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PALACE HOTEL Traditional Dishes

Bruschetta / tomato and basil

French fried potatoes / truffle & truffle salt

Shrimp and mushroom ajillo

Spanish serrano ham aged 12 months / kujo leek and cubeb pepper
Caprese / Jersey cow milk Mozzarella from Obuse Dairy Farm, tomato, basil
Country-style paté / pickles, watercress salad

Escargots / garlic and herb butter

Zuwai crab and celeriac remoulade / cauliflower purée, consommé gelée
Cannelloni with yellowtail and turnip / smoke-scented cream and yuzu
Oscietra caviar (259)

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

| 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

Setouchilemon cream spaghetti / uncured ham, rocket, almonds and black pepper
Pizza Margherita / tomato, basil, Mozzarella, Parmigiano

Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano

Pan-fried scallops / truffle-scented emulsion

Pan-fried sea bream / soup de poisson, potato purée

Sole Bonne-Femme &

Pan-seared Norwegian salmon / mushroom rago(t and béarnaise espuma

Meat Dishes

Sautéed Nichinan chicken leg / braisé of mullet and tartlet of chicken liver

Roasted West Australian rack of lamb / genovese, tomato crisps

Olive-fed Kagawa pork loin / gratiné of Chinese cabbage and prosciutto ham

Grilled Japanese beef tenderloin / parsnip purée and grand-mere, Madeira sauce
Roasted Japanese beef / Yorkshire pudding, gravy ¢

Grilled Japanese beef short rib (600g) / three kinds of condiments (available to share)

V imiEfE X o — BENEEEERSICENTIBIRREFEA UIEX a1 — / Envionmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERELCITEERDZFINTHD. BIET—EH 15%ENESE TEEEFT.

BHICRDPUINF—RENTENKUES. IHRABBULITIEEN,

KEREE < KN T ROEMIBERICDONTIE. RYvIICRBRALIZS0,

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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| SAET1yYa&IT1IP Uy H| | Light Dishes & Favorites |
NLARTIVT Y RD«vF [/ ¥IR—A, IvDR =D ¥1900 Ham and egg sandwich / mayonnaise, mixed leaves
NARD ATV YUY RDrwF [ ¥3IR—A, wDIRJ=D ¥1900 Ham and Gruyere sandwich / mayonnaise, mixed leaves
VXV BY RO wF /) A4 —FEDIVA. FH— 51 BT H ¥1,800  Tuna melt sandwich / sweet pickles, Cheddar, French fried potatoes
DSTNIDZX YYD vF [ FFI TR RN=32, ~VK IS RRTH ¥2600 Clubhouse sandwich / chicken, egg, bacon, tomato, French fried potatoes
O—-XR+E=D YV RD1rvF / EDIVA. ZZ"AY, Y 541 BT~ ¥3400 Cold roast beef sandwich / pickles, onion, tomato, French fried potatoes

* AN FEE SAE/NIDSRFEOLTESNN * with a choice of : white bread or rye bread
EEFAVIFIVNIIN=TT— | D51 FIvD, FH— RX=32, I51 7k ¥3200 Japanese beef burger / fried egg, Cheddar, bacon, French fried potatoes
NU—&F& S1 AR TT+H355 / ¥2900  Curry, steamed rice, small salad /

*E=D, FFU. Y2 VTRIIE DSIREVIZE!) * with a choice of : beef, chicken or shrimp & scallop
V=D—REST / Yvh-U—R e ¥3000 Seafood pilaf / chateau sauce

4 —HY vLOY3Y] Vegan Dishes |
* RCRNEE O EEAFERL CRDEEA. * Does not use meat, seafood, eggs, dairy products nor honey.
T4 wIHE | ERENY 21— yYOHITTTILT ¥2100 Vegetable sticks / green vegetable dip (chrysanthemum and cashew nuts)
2NAI=RIZT)AL— | 51 R TT1 Y55 ¥2700  Spicy vegetable curry / steamed rice, small salad
FRIDRETR /| YVAY—F VEVERER ¥2600 Seasonal vegetables / mustard, lemon and charcoal-salt
FENDREFR /| VAI—B, VEVERE * \—DJm—Y3Y ¥1500  Seasonal vegetables / mustard, lemon and charcoal-salt ~ * half-portion
FEPFRO T IVA—T ¥1,500 Seasonal vegetable soup
FERFROE DT SY ¥1,800  Seasonal mixed salad
2NTT+4 BN EY—R ) FE0EFE ¥2200 Tomato sauce spaghetti / seasonal vegetables
)I—YRBRDEHE ¥3,500  Assorted fruit
BT YRS/ \ZIDPSEP—S ¥2200 Y Yellow pea pasta allArrabbiata
V. AUIFIVTSY RI—N—H— / BOBEEY—2, GHF—Z IS51RRT~ ¥2400 Y Original plant-based burger / teriyaki sauce, soy milk cheese, fried potatoes
V¥ JSYRR-ZRI— U WT 1 ROR—X ¥2400 YZ Plant-based spaghetti Bolognese

V2 NUZRTIVEERD TS SAR—2 A Z 2 —(3 1009 IESRER A, Y2 Made with 100% plant-based products.

B0 -T2 TR, IRENVSERE SRR AFR UV W RT T IIVEAZ1—TT, Not only low in calories, but also sustainable menus that have less impact on the environment

| TU—F&F—X| Desserts & Cheese
PA D)=L &IIUN /678K 3 @iEO<IZS) ¥1,300  Selection of ice cream & sorbet / with a choice of 3 from 6 flavors
oOU—=LTJal ¥1300 Creme brilée / scorched custard cream
TSR [ VANV VITSDO1Y ¥1400 Tiramisti / Mascarpone, Marsala wine &
NOVYvITa4 | BOR=A A Y TD )= & ¥1400 Marron Chantilly / chestnut paste, whipped cream
EDNIRT—N /| NUSFv 1 DPA A0 = #EDI 1L ¥1900 Chestnut espuma / masala chai ice cream, mandarin orange gelée
T—=XY333 / MFOPARD')—A ¥1900 Chocolate terrine / yuzu ice cream
JUY 7?35 E-F ¥3500 Pudding ala Mode
F-A3@EOENE / RS-V ¥1900 Three cheese selection / dried fruit
F—A5FERDENE / RS-V ¥2900  Five cheese selection / dried fruit

V imiEfE X o — BENEEEERSICENTIBIRREFEA UIEX a1 — / Envionmentally-friendly menus: Made with ingredients with less impact on the environment.
SRERELCITEERDZFINTHD. BIET—EH 15%ENESE TEEEFT.
BHICKDPUIF—BEDNTENHULS. FORARBUTITIZESN, KR « KNTROEMIBRICDONTIE. Y v IICBBRLIZESL,
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.



