Lunch

Food Allergy Response Policy
BY7 LIF—REGRY > —

Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven
specific raw materials (shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, etc.
(our food suppliers) have an obligation to label under the Food Labeling Act. Guests who wish for accommodations
regarding any of these seven specific raw materials are asked to make a request in advance.

To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding
ingredients other than the seven specific raw materials.

Guests are asked to acknowledge statements 1-2 below and make their own judgments regarding the patronage of
our facilities.
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1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely
prevent contamination with minute quantities of an allergen other than the ingredients being used.
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2. The dllergy information (seven specific raw materials) is based on the ingredient information (food labeling) of
the ingredients used and from their manufacturers, etc.
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Please be advised that occasionally menu items change based on availability on the market.
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Price includes consumption tax. An additional 15% will be added for service charge.
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Please ask your server if you have any questions about the ingredients, such as production source/area.
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Image is for illustration purposes.
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(v) vegetarian menu, vegan menu
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,,NATURAL BREEZE LUNCH COURSE”
Lunch Course

SYFI—2 ¥7,000
Lunch Course Including a Special Pasta Dish
ARD/IRZIHFESYF -2 ¥8,500

11:30A.M. ~ 3:30P.M. ( L.O. 2:30P.M.)

Appetizer, soup, main dish, and dessert to be served.
Please choose 1 main dish.
F—RTI. Z=TF X4V Frvra, TH—rOBYRXZ21-EEDET,
AAVTFTrvyaE 1R BEFLLEST W,

Coffee or Tea

d—b— - {1IH

( PASTA )

Peperoncino with “TOKYO X" Pork Sausage and Vegetables
“TOKYO X" R—OV—t—IJEeBEHAROAVF— )

This dish is supporting local production for local consumption.

NIMEEMDSE | RREFTMNOEK TOKYO X' & B & A L e RHE

Tagliatelle Beef Bolognese with Mozzarella Cheese
FAROROR—E SUT7FvL EvY7PLSF—IHKR

Linguine with Yatsushiro Tomato and Sea Urchin Cream______ .. . . + ¥800
BERYZOU—LEERBENR LY RO YT AR
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( NATURE IN THE SKY )

Baked Jumbo Mushroom with Spicy Oil Sauce
JoVRI VY A= LDF—TVEE 2R I—F ALY —2




( SEAFOOD )

Today’s Fish Cuisine with Tokyo Vegetables, by Chef’s Inspiration
FRBRERMBELDABOERE Y1 T7DU05HET

Octopus in Luciana Style
WOIFF7—FXI1I
OERAENREREN Y S E/EA LT SDes X Z1—
Please enjoy a special menu from Excelsior Hotel Gallia Milan, The Luxury Collection,
a landmark located in the center of the sophisticated city of Milan.
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Galantine of Foie Gras and Tokyo Shamo Chicken  with pork & beef
BRI EETATISOAS YT 14— XEREFREST

Lamb Navarin with Flavor of Spice and Seasonal Vegetables
FNSVTZa— FHOBREILINDED

Grilled Australian Beef Tenderloin

Steak 120g with Seasonal Vegetables . +¥1000
Sauce (Mustard / Radish / Red Wine)

F—ASUTES T« LADOITYIL(120g) ZHOBHFH EHL(C
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Grilled Kuroge Wagyu Beef Tenderloin

Steak 120g with Seasonal Vegetables . +¥4,000
Sauce (Mustard / Radish / Red Wine)

EEMNF T+ LADGITUIL(120g) SHIOBFEH(C

V=2 (RRE—KR / SF1vva / FIAY)

Pepperoncino with “TOKYO X" Pork Sausage  Today'’s Fish Cuisine with Tokyo Vegetables Galantine of Foie Gras and
and Vegetables by Chef’s Inspiration Tokyo Shamo Chicken
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~Japanese Beef Sirloin Steak Lunch~
~EEFY OV XT—FSUF~
¥10,000

Vegetables Garden Salad
RNIZTWH-FTI835

Chef’s Recommended Soup
VITDEITISHI—TF

Japanese Beef Sirloin Steak (200g)
with Radish Sauce
EE4Y—O—04YXF7—F (200g) 5Trvya1iV—2

Please choose one side dish
YA RTrvY1Zz—RERULLTV

Sautéed Spinach 2. Fried Potatoes
FESNABEDNST -V T— RFLTSA
Mashed Potatoes 4. Mix of Vegetables
RFbEa—-L SwHOIARIBZT)

HARTFTrwI1DBMIEEY¥500 TEDFET

______________________________________________________________________________________

Size-up is possible. Please ask your waiter.
YA X7y ICHEDBERDASENEHDEL LT,

Breads
AW

Seasonal Special Dessert by Chef Patissier
VITNRTAVILDFHDOTY - F

Coffee or Tea
O—b— F2E IR
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A la carte

[Appetizer]
Smoked Salmon with Herb Cream Cheese and Salad

Y—EVOBERBIE—Y N—THY—LF—XEUSHIRZ

Today'’s Fish Carpaccio with Caviar
AHOROAWNRYFa FYETOTOIEY

Truffle Flavored French Fries
FYaATJRKODILYFISA

Assorted Cheese and Dried Fruit
F—IXBOEDE RS TIL—VY

Assorted Seasonal Pickles
EHMHBFROED IV

Dried Tomato and Olive
RS hvheFY—T

¥3,400

¥3,800

¥1,600

¥3,500

¥1,000

¥1,200



[Salad]

(v) Vegetable Garden Salad ¥1,800
RIZTWH—FTIHSH5
Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
FLyyud (zU—EXRA—/ LEVAI-T / RIZFTI / #F)

Poached Egg and Prosciutto Salad ¥2,500
ENLER=FRIVIDYSY

Green Goddess Salad

JY—y - JvsFX Y355 from YIS I R

The Green Goddess Salad is a specialty of the Palace Hotel, a Luxury Collection Hotel, San Francisco, which is
also a member of the Luxury Collection. The dressing used for the salad is a secret recipe from the Palace
Hotel that was created 100 years ago, and we have been given permission to offer this special menu.
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FPY—=ALIYaVRTIV] OBPAZ1—TT, YSYCFERITIRLYIVTESHNS 100 FHICHELR/IL IRTIVIMEOL Y ETHE
S5NTHD. SEL HRFIVICZOFAEHINEFRGA Z1—-EEBF LT,

PALACE HOTEL
SAN FRANCISCO

Green Goddess Salad
Y- - JvF BS54
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[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables) ¥1,550
=XRIA+O—XR (FFYTAIY, A=0Y, FY k. RYFTI)

Soup of the Day ¥1,550
ENEIP S

Vegetables Soup ¥1,550

BEL T THE> eI I TR —

[Sandwich]
Clubhouse Sandwich with French Fries A dish with mustard. ¥2,800
DSTNDRY YR D wF TJLIYFITISARZ XYRI—REFEHLTENET,
[Burger]
Vegarden Burger ¥3,500

R e AT

A grilled tofu patty made from onions, carrots, green beans,
chickpeas, and dried shiitake mushrooms,

and served in a bamboo-charcoal bun.

A 100% plant-based hamburger that contains vegetables
and a sweet sauce, and uses a soy-based cheese substitute.

MRONY R, ZZAV®FvOv b, 1YY OLTE.
FLHEETHEBRSERD/A T ERHF LTz,
F—XORAICEXEHROEBMEEL. BREHLCHDOY —ITHNOS
100%HEMHRD/\N Y IN—H—TT,

Kuroge Wagyu Beef Burger with Truffle Flavored French Fries ¥4,200

BEMNHEN—A— FULTRAKDODILYFISAHRZ A dish with mustard.
XVRXI—REFALTHEDET,
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[Pizza]
Pizza Margherita
YITU—5

Pizza Quattro Formaggi
o7 ROT N YIF

Pizza Marinara
TUF—3

[Pasta]

Tagliatelle Beef Bolognese with Mozzarella Cheese
HAOROR—E SUT7FvlL EVvYFPLSF-IRZ

Linguine with Yatsushiro Tomato and Sea Urchin Cream
BERODZD)—LEEBRRENRKEY DY VTR
OERAENRERBHN SV b EEA L SDes X =1 —

Spaghetti in Arrabbiata Style
TSET—FRARNRT YT«

Peperoncino with “TOKYO X” Pork Sausage and Vegetables

“TOKYO X" R—o Y —tE—IEeBRORROYF— )

[Seafood]

Today’s Fish Cuisine with Tokyo Vegetables, by Chef’s Inspiration

FRHREZMRELOABOEREBY I JDOS5HET

Octopus in Luciano Style
WOIWFF7—FIXI1)
OBERENRERBHN b M EMA L7 Shas X =1 —

¥2,650

¥3,000

¥2,650

¥2,800

¥3,800

¥2,800

¥2,800

¥3,800

¥3,800

Please enjoy a special menu from Excelsior Hotel Gallia Milan, The Luxury Collection, a landmark

located in the center of the sophisticated city of Milan.
A9UT7  ZES/DHROTIVYRY—ULULTARERBTI S
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[Meat]

Grilled Fuji Chicken with Mustard Sauce
FEKRE BEIBREEANI VI YVRI-—FY-—2X

Lamb Navarin with Flavor of Spice and Seasonal Vegetables

FTNSUFZa— ZHEOBREREILINED

Grilled Australian Beef Tenderloin Steak 150g
with Seasonal Vegetables

Sauce (Mustard / Radish / Red Wine)
A—XRSUTELT ¢ L(1509) ZHIOBTFHR L H(C

V=R (NRE—=F / SFqwvya [/ FKIAY)

Grilled Kuroge Wagyu Beef Tenderloin Steak 150g
with Seasonal Vegetables

Sauce (Mustard / Radish / Red Wine)

BEMFT+ LADGTYUIL(1509) DR EHI(C

V=X (¥RE=F / ZTqwva / FIA1V)

[Nature in The Sky]

Plant-Based Meat with Cannellini in Cacciatore Style
TSV MR=AZ—rEAVYRYY—ZOAF v b—S{FILT

Baked Jumbo Mushroom with Spicy Oil Sauce
JvYRY Y Y AN—LDF—TVEE ZRAY—F ALY —2R

¥4,000

¥4,500

¥6,000

¥14,500

¥2,800

¥2,800




[Dessert]

Assorted Fruits ¥3,000
JI—VEhEhDE

Gelato of the Day ¥1,000
AEHOITS—k
Tiramisu Affogato Style ¥2,500

TASER TIFAH-LRICI

NP F—X—=F from Hotel Maria Cristina

Please enjoy an authentic taste of Hotel Maria Cristina, The Luxury Collection

located in the gourmet town of San Sebastian in Basque region, Spain
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Kids Course

¥3,500
SN L TR

Juice
Ja1—2X

Orange or Apple
FLyy FqreE 7y I

Soup of the Day
AHORY—I 12

Please choose one main dish
TRED—RBEBEVTTIU\,

1. Hamburg
INYIN=15

2. Grilled Beef Fillet Steak
HT74LXT—F

3. White Fish and Deep Fried Shrimp
AEREBET S

4., Grilled Chicken with Vegetables
JUNWFFY (BFERZ)

5. Pasta with Tomato Sauce
kY RY—X/IIXH

No.1~5 with bread.
EENo. 1 ~5F/N VStV THEbhET,

6. Cheeseburger
F—XNR—H—

Gelato of the Day
AHOITS—

Vanilla or Chocolate
NZZ Ffzld F3aaL—+




