


Summer at Palace Hotel Tokyo
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A cooling interlude, savoring dishes flavored
with the best of the season, prepared by
chefs at the pinnacle of their skills. The
surface of the moat shimmers in the sunlight
as you relax, body and spirit enriched

with unrivalled hospitality and comfort.



SUMMER CUISINE

Japanese Restaurant WADAKURA 6F

H AL 50 X /‘ >
=4 BRI KBS 57 Ea—A  ¥8,700
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AR : 201746 H1H () ~8H31H (K)

Available June 1 (Thu.) through August 31 (Thu.)

Kagoshima Eel in a Lacquer Box ¥8,700
Grilled unagi (freshwater eel) served over rice

with traditional condiments

#Available for lunch only *As each portion is cooked to order,

some time may be required for preparation

%  Lunch  ¥6,000~
T4+ — Dinner ¥14,000~
HOBT SO

57K -SUZUMI-]  ¥21,600
WK B BiEY SioBey FHEk g
(MBE F73 T O§ & H) KET

Suzumi for Summer ¥21,600
A full-course presentation of
summer flavors including a choice of
eel on rice or sukiyaki-style hotpot
prepared with Ohmi beef

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

Tempura TATSUMI 6F

Y4
xuw T

TATSUMI

HEEb) TR 2 R HOF B, AFHT LIRS
KIREGEDEDWHRBEDOF K% T T3,

LA : 20174E6JT1H (R)~8J131H (K)
Available June 1 (Thu.) through August 31 (Thu.)

FvFa—A [Wh] ¥8,700
(WL KT R AL b LI RBERT)
TAF—a—R [BHEH] ¥17,800
(ABDY DAL v % TR,
61 EFL/7H Kkt 8H KIIf)

Lunch Course Yuri ¥8,700
(7 courses including Chinese scarlet eggplant and
fresh anago (saltwater eel) tempura)

Dinner Course Azami ¥17,800

June: Sea urchin; July: Wild sweetfish;
August: Cutlassfish)

7 >F Lunch ¥6,000~ 77— Dinner ¥10,800~

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

(9 courses including tempura specialty of the month.

Teppanyaki GO 6F
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FEOLHIR : 20174E6 H1H (R) ~8 H31H (&)
Available June 1 (Thu.) through August 31 (Thu.)

F v Fa—A [Hi/K -RYUSUI-)  ¥9,200

(&785 B3> 7 4 LWL B SAUE.

BEMGH—uf v E)

* BB —o A Va4 (¥1,080)12T
TAVICER 222 £,

TAF—I—A B -KAZE-] ¥22,500
(&75: L AREIPOTHDOT T 5, O ik HL
SRBUBE, BEMF 74V Fd -0 Vi)

Lunch Course Ryusui  ¥9,200

(7 courses including sweetfish confit, grilled scallops,

and Japanese black beef sirloin)

*Substitute Japanese black beef sirloin with filet for an additional ¥1,080

Dinner Course Kaze ¥22,500
(7 courses including abalone and dried mullet roe salad, grilled seasonal fish,
and choice of Japanese black beef filet or sirloin)

7YF 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
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SUMMER CUISINE

French Restaurant CROWN 6F
TIVARE rIvv

CROWN

ATV T RVARBA A=V L2 B R 22T
BB FEH THIY LT AR A Eo—ll%,

SR 2017426 H1H (R)~8H31H (A)
Available June 1 (Thu.) through August 31 (Thu.)

J»F3d—A  Lunch Course ¥7,000~
T4 F—3—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

June

Ay MTYRETNVN—T 2
Y—tr0arz4
yharExv4T NELY IS
FVr—rMehx bl e
oy hDOVILN ¥4,200
Scottish “Label Rouge” salmon
confit, citron caviar,

small salad, tomato gelée,
roquette sorbet  ¥4,200

July

REME71LHAOKRT L

ARF ¥ OE 2N TEHOT—A b
TN =T AING IR
WRER=V=2L5TF—FD
HHY2KT4T7YF ¥12,000
Pan-fried wagyu beef tenderloin,
pumpkin purée and roasted seeds,
green asparagus, gravy with
garlic and tapenade ¥12,000

August

WOTAT—<Lar -k
WEOIIVATAT Y
FF2INGHI=T VDY NRE
TIVRT—=ADT 2L ¥2,400
Peach espuma and compote with
sablé, natural yogurt sorbet,
raspberry gelée ¥2,400

Gastronomique de 1'été

HoEFLa—-A  ¥25,000

ATy +T Y REEA S —VHlEER TS, A% X 20

WBRET7ALE AL VL ERET— R,

T3Ia—A =T, i R R - T - N a—e—
*FLF—=IALDRDOTHM LR F T,

Summer Epicurean Course ¥25,000

A special full-course meal featuring Scottish lobster hors d'oeuvre,
abalone, and Matsusaka beef filet
*Served during dinner hours only



F—VilEEOGRE AL
MrrarvAOTal  ¥1,700
Chilled lobster bisque,

tomato consommé gelée ¥1,700

SUMMER CUISINE

All-Day Dining GRAND KITCHEN IF
F—NTATA=Z2T TR FyFY

GRAND
KITCHEN

HAZWL-EBERA I —VIEEDOERVCKRE ;1B E D
FEHROKEBIL ALTEE N,

LI : 20174E6 H1H (R) ~8H31H (K)
Available June 1 (Thu.) through August 31 (Thu.)

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

7Y Fa—2A (11:30a.m.-2:30p.m.)  ¥3,000(FHD%A)/ ¥4,200 / ¥6,300
T4 F—a—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

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

Evy7 Vb7 —+

NTYA MM F A EYY TV T,
NVIVY—/  ¥2,800

Pizza Ortolana

paprika, tomato, eggplant,
mozzarella, parmesan cheese ¥2,800

il

N=TTIVALIATFI7UD
TOVV NI NEI)T IT—D
EZby—  ¥3,500

Grilled herb-marinated swordfish
with basil and coriander pistou
¥3,500

HHOAE =7 LEHRDO T AN N=5
MERY4 A7 Ly ¥1,900

Smoked sea bream and escalivada

of summer vegetables,

plum vinaigrette ¥1,900

) 70—20 7YV 600g
LWES P2 NV AU PP AV AN
YAY—F, LEY  ¥14,000 (2~4%H0)

Grilled Japanese beef short rib (600g)
truffle salt, garlic butter, mustard,
lemon ¥14,000 (serves two to four)

Summer Delights
V- IF7AkL I T av

HHARICHERERIRZD
HBHLWAL—Y R THELEL.

FEEHIV Tropical

N2 arIN—=yInrI=7

S—T NI =R SRR TAA
A=V FaA

Wk &HT &

Matcha & Azuki Sweet Beans
HEROEF 2a&TF=7/HTEI) -4
RYRYTAR/ DOV

% ¥1,600 cach



SUMMER CUISINE

Chinese Restaurant AMBER PALACE 5F

PEEE

TR ;/i }/ﬁ /T%:

Amber Palace

IR HF L LOFNZHRR PO TH: LT 7
H5LWHMOBAZTHELIL,

FEHEWIE - 20174E6 A 1H (R) ~8H31H (k)

Available June 1 (Thu.) through August 31 (Thu.)

FrFa—A (B YY 2 ELET)  ¥6,200~

FAF == (GRS Y 7 E L) ¥12,400~
*NFTNOT—AB2XH I KRY F 5

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.- 9:30p.m.(L.O.) Tel: 03-5221-7788

SEZOF LRI D
¥2,300

Turban shell sautéed with
Japanese basil ¥2,300

R LR T OFINRED BT ¥2,300
Anago (saltwater eel) and Kyoto eggplant fritters
with green Japanese peppercorns ¥2,300

Sushi KANESAKA 6F

i

FMOFFHREGIE IS
TN IOREN i Ko

A
i s h :{) %

b/
¥ ¥6,500~ T47F— ¥15,000~
*EREHH) D TEVE T,

smramze R —Zncn

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



SUMMER CUISINE

Pastry Shop SWEETS & DELI BIF

RAM)=YavT A=V &TY
@ SWEETS &DELI

KB DA H 72 ha k)L g ik <
AISA V=) DIED B A DN E L7

AR : 20174E6 H1H (KR)~8H31H(K)
Available June 1 (Thu.) through August 31 (Thu.)

New Pastries

¥ ¥k Tentation ¥650

TTvoN)=byaaTDr—F, TIvIN) = DI LENFFI) AR T IS b
I¥YV'F 7 Exotique ¥650
FTAFDLA—ADHPNI Ry T7)—LeaaF vy Vabi ARRKR DRy —F,

Va/N—=TDF)VE Tarte d larhubarbe  ¥650
RVALI) 2N=TDINVMI, TFTVRT—ADT 2 LEAL KR by ¥ 7,

New Breads

ST DR, R R LEY RO N b =TV A v ¥,
#7783 -2 Cing fromages ¥380

NIV NR=), TNT V=5, T=F F 25—, 7V AF >,
5HLOF =BT T L R

< d ¥y ¥a¥ I3 Mango passion coco  ¥360
Ny ayIN—=IDI)=LBT I YDT =y V2,
FVE—Y ARy 7 Chilibeans dog  ¥440
FxF—F—ZAORREMZ 7 v e Uiz AL RiFEL 72,

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

Hh=TV*v a2 MY Giteau brioche citron  ¥170

GIFT SELECTION
THEHDOTEKN
FHARPEDOERE, F ORI LT ~DOFHOBE) I,

~N)V(B) HARWr —% /8%

Belle (B) ¥5,000 Sake cake ¥3,600

ANZDr =045 V2 LAFDOBERT % NUZARFVEEA) T VD
FEOBADELEFT Y b, MK ERN (5 & ] L UgEho

FHIDIRIRE W) 20 72 H A o — %o

IRVARTN AT FNAH L — HEF L5 & b2 1210 A
& £ v - Assorted pickled plums  ¥4,100
Original Curry IRVAKT VI HARE R A
Beef & Chicken Curry set  ¥4,700 itk 33 D e M e T A Rl 0D B oo

FERRD IR Z T Hk < F IR R DV,

*F0 540 av 7 THBHEVRDWAZIFE S, #Also available through our online shop
www.palacehoteltokyo.com/shop

Gift Certificates
KTFNVF 2y s DT RN
FREB B, KYI BT ~OWY I,

THEI SERER SSRGS
ATV F =7 (¥5,000)% ZHEL TS 9%

Woesi: 7ay Lt sy ar 7T A7 (1F),
A4 —v & 77V (B1F)

For celebrations or special gifts, Palace Hotel Gift Certificates can be used towards
accommodations, dining, and other services. Available in denominations of ¥5,000.

Available at: Reception Desk (1F), Sweets & Deli (B1F)




SPRING CUISINE

Lobby Lounge THE PALACE LOUNGE 1IF

uY—9urY HFRLR FIrY

THE PALACE

BORYRWOEMEFIRYDANTZFELWT 7T X—=2 T 14—,
BRZTHROVELER, HRP BT x v EBil,

PO : 20174F6 H1H (K)~8H31H(AK)

Available June 1 (Thu.) through August 31 (Thu.)

Main Bar ROYAL BAR 1F

ALY N— @AY N—

FATEMMEDCBFHIRED S 7 TN o, NaDR)—=,
EEERMHEY v —= 2T OHEZHETE Lo —H%,

FROLIIRT : 20174E6 H1H () ~8H31H (4)

Available June 1 (Thu.) through August 31 (Thu.)

Summer Afternoon Tea
Summer Fruit Cocktails

BOT7TI79R—=T4— ¥4,000/ 752y x84 ¥5,800
FT—NEEOWRE RS, EI VAL B OTBEF, w712 K15, FX—TN=I AT TN % ¥2,300 cach
HBEDIAN)N=FeAXR)IFa) ) Ry T T4 27 T Ih TLvia NJ—= Fresh Bellini
FEALRER] : 1:00p.m.- 4:30p.m. (- H-#LHIZ2:00p.m. &) THEAE) HOBE A=) T T4 VbR IAZ ) TEIRO N Fb,
#FH1:00p.m.- 3:00p.m.O THKIEIZTT 7F 2=y F4—t v b & . N

CHHOBEHIZIRY, BT THIZ A £ YT RIVAY—F Mango Margarita

. . FOPVIRDVOTF—FEWOHP LRI THPRTEIN—E=—

Summer Afternoon Tea ¥4,000¥5,800 with a glass of Champagne

TERDOV VT4 K27 Watermelon Salty Dog
NZDTH 9 AN TFVEWEINTT Ly VLI F v 7 R DV Oififho

A selection of summer delicacies, appetizingly arranged
in tiered lacquer boxes

Hours: 1:00p.m.- 4:30p.m. (from 2:00p.m. on Saturdays, Sundays & holidays) %7y va N)—=DARTHIHXVBGEE D 5,
*kReservations accepted on weekdays during 1:00p.m. - 3:00p.m #Fresh Bellini is available from July I (Sat.)
for guests ordering our Afternoon Tea
Saturday Jazz Nights Summer Champagne

BfiEH 2017456 417H /71 15H HOBT S0y vy /8i—=a
*8H4H. 5H. 11H. 12H. 18H. 19HZ . o 5 S o NP =S
S R T . R D c K.
Summer Moonlight Bossa & Classic Jazz% fil it A ‘&r%ryl DA T ED ) T 0T T
o Joseph Perrier Cuvée Royale Brut Blanc de Blancs
Dates: June 17, July 15

*Summer Moonlight Bossa & Classic Jazz: 7 I A Glass ¥2,600 KbV Bottle ¥15,000
on August 4, 5, 11, 12, 18, & 19

*3I2—Yy7F v —TVIRTAMLTBY € Ao *No additional cover charge

Y XVR TIU I TOBELAVAIZTE T, #Also available at The Palace Lounge

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



SPRING CUISINE

Lounge Bar LOUNGE BAR PRIVE 6F

FYYIN—= TYTx

LOUNGE BAR —$ - -
v eove

VT ZFX— NI TFIVDEL—FR, TYT L ZATLND
TIZZX=V T4 =% BOBBRT TADBIE T

LA : 2017456 H1H (R)~8H31H (K)
Available June 1 (Thu.) through August 31 (Thu.)

Privé Afternoon Tea

TNT 2T IEZ=TA— ¥4,000/ 7 A x84 ¥5,800
IENOEDSRGWMFEN A DR EEEF —7IILT 7Y X2 T4

FEHLRER : 2:00p.m.- 4:30p.m.5:30p.m.- 6:30p.m.

# OB 2HBUE L7 ) F5, (HTPH))

Privé Afternoon Tea ¥4,000,¥5,800 with a glass of Champagne
Elegant afternoon tea, featuring delicacies that evoke

the changing seasonal scenery outside the windows.

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

*#Evening seating limited to two parties (reservations required)

Summer Cocktails +~<~—n2 5N

7)Y 737 F Punch de Privé
TP EFEHL 227V T2 OTIRORDNFH 7 T,

1# Single ¥1,600,/ %5 7 = (5545) 5 glasses ¥5,000
Tl v ¥a ¥—F /XU F Punch de Fresh Peach
HOMEFHLZZESLWRS RN F AT T,

1#F Single ¥1,800/ %15 7 = (54845) 5 glasses ¥5,600
Eb—b 7 FUYx Mojito de Privé  ¥2,200
TR LEEHLIE R 5TIROHRER D4 —Ho

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

L PN

eviansra

TOKYO

SPA TREATMENTS FOR SUMMER
HREAINM) = AV B

Box 42277 THLWHILE RN

SRR : 20174F6 11H (R)~9H30H (1)
Available June 1 (Thu.) through September 30 (Sat.)

TA LIATVA FTAT ¥ A i
MU=PBAZE 4555 ¥18,500 b
HILOTA Y 2 794 S LA 0 -
2O A7 ZHIUMH L4057 7 %
fLEFRTA ZZAT VR F54T VA
TAZF 2=7 T W2 DB ZBHTE,
Eye Express Radiance Treatment

45 minutes ¥18,500

Lavish eye-care using two types of mask,

followed by Eye Express Radiance Ice Cubes
to refresh, lift and brighten tired eyes.

793 F445 7)—X 604 ¥22,000

BHADY TN 9T T =9 s BBERALIZTAY 277 To bR EFMW, /AT LA
FTAT YA TAAFR2=T &P Lt HEESE, PUSAREE M E 252 90
Cryo-Time Freeze 60 minutes ¥22,000

Aging care treatment relies on signature Anne Semonin lifting techniques to

ease tension deep within the skin. Express Radiance Ice Cubes are melted and
absorbed into the skin to instantly firm and brighten.

Spa Products A7uyr7 b0 %N
ANNE SEMONIN#:5, #5472 74 2D S WH T

TA TIZAT VR FTFAT VR

TAAF2—7 (HGH) 4mlx61H ¥8,320
TLADPBRHTIIE A F a7 TF AR IATNVE TR -V
ATVIT Dt IR DR 2 BB CH S A S, |

Eye Express Radiance Ice Cubes (for eyes) 4mlx6 ¥8,320

Dark, puffy eyes are tightened, brightened, and moisturized with
ice-cold treatment containing gingko biloba and marine spring water.

IIRAT VR FT4T YA TAAF2—7 (HHA) 7mlx8fH ¥9,290
SR ZEFWENOEANTREEIE, TAVE A 71 TR
ARFEAANPREBELNEY Ty 7 ASE NN 2E52T T

Express Radiance Ice Cubes (for face) 7mlx8 ¥9,290

Ice-cold cubes melt into the skin, delivering ample amounts of
wild indigo and evening primrose oils to firm and relax.

ZP# - B EDE Tel: 03-3211-5298 (6:30a.m.- 10:00p.m.)



SPECIAL EVENTS

SUMMER EVENTS
HDAXYE

-

ACCOMMODATION PACKAGES MASAYUKI SUZUKI
SUMMER DINNER SHOW 2017
BAMEZ y~—F1F—va— 2017
REVITALIZING RETREAT (Limited availability) ~Masayuki Suzuki Private Hotel Tour 2017~
VINASZTAY 27 YUY — b (#HEE) (9792 Y OER SRR DA DRT — T,

INVAKRTFVEID % BT T ARHO

. . . TAFT =L LB HR LR EBBILLLE SV,
LADPOIZHHEETBEDOM) =X MIES
j(A@f/?“/f}\ﬁ:/x%:jilEﬁE<7fé‘/‘o H R 2017@8)5]185(%)

Dinner 6:30p.m.~

Show 8:00p.m.~9:00p.m.

£ Yo 2FRARY 35 (LTETEE - 2E4H)
B 4 ¥40,000 (BES - BHY - —C AR HEBLR)
SHIRA s ZF#: 6H2H (%) 10:00a.m.~

PRI - 2017426 J1H (R)~9H30H (1)
Available June 1 (Thu.) through September 30 (Sat.)

1ZE R4 per room

HEr17 With breakfast %334 AHOBREOF —E ARV LARETOT, 7:15p.m. E TSR S0,
757757 A (FIHAROKABM,4501) 244 ¥134,000 I - ARRAERED TR G TR TBY £

Club Deluxe (Park-side; 45ni)

ILTEYTAT A= (R A AKAEM7501) 2% ¥198,000 Profile

Executive Suite (Park-side; 75nf)

19804, X ANAELTY VIV [T F x| TAY ¥ — - T ¥ 2—, 19834,

# EALAAUL, 27U OIS D1 G C o (r—E b WABL. fi1BL) TN —THET s IEAS —CBD [DADVL], [T v VIS BE2 <0
*Prices are for one night per room, double occupancy, including consumption tax and by MERL 720 19864F, [HIAMUICTHALE | TYyRT+—AY AN
service charge. Tokyo Metropolitan Accommodation Tax will be levied separately. LTFE 22—, 2016%E, VT - 7Y 2—30H4E, mIEx 32 72, 558K | HA

La—FRE T T+ —=AVARELTOREDER D BD S [T HKIE
B %2 201748, H567I0 SIS R4 KF B AR5 R HEP) % 2 0,
B M Amenities HEEBIT[FT VYT DER] TH B,

A=V T VATV 2—=AD T IVHLR) V7,

R D5 T Y A% HE 2 2 W AR B R I LA B 71 7 T o -
WEDT by I AR A R T =TIV Y VYT T2 A ST g H o ® N
LHHIELY TL v 2t p 7TV BRE N — kAT b 905 x24ikke 4 o
W m B —E AT, F Ry PR TR ) =Y A =Tk i L (LI e O RS £
WD SIS 7 5 BT 55 F A= 2, Sl AL, S SIEON T -
LA RF 2927 (~3:00p.m) BT —Y) —F = 74 ¥ (12:00 noon~) b T

. . . By

VIR ST AR S

- o ) ) *TV IR XTI (NHED W 45m?) 1% ¥46,000
- Cold-pressed juice welcome drink upon arrival o
- Limited-edition revitalizing body treatment and deep cleansing facial experience TIIIA XTI Y (REHARKEREM,45m?) 1% ¥52,000
(90 minutes for 2) at evian SPA TOKYO. S
Brunch served in your room (special Revitalizing Retreat menu including RIGeCE IR OLHS DIEHETTo (F —CAR - HRBZ, HHEHH)
detox salad, green smoothie, and other revitalizing treats) eSS

i & LA BB IE ,290 ( — € k- I BLA) IS TR F5%

Your choice of late check-out (until 3:00p.m) or early check-in (from 12:00 noon). AF[Z79YF $vF2] TOTy7=0THMELRYET)

Please indicate your preference upon reservation.

ZPH - BRIV EbE TEL. 03-3211-5218 TFH - BEVEDE NYFyR)HFAR=T a2 Tel: 03-3211-5326 (10:00a.m.-6:00p.m.)




Profile: 196245 Y5O AL a0 £ HE ST A2 SE AR 2 SRR T 27 B AR I 0 O e 3
BUIE, BERILRH AR LR, OB T 2500 Ko7 B0 RARB OOt A %
WAL RO LZIY AR LT 20D L) 00D LEHOMRE T K.
RORBOAL LT, H LOHARBOW YR ERIIIRD D0, Mk DK KB 2,
Born in Tokyo, Japan, 1962. Sugawara completed the Japanese Painting Course,
Department of Painting, Faculty of Art and Design, Tama Art University in 1997.
A professor of Kyoto University of Art and Design, he currently lives in Otsu City in Shiga
Prefecture. A researcher of the Jomonsugi (cryptomeria) trees of Yakushima Island and
old cherry trees, the scenes produced by his vigorous brushwork appear to capture and to
integrate the forces of nature. Expressing himself through ink, he passionately explores
the potential for new Japanese painting through art that is both bold and sincere.

Size: w2400xh1200mm

Location: L= 7¥ 5> m¥— Reception Lobby

COVER ART

[T (FADA) ] BEEE

‘Manmen” Takehiko Sugawara

Wbd £bd bERKOTEL
INUARTFVHEEARPOATHSIETWICARYET L.
HYRYTTRIZK Z2a—V—F FDbEK

ZLT AMb Ko

My wish is that Palace Hotel Tokyo will be filled with
people from around the world, like a spring that brims

full with spring water.

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 HEHT AKX AON1-1-1

Tel:03-3211-5211

www.palacehoteltokyo.com

ACCESS:

HF gk TRTFHTER | C13b T X ) T 3l K it 4
JRIHCHEER | &Y 9E 485

* [GER | XY Tl kb SRV 220 £
FIHZEPE XY HUT3058, WHZEHE LY HT605

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

HARWAZ 2 —IEHERDGENTEET,
REMIZEDT UL F =L ERTE VLS FPORNBRLOF E S v,
#PFCRRATR VIRY | BB ST BLA - —EARRIE B o TBY T,
(A=Y &FVELPCLET ¥ 28 FHTEY —EAR 2L TH) £¢A.)
*kMenus 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.)

20174F5 5647
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