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SPRING CUISINE

Japanese Restaurant WADAKURA 6F

HAFH ﬁo @) Afé;

WADAKURA

R FEM TN LT Ao %K,
MR 22 B0 141 2 5% THHA RO BRI 2,

FEBEHAR : 201743 H1H (K)~5H31H(K)
Available March 1 (Wed.) through May 31 (Wed.)

77 Lunch ¥6,000~ 747 — Dinner ¥14,000~

BEMFoTEPEERE  ¥8,700
Jelt BiED TEBEEH T8 A% OKET
*TYFIALDZROTHA LR F T,

Japanese black beef
sukiyaki-style hot pot ¥8,700
SCTVCd with scas()na] ZlCC(H“pl\ﬂi!“CHLS.
s Available for lunch only

FEOBTTORM Al -NAGOMI-]  ¥21,600

JeM S B BEY BEW BT OT EE L
R Y KT

P EHIFOWNELEHICTAR VLTS,

Nagomi for Spring  ¥21,600
A full course celebration of spring delicacies including
sukiyaki-style hot pot.

*Sukiyaki-style hot pot is served with seasonal mountain vegetables.

Hanami Bento

RFY [ -HARUKA-]

¥6,500
Sl AERSY Ho LA
AR 31 (K)~4H

* T FILLDARDIENTHRGE R F 5,

Hanami Bento Har

A colorful kaiseki meal meticulously
arranged in tiered lacquer boxes.
Available March 1 (Wed.) through April 16 (Sun.)

*Available for lunch only;
not available for take-out

CR/ WS =5
16H(H)

uka ¥6,500

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



SPRING CUISINE

Tempura TATSUMI 6F

RABERE

27
%
L )

HEf R EEORITEIC, H,
BOEPNTADORDVEBEL ANTEEE T,

FEAIRT : 2017453 H1H (K) ~5H31H (K)
Available March 1 (Wed.) through May 31 (Wed.)

Teppanyaki GO 6F

Wy

SvFa—Z [DDL] ¥8,700

(el & BB % A4 2 & LI RKERFES ) PR ‘l‘:K
TA4F—a—X [E{56] ¥17,800
(AEDYDORAL ¥ M & GO R
3H EEXRIZESY 40 % 50 £HE)
Lunch Course Tsutsuji ¥8,700

(Eight items featuring young sweetfish and sakura shrimp)

G o

HOR THPICHES I 4R M2
TRERESLIBELROTIROWMON %,

Dinner Course Sakura ¥17,800 JLOUI 2017435 1A (k) ~5H31A(K)

(Nine items including montl}ly speualt)t_ . . Available March 1 (Wed.) through May 31 (Wed.)
March: Japanese Ohamaguri clams; April: Ginpo (tidepool h !
gunnel); May: Kinmedai (golden eye snapper))

> Fa—A [#)8 -HARUKAZE-]  ¥9,200
(&8ih DU, AV EFEBHEDA-THI T, BEMFDIAVED)
#MEMAT =0 AV FLBMF 8 (¥1,080)ICT7A LA BRELAVZZTET,
Lunch 11:30a.m.- 2:30p.m. Dinner 5:30p.m.-9:30p.m.(L.O.) Tel: 03-3211-5322 BEAPFI—2 F—uiy 150g ¥25,000

74V 150g ¥27,000
*%200gDTHBLIE VT T,

7Y Lunch ¥6,000~ 747 — Dinner ¥10,800~

Lunch Course Harukaze ¥9,200

(8 items including seasonal vegetables,

rockfish and spring vegetables in soup,

Japanese black beef misuji)

#Substitute Japanese black beef sirloin or,

for an additional ¥1,080, filet.

Choice Yonezawa Beef Course
Sirloin (150g) ¥25,000
Filet (150g)  ¥27,000

#200g portions are also available

7Y% Lunch ¥6,000~ 74— Dinner ¥15,000~

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




SPRING CUISINE

French Restaurant CROWN 6F

TIVARE sy

CROWI

FEBICESETAREEO—IIZ, KEEDTAL BT,
CZTLAHER LW EO< ) 7—Y 2% THEEEL 728 W,

AL : 20174E3J11H (k) ~5J131H (k)
Available March 1 (Wed.) through May 31 (Wed.)

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

CROWN Wine Dinner

TATAF—= [T T 7DHX] ¥50,000 (B #—LARR)
T3Ia—X FidE B BR F—X FH¥—F NET a—b—

VA2 CZACNIEE N UE S Nvaky il WE ST o))

B : 20174550170 (K) * S FRIE3AIA(K) L&D 5.

Grands Vins Wine Dinner ¥50,000 (tax and service charge inclusive)

A full-course dinner of Crown specialties, accompanied by fine wines,
selected and introduced by our chief sommelier.

(One glass each Champagne, white wine, two types of red wine, dessert wine.)

Date: May 17 (Wed.) *Reservations accepted from March 1 (Wed.)

BEMETAVADT )L ) -2 HELA-AFY4TLIDF =L
WFOHFAZEIZHF TS VaF T4y THRVEMNITZY2782F ¥13,000
Grilled Japanese black beef filet, morel and poultry mousse dome,

small salad, aubergine cannelloni, gravy flavored with Jura wine ¥13,000

March

S—FOFLESD ) —4
LR QES
T—=TAFa—IDL—A
E=T7 T2 ADINTA—R
NVF—ETL Y aF 4T
¥5,800

Cream of sea urchin,
marinated turnip,

artichoke mousse with
smoked beef tartine,

fresh Belgian caviar ¥5,800

BHIITT FALDFD
AVTTT =D/ FaAv S
YMRAVEARO T T2 YA Ly ME TS
THERMKOMEIZHAT  ¥6,000
Lime-scented crab émietté,

cauliflower panna cotta,

Citronelle Bavarian cream crepe,
wasabi-flavored tobiko ¥6,000

April

May

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

PAD S A SZANAE: P2 S
T RICIEY 7T A2KIE
(7N T—= 2, KU F—) DI
TAY INF—V BTy Tx], Ktk
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M. ZLTo2—T—VF2RETS
[F =327 7| 1320124E % TH &,
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SPRING CUISINE

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

GRAND
KITCHEN

B 7 75 35 0 8 7 73 AR SRS AL O BB AS
ZORFELRLTIROEROEVTEBEILES

FEBLUI : 20174R3J11H (k) ~5J131H (k)
Available March 1 (Wed.) through May 31 (Wed.)

TLv 2 77Ab (6:00a.m.-10:30a.m.) ¥2,700~

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

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

I=PAVE =TTl N FE Ly S FAFay T K=ral s,
FHMFE =)0 I VAY—A T VA Y IAY =N W, LEY
¥8,400(244%%) ¥16,800 (44 4%)

Meat Combo Plate: Beef tenderloin, chicken leg, lamb chop, pork loin,
seasonal vegetables, garlic soy sauce, grain mustard, matcha salt, lemon

¥8,400 (for 2) ~¥16,800 (for 4)

Ta) v FEREEROT L v
EofLLHh o a—1
V74—V 7)—24 ¥1,950
Shrimp and spring

vegetable terrine, rapeseed
greens and yuzu purée,
horseradish cream  ¥1,950

HOTIFx
EOEENZED 7 =Y, b Hili
¥3,500

Sea bream plancha, rapeseed greens
and wasabi coulis, with tomato and
pea sprouts ¥3,500

HLEAEDHAAZD

NYFaAvY Tr=FTAR RE,
WHhV—2  ¥1,600

Strawberry and rice flour dumplings,
panna cotta, vanilla ice cream,
bl'(\\‘\'n SUg‘dl' 5)'1'11}7 i\nd

matcha sauce ¥1,600

aIYFYIISRY
SHORLMERED ) — LY —A
FYE—X K ¥2,600

Conchiglie pasta with three types of
shellfish and seaweed cream sauce,
green peas and bamboo shoots  ¥2,600

TI—=T v RINATL—]
Hry—rz—-1L7uva—b&

TT9 IR —JBMRDTY) v Y — =,
ARYAFEDOF 29V, BHLIS—DL—A,

EvV7LIEMNRIOANTL—E,
2@DF ) =T EEIFTA IR IOTY R
¥2,800

Assorted tapas plate: Prosciutto di San
Daniele with black pepper grissini, chorizo
Iberico Bellota, chicken liver mousse,
mozzarella and tomato caprese, olive &
semi-dried tomato marinade ¥2,800

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



SPRING CUISINE

O —VERTA NTZRF A A
FLAMEKSEHOY—AT ¥2,600
White asparagus and Kinugasa mushroom
with dried scallop sauce ¥2,600

Chinese Restaurant AMBER PALACE 5F

PEEE

TR ;/i }/ﬁ /T%;

Amber Palace

ERBHIFHORMOEREIRZTo T/—REFFARYOFLT—0—  ¥3,000
B 22T TIRIAE ] 0BG THZ THRBR 723, Hui guo rou (twice-cooked pork)

with Agu pork and Brussels sprouts  ¥3,000

AR : 20174E3H8H (K)~6H7H(K)
Available March 8 (Wed.) through June 7 (Wed.)

FyFaA—A (BWIRY Y 7 ELAETH)  ¥6,200~

FAF—A—A (BWAR Ty s EL4T9N)  ¥12,400~
FOFNOT-AL2H BRI R 5o

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

WHIENE (I3 2T Y A FH2017) T—o R 2 V- LEL 7,

Amber Palace is distinguished with a star in the Michelin Guide Tokyo 201

7> Lunch ¥3,500~ 747 — Dinner ¥7,600~

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

Sushi KANESAKA 6F

4 g.qg ZUREAT T EIALF O
wowonse o Heht & oMbV R,

s
<

7vF ¥6,500~ T47F— ¥15,000~
R CECEA IR 3

Lunch ¥6,500~ Dinner ¥15,000

#Private dining room for up to 8 persons

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




SAKURA FAIR

Sakura Sweets

WAL=

WOV L &N BB WIAE 17
FREBBDOAL =IO R E T,

SR - 2017423 H15H (k) ~4)/120H (R)

SPRING CUISINE Available March 15 (Wed.) through April 20 (Thu.)

Pastry Shop SWEETS & DELI BIF

RAM)=avT A=V &TY

Sakura Breads

LD TVFy 2 a Ny
Sakura brioche ¥270

TV B THR ) ORCERE
WHA R BEKRD 7 v % —E %
DTS LIFEL,

BT —hk—

Sakura cream horn  ¥324

FEHERIME 72 AL =00, BERHFNEBRLA WIWIDIUT Y
OB ) — Ao

VAT HNA R — T B b b A d O F L7z N

@ SWEETS &«DELI

AR : 20174E3 A 1H (k) ~5H31H (%K)
Available March 1 (Wed.) through May 31 (Wed.)

Sakura Pastries

BB )E K Sake cake “Sakura®  ¥3,600
New Pastries IR SE D A A 4 — 3 [ ) ) ] ik

N BRI A JER S AL BT E L7z
FWRLybheFw 7L —X Tartelette aux fraises  ¥648

WOWETS R RELI Wb, SCD Srtore S
) BOOTHTNIT T 2R T — A LR,
INVT4—=2-F - TL—X Millefeuille aux fraises ¥670 2D 7)) —2EH IR,
Lod)F I A)ELIAEWITHARY =2 ) =L L REH VT,
NRE)NV Pétale ¥648
INNF T 2—2A Babaauxagrumes  ¥648 RhOPRBEDOL-ALLDDEHS L2
75y MERHF [N ZHHER 7V =y T RiF L7 BEIRD Y 2 Lo
7ux—3a/7FF A Fromage Ananas ¥670 ELbENAHA Macaron “Sakura”  ¥259
RNAF o TNOY T =, HRER PRI TLET 722 M, B2 —bkYFLzz ARV

FTAFaab— g PliEETaL—var,

New Breads

V=¥V Saucisson ¥453

707y 2F7F 7 OLEIAL B
PRIV —RET 4 F =R YT,

Y FEYNZA Cinnamon buns  ¥324
VI MBI T —E Y R =0k
VFEVVAT-RBEAREL]

Tx—"J Feves ¥270

7T Y AMEDZE G A F 18 IS A A
N—AVETANST Y RT7EY M.

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




SPRING CUISINE

Lobby Lounge THE PALACE LOUNGE 1IF

uY—9urY HFRLR FurY

THE PALACE

SREICGEOONTELLWEOKRFEEEDIZ
fr D AKBOFBEPD LB THROVELER,

FEALIR : 20174E3 A1H (K) ~5H31H(K)
#FH1:00p.m.- 3:00p.m.O THKJEIZT, 77 X—Y T4 —t v %k
CHHDBERICRY BIEDOTFRZAYET,

Spring Afternoon Tea
HEOTTII—Y T4 — ¥4,000/7 525 v 584 ¥5,800

W8 B fliofeiif L L EFOA =T VR,

TV FE—TEL T4 =V TR—ADF—T V4V F, HFEOEEG T
TTAA b= HOU—V I —F, FHEE D/ ST o —F 13
FEALIEER] ©1:00p.m.- 4:30p.m. (£ H - $LHIZ2:00p.m. £ h THEAL)

Saturday Jazz Nights

BIfEH 1 201743418 H(+) /4 A15H(+) /5H20H(1)
*32—VyrFr—VIHEBLTE) $HA.

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

Main Bar ROYAL BAR 1F

ALY N—  TAYI N—

Bar

Royal,

MDY XN, BFEDOH 7 T OMAFED
FVEFLDLELRR DL —MHEBELALIEE N,

FEEIF : 2017423 1H (K)~5H31H (k)

Seasonal Fresh Fruit Cocktails

V=AFNV Ty aTN—= hTZ TN % ¥2,300
HED~F74—=
HRRLECDLEADPAIF LY Y=< L —F2 A\ O 2DV,
HEOFLL v b

FIAA 7 TFNOER [FAL Y M IS I LHAEORKAE IRZ T,

Spring Champagne

FEOBITTOIY Yy N—= 2

UESER S V=S4 772 ¥2,600 KL ¥15,000

=

FH XL T I THBEL AT,

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



SPRING CUISINE

Lounge Bar LOUNGE BAR PRIVE 6F

FYYYN—= FYTx

LOUNGE BAR - z
v eve

N =Z S FR D RF T )TR
FTALDRRLFZ Y DIENBEL = 2/ F ATV T,

PO IR : 201743 A1H (K)~5H31H(K)
Available March 1 (Wed.) through May 31 (Wed.)

Punch Cocktails for Spring
FBEONRYFAITNT =T

N =778 F Punch de Berry Sangria
RLLVHER DL EECERIORCREZRKLEN 7 Tl
3 4 SHIZT AN =, T — ) —F L T

7Ly yaEk—F ¥ F Punchde Fresh Mojito
NADEE—PERR DL/ FATAN T LEA, TAL, IV IDEER D BN TV

14 - 54 - 158R &304 X% TR
Available in single, 5-glass, and 15-glass sizes

1# Single ¥2,200/5% 5 glasses ¥9,800. 154 15 glasses ¥22,000

Spring Champagne
By¥doIrrn—=a

A= IRy 7 TYayb-T427—2008
PIPER-HEIDSIECK Brut Vintage 2008

ZihZ SRR TN FHE BT B AV v H G
RO ADTEDHLERD Y v /8—=a,

75 A Glass ¥2,900 KbV Bottle ¥17,000

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

44 4
eviansi»

TOKYO

SPA TREATMENTS FOR SPRING
FEIRE AP — kAL b

BIZHFTRTA 94 v 25 &0, PUCATATLEE D257
AP =AY R ER =Y R HELEL.

LA : 20174531 1H () ~8H31H (K)
Available March 1 (Wed.) through August 31 (Thu.)

793 -UYRYA K71 £5¥— 604 ¥25,000

Gl =V RN E2MEHL 72077 =y 7 CHOMATZ R L.
¥ =0 =Y ARMEEEHR LI GO T L ET 2V T,
BOLMPIIBIERTE 7R T A T4 Y ANEBEL AR =AY b,

CRYO-LIPOLISS BODY THERAPY 60 minutes ¥25,000

Treatment using ultra-cool cryo-massage balls and blended oils
stimulate circulation. Serum and gel formulated with sea lotus
and marine extracts contribute to a smooth, sculpted bodyline.

VRYA TrFeVIAs Nvr—T  ¥37,500
7)8-)RJA K71 2 F¥— 6055 R—nrTHOTUST 7 M e
By MCLZRER R Sy =Y M) =AY e T it Yo vk
T ATHIML, A2 R BT T AT AT LLGIEMILE o7
FENEFIANTZVHICBETTHTT,

<SS r—VNE>

oI -URYA KT LFE— 60510

CYRYA TUFELMIAN V)b 150ml Gl Y¥12,100) X 1H
SIRYR 77 =3IV ARFL T4 100ml Gl i ¥10,050) X 11

LIPOLISS ANTI CELLULITE PACKAGE ¥37,500
Exclusive package combines CRYO-LIPOLISS Body Therapy
treatment with selected products for targeted home care,
leaving skin looking firm, smooth, and youthful.

Package includes:

+ CRYO-LIPOLISS Body Therapy 60 minutes x 1
-LIPOLISS ANTI-CELLULITE GEL 150ml x1
-LIPOLISS FIRMING BODY SERUM 100ml x 1

TFH - BV {bE Tel: 03-3211-5298 (6:30a.m.- 10:00p.m.)




ACCOMMODATION PACKAGES

FAMILY SOJOURN
FlEOOEL L X

B aHELICEENZET,
CHRETHEC LR ZRMEZBHRILIZS Y,

JRALWIK 201746 H30H (&) E T
Available through June 30 (Fri.)

12 ¥4 per room

28D ESHAOEEEIAT TAY TN —2TOTHAB A £
TP BR LTS,

Connecting rooms can be arranged for groups requiring two or more rooms;
please request when making your reservation.

fgmL Tt E
W47 Room only With breakfast

TF v 7 A (RHARK AR AL 450) 2%BFH ¥61,000 ~  ¥69,000 ~
Deluxe (Park-side; 45nf) 34 R ¥67,000 ~  ¥79,000 ~

s RRURHE I 2~ 3R B S AUIIRE O 155 O 1R 6T 0 (=& ARk I HEBLIA AT iBESY)
HIAHETOTHHT 7 TE T,
F IR TOBT 2B E TRV TITRM V22T 5,

*Prices are for double or triple occupancy per room per night including consumption tax
and service charge. Tokyo Metropolitan Accommodation Tax will be levied separately.

*Please inquire for single occupancy rates.

*Children up to 11 years of age may share a bed (maximum two children per room).

B M Amenities
CTHERIF[Z790F FvF U] 07y 7, F3 =A% =L AICT
TAVAY TV 77 AN BEL LAY WI272TE T,

CBRBEOTAZFAZTVITA F—H=vy TSV
N7+ —=FI(BFRIEIN Y 7+ —F XE—aL s ¥ a)%
THEWZLES, QRO E1EIE Y )

-Buffet breakfast at Grand Kitchen (1F) or American breakfast served in the room.

+ One set of premium organic Bamford brand bath and body amenities
(Bamford Baby Collection for children) per room per stay.

BLOSSOMING TOKYO (Limited availability)
S AIINEY V)

NAY—TRDIFRIRIAERE LI
BMEEZELIRIOEINLELVWEO—HE,

LR : 20174E3 H18H () ~4H9H (H)
Available March 18 (Sat.) through April 9 (Sun.)

1ZEH 4 per room

TR &
wEA7 With breakfast
Ty A (FIHAE KA 450) 2%k ¥158,000 ~
Deluxe (Park-side; 45ni)

TIYNF Ty 7 A (RHFRKARM,55n1) 2%k ¥168,000 ~
Grand Deluxe (Park-side; 55nf)
ITEYTAT A= (MHEARK AR, 7500) 2%k ¥218,000 ~

Executive Suite (Park-side; 75n1)

* EFORHE I, 2R SRR O LA 5 DS 8T ¥, (F— AR - B, HTBLED)

* TR HO 4R E TR E 5,

KFTYI AN =D T TYRF Ty 7 X — A, B 4Y15,00012C2 97707 %
THIHW 2T E

*Prices are for double occupancy, per room per night, including consumption tax
and service charge. Tokyo Metropolitan Accommodation Tax will be levied separately.
*Please reserve at least 14 days in advance.
*Upgrade from Deluxe or Grand Deluxe to Club Room is available at an additional ¥15,000 per night.

B B Amenities

AAT DXL RDIER T FAN— Y T2 BIL A
W B NA Y — (3R 2 S F RV LE T,

WO BHBRICREBOEADT LY VAV M

THEWLES,
*EOM RIS XD, WEP LRI ENTEET,

Enjoy a customized three-hour hanami (cherry blossom-

viewing) tour with a car and driver.

-An arrangement of fresh cherry blossoms and spring flowers lets you enjoy

blossom-viewing in your own room. #*Fresh cherry blossoms subject to availability.

ZPH - BRIV EbE TEL. 03-3211-5218



Profile: 196944 5{/E T, HICRZ 2B 0O HE YLy FELTYHIY,
TNHOFERY FWT—DOZEMMER LMK S50 HHRHIINRIN, F72d RS
(&N LB ZTED RET LR WS EN L OMEMIER OB TH 5.
Born in Tokyo, Japan, 1969. Visible forms and shadows are silhouetted and
overlapped to construct a single spatial world. At times, the result is abstract:
at others, clear shapes emerge, resulting in an alluring world of art that is a
shimmering intersection of shapes and colors.

Size: w1300xh1000mm

Location: 3F % i T 3F Corridor

COVER ART

[nature of nature] LA

“nature of nature” Aki Yamamoto

EVWEENL/NETEESSHELELIEDPHD
HLWERERL T oYL o 72 BENR AT B i 5
LIRS NHENTLN DD DI RIEBICELT S
BHARBL TN DR T 2R BRA 5. BPL
ATy T THAMIE R A LI IR AR R T %,

Budding leaves only recently encountered along a
path lined with flourishing blossoms have unfolded,
delicately veined shapes pointing the way to an open
area, flooded with sunlight. Enjoying the delight of
dewdrops dappling the ground, carefree steps carry

us into a magnificent view.

The Imperial Palace

Uchibori-dori Ave.

| Otemon

Otemachi Sta.
C13b Exit

Hibiya-dori Ave.

o
z
2
Marunouchi= -
North Exit 5]
.......... JR Tokyo Sta. »+vevesesesnseesfoncnceces

PALACE HOTEL TOKYO

1-1-1 Marunouchi, Chiyoda-ku, Tokyo 100-0005 JAPAN
T100-0005 B A TACHXADON1-1-1

Tel:03-3211-5211

www.palacehoteltokyo.com

ACCESS:

Tk PAFNTH C13bHT &0 3 3l s 1
JR RG] o AL &0 66 4855
*[HOHU KDl E S S22 95
FIHZEE LY HIT3058, KHZE L) HIT605)

Direct access from Otemachi Subway Station

Exit C13b via underground passageway

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

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

HALWAZ 2= IEHERDGENTEET,
REMIZEDT UL F =L ERTE VLS FPORNBRLOF E S,
#PHCREAR VIRY, BERE ST BUA - —EARBIE B o TBY E T,
(A=Y &FVLEHPITET ¥ A8 RHTIEF —EARZTRLTHY T A)
*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
a 1bject to service charge. (Service charge is not levied at
Pastry Shop SWEETS & DELI or evian SPA TOKYO.)

201742 54T
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