Seasonal Delights

VXA AT RDINT =

R DHG A LWNKRLD L v A L~ 21 MR ST B {037 =,
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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.

¥3,800
A=y (F—b—F T4 AT )

Sweets Set (with coffee or tea)
¥5,200

FURCBH I BB S ENTEY, B —E REH5% 2 N S T VeiZ & 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
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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

* RO =Y TH ¥1,800
Seasonal green salad
S e ed ¥2,300

INELUET— ) BALUVH R ST —)
Caesar salad:
Spanish serrano ham, romaine lettuce, Parmigiano, garlic

=V = AYFH: ¥2,300
KOECAH IREE S AV—T  RT R

Nigoise salad:
broiled tuna, soft steamed egg, olive

# N 27N a7 VNEIRATZ T TARKRT R ¥1,800
French fried potatoes: truffle & truffle salt

* R TIET —H ¥2,600
Penne all’ Arrabbiata
AHDYY vk ¥2,500
Risotto of the day
V=7 —RET7 vxh—Y—A ¥3,000

Seafood pilaf: Chateau sauce

oYy < L) — A ¥3,200
ek, XU Y FLT UL )

Pizza Margherita: tomato, basil, Mozzarella, Parmigiano

vy JUMa T gy ¥3,300
NI =T FwTE  EY LT NIV — )
Pizza Quattro Formaggi
Gorgonzola, Taleggio, Mozzarella, Parmigiano
*UTTINGAYRT 4T ¥2,600

FHL K, N bk, TIARET R
Clubhouse sandwich:
chicken, egg, bacon, tomato, crispy fries

=AM =T YU RT (T ¥3,400
EINA A=A M TTARRTH

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

EELAV T AN R—F —: ¥3,200
TIAR YT F el — N—ar TIARRTE

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

VF AN PR 4 F ¥1,900
Tuna melt sandwich

NE&T Y aAT— )b PR 40T ¥1,900
Ham & Gruyére sandwich

INAKT T YR T ¥1,900
Ham & egg sandwich

Z /N [ Tapas

* AL NN—DL—A ¥1,800
Chicken liver mousse

vallv Ty a— DT E— V3 ¥2,000
Ajillo: shrimp and mushroom in garlic oil
* AT Ay TR FREN Y 2—F Y OPLY T 2T ¥2,100
Vegetable sticks: green vegetable dip
(chrysanthemum and cashew nuts)

* P F DN—T VR, YT — T — A ¥2,100
Marinated salmon with herbs: sour cream

* X7 R AR—== ¥2.200
Country-style paté

NEET—/ 120 B UGRRE LU Ty 3— ¥2,300
Spanish Serrano ham aged 12 months

TIVAIr B h=h AL ¥1,600
Bruschetta: tomato, basil

* 7 =YK EHH ¥3,500
Assorted fruits

* F— ST B DO/ RIATL—Y ¥2,900
5 assorted cheese, dried fruit
TAHINIDT X =T/ ¥2,500

H =V Lo BV JRBRD /2 —

Escargots / garlic and herb butter

* Iy I A (AR 27 J8ER) ¥1,400
Truffle-flavored mixed nuts

* ARAVPERT N T A (BN 27 JA) ¥1,400
Truffle-flavored potato chips

* AV a7 sHE ¥1,700

Original chocolates (5 pieces)

Nick’s EELETAVAT—F YURU40F ¥6,800
Nick’s Special Filet Steak Sandwich (Japanese Beef)

AT ORT VRHR % ONickSADMFATRLIZL,
RTNVAVOFTNDT A=) —ABRERLSEF & TET,

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.

BEMFTAVRADRT—F (150g) ¥13,000
O T 4 AR

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

*L.0. 9:30 pm

*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

T A— BV 73 al ]/ Tea Selections All ¥1,700 AA—Y | Sweets Selections
75 V&7 a<T 41—/ Classical & Aroma Tea <tyht=z—/Beverage Set >
NS . FEMDA=2—F0 | BUFERBIRAYE D LD BIRUKTESNY,

/f/? Va7 7—AR Ty¥h Please select a beverage from the tea or coffee selection on the left.
English Breakfast Assam
TN A A NG ZHi D39 ® / Seasonal Recommendations
Earl Grey Darjeeling :

o VAR AT IDINT x ¥3,800
RUA S~ ATk VoFELT T Shine Muscat Parfait (Set) ¥5,200
White Muscat Rich Mont Blanc . N " N
RO BRI ADIIOTY, PR 7Y — AT NrADY =TT AR ATy Y L3I VETY A ¥2,600
e ARBOIERINZ T ST 75 DE Mango shaved ice with coconut & yogurt cream (Set) ¥4,000
TIWVAT 7T v ENTEY
Gourmet Apple Morgentau

B—=Rey T ERTAT YT IVDOBKRIZ R ATOEE~ AT R~
TFELOT RN

/v 7 AT 14— / Non-Caffeine Tea All ¥1,700
JVARA & —7"F 14—/ Rooibos & Herbal Tea

A=k HEI—IV
Peppermint Chamomile
F XN LB I BHRDIEHL, ELIRERY
/1//(/—\1:;( /\()\/703\:://\0/],
Rooibos Pumpkin Pie
BT UNORRIRA AR T DT B e
2 S Ty alg/ TR SADFEDE
A 1% VATRA
B0 R 2V NDVATRAT A L < #r—% / Cakes >
Fen v T AA ¥1,400
o—b— %Ly 9/ Coffee Selections Al ¥1.700 Marron Chantilly (Set) 32,800
o * TLIT L Ta—Mr—% ¥1,500
AVIT N T Ra—k— TAAT—b— Gateau aux Fraises (Set) ¥2,900
Original blended coffee Iced coffee D53 T ¥1.400
H7x 77 (hotorcold) +¥100  HTF—/ +¥00 Créme Caramel (Set) ¥2,800
Caffe latte Cappuccino FUTGIA AN — R, T A ¥1.400
P ORI ET Tiramisu: Mascarpone, Marsala wine (Set) ¥2,800
FHT = FNT =A% H s hOH D% AL THYET, <~ T T NV ADTAS —< Tr=TT A A ¥2,000
Marron Glacé: (Set) ¥3,400
H ZISK / Japanese Tea All ¥1.700 blackcurrant espuma, vanilla ice cream
ZIN )
o . SIVNGL L T =TT A A ¥2,000
METEFOR] LKA Tarte Tatin: vanilla ice cream (Set) ¥3,400
Sencha (Green tea Genmaicha (Roasted rice tea
( ) ( ) * r—X 4 HE ¥1,300
Selection of cakes (Set) ¥2,700

BRRIERED N7 =Tt ERIRDI—T VDT ART —<
AARL2EDFRDOEH ¥2,300 Strawberry Parfait Glacé / Honey-flavored Yogurt Espuma
Japanese Tea & Dessert Set

BIFER AR L FEFE B RLALTEEN, FOOD LOSS BANKEDH AT F T LipaTRl—arA=a—,
— RIS, KR ASHULE, MRS, BRI BREER R 77 RThide k 189612557 —7 /L7 =7 | les trois

Your choice of Japanese tea from the below with 2 kinds of Japanese collection designed by Kengo KUMATZ e 2L 77,

sweet bean paste jelly. 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

ST B AR R T D BEES VT LD PRETE o7 Bl FI L7,

— Sencha, Genmaicha, Hojicha, Yuzu matcha, Matcha

PRIRIT ¥440 Z A SETWElZEE T, conscious brand “hide k 1896” designed by Kengo Kuma.
Matcha is available for an additional ¥440. (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

A V73 a2 / Wine Selection £ —/l / Beer
¥ 7X\—==/ Champagne <’k =)L/ Draft > \

PR — P FLIT A FLY v AF— AR — A ¥1,800
o—7 XY FaVxz ot FYavhk Glass ¥5,000 Suntory The Premium Malt’s MASTER’S DREAM
Laurent-Perrier Cuvée Rosé Brut Bottle ¥25,000 <‘§1"EI:‘*—/1/ / Bottled >
Ry )R T Xal= Olass 39,600 ZVIEEI?NJE;;E];[;:Z’}\OUT e
Laurent-Perrier La Cuvée Bottle ¥18,000
R~ =512 2008 Bottle ¥70,000 I’{Yf 71(’7 ¥ ¥1,700
Dom Pérignon 2008 cieken
EUA> / White Wine H / Sake
=g AT —h T ==X Y—RYL 7 Glass ¥2,200 g/ NS ¥2,300

INELNZ R DSV ART VEI DT TA =T FF
1-1-1 (Ichi-no-ichi-no-ichi)
A Palace Hotel Tokyo original branded sake by Hakkaisan Brewery

Leeuwin Estate Art Series Riesling Bottle ¥11,000
(Riesling, Margaret River, Australia)

IITTA— NA =T 4=F T T Glass  ¥2,800 e A

Cloudy Bay Sauvignon Blanc Bottle ¥14,000 w/e/la ﬂ*j@"% ) . ¥3,500
(Sauvignon Blanc, Marlborough, New Zealand) 1-1-1 (Ichi-no-ichi-no-ichi) Premium

AB T AN =T INSRFT ZAL ¥/VRF Glass ¥3,500 A ATE L 180m] (— &) IS TREL TRV ET,

Stag’s Leap Hands of Time Chardonnay Bottle ¥17,500 All Sake servings are 180ml.

(Chardonnay, Napa, U.S.A.)

Y7 R 7 |/ Soft Drink Selection

#RT7A> /| Red Wine
TlyaYa—A  ¥,700 afo—F ¥1,200

b VA — VT — K Glass  ¥2,200 e 23— ZERO
Mitolo Jester Shiraz Bottle ¥11,000 - TL—=TT—= Coca-Cola
(Shiraz, McLaren Vale, Australia) Fresh juice Coca-Cola ZERO
FXPUy v —Ix L BT )L L RAR—L Glass ¥2,800 i "“mggu. T T INT a—A ¥1,300
Catherine Marshall Pinot Noir on Sandstone Soils Bottle ¥14,000 - grapetrutt Apple juice
Pinot Noir, Cape South Coast, South Africa o e—m—
( in ! p un ; ) ({Ji:g;*;le T ¥.200 SAF YT V2R ¥1,300
TIYIAIA RV R — ) 4 =F Glass  ¥3,500 Pineapple juice
Blacksmith Cabernet Sauvignon Bottle ¥17,500 f~hoa—2A ¥1,300 s
(Cabernet Sauvignon, Merlot, Napa, U.S.A.) Tomato juice 7 7/\\./?“—;( ¥1,300

Guava juice

IS
T AAFaalL—h

Chocolate drink (hot or cold)

3
-

FLHEH S ITITH BB & ETEY, BT —E AR S% A MBS T EEET,
BMICEDT L AR =Rl RIS NELID, TORSEBHLHTIES 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

7 A A% — / Whisky

TV T YRRy F YA RF—

Blended Scotch Whisky

INGUBA T ¥4,400
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 ¥6,000
Johnnie Walker Blue Label

AL NI ATR— /LR ¥6,000
Royal Household

E)VRTAAF— / 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 ¥2,200
Glenfiddich 12 Y

W~ T 124 ¥5,500
The Macallan 12 Y

Yo7 184 ¥17,000
The Macallan 18 Y

TRty s 184 ¥5,000
The GlenDronach 18 Y

TLE—L g 185 ¥5,000
Glenmorangie 18 Y

F7aAT 104 ¥2,800
Laphroaig 10 Y

FHAT =D 164E ¥4,000

Lagavulin 16 Y

RART 4277 A X% — | Domestic Whisky

YU — (i 184F ¥20,000
L AIRTIVEOR OB L0 S A TR LR IAR ML,
LI ZERE T DL v 7 VB A 23— Ll 184 10
SAF I, N TFa M TR S BT & AR
TV KUz, M DAY T AT A 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.

B R —T— LR A 2% — 24 ¥2,200
Suntory World Whisky Ao

PN =T A 2% — (Ll 124 ¥5,500
Suntory Yamazaki 12 Y

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

=vh VB 2T 'L 174 ¥11,000

Nikka Taketsuru Pure Malt 17 Y

AFu—RF )Nk TN L —2 UITYRTT (Tay ¥4,600
Ichiro’s Malt Malt & Grain Limited Edition

XV TNV — AT A A — B ¥2,200
Kirin Single Malt Japanese Whisky FUJI

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 BTV
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)
NUART VR T TAN= T TV RO BARB & /8 )& %
N—R(TU e, FROPRMOFN LB EBHIEL LTRDWDHI I T,

AT )V | Cocktails

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

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

v F21E U b=v7 / 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— )V harT 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.



