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Winter at Palace Hotel Tokyo
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Luxurious seasonal specialties that accentuate
the master chef's skills deserve to be
accompanied by a beverage redolent of its
maker's commitment to quality. Enjoy a rare and
splendid gathering, overlooking a Tokyo vista

rendered brilliant by the crisp air of winter.




WINTER CUISINE

Japanese Restaurant WADAKURA 6F

A ﬁo @) //?;

WADAKURA

RO 75 FE N0 2 G » L
LB TIROELWEHZ ZHIRZES v,

AL 2016412 H1H (KR)~201742 H28H(:K)
Available December 1 (Thu.) through February 28 (Tue.)

7Y%  Lunch ¥6,000~
747 — Dinner ¥14,000~

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

*20164E12H31H (1) &0 20174E1H3H (K) E TO M MIZAFIE 0720, BRI 2 SR A = 20— DEHEATEVE T,

*Special New Year menus and business hours from December 31 (Sat.) through January 3 (Tue.)

MKa—A  ¥21,600
HI3E Bl B B0 MR B KT
* ZHMHORHE T T PRS0 QUMK YA £ )
#FEAIINIE12331H (1) ~1A7H (1) & BR<
Fugu Course  ¥21,600
A full-course exploration of the delights of fugu (blowfish)
#Please reserve at least one day in advance.
(Fugu course prepared for a minimum of 2 persons)
*Not available December 31-January 7

HOBT 02l

[#ll -NAGOMI-] ¥21,600
Sl ) B BIEY B
WO EH ILF &F KT
Nagomi for Winter ¥21,600

A full-course presentation of
winter delicacies.

EEAR LA AL D Ol EZ > F  ¥8,700
e WA L e R BRE LSS RN B KR
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# P BEHIRNE12A31H (1) ~1A7H (1) %2 k<

Sashimi on Rice Featuring Pacific Bluefin Tuna ¥8,700
A full-course meal featuring sashimi served over rice,

with a focus on Pacific bluefin caught in coastal waters.

*Served during lunch hours only *Not available December 31-January 7



WINTER CUISINE

Tempura TATSUMI 6F
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.

TATSUMI

BERPeRKPLAAGOECHRLFHOER,
ZDORFEFEOBMIRZ BREL ALZZE W,

AR 20164E 12 H1H (KR)~20174E2H28 H(XK)
Available December 1 (Thu.) through February 28 (Tue.)

Sy Fa—R [2iIF%] ¥8,700
(BOUT# AL 2 ELREGRTH)
TAF—a—=X [%37%] ¥17,800
(DY DALY b % G RBEROM
121 oE<o /U1 WIRET- 21 FR)

Lunch Course Tsubaki ¥8,700

(Seven items featuring tara shirako (cod milt))

Dinner Course Nazuna ¥17,800

(9 items including monthly specialty.

February: Razor clam)

77 Lunch ¥6,000~ 747 — Dinner

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

/

December: Rockfish; January: Fugu shirako (blowfish milt);

¥10,800~

*20164E12H31H () £ 9 20174F1H3H(K) E TOMMILFFE D720, HHER M2 S R BEA = 2— D ETEHATE VTS,

*Special New Year menus and business hours from December 31 (Sat.) through January 3 (Tue.)

Teppanyaki GO 6F
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SO 2016412 A1H (K)~20174E2 128 H (K)
Available December 1 (Thu.) through February 28 (Tue.)

5 v Fa—A [3K -HEKISUI-]  ¥11,400
(G780 IR E XA TR QML T,
ARBRA-EER120gF 22 IR BB —1 A 21008 & )

T4 F—3—R [Pk -KOH-] ¥22,500
(4284 DL A ETMIR T P b
B BB 1L 100gF 72139 — 01 »120g & )

FEBRMBEI—Z  #—u4> 150g ¥25,000 741 150g ¥27,000
* 42005 OTMHELTSOET,

Lunch Course Hekisui ¥11,400

(7 courses including blowfish, zuwai crab and
seasonal vegetable hotpot, 120g Matsusaka beef
round steak or 100g choice Japanese black beef sirloin)
Dinner Course Koh ¥22,500

(8 courses including grilled rockfish

and fugu shirako (blowfish milt),

100g choice Japanese black beef filet or 120g sirloin)
Choice Matsusaka Beef Course

Sirloin (150g) ¥25,000.Filet (150g) ¥27,000
#200g portions are also available

7 >F Lunch ¥6,000~ 717 — Dinner ¥15,000~

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

*20164£12J19H(H) XD 12H25H(H)\ B LT 12/I31H (1) D 201741 H3H(K) T TORMIZAE R E K D720,
RO IR A= 2 — D EEHR TSV E T,

* Special holiday menus and business hours from December 19 (Mon.) through December 25 (Sun.)
and December 31 (Sat.) through January 3 (Tue.)



WINTER CUISINE

French Restaurant CROWN 6F

TIVARE sy

CROWN

NRAM=AVDOFHRERBIN) 272 BRL ANV —2%,
BB FEM M ST LADERZIHELE L,

FRHLIRT 1 2016412 H1H (K)~20174:2 A28 H(X)
Available December 1 (Thu.) through February 28 (Tue.)

ZF2—A  Lunch Course ¥7,000~
74 F—3—2A Dinner Course ¥14,000~

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

*20164E12H19H() LD 12H25H(H), BEU12/I31H (1) L 9201741 I3 H(K) E TORIMIZFERIE D 72b,
FEREI R S IR AZ 20— D EE AT VT T,

*Special holiday menus and business hours from December 19 (Mon.) through December 25 (Sun.)

and December 31 (Sat.) through January 3 (Tue.)

La Truffe Noir ~# M) 27 -2—2~ ¥30,000
73a—X 7=V Hi% B BW F—X FH—b PET T-—
LI 1 20164E12 H1H (K)~20174E1 A31H(K)

*TA T —IALDBDOTRAEL RN E T,

Black Truffle Dinner Course ¥30,000

A special full-course meal featuring black truffles

at the height of their season

Available December 1 (Thu.) through January 31 (Tue.)
*Served during dinner hours only

December

M HEN) 27DON—a &KX
a5 7ET—F14Fa—2
FHEDFESLLAT—<  ¥5,600

]anuari
£
Scallop and truffle wrapped in bacon,

celeriac and artichoke, rum espuma

IXVF VT TIN—=YD ¥5,600
VT 2T FA

JanNgnrLIa— ¥2,600

Exotic fruit parfait ice cream,

Jivara chocolate cream,

cashew croustillant ¥2,600

TS VAEFFETAVRAOR—ayEE&urs oy
JaRTr =L HIanLFasar ¥8,300

Roasted French veal wrapped in bacon, mushroom timbale style,
veal gravy with balsamic reduction ¥8,300



WINTER CUISINE

ATAEERFED IV F v
All-Day Dining GRAND KITCHEN IF FrE7. TUFy v,
F—NTFATA=VYT TIUR v F ;‘11’1;27‘()::\:777\1)—7

Zuwai crab and

G R A N D root vegetable tartare,

caviar, brioche,

KITCHEN balsamic dressing

and mixed leaves
¥1,950

FPOIH EBE LD HE) BRI,
TSNP LH—IETA L EBIT,

AL 1 20164512 H1H (KR)~20174E2 H28H (XK)
Available December 1 (Thu.) through February 28 (Tue.)

TVLv2777AN (6:00a.m.-10:30a.m.) ¥2,700~
7 Fa—2Z (11:30a.m.- 2:30p.m.)  ¥3,000(FHNHA)/ ¥4,200 / ¥6,300
F14F—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

VI TARDANERF —F

H o R—ay EF KA ¥2,600
Linguine carbonara, mushroom,
bacon, egg and onion  ¥2,600

ARYN=NF—=RLT v Fatn
aay MEEEX ¥1,050

Cocotte of Camembert cheese
and anchovy ¥1,050

&, RKfEo#wE, i H, 2—VvHoaav b
FrANY, b¥b ZAMFTY ¥3,500
Cocotte of cod, shrimp, scallop, blue mussels,
cabbage, tomato and tarragon ¥3,500

-,

KIFEEEADTI A &
I N=a, F=F >,
VY HAE  ¥3,400

FEEEO T VT Ry Daisen chicken fricassée
YA =R FHERHETAZAZ ) =2 red wine, bacon, onion and
¥1.250 potatoes ¥3,400

Chestnut fondant matcha flavor
with cassis sauce,
matcha ice cream  ¥1,250

6:00a.m.-11:00p.m. JE&FFE Tel: 03-3211-5236  F#9%5%A) Tel: 03-3211-5364

*20164E12H19H(T) XD 12H25H(H) BE12/I31H (1) £ V201741 13H(K) £ TORIMIZFER E HE D70,
RIS IR A = 2 — D EEH TSV E T,

s*Special holiday menus and business hours from December 19 (Mon.) through December 25 (Sun.)
and December 31 (Sat.) through January 3 (Tue.)




WINTER CUISINE
e L FWOX.0.HED
TMAELAA  ¥5,800~
Japanese spiny lobster and
cellophane noodle hotpot
with X.0. sauce from ¥5,800

Chinese Restaurant AMBER PALACE 5F

DTERE

SRR ;/i }/ﬁ /T;;;

Amber Palace

AIRD LI T-0 15 =24k 37 T
WEBOTEOA T CEENLOEKE T L b ¥4,500 (B—AH)
ENY i%}‘&iﬁ%‘f‘/“‘lfﬁi”’i L7 Fugu shirako (blowfish milt) in

superior broth  ¥4,500 (single portion)

FEAEIIH 1 20164125 1H (R)~20174:2 128 H (2K)
Available December 1 (Thu.) through February 28 (Tue.)

FrFa—A (BWIEY Y 2 EL A7) ¥6,200~

FAF == (WA v 7 EHA90)  ¥12,400~
FOTNOI-AL2HMEYKRY £,

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

*20164E1219H(H) XV 12H25H(H). BLO12H28H () V2017451 H3H(K)E TOYIIZIENH E D720,
HERM LS PIRPA = 2—DEFEHSTE VTS,

*Special holiday menus and business hours from December 19 (Mon.) through December 25 (Sun.)
and December 28 (Wed.) through January 3 (Tue.)

Sushi KANESAKA 6F Tk N A 2 AL s A A

LR iR OB ZHEREC 728,
ﬂ‘gjg YL Rifig O HAli 2 THERE 72 &V
R rhss f.) a
&>

77 ¥6,500~ T1F— ¥15,000~
‘o » *HREEHH) LTS VET,
Lunch ¥6,500 Dinner ¥15,000~

#Private dining room for up to 8 persons

SRz —Znc

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

#20164£1231H (1) £ 020174 1 H4H(K) F TOMMIZH I E R O70, H ML S IR X = 2 — D LT ATV E T

*Special New Year menus and business hours from December 31 (Sat.) through January 4 (Wed.)




GIFT SELECTION
THEY DO TRKN
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WINTER CUISINE

Pastry Shop SWEETS & DELI BIF

NAMN)=VavT A=V &TY

SWEETS&DELI

PALACE HOTEL TOKYO

~N)V(B) HAWr—% 28/

Belle (B) ¥4,968 Sake cake ¥3,600

ANGDr—=0% 50 V2 L AMOBER T % SRUAKRF VA D F LD
FMICZ b o7z EMTELLWAL =Y b EbESET M b, KK [ /3 28] &AL
FELWT Ly FORAE. RIETHET, TR DR Z R A 72 A o —

FLALIIN  20164E1211H (A)~20174E2 28 H (X)
Available December 1 (Thu.) through February 28 (Tue.)

&

New Pastries ". o g
‘i‘/ 1 s

A= == Souvenirs FXAMITHEMAOL-AEEHET,  ¥648 ‘.\

IATA—=27 Mistique MiF-ERIEDYT—=AMIN—ENVFvYDTIE s ¥648

FVEZ— Harmonie ¥AFFAHET7=507—%. ¥648 IRVAKRTNV A TFNH L — HET LG & bE12M8 A
ANYA ATV a Cassis-orange HIFVDOHAYAFLY I RAA=Y,  ¥648 A& v b Assorted pickled plums  ¥4,100
Ya— 7 5 KA Chouxalapomme MWASFREMKDZY—LE) > TDY2—,  ¥594 Original Curry NVAFRT VI HARHHE (R A

Beef & Chicken Curry set  ¥4,700 itk 33 D M e T A Rl 0D B oo

v# Tonk FGANVFaalb—br—FI U AEDO )2 v VY, ¥648
b onka Fx7AVF S ToEEh e (DR Z I CE R,

New Breads
¥+ T4 ay T THBHRVRODWAZZF T, *Also available through our online shop
2833737y M Chocolat baguette ¥378 shop.palacehoteltokyo.com

FIWET TN Tarte flambée  ¥378

A= —FEVERTF DT Iy F ¥

Focaccia au saumon fumé  ¥410, *F—) ¥3,564
F¥7x V) —X Cafébanane ¥324 Glft Certificates

RTNF v I7DITEN

Valentine Treats BRI B, KU ORI IIC.
74 =—=7 =¥ +2—) Kouignamann cceur ¥259 CHEI SREREICTHH W22 5

Fa S A THELTEY
SRS 2017462511 (k) ~ 2 14H (X) RTNF v 7 (¥5,000)2 ZHELTEYET,
Available February 1 (Wed.) through February 14 (Tue.) Waesin: 70y ht 7y ay 7 A7 (1F).

AA—> & 7°1)(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)

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

#*20164E 12 31H (1) XD 20174 1 H3H (K) E TORMIZAF R E K D70, ERBEMOLE N TSI,
*Special New Year business hours from December 31 (Sat.) through January 3 (Tue.)




SWEETS &« DELI

PALACE HOTEL TOKYO

VALENTINE'S DAY SELECTIONS
NVLYF¥4 >y LT ary

2= aa TNV CEEEEDEBEILEY,

FEOIM : 20174F2 11H (K)~2H14H(K)

Available February 1 (Wed.) through February 14 (Tue.)

Lounge Bar LOUNGE BAR PRIVE 6F

TIYIN— TYT

ANRY 2—)V Supérieur ¥5,400 ¥ JH— Cigare ¥3,240 LOUNGE BAR —?4 z
Y9357 mo LB LA BEMY 3377 Y335 vieve
NLYIA4 Y BGEDR A+, fiofevyFa Ly MILEL,

ANZDEL—PRIEFFIIT VT2 LOTEOT LY VZM A
KT BI T AZAN TBEL AN EET,

SLOLMIM  20164E 12 A1H () ~20174:2 28 H (X)
Available December 1 (Thu.) through February 28 (Tue.)

Y uH— Chapeau ¥4,320 LA¥Ya Moustache ¥2,700 Winter Cocktails w4v5—hs5Nn % ¥2,400 each
VTN ROV AR TV EER A R R P . , -

) VPN OMRI I [/ ) TN SOREE N FAEE=F YuzuMojito

BWEO M) 273 535 % ANTo MOTAANCHLMTFE2MHV, HRSLSELDFD %,

7U—F)VIEY Floral Mimoza
LZDFANIALERDY XIS NI T,
NRDH I TN I'FF T )T 2DTU—FVAZLIVT,

Champagne Selection

BIIoHIro—=a
7Lk u—7-F-va3a7 M.O.E(7 7 ¥ AR K REFMAT) OV 1) LA+ =2 2
lablette de chocolat  ¥1,404 Robe de chocolat  ¥540 Lizy vy —=a, EaT B REREPUEL 270 <58
F7Ly MDY 2T T, HOBEAMOF 2TV — T WO DB BHEMAIL , A BEL AT T,

NY—bF V2D TV —8—"T, FYEYTLIzvaa g,

FTaT 7V A AL L=V —F )T K-

77 Y A7) 2y NV

Duval-Leroy Meilleurs Ouvriers de France Brut NV

FRFaa Chiyo chocolat  ¥2,757

AT RARL AW OB L AR D
(G AN 2R FaaL — b, 7 Glass ¥3,100/ KMV Bottle ¥18,000

. - . " . 11:30a.m.- midnight Tel: 03-3211-5319
*—iAY T v ay T THBHVRDWAZETET,

*Also available through our online shop *20164E12131H (1) LD 2017451 H3H(K)E11:00p.m. ETOHFEEL LD 5,
shop,palacehoteltokyo_com #Closing time will be 11:00p.m. from December 31 (Sat.) through January 3 (Tue.)




WINTER CUISINE

Lobby Lounge THE PALACE LOUNGE 1IF
OE—59yY F LA GHYLY

THE PALACE

WOEMZHGLDT 75—V F4—,
YIRS R RATH RO L& %,

AL 20164512 H1H (K)~20174:2 H28H(:K)

#FH1:00p.m.- 3:00p.m.DOTKJFI T T 7F A=Y T4 —k v b &
CHHOBEMKICR) BREOTFRHZKD £,

Available December 1 (Thu.) through February 28 (Tue.)

*Reservations accepted on weekdays between 1:00p.m. - 3:00p.m.
for guests ordering the Afternoon Tea

Winter Afternoon Tea

DT TIR=V T4 — ¥4,000/ 752y x84 ¥5,800

AE—IH—FEVEFT =)= LD T V=N H Y F 4y F, ATABEREDOI VT4 —X,
HIRD T2 L7 HIHOS Y F Iy FERMTE ) — EEOAT =2 FHHIE 7 42 72 13H

FEALRERT 1 1:00p.m.- 4:30p.m. (- H - $LHIF2:00p.m. XY THE k)

Winter Afternoon Tea ¥4,000.7¥5,800 with a glass of Champagne
A selection of delicacies evoking a winter theme,
elegantly arranged in a three-tiered lacquer box

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

Saturday Jazz Nights

B H 1201741 H21H(+) 2H18H(1)
*20164E12H19H () ~25H(H)IZZ7 VAR AT B2 BIREL AV72720T 55
Dates: January 21 (Sat.), February 18 (Sat.)

*Enjoy Christmas performances December 19 (Mon.) through December 25 (Sun.)
*¥I2—VvrFr—VIREBLTEN A, *N

o additional cover charge

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

*20164E12H31H(1) XD 20174E1H3H(K)1E11:00p.m. T TOEFEL R £,

*Closing time will be 11:00p.m. from December 31 (Sat.) through January 3 (Tue.)

Main Bar ROYAL BAR 1F

ALY N— @AY N—

Rogal,
SRR DWTHROBREZFFS 2w
TVAT =TV xovka=xvr,
KB #BTTRIZSESDLW

i O — & THEREC 2 E v,

e LR 1 20164E 12 H1H (KR)~20174:2 H28H (k)
YOSV T I THBELANLETET,

Available December 1 (Thu.) through February 28 (Tue.)
*Also available at The Palace Lounge

Prestige Champagne
& Cognac

ADBTTHOYV Y NN—m 2 &%

Vv = AR —
RICHARD HENNESSY

77 A Glass ¥25,000
I a2yl TR FaTx

Krug Grande Cuvée

75 A Glass ¥4,800
A MV Bottle ¥28,000
FrET-XV—1H ¥45,000

With Beluga caviar

Seasonal Fresh Fruit Cocktails
DTN —=2H27 TV %¥2,300each

ZLv¥a VA FIVE Fresh Leonardo
Ry YN Ty v ahFiehbEl:
Fili A7 TNV

Yx w27 d—Z Jack Rose

HEgo X W o aL#ER )R ITDT T2 7 =8
BTHMMWHEN—F=—

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

*20164£1231H(1)135:00p.m.- midnight. 20174£1H1H(H) & D13 H(K)i25:00p.m.-11:00p.m. O L 2D £

*Open 5:00p.m.-midnight December 31 (Sat.); 5:00p.m.-11:00p.m. January 1 (Sun.) through January 3 (Tue.)



ACCOMMODATION PACKAGES

BE MY VALENTINE (Limited availability)
Ve e ANV UF AV (EBRE)

HWIINIR S B5720 7217 O —H.
PACLAPE S BN i 2y YN DR 8

PR 0 201742 H1H(K)~2 H14H(K)
Available February 1 (Wed.) through February 14 (Tue.)

1ZE R4 per room

THIRME
ey With breakfast
2977 RT Ty A (FHALARUKARM550) 2%k ¥145,000 ~
Club Grand Deluxe (Park-side; 55n1)
ITEYTAT A= (FIHERKAREM75n)
Executive Suite (Park-side; 75n1)

TIASIN= I AL — ] (RIH WK BE M 120n1)

Terrace or Park Suite (Park-side; 120nd)

24tk ¥165,000 ~

24tk ¥285,000 ~

F EFRCRH G 2R AR O LI D1 R T30 (—E 28 WBLIA, i inBEs)

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

B Amenities

SVARTVRE AV T TNy aasbsy R y(I)avy 7508 Fadz/
750ml 7VERMV), TV ALT V=Y EBIET VLTS,

SRRV =AY —ERZTTAVAY T Ly TP AM IR IV F ¥y 5]
TR (77T 9 VDT T2 b BRIVIZIET £,

AR [0 5759 VI TDT I X=Y TA— AT =0Ty~ %
BELANIZZZTET,

- Palace Hotel Tokyo original chocolates, Champagne (Krug Grande Cuvée; full bottle)
and fruit, delivered to your room

- Choice of American breakfast served in your room or

buffet breakfast at Grand Kitchen (1F) or Club Lounge (19F)

- Afternoon tea and cocktail hour in the Club Lounge (19F)

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

evians

TOKYO

BRIGHTENING SPA TREATMENTS
FOR WINTER

IUET Y ANBEILELEDTIA NV

ORI LT A=V % T L, AT AT LRI,

FEAEIIH 1 20164512 H1H (R)~20174:2 28 H (2K)
Available December 1 (Thu.) through February 28 (Tue.)

TAeEFY

IIAN)—24 AV TH—bF RF459F
1204 ¥35,000

EY o) o oVADEDOMPHRRT4T 9T T
EYERARAKR BEEDLITRDSNPTHLN
[/ RONE - 3= 3 8

¥ LRL M) —PAV T OFHICO &, HFTEOLY
AN) =& Y Tr—F K7T4 7Y —2A(150ml~
JH AR ¥9,200) % B BFF BRIV W22 E 90

Anne Semonin Extreme Comfort Body Wrap 120 minutes ¥35,000

Fine-textured pink kaolin clay full-body wrap leaves your skin bright and
porcelain-smooth. *Receive one Anne Semonin Extreme Comfort
Body Cream (150ml) with every Extreme Comfort Body Wrap treatment.

TYXEEFY FIAN AT — T AT vV o=
4x3[[ ¥100,000

ABIMDT AT XN ) =" AL ETTA =0T
Y IA&KT ) —ADEHF—LF T T, HD
SRR AL DRI L B 5 A=V B %

R ATATLVEHRESZ T,

< =YNE>

INAFGAT VT AF Y )= a— 904 x1H

TV YYA RTAN AF— T ATl 6043 X 200
* TG4 b= €54 (30ml) < UE

+7I4 =7 2 —2 SPF15 (50ml) x 11

. W

Anne Semonin White Star Facial Package
Three cycle package ¥100,000

A trio of facial treatments supplemented by concentrated home care with
Brightening Serum and Brightening Cream alleviates damage from summer UV
exposure and winter dryness, leaves skin looking fresh and translucent.

Package includes:
+Vitalizing Skin Renew treatment 90 minutes x 1
lll - Precious White Star Facial treatment 60 minutes x 2
Ill +Brightening Serum (30ml) x 1

- Brightening Cream SPF15 (50ml) x 1

TP H - BRIV EbE TEL. 03-3211-5298 (6:30a.m.- 10:00p.m.)



Profile:

Size:

197845 HUHRIF B AL o 200445 5URS 7 37 25 A K27 SE AT JE FhA2 101 27 i i 2 45 7o
BB G OT 7 VAR SIS LORIROBIR SR 2 8 LW E A, Wi L2 5
MGIIRUE DR R P IIEDN D &) LHIRZ G2 B0 TH O ORUGITBIARL OB,

AN AFBEYEOWED LT > H > TV R LG A Lo T,

Born in Kyoto, Japan, 1978. Graduated from Kyoto City University of Arts

in 2004 with a Master of Fine Arts, majoring in painting. Nakaoka uses the physical
properties of vivid acrylic and glossy resin paints to create abstract images that
seem to gently expand to fill the scene. Her iconography is influenced by the
natural world, trees and mountain ridges, sunlight filtering through foliage,
incorporating buildings and other structures to create entrancing views.
w1000xh400mm

Location: 21F =7 €2 747 Z4—1 21F Executive Suite

COVER ART

[While out for a walk] I3k
“While out for a walk” Masumi Nakaoka

INUART VR GBOJN R AT T —7, WL D
Rl o 7B, EN% e R Wb oW E DS e
L7274 VA& BHTH S [H] Z2HeTweEd,

Scenery in the vicinity of Palace Hotel Tokyo is
the motif. The spatial nature of white is depicted
with varied material textures, hues and forms

that echo the physical properties of the materials.
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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:
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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
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#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.)
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