nformation
.







AUTUMN CUISINE

Japanese Restaurant WADAKURA 6F

HARHE 5&9!&?125\

WADAKURA

{ERDFDEN) LT 7288 & 5 221 T
WEBROMPF2IELDETHINEOFEE,

FEALIR - 2017429 H1H (6)~11H30H (K)

Available September 1 (Fri.) through November 30 (Thu.)

FvF  Lunch  ¥6,000~
T4+ — Dinner ¥14,000~

Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.- 9:30p.m.(L.O.) Tel: 03-3211-5322

KOBTTOEM

[Fl -NAGOMI-| ¥21,600

JaME AGF B 3D e
HNEDLYDAL Y (O] WP EAT =%/
10H #A 4§ &2 11H #iE4AhSENE)
I g ARt & KET
Nagomi for Autumn  ¥21,600

A full-course presentation of autumn flavors

featuring a different seasonal delicacy
each month. (September: Kobe beef steak;
October: Kobe beef sukiyaki-style;

November: Kobe beef grilled with miso on a magnolia leaf)

Autumn Lunch Special

MERIZVAT—FE  ¥8,700
S BiEY I8 A7 —FE

AR FY RET
*TUVFIALDARDTHRMEL D E T,

Kobe beef misuji steak

over rice ¥8,700

A full-course meal featuring misuji
(rare cut from the inner shoulder)
and seasonal accompaniments
#Available for lunch only



AUTUMN CUISINE

Tempura TATSUMI 6F

s
"4
PSS z}.

TATSUMI

AR W7 L ILHE O FEWR% fijij 2. 72
FRORB:FEOBERIBRZ B L AL 7230,

AL : 20174E9H 1H () ~11H30H (k)

Available September 1 (Fri.) through November 30 (Thu.)

Teppanyaki GO 6F

« &
IryFa-Alwbry) ¥8,700 L
(RN & T HbBli% A4 2 & L2 R T8 /
TAFT—a—Z [§3& ¥17,800 “°
(ABEDLYOBTTOLKEEE XA L LIZREERRE M
91 H:I5/101 487114 158) SO L OF 2 M O T
Lunch Course Ichou ¥8,700 PRMBEZL STIZOFITL SN AR A
(7 items featuring premium shiitake mushrooms
and sweetfish with roe) FEBLIM - 20174E9 1A (46) ~11H30H (&)
Dinner Course Susuki ¥17,800 Available September 1 (Fri.) through November 30 (Thu.)

(9 items including specialty of the month.

September: Matsutake mushrooms;

October: Hamo (pike conger); November: Tilefish)
ZrFa—2A [HAK YUSUL] ¥9,200
(R78: DAL & HEED Pk,
KIRFEEWFLZREBNRY—0f V&)

7% lLunch ¥6,000~ 747 — Dinner ¥10,800~ HRIFVEE B, BBAVES — 01 > GBI 2 (YL080)I2 T 74 LIS EV 222 2 5
FAF—a—A g #ha—2]  4—uo4 150g ¥30,000
Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.- 9:30p.m.(L.O.) Tel: 03-3211-5322 741 150g ¥32,000

*#£200gDTHELTSVET,

Lunch Course Yusui ¥9,200

(7 courses including mushrooms in foil and

grilled salmon, Yonezawa beef round steak

or Japanese black beef sirloin)

*kSubstitute round steak or sirloin with filet
for an additional ¥1,080.

Dinner Course Choice Kobe Beef Course
Sirloin (150g) ¥30,000
Filet (150g)  ¥32,000

%200g portions are also available

7 Lunch ¥6,000~ 747 — Dinner ¥15,000~

Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.- 9:30p.m.(L.O.) Tel: 03-3211-5322




Menu d’Automne du goiit

A RoWEI—2  ¥25,000

ARPEEEZ TR, WEWRDME DT Y AX—=T AT,
FORLEMCH 85, A4 IR 74 LIE Bl L AW 5B E 22,
TIa—RX 7=, [ A—=7 W, BB,

F =R, FH—=b, PNHET, T~

A Celebration of Autumn Flavors ¥25,000

A special full-course meal featuring langoustine hors d'oeuvre,
matsutake mushroom consommé, tilefish and Matsusaka beef filet

September

October

TE)VTDILV—A

b A EJRIR O HFE
EAF2/ETU—
ZTYRDTARZ) =LV —A
¥2,600

Azélia cream, pear compote with
tonka beans, soft biscuit,

AUTUMN CUISINE

Nyangbo sauce and ice cream
French Restaurant CROWN 6F HoORIL DT T4 ¥2,600
Yy T7HEDETLV—  ¥4,900
Pan-fried mushrooms, egg yolk ravioli,
porcini fondant ¥4,900

CROWN L= a—oury
BEV7t—2DF7)0T >
MFYRNYDITAZAF  ¥8,200

Roast rack of lamb,

TIVARE s

EEOE VN RK L HKREa—R L chervil root déclinaison,
s T erm 2aM1T > red cabbage croquette ¥8,200
AEDLYOELV—iTBERILET, November

LI : 20174E9 A 1H () ~11130H (k)

Available September 1 (Fri.) through November 30 (Thu.)

FUFA—A Lunch Course  ¥7,000~
T4 F—T—A Dinner Course ¥14,000~

Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.-9:30p.m.(L.O.) Tel: 03-3211-5317




AUTUMN CUISINE

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

GRAND
KITCHEN

EyHU=3Iv Y VEL—VHZIILDETS
E A0 E % KR 2D ikl 22 — L A: B F L7z

AL : 20174E9 11 H () ~11J130H (k)

Available September 1 (Fri.) through November 30 (Thu.)
TLv 2 77Ab (6:00a.m.-10:30a.m.) ¥2,700~

Breakfast (6:00a.m.-10:30a.m.) ¥2,700~

TavEoyr—tihoar 4
BEIOKR—FFLy7 Tyvay by =2 ¥1,900
Sautéed girolles with duck confit,

rich poached egg and shallot sauce

7y Fa—2 (11:30a.m.- 2:30p.m.)  ¥3,000CFHNA)/ ¥4,200 / ¥6,300
714 F—3—2Z (5:30p.m.-10:00p.m.) ¥4,200/ ¥6,200 / ¥7,200 / ¥9,200

Lunch Course (11:30a.m.-2:30p.m.)  ¥3,000 (Weekdays only) / ¥4,200 / ¥6,300
Dinner Course (5:30p.m.-10:00p.m.) ¥4,200/ ¥6,200 / ¥7,200 / ¥9,200

¥1,900

RARFRNE Xy THD
VRS 18N
FHFE, K7 a—b
¥3,500

Pork cheeks and porcini
stewed in red wine,
seasonal vegetables and o
potato purée ¥3,500

RVAF—EVEEHBHHEDOT) -2
F v 7 BT e BEEO
IA7—< ¥1,900

Marinated salmon and seasonal

T3 Fx vegetable terrine with caviar, eggplant
SHBO 741, A= VHDZ) — L, and black vinegar espuma  ¥1,900
RUL U ¥3,800

Plancha

Alfonsino filet, mussel cream,
spinach ¥3,800

EVH =3y v VELA-VHE

—
S HAADTA YLDt ¥2,600

75y Steamed Mont Saint-Michel blue

EILKDOTAALY — 4 mussels and squid in cocotte ¥2,600

wWMIAY ¥1,500
Mont Blanc

Roasted green tea ice cream and
satsuma oranges ¥1,500

6:00a.m.-11:00p.m.(L.O.) Tel: 03-3211-5364



Sushi KANESAKA 6F

LI PRTEUNE 6{;«»"”3
.Y
D

WADFINZEH-T
FEMORIE SIZHEILD
LA R O BEATTH o

AUTUMN CUISINE

Chinese Restaurant AMBER PALACE 5F

PEEE

) 7vF  ¥6,500~
B ;/ﬁ: }/ﬁ “a 2
o F4F— ¥15,000~

Amber Palace *EEBHH) LTS VFE T,
Lunch  ¥6,500~
i EOFHZWZ, g — A2 THELEL . Dinner ¥15,000~

*Private dining room for up to 8 persons

IR KDV, R 2 RO S 72221 T,

AR : 20174E9 A8 H () ~12A7H(K)

s LR OSIIIIA25H(A)Z PRELTEY 9,
RBUCINERL LG EDTEVETOT, TOITREZS W,

Available September 8 (Fri.) through December 7 (Thu.)

*kShanghai crab to be served from September 25 (Mon.);

subject to change depending on availability.

Lunch 11:30a.m.- 2:00p.m. Dinner 5:00p.m.- 9:30p.m.(L.O.) Tel: 03-3211-5323

LipEa—2  ¥15,500~
FAMABRLBYRE, BTEBRDETOT, FOITTRIZE N,
Lunch or dinner course with Shanghai crab from ¥15,500

#Subject to availability

DESHOFYKET
PRI -2 ¥2,600
Fragrant deep-fried rosy seabass with

special salted egg sauce ¥2,600

FvF3a—A  Lunch Course  ¥6,200~
T4 F—3—A Dinner Course ¥12,400~

Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.- 9:30p.m.(L.O.) Tel: 03-5221-7788




AUTUMN CUISINE

Lounge Bar LOUNGE BAR PRIVE 6F

FIYIN—= Tz

LOUNGE BAR - z
v eve

TNTLDYT=F X =W 7 TNV ThbEL—hE,
N FHATTNEEIETT LYY,

SE DR HAO LR —MIT,

FEAEWI : 20174E9 H1H (45) ~11H30H (K)

Available September 1 (Fri.) through November 30 (Thu.)

Autumn Cocktails

_ Privé Afternoon Tea
KoOBTTOHIT TV % ¥2,400 cach

PAODESY S ST e ¥4,000,/752Y x84 ¥5,800
ElgEe—| Kyoho Grape Mojito

FGYTRYX DN 2 BESLWT 7Y A=V T 14—,
TUv vakBElE M, 7V —F 4 —E BT e

AL DRI —2 %I, LTI

VXN BT YT 8y F Champagne Sangria Punch FMORDVEFEP LD TTRMBELE T
g, 52N =, T =) =L L2l L7: HEHEIRER : 2:00p.m.- 4:30p.m./5:30p.m.- 6:30p.m.
RIHSIER /S FH 7 TV FEOFE2MBUE L ) 5. (ETH)
Privé Afternoon Tea ¥4,000¥5,800 with a glass of Champagne

A charming array of tidbits, decorated with a little pastry bird.
Our popular fig scones are complemented by autumn delicacies
made with porcini mushrooms, Yamagata pears, green apples,
and other seasonal ingredients.

Hours: 2:00p.m.- 4:30p.m./5:30p.m.- 6:30p.m.

*Evening seating limited to two parties (reservations required)

Autumn Champagne
KoBddwyyrN—=a
ROREFIZANA Y =B RTA TN =Y DFY,

LoD ELRTS—ENT Y ADREDS
[E VRSV oI

Z37-74T7 vk Fadz AT ¥V T)avh

7772 ¥3,000 KFbv ¥17,000
Nicolas Feuillatte Cuvée Spéciale Brut

Glass ¥3,000 Bottle ¥17,000

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




Lobby Lounge THE PALACE LOUNGE 1F

ur—9urY HFRLR FHrY

THE PALACE

AUTUMN CUISINE EHAIE TR (22 5 122 KasEE,
TIIX=vTA—I[ERE¥EH ] 2dbbLET

FEALHIR 2017429 H1H () ~11H30H(K)
Main Bar ROYAL BAR 1F Available September 1 (Fri.) through November 30 (Thu.)

ALY N—  "aAY) N—

“gg% Bar
KERETLRYZ /2o RYHGAEME RN H 7 TV
WERER) 2= APARTEITRML Y vy —=a%,

FEALIIR : 20174E9 A1 H (48)~11A30H (k)

Available September 1 (Fri.) through November 30 (Thu.)

Seasonal Fresh Fruit Cocktails

KOOIV 2T N—=h 7T % ¥2,300 each
Autumn Afternoon Tea
WALRDIARER) T Fig Cosmopolitan

TIIR=YT4— ~FH3A5K LK~ ¥4,600/ 752 x> /8 4 ¥6,600
FEigL 7=V 7L AD<T4—= Kyoho Grape & Earl Grey Martini

FEAEWI 9 1H (6)~10A15H(H) Ze AR AA & d P, KM EAD 22—, HAREEBROHKET I by
Available September 1 (Fri.) through October 15 (Sun FARISEF R DY L4y F AR BRI vy —5 13h
FEROHA N A — Pear Side Car FLAERER 1 1:00p.m.- 4:30p.m. (1:+ H - $LHIE2:00p.m. & h T3k )
g 3:00p.mDTHKIEICTT 7F A=Y T4— v b &
PO 1016 H () ~11H30H (K) - - e
\vailable October 16 (Mon.) through November 30 (Thu.) SHIIOBERIZBY, BROZTFRLKD 2T
Autumn Afternoon Tea ¥4,600¥6,600 with a glass of Champagne
A selection of special savories and tea cakes with a seasonal theme,
coordinated by venerable Japanese sweets purveyor Kuya of Ginza.
Autumn Champagne Hours: 1:00p.m.- 4:30p.m. (from 2:00p.m. on Saturdays, Sundays & holidays)
*Reservations accepted on weekdays between 1:00p.m. - 3:00p.n
FoBI Ty —=2 for guests ordering our Afternoon Tea
Tyt 772 ILYA T)avh 2006 772 ¥3,000
AMV ¥17,000
Gosset Grand Millesime Brut 2006 Glass ¥3,000 Saturday ]ﬁZZ nghts
Setiile I BIfEF 2017469 16 H/10421H /11 H18H
Dates: September 16, October 21, November 18
PNV GV I THBRELANLZTFE S, #Alsoavailable at The Palace Lounge *¥I2—YvsFr—VRTABMLTBY EEA, *No additional cover charge

11:30a.m.-midnight Saturdays, Sundays & holidays 5:00p.m.-midnight
Tel: 03-3211-5318 10:00a.m.- midnight Tel: 03-3211-5309



AUTUMN CUISINE

Pastry Shop SWEETS & DELI BIF

NRAM)=Vavs A=V &TY
@ SWEETS &DELI

F)AREELALZ AN ST Ly R
HRDOAL—IBTREICKEBRITILET,

SRR : 201749 H1H (62) ~11H30H (A)
Available September 1 (Fri.) through November 30 (Thu.)

New Pastries — &®7—J Poire ¥650
FERLF ¥ T DL—AELEDTY T4 % HDEE LT,

IV 74 Normandie ¥1,350

NG — DR BN T ) E Y Y, Fx TAOVEKD
MDY R—P L =XV %12 RYGEDAALEr —F,
FHE Uji ¥650

MHALLY ZGDO Y 2V EFIHREED A=A TLAEL,
Y&V Mandarine ¥650

ALY VRDAR Y Ve T TR MM IA D A—R,

New Breads

xarorrysua7 Kouglof aux marrons ¥500, 7 —7 ¥1,000/ & —)V ¥2,000
ROYR=AME=RUY T Ty 2B &R 70T,

a7y ety Yy ¥ F Y Croissant aux champignon  ¥400
RyVaN—h YAV LRy VA= by =A%k su T v TUAEL,

F/ALKRTPOA LY Galette de champignons et pommes de terre  ¥400
FTAZAYOWPEE ORI, ¥/ AL KT b, TVT YV =FEROFEER PV E VT,

RUYEAVADT =y T2 Danois aux marrons et cassis  ¥350
ROEA VAT = Lo B EFEOITY T =y a2 BROT VAT,

HALLOWEEN SWEETS
NT T4 ARAL—D

EKPEF)L=—IBDOT Ly L
HZzA0RL 312 2 b o7 PR RN A%,

AR - 2017410 H1H (H)~10H31H (k)

Available October 1 (Sun.) through 31 (Tue.)

Halloween Pastries

Va5 7R T =R Vacherin framboise  ¥550
AVIF CRLALET Ty RT—ADAY T4 F 2= VRO T 5T 7€~ Mo

YRy Fa3F Lollipop chocolat ¥1,500
YRy T aask a4y r—Yar T,

WRF DT Pudding aux potiron ¥600
AXRFXDT )N FEVAKRD 7)) — 2% RATo

N4 Y7 vF— Halloween cookies ¥350
NATL Y EREF—TIILETAY T 9% —,

Halloween Breads

HREDAL—PRT M=y T

Sweet potato danois ¥300

HROT =y 2 2 IR EDRL—FET M
bbb, A=TNFyIET LY M,

HRF ¥ OPARY 2 X

[ropézienne potiron ¥350
FLYVBIROT Ay Y2 l2F v T AL LT
ARF X TN Y TEF =AY — L,

ARFXYO7ATyH > -F - HFIYR Croissant aux amandes potiron  ¥350
WONTIAZDHENKF X DR=ALRAES72r 0Ty F - F LK,

N A YT =T A Halloween fougasse  ¥350
RIHBBELWT—AMDT—H R, TV T AT v Fab_R—A b,
¥ TF =P FIA P R=APEH U FLELI,

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



evian

TOKYO

WEEKDAY SPA TREATMENT & LUNCH PLAN
FHREZ Y FHM)—MX T TV

ANZDE AR TR ZIHIZL 2R TA M) = 2V b E
TIUVR FvFUTOITVFTULHDT Iy A& TV v T2k,

ACCOMMODATION PACKAGES

AL 201749 H1H (45) ~11H30H (k)
Available September 1 (Fri.) through November 30 (Thu.)

MOON OVER TOKYO

(Limited availability; 3 rooms per day)

[T F FvF 50 FMF V)= XTS5 ¥24,000
A aamess)

R —=RXU b (6045 288D M) — P AL FEDIDBRILFEEN,)
SELYTIL ETE—

— s HARBRDOFY AT LY RAAVEMH L7
KO TIROEL VALK R, ZLTRTIVA) DV KIGEE K54 )= A b e R E BT
Bl a ) [TV LNDRADRTIN T4 7% THRELEES W, NAFGAT VY YT =F v —
AR BRI L 7B S I DY) — b X 2 b
20174E9H1H (4)~11H30H (k) DGR BEDONT Y AR TS,

Available September 1 (Fri.) through November 30 (Thu.) [(FSyR FvFv|s5uF

ZHRIIER 11:30a.m.- 5:00p.m. (7 A b4+ —%"—4:00p.m.)

Fhy I AN T T RLET Y IRTN Y 4 —F— AL S —
15K 4% per room 7 . .
EhE Uit s A= a— % TR HETRE LT Y FEELVREL LD,
BEr47 With breakfast TSR — EA AL o THD E
FIY IR FUT A (RIHAROKEE N 45n) 244 ¥130,000 ~ * TP HIE CHHHORTH10:00p.m. TR 5
Deluxe King, Twin (Park-side; 45m1) * STHOLE - B LIE, SRR OGN £ €12 S5 % BBV LE T,
TIYRTIvIA U7 U4 Y (AWK ARM, /550 2% ¥140,000 ~ . - ;
Crand Deluxe King/ Torin (Pdrk’sidi 55m) - " Spa Treatment & Lunch at Grand Kitchen ¥24,000
TUESTAT A= (AWK AR, 750) 248 ¥193.000 ~ Treatment: Choose one of two 60-minute treatments
Executive Suite (Park-side; 75n) ) ’ - Celestial Therapy A body treatment using a blend of fragrant natural oils;
relaxes body and spirit.
TACH AL = (R AWK B, 80m) 248 ¥237,000 ~ e ey e

Chiyoda Suite (Park_side: 80) -Vitalizing Signature A treatment based on the principles of traditional Japanese
: ! seitai to alleviate fatigue and restore physical balance.

L 28BS AR O LA O1EBHG T 9o (F—E 2R I HBLA, HIAB)
* ST HO3HE $TRY E 3

*Prices are for double occupancy per room, per night, including consumption tax and
charge. Tokyo Metropolitan Accommodation Tax will be levied separately.
*kPlease reserve at least three days in advance.

Lunch at Grand Kitchen 11:30a.m.- 5:00p.m. (last order: 4:00p.m.)
Special lunch featuring detox salad and evian mineral water;
enjoy a healthful lunch and an inspiring view.

*Prices are inclusive of consumption tax and service charge.
Reservations accepted until 10:00p.m. the previous day
*For changes or cancellations, please contact the spa at least six hours in advance.

KM Amenities
s N P Ty TR BEWE :03- - :30a.m.- 10:00p.m.
OSUARTVEE AY TN KIS (S5 %] P# - BRI Tel: 03-3211-5298 (6:30a.m.- 10:00p.m.)
SUAKT VIR T TR TR 50T V)R 7 LE S b -
CSIFER AT VO AL T A XY VI T2XNBE Y F—E R '
(]

- Complimentary bottle of Palace Hotel Tokyo original fine sake (dai-ginjyo)

- Special sake set (katakuchi serving bowl and cups) from Nousaku flagship shop s

located in the Palace Hotel Tokyo shopping arcade
+On your departure: transportation in the

comfort of our chauffeured Mercedes Benz to
any destination within Tokyo's 23 wards

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




Profile: 19634 Lif /410 19854 it B2 A, hEZ AR T2 MAMR L LTSN

SHABRL | BT R i AR B A FE B TR S R O bR — LT B
HRBOBETH o ARAOEREEF —7IMEMEHEL T 20
Born in Shanghai, China, 1963. Huang graduated from Shanghai University of Science
and Technology in 1985, and is known as one of China's foremost abstract artists.
He is an accomplished calligrapher, with an interest in numerology and astrology,
an unconventional artist who blends Eastern and Western culture.
Elements of nature are the motifs for Huang's works.

Size: w2000xh2000mm

Location: 1F L't 7% a> 0¥~ IF Reception Lobby

T

COVER ART

[MEfE ] WME (ko v -a7r5Y)
“Untitled” Huang Yuan Qing

RO, JAREFELLOTIE AL HREBALTEDIS
LTV AIETT. HARIIHZ FEIL T2 0T HA
DR Z DS OPOHOLNR Z B | #EBR K oW
BEUEDRZIICHELIBREADLET. HARODHHW B HE
PECE N, 2RI B WA OB INZ LA DN,
EORBLHMERDDZDIT, bo EREMICAN, bok
IITORMPSHER AL EHARTHWLITT,
CNERDBZEMIED, BIRRD OB Do/l DT,

Rather than presenting scenery, my paintings are a testament
to the fusion of our evolution with nature. The natural world
is constantly changing. Infinite possibilities can seem present
both when life appears permanent, and when it appears
fleetingly illusionary. Drawn to every possibility of the
natural world, and engrossed in the wealth of contingencies
therein, I become more instinctive, freed of the bonds of
ego, and guided to seek increasing freedom. This is what

I have learned from art and have been taught by nature.

The Imperial Palace

Uchibori-dori Ave.

l Otemon

Otemachi Sta.
C13b Exit

Hibiya-dori Ave.

Marunouchi s
North Exit

JR Tokyo Sta.

PALACE HOTEL TOKYO

1-1-1 Marunouchi, Chiyoda-ku, Tokyo 100-0005 JAPAN
T100-0005 HEHTARHXADON1-1-1

Tel:03-3211-5211

www.palacehoteltokyo.com

ACCESS:

Tk PAFNTH C13bH T &0 3l 3l s i
JRMHECR ] ADWAL T L) fE 2855
RG] KM TS SRV 220 £ 3,
FIHZEE LY HIT3050, KHZE L) HiT605)

Direct access from Otemachi Subway Station

Exit C13b via underground passageway

8-minute walk from JR Tokyo Station Marunouchi North Exit
(underground passageway is also available)

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

HARWAZ 2= IEHE DG ENTECET,
REMIZEDT UL F =L ERTE VLS FPORNBRLOF E S,
SAFISREA R WIRY | FEHCE IRV BUA - H—E ARG L R o TBY E9,
A=V &FVHELTITET Y A8 JULTEH —EARZHELTHY $HA,)
lenus are subject to change.
indly 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.)

20174E8 HFEAT
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