Seasonal Delights

XAV ATI I NDINT =

FIDHE & LWKKRLD Y Y A v~ AHy "M RIAE T2 ZR 81 D87 =,
IKEEEHEIIKS A BEA A=V L2707 R Vv BIRZ T MO R Z BIL LTSN,

Shine Muscat Parfait
A graceful swan-shaped cookie decorates an opulent Shine Muscat parfait.

Offering the pleasing textural contrast of half and whole grapes,
the fresh and juicy sweetness is brightened by a tangy sparkling wine gelée.

¥6,000

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

¥7,500

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

Nick’s EEFT7 AL AT —F% YRy 00T

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

* BEHIOT) =Y TH ¥1,900
Seasonal green salad

D ek ¥2,600

INEET— ) BALERA SNV )
Caesar salad:
Jamoén serrano, romaine lettuce, Parmigiano, garlic

=YT— R TH ¥2,600
KVESH REES AV—T AThH

Nicoise salad:
broiled tuna, soft steamed egg, olive

NaZ N 2TV NVNERZ TC 7 TARRT R ¥1,800
French fried potatoes: truffle & truffle salt

* R TIET —H ¥2,600
Penne all’ Arrabbiata
ABDV vk ¥ 600
Risotto of the day
V—T7—KRET7 Uyh—Y—RA ¥3,000

Seafood pilaf: Chateau sauce

By <) —4: ¥3,200
feh, NV DY FLT NI )
Pizza Margherita: tomato, basil, Mozzarella, Parmigiano

By =T =Rz T —F: ¥3,800
WDE NI B FLT 2L — )

Pizza Seafood Genovese:
pine nuts, basil, Mozzarella, Parmigiano

By JUAT ANy ¥3,300
AN =T BT H BV rL T NIV —)
Pizza Quattro Formaggi:
Gorgonzola, Taleggio, Mozzarella, Parmigiano

ITTINGAY LR 40T ¥2,800
FEL | FF, N3y, beh ZIARETR

Clubhouse sandwich:
chicken, egg, bacon, tomato, crispy fries

I —ARE =T YR 4T ¥3,600
EINA A=A b, TIARR T

Cold roast beef sandwich:
pickles, onion, tomato, crispy fries

EEEAA VTN =T —: ¥3,200
TIARTY T Fxlf— N—ar  TIARRTh

Japanese beef hamburger:
fried egg, cheddar, bacon, crispy fries

*

VIV R 4T ¥1,900
Tuna melt sandwich

NA&TVafT—)L YR 4T ¥1,900
Ham & Gruyére sandwich

NL&TT FURT AT ¥1,900
Ham & egg sandwich

& 73A [ Tapas

* AL AN—DL—R ¥1,800
Chicken liver mousse
a2 — DT =T ¥2,000
Ajillo: shrimp and mushroom in garlic oil
* AT Ay B FET Y 2—F Y DY YT 2T ¥2,300
Vegetable sticks: green vegetable dip
(chrysanthemum and cashew nuts)

* P DN—T YR T — T — L ¥2.100
Marinated salmon with herbs: sour cream

* )RF R Pl—ma ¥2,500
Country-style paté
INEUTT— ) 1200 B | R LT XU~ — ¥2,700

Jamon serrano aged 12 months /
Kujo green onion and cubeb pepper

TIWAT A h=h, /N ¥1,600
Bruschetta: tomato, basil

* 7 —Y R GioH ¥3,700
Assorted fruits

* F—XSTERED EbE | RIA T — ¥3,800
5 assorted cheese, dried fruit
TAHNIADT NF =/ ¥2,700

H =V 7L BUEKD S —

Escargots / garlic and herb butter

* HFRaL TSy ¥2,200
UMAMI Kombu Nuts

*HFERE Ty —F— ¥2,200
Homemade beef jerky

* AN aaT StE ¥2,000

Original chocolates (5 pieces)

Nick’s FEELE TNV AT —F U RI4vF ¥6,300
Nick’s Special Filet Steak Sandwich (Japanese Beef)
HOFRTORT VR B ONickS AMIF A TRLIZ1E,
RTNAVSFNDT A= —ARERLSE G ELTET,

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

BEMFT7AVHRDRT—F (150g) ¥15,000
DA T A AR

Grilled Wagyu beef tenderloin (150g)
three kinds of condiments

*1.0. 9:30 pm

10:30 pm — 11:30 pm (L.0.) |& *FID DU A= 2— DB D 170 E,
Only items marked with an asterisk (*) are available from 10:30 pm — 11:30 pm (L.O.)

FRABHE I ITIH R BN E TN TR, IRV —E 2B 5% 2 MESE Q2 £,
BMIZIDT VAR =R ENRTENELES, TORASBHLTIES N,
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

T4 — L7 a |/ Tea Selections

5 N&T <7 4—/ Classical & Aroma Tea
ATV aTd byl T77—AN  Tot A

All ¥1,800

English Breakfast Assam

T—=NTLA A Ng

Earl Grey Darjeeling

=y T —7 TIVAT 7

Garnet Grape Gourmet Apple
SLALFHEHD m—Aby S ERTAT T D
T N—F 4 —TRU FEIRICS B DT 7k
e g = TAVy 2 /Lh
Sweet Marron Irish Malt

ERFORY Y TFITIEND TAVy Y a2y A AF—&

T —/N—TF f— NAFDTa~

ENT LY

Morgentau

FERIINRTDfEE~ T Ta~

Jv 7 x24T 4— / Non-Caffeine Tea All ¥1,800
JVARAR & »—77 14—/ Rooibos & Herbal Tea

AA—Y/ / Sweets Selections

< &yhA=z2—/Beverage Set >
EDA=2— L0 | BIFERBIR AW O LD RBBUKTEIVY,

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

ZHiD 378 / Seasonal Recommendations

XA T AT NDIRT = ¥6,000
Shine Muscat Parfait (Set) ¥7,500

< $ERE / Limited availability >
INEEEERNZED TV IT b ~a vy 744 ¥2,600
Premium Marron Chantilly au Obuse Waguri (Set) ¥4,100

A=k

Peppermint

FToXNELIHD EFRIE
JUATR A

Rooibos

FA T 7 U DORERISKINE AT
T KT 2V RDJVATRAT 4 —

JEI—)L
Chamomile
R385 LR EFRD

INCT XA
Pumpkin Pie

JVATRAT f—D_R—A|Z
WX - TDT Ly 2l
ST R DFD

a—bk— &L Z a2/ Coffee Selections  All ¥1,800

AV F N T Ra—e—
Original blended coffee

17 = 77 (hotorcold) +¥100

Caffe latte

T A7 = TCOTRIELEKDET,

T AAT—EB—
Iced coffee

ANTF—7 +¥00
Cappuccino

THT 2 INT 2 AL 97% T OEDEMHL TRV ET,

H A2k / Japanese Tea

R [HAEOHR]

Sencha (Green tea)

All ¥1,800
Genmaicha (Roasted rice tea)

[

%
* LIV A va— Mr—F ¥1,600
Gateau aux Fraises (Set) ¥3,100
0777V ¥1,500
Créme Caramel (Set) ¥3,000
TATIA: ANV —F, v VY TTA ¥1,500
Tiramisu: Mascarpone, Marsala wine (Set) ¥3,000

EBLT T T =TT AR — A ¥2,000
Mont blanc: vanilla ice cream (Set) ¥3,500

FEEERELPERLD S 7 — RN T =5 T A AT — A

Sweet potato and pear chiboust: vanilla ice cream (Set) 227(5)88

IR Y Y — O — VT DY TR — 1,500

Jersey cow milk soft serve ice cream (Set) ¥3’000
from Obuse Dairy Farm ’

T T AT

s S < ¥2,000
r e 2 RN S N 7] e 5
MRS == BN I DY TR =D (o y3'500
Affogato:
Jersey cow milk soft serve ice cream from Obuse Dairy Farm

a—b—FJ—: ¥1,800
IS 20— D= FINT DI TR =5 (gen ¥37300

Coffee jelly: ’
Jersey cow milk soft serve ice cream from Obuse Dairy Farm

* o —F A

Selection of cakes ¥1,400

(Set) ¥2,900

AARFKL2EDOEREDEY

Japanese Tea & Dessert Set

¥2,500

BUF&72 A AR EFES2REE BIEL LTSN,
— RUAR, ZKTEITOUH M ERAR . RO
Your choice of Japanese tea from the below with 2 kinds of Japanese

sweet bean paste jelly.

— Sencha, Genmaicha, Hojicha, Yuzu matcha, Matcha

AT ¥440 RS Qi E T,
Matcha is available for an additional ¥440.

10:30 pm — 11:30 pm (L.0.) IZ *FID D= A= 2 — DD T 7LD E T,
Only items marked with an asterisk (*) are available from 10:30 pm — 11:30 pm (L.O.)
A= T — N ER DSV T T A LOE AR 6005 BRI L £,

Please inquire to the staff for dessert plate messages.
Custom messages are available at an additional charge of ¥600.

BRIEEE DT =7 Tyt ERROS—I N MDTATS —<
Strawberry Parfait Glacé / Honey-flavored Yogurt Espuma

FOOD LOSS BANKE:DH AT F T N7paFRl —a Ama—,
BRI FIEL 77 K Thide k 189612857 —7 /L7 =7 | les trois
collection designed by Kengo KUMA CZ#&fltv =L &7,

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) ¥3,000

ST B AARRINRT- D RS TLED TREE 7o i & LT,

FRHEHETITIH R BN EAL TR, BEY —E AR S %A A S E TV ZE £,
BMIZEDT LR = ENTENWELD, TOHRASBHRUTITIZEN,
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.




A L7333 /| Wine Selection

% 7N—==/ Champagne

THE PALACE

7Y va— 22 FFa—LG Glass ¥4,500
Henri Giraud Esprit Nature G Bottle ¥22,000
n—7 N T Fayx Glass  ¥3,600
Laurent-Perrier La Cuvée Bottle ¥18,000
R ~_U=3>2008 Bottle ¥70,000
Dom Pérignon 2008

HYU-A> / White Wine

RA—=X R T Uy AT 14 =T Glass ¥2,400
Domaine de la Janasse Viognier Bottle ¥12,000
(Viognier, Cotes du Rhone, France)

TIIT p— R =T g =F T T Glass ¥3,000
Cloudy Bay Sauvignon Blanc Bottle ¥15,000
(Sauvignon Blanc, Marlborough, New Zealand)

ARG TAN—=T N R FT ZAL T /LRF Glass  ¥3,700
Stag’s Leap Hands of Time Chardonnay Bottle ¥18,500
(Chardonnay, Napa, U.S.A.)

IR7 A /| Red Wine

ha Vo RF— =X Glass  ¥2,400
Mitolo Jester Shiraz Bottle ¥12,000
(Shiraz, McLaren Vale, Australia)

XX =)L B ST —)L B RARN— Glass ¥3,000
Catherine Marshall Pinot Noir on Sandstone Soils Bottle ¥15,000
(Pinot Noir, Cape South Coast, South Africa)

FoR—r Taq VITyR Glass ¥3,700
HAJLH =T = Bottle ¥18,500

Duckhorn Decoy Limited Cabernet Sauvignon
(Cabernet Sauvignon, Napa, U.S.A.)

B —/L / Beer

< /¥ —/V / Draft >

PR — P FLIT L LY v AZ— AR — L
Suntory The Premium Malt’s MASTER’S DREAM
<Jfie™—/L / Bottled >

XRA TF ARG ZH TR
GUINNESS EXTRA STOUT

IR
Heineken

H 2<% / Sake
BIEE ANEESE

INMFNZ LD SV AR TN R DT FTAX— T TR
1-1-1 (Ichi-no-Ichi-no-Ichi)

¥1,900

¥1,800

¥1,800

¥2,300

A Palace Hotel Tokyo original branded sake by Hakkaisan Brewery

e )G MR KIEIE ¥3,500
1-1-1 (Ichi-no-Ichi-no-Ichi) Premium
A A1 180ml (—A) IS THREL TRV ET,
All Sake servings are 180ml.
Y7 bRV 7 [ Soft Drink Selection
Ty aya—A ¥1,700 aja—=7 ¥1,400
e o Jjz1—7 ZERO
S TL—=T T = Coca-Cola
Fresh juice Coca-Cola ZERO
) Zi:gggmit P F Va2 ¥1,400
Peach juice
82— A .
i - ¥1,400 INATF TN a—A ¥1,400
Apple juice . y
Pineapple juice
Y 2—A ¥1,400 NS
Grape juice 7T 3 ./.:L A ¥1,400
Guava juice
TV —T— )b ¥1,400
Ginger:)lle Ry hFaal—h ¥1,800
TAAFaaL—h
MR a—R ¥1,400  Chocolate drink (hot or cold)
Tomato juice

7R =T 2— A ¥1,400
Cranberry juice

IXF)VY 4 —%— | Mineral Water
< AT 4V [ Still >

T

evian

< A/X—21> 7" | Sparkling >
DRSNSV

S.Pellegrino

Nz

Perrier

FLABHB I T BB E £ TR, RV —E R S%E ME ST T2 E E T,
BMIZEDT L AR = ENTENWELD, TORASBHRUTTTIZE N,
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.

330ml ¥1,000
750ml ¥1,300

500ml ¥1,200
1000ml ¥1,300

330ml ¥1,000
750ml ¥1,300



THE PALACE

A A% — / Whisky

TV T YRRy F T A RF—

Blended Scotch Whisky

F— LR — 124F ¥2,000
Old Parr 12 Y

L/ RRY =TI 124 ¥2,000
Chivas Regal 12 Y

F 27— 154 ¥2,300
Dewar’s 15Y

Vam—Ug—I1— T)—FL ¥6,000
Johnnie Walker Blue Label

TAY LT AT R— LR ¥6,400
Royal Household

/LR A A% — [ Malt Whisky

WL YRy h 124 ¥2,000
The Glenlivet 12 Y

P T IN TR 124 ¥2,000
The Singleton Dufftown 12 Y

TV T 4T 47 124 ¥2,200
Glenfiddich 12 Y

W o T 124F ¥5,500
The Macallan 12 Y

W o T 184F ¥15,000
The Macallan 18 Y

T Ratys 184 ¥5,000
The GlenDronach 18 Y

TVrE—L Vg AT =—H 185 ¥5,000
Glenmorangie The Infinita 18 Y

F7aA7 104F ¥2,800
Laphroaig 10 Y

FHT =Y 164 ¥4,000

Lagavulin 16 Y

RART 470 A A% — | Domestic Whisky

P b — ik 184 ¥20,000
RV ART IV FIL DB 108 A LR LA AR ML,
IR 7R E P D 7 VTV R A 23— LR 1847 ) KD
IRT I, ST 2 CRR SRR IS
TLURLTZ, M| DAV AT AF—TT,
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.

PR —T— LR A RAF— 22 ¥2,200
Suntory World Whisky Ao

PR =T A 23— LR 1248 ¥5,500
Suntory Yamazaki 12'Y

PN =T A 2% — [N 184F ¥15,000
Suntory Hakushu 18 Y

=l VB 2T LN 174 ¥11,000

Nikka Taketsuru Pure Malt 17 Y

AFn—X F)VE BNV V—r ITUHIVTT (g ¥3,600
Ichiro’s Malt Malt & Grain Classical Edition

XU T NNEN Ny R — AT A 2 — B+ ¥2,200
Kirin Single Malt Japanese Whisky FUJI

T AVJ12 A A% — | American Whiskey

DXy =Tl ¥1,800
Jack Daniel’s

R Ry ¥2,000
Maker’s Mark

7R 74 —RUF—7 ¥2,000
Woodford Reserve

UH—R ¥2,500
Michter’s

A AN T 104 ¥2,800

WhistlePig 10 Y

TAAF—F30mUT CTHEBEL TERVET,
All Whisky servings are 30ml.

INVART IV AV F IV B TT IV
Palace Hotel Original Cocktails

KNZA~74—= / Dry Martini ¥2,200
(Gordon’s Dry Gin, Noilly Prat (dry vermouth), Noord’s Orange Bitter)
IR A 74X | Palace Gin Fizz ¥2.200
(Gin, fresh lemon juice, milk, sugar syrup)

VAR [ Hermez ¥2,200

(tequila, anisette, plum liqueur, cocktail lime)
19714 EBRA 7T Va1 AT S THERE
HIT VATV AR LTI BN DTl

J 277 )V | Cocktails

Z—/VR 77w a> / Old Fashioned ¥2,400
(whisky, bitters, sugar)

27'm—= / Negroni ¥2,200
(gin, vermouth, Campari)

Py FIX U4y h=v7 / Gin or Vodka & Tonic ¥2,200
(gin or vodka, tonic water, lime)

FAAI2—/V / Moscow Mule ¥2,400
(vodka, lime, ginger beer)

7 _m—/L A7 Y [ Aperol Spritz ¥2,900

(Aperol, champagne)

T Na— VTV
Non-Alcoholic Cocktails

V=YY Vb= 9,600 Ur—Yr FALvh  ¥2,600
Virgin Gin Tonic Virgin Gimlet
(non-alcoholic gin, lime, tonic water)  (non-alcoholic gin, lime syrup, lime)

Jy—Y Eb—h ¥2,600 /U w—= ¥2,600
Virgin Mojito Nogroni

(lime, mint, soda) (non-alcoholic gin, Campari reduction)
TIIT AT — ) ¥2,400 STILIa—)L ¥2,400

Plum Americano Plum Mule

(non-alcoholic plum wine, (non-alcoholic plum wine, lime,
Campari reduction, cranberry, soda) honey water, ginger beer)
xy—U— T ¥  YIRHI—T— ¥2,000
Shirley Temple Saratoga Cooler

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

RIS FTHRY . B —E R S% A MBS T eE E9,
BMIZIDT VAR —RENRTENELES, TOFRA~BHLTIES N,
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.
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