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.

HEANOKRCELD, BM - A Z1—(CEERHBBENCSTVET,

Price includes consumption tax. An additional 15% will be added for service charge.

RTRZCEHERNIINTED I T, HIBRIERCT—EXR (15%) ZMNESETLWREEET,

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.
BE@EFAAXA—ITY,

(v) vegetarian menu, vegan menu
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« . ~  This mark is the menu of TOKYO MEETS SPAIN 2023.
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TOKYO MEETS SPAIN 2023

Lunch Course
ZRRZYYa1SYFIA—2
11:30A.M. ~ 3:30P.M. ( L.O. 2:30P.M.)
¥7,000

Amuse plate OASIS STYLE,
soup, main dish and dessert to be served.
Please choose 1 main dish.
PEa1—XTFL—bk ATFIRZZ A,
2=T XAV Frwvya, TH—bOTY RXZ21—-EEDET,
A4V T1svyazx1Gm. SBUTLETL,

Coffee or Tea
d—b— - {IH

( PASTA )

Tagliatelle beef bolognese with mozzarella cheese
FARORORXR—E FUT7PTFvL EvY7PLSF—IRZ

Linguine with bacon and porcino cream sauce, mimolette cheese
RIVF—ZEBER-—AVDHY—-LIUIVTAR ZELYLODEDERZT

Linguine with Yatsushiro tomato and sea urchincream_____ ... . + ¥800
BEGOZOU—LEBRKBENRA MY FOU YT AR

CREARBNRERBN Y M ZEAL SDes X Z1—

{ NATURE IN THE SKY )

Baked jumbo mushroom with spicy oil sauce (v)
I YRIY Y AI—LDOF =T VkEE RRAI—F 1LY —2X




( SEAFOOD )

i

Meuniére of Monkfish with Romanesco Sauce
FPYIAUOLIIIIN OYVRIIV—2X

Creamy Rice from MediterraneanSea _________ +¥500
BN oY —=—51 %
~F Y —IBEDT XU T — XA~

A

( MEAT )

Steamed Fuji chicken breast with gorgonzola Supréme sauce
BHEEELIBRENOIF—L JWLIVY-50Ya1TFL—-LY—X

i

Glazed Slow Cooked Lamb with Potato Cream and Truffles
FEOEAHFRIE RTFrDYU—LERYIT

Grilled Australian beef tenderloin

steak 120g with seasonal vegetables . - + ¥1,000
Sauce (Mustard / Radish / Red wine)

A—ASUTES T« LADOTYIL(120g) ZHOBHFHEHL(C

V=X (RRE—=K / SFrwvya [/ KI1Y)

Grilled Kuroge Wagyu beef tenderloin

steak 120g with seasonal vegetables . - + ¥4,000
Sauce (Mustard / Radish / Red wine)

EEMG T« LRDOT YU IL(120g) SHIDEFFE EH(C

V=R (YRI—F / SFTrvya /[ FI1Y)

-

Creamy Rice from Mediterranean Sea Meuniére of Monkfish with Romanesco Sauce Glazed Slow Cooked Lamb with Potato
WFEBEDI )~ —5 17X FYAVDLZIN OVRIIY—X Cream and Truffles
FEDEABKE K- O U—LERFITZ



~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 (2009)

with radish sauce
EE4Y—O—04YXF7—F (200g) 5Trvya1iV—2

Please choose one side dish
YA RTrvY1Zz—RERULLTV

1. Sautéed spinach 2. Fried potatoes
FESNABDNI—YT— RFETSA

3. Mashed potatoes 4. Mix of vegetables
RFrrEa—-L SvHRRIZTI

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



A la carte

[Appetizer]
Assorted seasonal pickles (v)

SHBFEOETILR

Dried tomato and olive (v)
RS« hvhEFU—T

French fries truffle flavor (v)
FUATREKDILYFISA

Smoked salmon with herb cream cheese and salad
H—EVOBEREIE—Y N—THY—-—LF-XEYSHIRZ

Assorted cheese and dried fruit
F—XBOEDE RS TIL—VY

Today'’s fish carpaccio with caviar
AHOBOAWNRYFa FvETOT7OEY

¥1,000

¥1,200

¥1,600

¥3,400

¥3,500

¥3,800



[Salad]

Vegetable garden salad (v) ¥1,800
RIZTIWA-FIHSE

Dressing (Sherry vinegar (v) / Lemon olive (v) / Vegetable (v) / Yuzu)
RLyoy D (VxU—EXRA—/ LEVAI=T / RIZT)V / #HF)

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.

JU—y - JwFZ 955 YRFWVERMLLKSHTIa7Y—ALHYaVEMBIZKEY Y ISYYRAD/NALAKRTIV, STIa7
U—=JdLOYavRFIOB YA Z1—TF, FSHFFERATIRL Y IV TESHS 100 FRICHELZ/AL ARFIVIMEOL Y ETIESN
TEDH, S HRFIVCZOERAZEHSINEFGEAZ1—EHBBHI LTI,

%5?,
¥
KA

PALACE HOTEL
SAN FRANCISCO

Green Goddess Salad
Y- - JvF BS54



[Soup]

Minestrone ¥1,550
SRZALO—F

Soup of the day ¥1,550
KHOZ—T

Vegetables soup (v) ¥1,550

BEL T THE> eI I TR —

[Sandwich]
Clubhouse sandwich with french fries ¥The dish with mustard. ¥2,800
DSTNDRY YR D wF TJLIYFITISARZ XYRI—REFEHLTENET,
[Burger]
Vegarden burger (v) ¥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 ¥ The dish with mustard.
XVRXI—REFALTHEDET,



[Pizza]
Pizza Margherita

NITY—5

Pizza Marinara (v)
YUr—35

Pizza Quattro formaggio
D7 AT YIS

[Pasta]

Tagliatelle beef bolognese with mozzarella cheese
FROROXR—E YUT7TvL EvY7LSF—IRZ

Spaghetti Pepperoncino with vegetables (v)
BRORRAVF—) 2T T+

Linguine with bacon and porcino cream sauce, mimolette cheese
BIWF—ZBER—VYDIY—LUITAR ZELYLDEDERZT

Linguine with Yatsushiro tomato and sea urchin cream
BEGOZOU-—LEEBRRENR LY DU YT X
GORERAENRERBHN SV L EEA L SDes X =1 —

¥2,650

¥2,650

¥3,000

¥2,800

¥2,800

¥3,500

¥3,800



i
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i

[Seafood]

Meuniére of Monkfish with Romanesco Sauce
PYAYOLIIII OVRIXIV—2X

Creamy Rice from Mediterranean Sea
MmN Y —=—512
~FR—IVBEDT AT — X EK~

[Meat]

Grilled Fuji chicken with mustard sauce
BRREELROIT I YR —-FY—2X

Steamed Fuji chicken breast with gorgonzola Supréme sauce
BEREEIBRRAOCIF—L JWIVY-Z0Ya1TFL—-LY—X

Glazed Slow Cooked Lamb with Potato Cream and Truffles

FFEORAHRE RTbOU—LERYIT

Grilled Australian beef tenderloin steak 150g
with seasonal vegetables

Sauce (Mustard / Radish / Red wine)
F—X+SUTEST « L (150g) ZHIOBFR EHIC

V=R (¥RI—=F / STaqva / KRII1Y)

Grilled Kuroge Wagyu beef tenderloin steak 150g
with seasonal vegetables

Sauce (Mustard / Radish / Red wine)

BEMGFT« LADT U IL(150g) ZEIDEFH EH(C

V=R (¥RI—=F / STaxva / KwI1Y)

DS U—=— 513

¥3,800

¥4,300

¥4,000

¥4,000

¥4,500

¥5,000

¥14,500



[Nature in The Sky]

Roasted pumpkin with nuts and balsamico sauce (v) ¥2,800
HMEELOO—X b~ FyYVERILTEZINY—X

Baked jumbo mushroom with spicy oil sauce (v) ¥2,800
Jr YRY YT 2I—LDF—TVEE RRAY—F 1LY —2R :

Baked jumbo mushroom with spicy oil sauce
I VRV Y A—LDF =T VEE AV —F1IY—X

[Dessert]

Assorted fruits (v) ¥3,000
JI—VYBbaht

Gelato of the day ¥1,000
AHOITS—hk
Tiramisu affogato style ¥2,500

FTASZR TFIFH—EXIAI

N F—X5—= from Hotel Maria Christina

Please enjoy an authentic taste of

Hotel Maria Christina, The Luxury Collection
located in the gourmet town of San Sebastian in Basque region, Spain
ARAY - NZOWHDOEBROH, Y YENRF v VIEFD

[RFI YU T7 DURF«—F, SOIa7IV—-L0YavRTIL] BEED
RBOGFEHELH#L TV

Tiramisu affogato style
FrSER FIFH—RIEITN




Kids Course

¥3,500
MINZEDI TSR

Juice
Ja1—2X
Orange or Apple
FLVY Freld 7vFv

Soup of the day
{ AKHORS—Ia J

Please choose one main dish
TRELEOD—BHBEUV TV,

1. Hamburg
NYIR=T

2. Grilled beef fillet steak
74 LRAT7—F

3. White fish and deep fried shrimp

AERCBEET S

4., Grilled chicken with vegetables

JUILFFY (BRARZ)
5. Tomato sauce pasta
N N P AV &

No.1~5 with bread.
FENo. 1 ~5@FNR UMtV THhET,

6. Cheeseburger
F—XNR—H—

Gelato of the day
AEHDI TS—

Vanilla or Chocolate
NZZ Ffzl& F3aL—k




