (L.0.) 1E *FID DUz A= 2 — D LD T 1R L2 4,
* Only items marked with an asterisk (*) are available from 10:30 pm — 11:30 pm (L.O.)

REHER BT BV E TN TR, R —E REH S% A MBS BT eZE E T,
BMICEDT LR —RENTENELID, TORASBHRULFTFTZEN,
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.



TA4— L7 ar / Tea Selections

THE PALACE

All ¥1,700

I AN &Ta<T 44—/ Classical & Aroma Tea
AT Va7 r—AN T oHA

English Breakfast

T—NTA
Earl Grey

ENTEY
Morgentau
NIolEk~vrADTRY

Assam

HB—=TY
Darjeeling

TAV v 2V
Irish Malt
TAV Y aAAF—L
HAF DT A<

/Y 17 = A>T 14— / Non-Caffeine Tea All ¥1,700

VAR & »—7"F 14—/ Rooibos & Herbal Tea

~NN—3I R
Peppermint
FToEDLL T LI
WA/ A= aN

Sakura Blossom
Jiti B OB Z A A=V L THES U=
R EVDHITT 1 —

TAART £—/Ice Tea

7= T 4—hrE L
Green Tea Tropical
BRSNS L T R 0
TR NEMAT RN T VR

a—k— kL7 ar / Coffee Selections

HEI—IV

Chamomile

B2 238 ABELVREFRD
JVATRAARNZARY — 71— 1\
Rooibos Strawberry Cream
HWEELZ)—I—RULIDFY

All ¥1,700
A
Black Currant

RIRD I AN T VRS
JER TN ED

All ¥1,700

AVOFN TR
Original blended coffee

#1777 (hotorcold) +¥100
Caffe latte

THT = TCOTHIEHEYET,

T AAT—b—
Iced coffee

T F—7 +¥100
Cappuccino

T AT EFINT =2A297% 7 OLOEMAL TRV ET,

H A< / Japanese Tea
MK TEEOR]

Sencha (Green tea)

All ¥1,700

Genmaicha (Roasted rice tea)

AA—Y | Sweets Selections

<&yhA=z2—/Beverage Set >
ERDA=2—L | BIFERBIRAZ DO BIRUKTESY,

Please select a beverage from the tea or coffee selection on the left.

ZHiDI 3 3% / Seasonal Recommendations

BTz
Strawberry Parfait

¥3,500
(Set) ¥4,900

</r—% / Cakes >

* e TAA ¥1,400
Marron Chantilly (Set) ¥2,800

* FVLIT A va—Rr—% ¥1,500
Gateau aux Fraises (Set) ¥2,900
JL—LT7 Y=l ¥1,300
Créme Brillée: scorched custard cream (Set) ¥2,700
TATIA R ANNVIR—F, 2 NP TT A ¥1,400
Tiramisu: Mascarpone, Marsala wine (Set) ¥2,800
T o3 HED Y R ¥1,900
Fruit and sabayon / peach sorbet (Set) ¥3,300
FRG | Ty =TT ARTY— I ¥1,900
Opéra / vanilla ice cream (Set) ¥3,300

* o — XK ¥1,300

Selection of cakes (Set) ¥2,700

AARFL2EOEBEDOEYH
Japanese Tea & Dessert Set

¥2,300

BAF&ETe AARTR L R EEE BHEL HLTESY,
b (NS O N SN0 N 7 2N 7 N
Your choice of Japanese tea from the below with 2 kinds of Japanese

sweet bean paste jelly.

— Sencha, Genmaicha, Hojicha, Yuzu matcha, Matcha

BRI Y440 ZINESE QR EET,

Matcha is available for an additional ¥440.

BRIEED N T x0Ty ERKRDI—I NIDTATS —<
Strawberry Parfait Glacé / Honey-flavored Yogurt Espuma

FLT= B SRR RO BEFES N CLED TE T oo i & Fi L7z,
FOOD LOSS BANKEDH AT F 7 )VipaZRL —vay Ama—,
BEETHFIAL T 7R Thide k 1896 12157 —7 07| les trois
collection designed by Kengo KUMA CTZ#fit =L £,
A sustainable collaboration menu with FOOD LOSS BANK,
made with imperfect strawberries removed from the supply chain.
Served on the “les trois collection” tableware from environment
conscious brand “hide k 1896” designed by Kengo Kuma.

(A la carte) ¥1,500 (Set) ¥2,900

*10:30 pm — 11:30 pm (L.0.) 1E *FID DUz A= 2 — D LD T 1R L2 4,
* Only items marked with an asterisk (*) are available from 10:30 pm — 11:30 pm (L.O.)

REHER BT BV E TN TR, R —E REH S% A MBS BT eZE E T,
BMICEDT LR —RENTENELID, TORASBHRULFTFTZEN,
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.




THE PALACE

UAY V73 / Wine Selection

V¥ 73—==/ Champagne

TNEY LEAT T2y Glass  ¥3,800
Telmont Réserve Brut Bottle ¥19,000
n—7 XYL T Farx Glass  ¥3,600
Laurent-Perrier La Cuvée Bottle ¥18,000
Fo =32 2008 Bottle ¥70,000
Dom Pérignon 2008

HY A2/ White Wine

TITT f— R =T =T T T Glass  ¥2,200
Cloudy Bay Sauvignon Blanc Bottle ¥11,000
(Sauvignon Blanc, Marlborough, New Zealand)

AFL IR F— AR T oy Glass  ¥2,800
Stellenrust Old Bush Vine Bottle ¥14,000
(Chenin Blanc, Stellenbosch, South Africa)

ARG T AN—T INSAFT AL ¥ /VRF Glass ¥3,500
Stag’s Leap Hands of Time Chardonnay Bottle ¥17,500
(Chardonnay, Napa, U.S.A.)

FRUA> / Red Wine

IfE Ve AS— TF— K Glass  ¥2,200
Mitolo Jester Shiraz Bottle ¥11,000
(Shiraz, McLaren Vale, Australia)

¥ P v —I v/l B )T —)L U RAR—2 Glass  ¥2,800
Catherine Marshall Pinot Noir on Sandstone Soils Bottle ¥14,000
(Pinot Noir, Cape South Coast, South Africa)

TIIIAIA gV — T = Glass ¥3,500
Blacksmith Cabernet Sauvignon Bottle ¥17,500

(Cabernet Sauvignon, Merlot, Napa, U.S.A.)

B —/ / Beer

</ —/L / Draft >

PP — B FLIT L EAY v AF— AR — L
Suntory The Premium Malt’s MASTER’S DREAM
<JfiE™—/1 / Bottled >

XHA TX ARG AHTR
GUINNESS EXTRA STOUT

Y

Heineken

H 2<% / Sake

BB /E RS
JHELNZ XD SV ART VIO T FARX—"T TR
1-1-1 (Ichi-no-ichi-no-ichi)

¥1,800

¥1,700

¥1,700

¥2,300

A Palace Hotel Tokyo original branded sake by Hakkaisan Brewery

BB E KRV ¥3,500
1-1-1 (Ichi-no-ichi-no-ichi) Premium
A AVE X 180ml (— &) IS CHRAEL TRV ET,
All Sake servings are 180ml.
Y7 bR 7 / Soft Drink Selection
Tlyvaya—A  ¥,700 Iha—7 ¥1,200
- ALY 27— ZERO
- TL—=TT—= Coca-Cola
Fresh juice Coca-Cola ZERO
_oranse ToT N a— A ¥1,300
- grapefruit o
Apple juice
UV r—T—)b ¥1,200 . o s
Gingertﬂe I UF VTN a—A ¥1,300
Pineapple juice
Mho2—A ¥1,300 — ens
Tomato:jLuice TT N a—A ¥1,300
Guava juice
7R —Ta—A  ¥1,300
Cranberry juict:L AT a=l—h ¥1,700
T AAFaalb—h
[ AVETES S ¥1,300  Chocolate drink (hot or cold)
Vegetable juice

FLIE I TH R B E ETRY, BlE Y —E AR S%E A SE TV EET,
BMICEDT VAR —RENTSNELIZD, TOR~BHLUATIESW,
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.



THE PALACE

7 A A% — /| Whisky

TV T YRRy F YA RF—

Blended Scotch Whisky

INGUBA T ¥4,000
Ballantine’s 17 Y

=AY =TI L 124F ¥2,000
Chivas Regal 12 Y

Fa—X 154 ¥2,300
Dewar’s 15Y

Vam—Ug—N— T N—TF~L ¥5,500
Johnnie Walker Blue Label

AL NI ATR— /LR ¥6,000
Royal Household

E LRI AAF— / Malt Whisky

BT YRy 124F ¥2,000
The Glenlivet 12 Y

PN BT AT 124 ¥2,000
The Singleton Dufftown 12 Y

TV TAT Ay 124 ¥2,000
Glenfiddich 12 Y

Yo BT 124 ¥4,200
The Macallan 12 Y

W~ T 184 ¥11,000
The Macallan 18 Y

TRty s 184 ¥5,000
The GlenDronach 18 Y

TLE—L g 185 ¥5,000
Glenmorangie 18 Y

F7aAT 104 ¥2,600
Laphroaig 10 Y

FHAT =D 164E ¥3,600

Lagavulin 16 Y

RART 4277 A X% — | Domestic Whisky

PR — L 184 ¥13,000
IS ATRT L FUR OB 1 0JE A ST AR LRI ML,
(LIRS ZR BT DS o 7 B L A 23— T Ll 184 10
SRF T, R Fa TR ST R A E R
TVURUE, WOV FATAZF—TF,
Suntory Yamazaki 18 Y
This whisky has been specially blended to commemorate the
10th anniversary of Palace Hotel Tokyo using MIZUNARA cask
and PUNCHEON cask whiskies as the key component.

YN =T — LRy A 2% — 3 ¥1,800
Suntory World Whisky Ao

BN =A% — LR 1245 ¥3,900
Suntory Yamazaki 12 Y

PP = A 2F— A 184F ¥8,600
Suntory Hakushu 18 Y

=vh VIEBE T BV 174 ¥5,500

Nikka Taketsuru Pure Malt 17 Y

AFB—RE/VE BRI L —2 UITYRTT 4 a ¥4,600
Ichiro’s Malt Malt & Grain Limited Edition

XU T NN R — AT A — T ¥2,200
Kirin Single Malt Japanese Whisky FUJL

T AV T A A% — | American Whiskey

e ¥1.800
Jack Daniel’s

R e Ty ¥2,000
Maker’s Mark

TR 74 —RUH—7 ¥2,000
Woodford Reserve

=R ¥2,500
Michter’s

WA ZIE 7 104F ¥2,800
WhistlePig 10 Y

TAAF—II30mUC TR TRV E T,
All Whisky servings are 30ml.

INVART NV AV BT
Palace Hotel Original Cocktails

KNI A~7¢—=/Dry Martini ¥2,000
(Gordon’s Dry Gin, Noilly Prat (dry vermouth), Noord’s Orange Bitter)
IRV A V74X [ Palace Gin Fizz ¥2,000
(Gin, fresh lemon juice, milk, sugar syrup)

7 )V—3>7 / Blooming ¥2.200

(sake Ichi-no-ichi-no-ichi, yuzu liqueur, Lillet blanc, sakura liqueur)
INVARTIVHILT TAR— 7 FU R0 H AN
78 /78 /78 | e = RIT LTz, HERIRFIDFED &
FBEBLEELIZRD WD T L,

ATV | Cocktails

A —/VR7 733>/ Old Fashioned ¥2,000
(whisky, bitters, sugar)

2 m—= / Negroni ¥2,000
(gin, vermouth, Campari)

v F 7213 U =7 / Gin or Vodka & Tonic ¥2,000
(gin or vodka, tonic water, lime)

EAAI=2—/L / Moscow Mule ¥2.200
(vodka, lime, ginger beer)

7 ~Su—/L 27 | Aperol Spritz ¥2,600

(Aperol, champagne)

IV T INa— VI T IV
Non-Alcoholic Cocktails

V=V Dby Y2500 0 Ur—Ur FALyh ¥2,500

Vir-gin Tonic Virgin Gimlet

(non-alcoholic gin, lime, tonic water)  (non-alcoholic gin, lime syrup, lime)
v r—YrEE—h w500 /Jo—= ¥2,500
Virgin Mojito Nogroni

(lime, mint, soda) (non-alcoholic gin, Campari reduction)
=Y —=FTrF L ¥900  HIHI—F— ¥1,900
Shirley Temple Saratoga Cooler

(grenadine, lemon & lime soda) (lime, ginger ale)

REHER BT BV E TN TR, R —E REH S% A MBS BT eZE E T,
BMICEDT LR —RENTENELID, TORASBHRULFTFTZEN,
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.



