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SPRING CUISINE

French Restaurant CROWN 6F

TIVARE rTYy

CROWN

LI)BBTRELLEBIL DO, LBEDIND
FIROB 2 BHL ALTEE

AL 2015430 1H (H)~5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)

7 F3a—2Z (11:30a.m.- 2:00p.m.) ¥6,500~
T4 F—a—2Z (5:30p.m.- 9:30p.m.) ¥13,000~
Lunch Course (11:30a.m.- 2:00p.m.) ¥6,500~
Dinner Course (5:30p.m.- 9:30p.m.) ¥13,000~

50 FEER 727 T & [322T Y A FRE2015] T DR & LEL 7

Coinciding with the 50th anniversary of our establishment,
CROWN is distinguished with a star in the Michelin Guide Tokyo 2015.

Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.-10:00p.m. Tel: 03-3211-5317

TIVA TN T—= 2
IAHINIDV T — =V =7 DFD
TN =Y T AINGHADT NV —T
Jb—A4-F-L7+—) ¥5,000
Pan-fried Burgundy escargots

with garlic, creamy asparagus soup,
horseradish cream  ¥5,000

March

G N =T 2D F— A
Ty aAbnT
RFMEeF=AFyIA)EDINT 4L
JIE¥YyrDII2NT I ¥6,900

Guinea fowl “L

abel Rouge” Bouchon style,
potato and caramelized onion millefeuille,
hazelnut emulsion ¥6,900

April

-
SR
Fx)— L Toyaay
TxY Ry —=TUxDr) -4
777V aryR—F ¥2,500

Chocolate “Cherry” style,

WIrTTFET—FT4Fa—rDT Lyt

Gianduja cream, NACAHADIN—F R T 21
crumble compote  ¥2,500 FoFrR—arEkD

TVF T2 b=AMRIERT  ¥5,200
Pressed duck foie-gras and artichoke,
accompanied by hibiscus jelly,

bacon with onion brioche toast ¥5,200

May

FY TNy 2N )L F &Y

ALY VMRDT AT HADE 207

AR a—DNY =Y —A N—=T%FEZT ¥6,500
Char and shrimps, puréed asparagus with orange,
“Condrieu” white wine butter sauce with herbs ¥6,500

TIVRET V=Y FTDIL—BATLEIINEDOT 2L FXTATHA
TRALIDHFFEIVTDOT Y= ¥6,300

French green crab creamy soufflé and Taraba crab jelly with caviar,

fennel salad and herb petit pancake ¥6,300



SPRING CUISINE

Japanese Restaurant WADAKURA 6F

HA 50 R ;?;\

WADAKURA

HIZOELVHEOE 4. LR LR HEOWREZ Y AAT
RIFREERPRIRDVE TR S v,

AR 20154E3H1H (H)~5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)

%  Lunch ¥5,400~
74 F— Dinner FH weekdays  ¥14,000~
+-H-BH weekends, holidays  ¥10,800~

Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.-10:00p.m. Tel: 03-3211-5322

FoOBTTOAK [l -NAGOMI-|  ¥21,600
ek SGE B BrEY BE BEMFOTEE LA A% OKET
*FEHRIEOUFE LI THEELET

Nagomi for Spring  ¥21,600

&

A full-course interpretation of the fresh delicacies of spring.
#Sukiyaki-style hot pot is served with seasonal mountain vegetables.

BEMT74VADO»OE  ¥8,700
Skt BiEY oK T8 AL KET
*TUFIALDARD T LR F T,

Japanese Black beef fillet

katsu-ni style ¥8,700

Breaded filet cooked with eggs and sweet
soy on a teppan plate; served with seasonal
accompaniments.

*Available for lunch only

Hanami Bento

ERFY [ -HARUKA-| ¥6,500

ekt By ZBEBIERIY b5 LER R FoW KET
FEBEIR C3H10H(X)~4H20H(H) 11:30a.m.-2:30p.m.
*IENTOTIEE LY 5

Hanami Bento Haruka ¥6,500

A colorful kaiseki meal meticulously arranged
in tiered lacquer boxes.

Available March 10 (Tue.) through April 20 (Mon.);
11:30a.m.- 2:30p.m. *Not available for take-out.



SPRING CUISINE

Tempura TATSUMI 6F
27
R ‘}'

ROFNZELIELHDLRIRDVIECILIZEL
I—ATITHELTBET,

AR 20154E31H(H)~5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)

FrFa—A [>oL] ¥8,700 Teppanyaki GO 6F

(BEDIEE AL v L REERES & D)

TAF—a—X [HEHR] ¥14,000 %

(K3\EAHE B, B0 b & AR AL KRG &) Bepm ‘l"’

Lunch course Tsutsuji  ¥8,700 o

(8 items with a focus on bamboo shoots

and mountain vegetables)

Dinner course Azami ¥14,000 BB T—=2132,

(9 items including bamboo shoots, tilefish, HoDRi THEINBEELOTIZOM bW E

and other seasonal specialties)

T BELALIEE N,

PRI 1 20154E31H(H)~531H(H)

7Y% Lunch ¥5,400~
Available March 1 (Sun.) through May 31 (Sun.)

74+ — Dinner ¥10,800~

Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.- 10:00p.m. Tel: 03-3211-5322 J v Fa—A [#JA -HARUKAZE-] ¥8,700
(B78 O, BRMOLBEES BEMEY—al v &)
* BBHLB IR 4 (¥1,080)IC T 74 L BEL AWAET ET,

T4 F—3—X [T -KAORI-] ¥21,600
(75 PO IBGE MBS B8ORS S JERRRT Y —u 1 v &)
B RANBCE B IR 45 (¥3,240) 12T 74 LB BRLAVLZITE T,

Lunch course Harukaze ¥8,700

(7 courses including seasonal mountain vegetables and
roasted whole sea bream and Japanese Black beef sirloin)
*Japanese Black beef fillet is available for an additional ¥1,080

Dinner course Kaori ¥21,600

(7 courses including turban shell and bamboo shoot Japanese pepper
and soy sauté, tilefish matsukasa-yaki and premium Matsuzaka beef sirloin)
*Premium Matsuzaka beef fillet is available for an additional ¥3,240

JF Lunch ¥5,400~ 747 — Dinner ¥14,000~

Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.- 10:00p.m. Tel: 03-3211-5322




5 INEERVEEDT ) —R

v 7 r—FeEYY7L 7  ¥1,900
King crab and seasonal vegetable
terrine with black olive tapenade,
mozzarella cheese ¥1,900

| -

BREFEOT)V
ZV=ZrpavIr4,
FALAKRD 7 LA~ ¥3,500
Grilled rack of lamb, garlic confit
with thyme flavored gravy ¥3,500

FERERNSHOaY 74

LY RGO A
JLAYIAY—F  ¥3,200

Pork belly confit with stewed lentils,
grain mustard ¥3,200

SPRING CUISINE

All-Day Dining GRAND KITCHEN 1F
F—NFATA=0T TR FoFr

G2 ) =207 ) h vk
THV K h T T V% ¥3,500

Sea bream and seaweed

G R A N D cream fricassee: clams, bamboo shoots,
FERBRAAT—FDINT 42 turnip, barley  ¥3,500

KITCHEN YrEITARI Y=L ¥1,500

Strawberry Millefeuille: strawberry,
/Bj@ﬂaljl\ %ﬁ%ﬁ‘&%ﬁ%%ﬁaﬂf"/\/rmb‘f’ custard cream, vanilla ice cream

e ST - ¥1,500
EOFRVDSNDHBEBRITLET,

FRALIH 1 20154E311H(H)~5/31H(H)
Available March 1 (Sun.) through May 31 (Sun.)

Sakura Sweets

TVv s 77A (6:00a.m.-10:30a.m.) ¥2,500~
7 Fa—2A (11:30a.m.-2:30p.m.)  ¥3,000(FHN%)/ ¥4,000 / ¥5,800
T4 F—a—2Z (5:30p.m.-10:00p.m.) ¥3,900 / ¥5,900 / ¥6,900

B8 7 ¥1,500

ALY 1 20154E3 A 1H (H)~4H30H (K)
11:00a.m.- 11:00p.m.

HHE AR DT A A7) — L%
Breakfast (6:00a.m.-10:30a.m.) ¥2,500~ WMDY 2LEAPIRY) =271 — AT,
Lunch Course (11:30a.m.-2:30p.m.)  ¥3,000(Weekdays only) / ¥4,000 / ¥5,800

) . ) i i Sakura parfait ¥1,500
Dinner Course (5:30p.m.-10:00p.m.) ¥3,900/ ¥5,900 / ¥6,900
Available March 1 (Sun.) through April 30 (Thu.)

11:00a.m.-11:00p.m.

6:00a.m.-11:00p.m. Tel: 03-3211-5364




SPRING CUISINE

<X THOH=) v 7RISR AL
~7HOX.0H&L

(I ——1H24) % ¥1,900

Razor clams steamed with garlic
Razor clams steamed with X.O. sauce

‘ (2 clams of one type per serving)
¥1,900 per serving

Chinese Restaurant AMBER PALACE 5F

PERE

i L ;/i }/ﬁ fé’

Amber Palace

FEOLytr A2k Likdi

2D BB BIEL ALES V. BT B L AT R QAT ¥2,800 %4 —5—22AHEY
Fried rice with sakura shrimp, served with special soup ¥2,800

AL 1 201543 1H(H)~5H31H(H) #Available in portions for two or more

Available March 1 (Sun.) through May 31 (Sun.)

FyFaA—A (BWIRST Y 7 ELETH)  ¥6,200~

FAF == (GRS Y 7 GL490h)  ¥12,400~
FOFHROT-ZL2H R EN KD T,

Lunch course (7 courses including our famed Peking Duck)
from ¥6,200

Dinner course (9 courses including our famed Peking Duck)
from ¥12,400

*Courses prepared for a minimum of 2 persons

77 Lunch ¥3,500~ 747 — Dinner ¥7,600~

Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.- 10:00p.m. Tel: 03-5221-7788

Sushi KANESAKA 6F

C FRTEES ?(; %
> |

—zece

smrnmzen

FvF ¥5400~ T4+ — ¥12,960~

o #HEEHH) ST E VT
[ANEE: 12K N :

‘ . Lunch ¥5,400~ Dinner ¥12,960~
H&}\@ ﬁﬁ&ﬁk & %) 1o *Private dining room for up to 8 persons

Lunch 11:30a.m.- 2:00p.m. Dinner 5:00p.m.-10:00p.m. Tel: 03-3211-5323




SPRING CUISINE

Pastry Shop SWEETS & DELI BIF

RAM)=YavT A=V &TY

SWEETS &«DELI

PALACE HOTEL TOKYO

fERC DI AL =D N=TDEDLT LY KR

TR ED RS W Mk SR aRb Vi TR

AR 20154E3H1H (H)~5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)

New Pastries
AFIDOT 74y A=)V Profiteroles aux fraises ¥648
ToBNOAMINRY =7 ) =L LT T4 a—=2) = ATHESLLTFIL =]

EAYFADINVT A2 Millefeuilles aux pistaches  ¥648
FNBPRERY T A7) —2EHI7H I DINTALTH EIFEL 22

7L/ T =) Forét Noire ¥594
HEES XV F o) =3V K= ;S Ao7zT -0y MEHOFaab— b r—F,

10:00a.m.- 8:00p.m. Tel: 03-3211-5315

New Breads

vr—)V Vert ¥302
BRN—T N—ZX NI T —=AT
R raT i,

<375 Marjolaine ¥291
RPN VA S
VEVYDREFEDLI)—=LF—ZAAODT 4719 F o
TIyF =T —)V Printanicre ¥280
T—EY 2 — AL lER TN — Tk
EXYFAEG DTy v,
BIOTVryva-Fb

Brioche tarte de sésame noir  ¥270
R DL TR 7)) =Lk

HELWHED) COFEHOMES IV by

Sakura Sweets
AL =
EADNEOLEEA A=V LIZBRE AL =V % BEL ALEEW,

SR 1 2015423 )J10H (K)~4H20H (1)
Available March 10 (Tue.) through April 20 (Mon.)

ROYY¥Y 744 E<b Marron chantilly “Sakura” ¥648

NGO Y Y32 TAAL RRERIRD A A 7 721 = ATH LTI R E O bV,
DT 4FIA Tiramist “Sakura” ¥594
BORDFEY BT IE VRN S, Lok heXbohiT4T3I A,

IS8R =4 “Sakura’ Panettone ¥1,188 (small size ¥395)
BOLEZ NN AZADY LD NN =L 7 TR =BT 7E b,




SPRING CUISINE

Lobby Lounge THE PALACE LOUNGE 1IF
TE—59y Y HFSLRA 5V

THE PALACE

SREICEORBEEODIA, ERLPLREVD
T I8 R= T4 =1 BT E L,

AR 20154E3)T1H (H)~531H(H)
#FH1:00p.m.- 3:00p.m.DTRKJFI T T7F A=Y T4 —t v b &
CHHOBEMKICR) BEOTFRHZED £
Available March 1 (Sun.) through May 31 (Sun.)
*Reservations accepted on weekdays during 1:00p.m. - 3:00p.m.
for guests ordering the Afternoon Tea

Spring Afternoon Tea
HEOTTIR—Y T4 — ¥3,900 7525 v/ 5 A} ¥5,600

B HERX - R—arDFyva, hRVNR—NVET YR T I DF IR F,
WALHTAA) Y —ADY v F 3 A, INEAD R HR, A—T VA=,
TN =2 T4 T, FHOAGETIEH, 21160

FEALRERT 1 1:00p.m.- 4:30p.m. (- H - $LHIZ2:00p.m. & h THEAE)

Spring Afternoon Tea ¥3,900¥5,600 with a glass of Champagne
Served in tiered lacquer boxes,
a selection of delicacies evokes a spring theme.

Hours: 1:00p.m.- 4:30p.m. (from 2:00p.m. on Saturdays, Sundays & holidays)

Saturday Jazz Nights

FfH 201543 421H."4418H 75116 H
Dates: March 21, April 18, May 16

10:00a.m.- midnight Tel: 03-3211-5309

Main Bar ROYAL BAR 1F

ALY N—= TAY) N—

Royal,

Bar

DX VI TN A
BRALIZHES A 7 TVERFDLY v —= 2%,

Spring Champagne HoBT+ovvr—=a

37747y b7 )ayb-a¥ 77 ¥2,300 FKhv ¥13,000
AL 2015423 H1H(H)~4130H(K)

RVESEVES Sy & PV UESAY 77X ¥2,400 KMv ¥14,000
AR 20154E51H (42)~ 6130 H(X)

Nicolas Feuillatte Brut Rosé Glass ¥2,300 Bottle ¥13,000
Available March 1 (Sun.) through April 30 (Thu.)

PERRIER-JOUET GRAND BRUT Glass ¥2,400 Bottle ¥14,000

Available May 1 (Fri.) through June 30 (Tue.)

Sakura Rosé Champagne Cocktails

SAKURATEYx 8 h o7 TV

FALIR 1 2015423 H1H(H)~4H30H (K)

Available March 1 (Sun.) through April 30 (Thu.)

JL w324 FIVE Fresh Leonard

HBES I EVAPIRY —DRR PRy xS0 7 T

AT YT+ ¥a—F4— Spring Beauty

Bl - B OFHROFNERE S D, HRPAIRDV,
% ¥2,200 each

W RV I Y THOBELAVELETET.

*Also available at The Palace Lounge

11:30a.m.-midnight Saturdays, Sundays & holidays 5:00p.m.-midnight Tel: 03-3211-5318



evian

ANNE SEMONIN o *ﬂ
WHITE STAR COLLECTION | ﬂ'lt’
TUREEF Y —

RIA MRS —aL s ar -

Y8 3 CE AR, il o0 B 7 BRI B 2 .

=N = DRI HAT = DA K% P

BT A= DR TR AL LEL. -
BEWED D LN RPN EEE T,

2015.3.16 NEW

SPRING CUISINE
774 =7 2 —2. SPF15 50ml ¥13,800

TIA =T T4 30ml ¥17,280

) *WHITE STAR COLLECTION%7¢i &£ LT, kig28% £ hCTHAD S
Lounge Bar LOUNGE BAR PRIVE 6F EAHISHHMI, TV REEF VY VFNO NNV FE—F RN =T 4 =A%
WFRALET LE Y b (BRDVREMTELDET)

TGO IN= Tz

BRIGHTENING CREAM SPF 15 dark spots corrector 50ml ¥13,800
BRIGHTENING SERUM intensive dark spots corrector 30ml ¥17,280
LOUNGE BAR ‘?D‘ - *To commemorate the launch of the WHITE STAR COLLECTION,
veve the first 15 purchasers of the above set of two products will receive an

original Anne Semonin travel pouch or vanity case (subject to availability).

RO LEBOVWIEDBLFHON T TV

JilE &L % DB EDZEM T,
* ¢ ! Special Coffret for Spring

FEoBy3yoarzl

Sp?’ll’lg Cocktails FHZH YA =RV V7L Fy-VT 30g ¥8,424

AT T TN MUK E D2 YNV I DL %
BOSDPRIY DN=F H3FDH /87 5 —,

AL A1 . 4E ~

BEOLNIRD 2015431 H (H)~47130H (K) ; T ARG F—E LT, F AN FIH T F—E LT,

Available March 1 (Sun.) through April 30 (Thu.) L L S N S et s

AT F YRy =) &~ Splendeur ¥2,000 E)M\I&Eil;-\lis Pc;'(()un;;dlelimmcr Powder
e ; 30g ¥8,42
RKRPR80 3y TN —Y DERL—Ho ace ody g

Eb—F T TIUE Y HEDOEL—F- Mojito de Printemps ¥2,200
ORDERFZA YV TF1—FL—],

SFH - BRI A DE Tel: 03-3211-5298 (6:30a.m.- 10:00p.m.)

Spring Champagne
FEOBT O vy N—=a

AT 4 H1H(K)~5H31H(H)
Available April 1 (Wed.) through May 31 (Sun.)

TEYTVxTYay b LEVY 772 ¥2,000 Fbv ¥12,000
TAITTINGER BRUT RESERVE Glass ¥2,000 Bottle ¥12,000

11:30a.m.- midnight Tel: 03-3211-5319
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ACCOMMODATION PACKAGES

K M Amenities

FAMILY SOJOURN SWEIRLIE[Z VN ¥vF 07y 7x, $7203
R W—=bHF—CRZTTANVA TV I 77 A %
Akovr ez BHELEADLETEF,

CIET Y AN WEND 74y MAARCBRAT— V%

R DL RBEOHELY G SN LEET S IREAVES S
CREZEHOTOAXDVELEZBHITLLEE W, CBEBEOTAZFAETVITE F—H=v 7 T5UF

[Ny 73 =FIBTHINY T+ —F RE—aLrvar)z
201546 A30H(K) T THEWZLET A E1I=LE Y 1)

Available through June 30 (Tue.)
- Buffet breakfast at Grand Kitchen (1F) or American breakfast served in the room.
- Complimentary use of fitness room and indoor pool at evian SPA TOKYO.

. -In-room set of premium organic Bamford brand bath and body amenities
1584 per room (Bamford Baby Collection for children), one set per stay

2BY ESHHOY AT T ATV —=LTOTHIML A F T,

Connecting rooms can be arranged for groups reserving two or more rooms.

frdemEL SR A evian SPA TOKYO Gift Tickets

Ry 47 Room only With breakfast - )
Iy A (RSN 45m) 2B ¥50,000 ~  ¥57,000 ~ l TUrFTULOCRA
Deluxe (Park-side; 45nd) 34 B ¥55,000 ~  ¥65,500 ~ KE N FHOHOBEYWIZL BT THTS,
H R IE. 235 B IR O LIS D15 H T (3 — - IR, 0 A ADIE )= 02
*1HETOTHHT 75 T80ET, F'F____.- * X G, ¥30,000L0 EO R — R AV FFT M RE
F1URUTOBTRR2HAME THRVETIT A WZZT £ __h CHWEADHIZ. TV REEF I DIAT T THEM
*Prices are for double or triple occupancy per room per night including consumption tax NZEZ)=AGOmDELET L b,

and service charge. Tokyo Metropolitan Accommodation Tax will be levied separately.
*Please inquire for single occupancy plans. TTH - BWEbE ¥ 7Y A8 R Tel: 03-3211-5298 (6:30a.m.- 10:00p.m.)

*A maximum of two children up to 11 years of age may share a bed.

TP H - BRIV bE TEL. 03-3211-5218




Profile:

Size:

AN F AL 19894 FLPE 7 2T P 27 R S AT B B 1994 4R 851 VO CA g 12

HeAE 264 T B o 20024F7 52003 4F (21 AT 9 250 R il S UFAS L& LT

AV F—ZHER R BUER U 2 LR ISR B LT,
ENLAANEAANAT 1 7 % o THIEL, RODBOREUDP LT T T =V ar,
FANGLTEORI (R F =) DELETHLN D,

Born in Ishikawa Prefecture, Japan. Hiratai graduated from the Program in Fine Art,
School of Art and Design, University of Tsukuba in 1989, and in 1994, at age 26,
became the youngest artist exhibiting at the first VOCA exhibition. She lived in
Belgium in 2002-2003 under the Program of Overseas Study for Upcoming Artists,
sponsored by Japan's Agency for Cultural Affairs. Since returning to Japan,
Hiratai has been very active from her Tokyo base. Most of her work is produced
using oils or oilstick, and her art is known for its soft colors and rich gradations,
for textures (matiere) and beauty that can only be achieved with oils.
w1200xh1200mm

Location: 4F =L X—%—sk—)L 4F Elevator hall

COVER ART

[T SPARSCR

“Kasumi” Fumie Hiratai

DB EHNTHIL BT,
KZDHLOEHATOERYDEIZATIEZN S,
HEHOMII DO T PIMEOFYALTLS
L%, ZA LG RE RV,
FryNAD ETHiNZWEE 572,

I wanted to paint flowers. Because anything
I make would pale beside real flowers, I
pictured a scene of flowers, their scent barely
detected through a springtime mist. As a
result, the canvas was filled with flowers in

everlasting bloom.

The Imperial Palace

Uchibori-dori Ave.

| Otemon

Otemachi Sta.
C13b Exit
Hibiya-dori Ave.

o
g
a
2
Marunouchi= .
North Exit 5]
.......... JR Tokyo Sta. »+vvesesesnseesfoncncances

PALACE HOTEL TOKYO

1-1-1 Marunouchi, Chiyoda-ku, Tokyo 100-0005 JAPAN
T100-0005 HAEHTAHXAOW1-1-1

Tel:03-3211-5211

www.palacehoteltokyo.com

ACCESS:

Ho T g CRTITER ] C13bHIET &Y Ho il i 1
JRHERCR ] &0 fE 4853

RG] SO FEEES SRR ZZ220 23,
FIHZEE XY HIT305, K ZE L) HIT605)

Direct access from Otemachi Subway Station
Exit C13b via underground passageway
8-minute walk from JR Tokyo Station
(underground passageway is also available)

30 minutes from Haneda International Airport by car
60 minutes from Narita International Airport by car

FRLMA = 2 —FEHE R G ENTE 0TS,
REMIZEDTUNF =L ERTECELLES FORNBHLOF E S,
HAFIZFLRA R VIR Y | LR ST BLA - F—EARBIE o TBY T,
(A=Y &FVALPICTET ¥ A5 JHTEH —EARETIRLTB) $EA.)
#Menus are subject to change.
#Kindly inform our staff prior to ordering if you have any food allergies
or are observing dietary restrictions.
*Unless otherwise indicated, all prices include consumption tax and
are subject to service charge. (Service charge is not levied at
Pastry Shop SWEETS & DELI or evian SPA TOKYO.)

201542 H %84T






