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SPRING CUISINE

Japanese Restaurant WADAKURA 6F

FA ﬁa R g

WADAKURA

6% B THMME R % 51 2A D To
PUFE AT & DIRFIZE B HAR O M#i %,

SOOI < 2018453 1H () ~SH3LH ()

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

7YF Lunch ¥5,600~ T4F— Dinner ¥13,000~

HEMET4LOPDOET VT ¥9,000
Kl BIEY oK Y I8 AU OKET
*TVFIALLDRDOTIME LD E T,

Japanese Black beef filet Katsuni
Lunch Course ¥9,000

served over rice with seasonal accompaniments.

s Available for lunch only

Tender filet cutlet simmered in sweetened soy sauce;

FEOBT ORI [H -NAGOMI-]  ¥20,000
Jebt SGF B BiEY BEY 0T E K

LA & RET
*TEHBFEOLERHELLEBIITHEALET,
Nagomi for Spring  ¥20,000

A full course celebration of spring delicacies including

sukiyaki-style hot pot prepared with Ohmi beef.

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

Hanami Bento

RS Y [ -HARUKA-

¥6,500
Sl FERFY 55 LAFH
B RHEF

PRI 3H1A(A)~4A15H(H)
*F7YFILLDBDENT R LD F5

Hanami Bento Haruka
¥6,500

A colorful kaiseki meal meticulously

arranged in a lacquer box.
Available March 1 (Thu.) through April 15 (Sun.)
*Available for lunch only; not available for take-out.

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



Menu de Printemps du goiit

FOWRHEI—Z  ¥24,000

TIa—X 7= ik B B F—X

FHF— b MET T

A Celebration of Spring Flavors ¥24,000
A full-course homage to the flavorful

bounty of spring.

EpBEMOIy K-Vl
TR =RJAR DT O —T 2
FALDV IV ¥2,000
Setoka orange compote & gc]éc,
verbena-scented cheese chiffon,
lime sorbet ¥2,000

SPRING CUISINE

K= S REFHFHO A 54 7 WA
TANRGHADT IR ¥

French Restaurant CROWN 6F M 27RO H LTS ¥7,500
TIVARM oo Dover sole encrusted with kadaifi pastry,

asparagus déclinasion A7 —NERT AT AT RO
asparagus déclinasion, N

truffle sabayon ¥7,500 7957 b‘]{17®§k)

R n ’ ARY)ARY g —=FDHENL
CROW ¥4,500

Truffle-scented white asparagus
gratin, Iberian bellota ham
¥4,500

WL 77 XIS, OB ROBRERZTo May
FOBHEBDELER S AL LT E L7z,

LI : 20184E3J1H (AKR)~5H31H(K)
Available March 1 (Thu.) through May 31 (Thu.)

ZvF32—A  Lunch Course  ¥6,500~
T4 —3—RA Dinner Course ¥13,000~

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




SPRING CUISINE

All—Day Dining GRAND KITCHEN 1F
F—NTATA=2T TIUR v Fr

GRAND
KITCHEN

F =T VR F DRI LTS V%M T

R bWEED NIV B TN TIvTA—FF ATy a— 7L —}
PRIV E RO T AIES D FHOEx & 799741 AT ey
FRAEIIH - 20184E3 711 H (AK)~5)131H () Burratina cheese and prosciutto plate

Available March 1 (Thu.) through May 31 (Thu.) with tomatoes, watercress salad - ¥3,600

TLv 27 77Ab (6:00a.m.-10:30a.m.) ¥4,000~

7 Fa—2Z (11:30a.m.- 2:30p.m.) ¥2,800(FH»A)/ ¥4,000 / ¥6,000
74 F—a—2Z (5:30p.m.-10:00p.m.) ¥6,000 / ¥6,800 / ¥8,800
Breakfast (6:00a.m.-10:30a.m.) ¥4,000~

Lunch Course (11:30a.m.-2:30p.m.) ¥2,800 (Weekdays only)/ ¥4,000 / ¥6,000
Dinner Course (5:30p.m.-10:00p.m.) ¥6,000/ ¥6,800 / ¥8,800

T F v/ FEERER. T—T4Fa—2D7) v b

VEVRROZLAL= ¥3,400 TGN RTANT AT A,

Plancha “Leg of lamb, artichoke fritters, 7 2. 223, Eolte -
lemon-scented gravy ¥3,400 EINAED 27— ¥3,300
Plancha“White asparagus, scallops, = ._

Chinese watercress, field mustard 3

and spinach coulis  ¥3,300

EE L REED SV

AV =NV ENVS S 49
ary¥#rrb ¥1,800

Shrimp with bamboo shoot and spring
vegetable tartare, balsamic vinegar,
shellfish concentrate ¥1,800

Bossyayy
TrEZITAART) =4
¥1,400

Strawberry pavlova,
vanilla ice cream ¥1,400

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




SPRING CUISINE

Tempura TATSUMI 6F

PR 3

27
=
L]

B FIZAB DY TILEFR, #E Tz,
WD FZ LA 2B IUIREEFFETITH RS v,

AR : 201843 J1H (AR)~5H31H(K)
Available March 1 (Thu.) through May 31 (Thu.)

FrFa—X [22L]) ¥8,600
(iR, Mz X £ > & L7 KEEHES )

T4F—a—=Z [E{5] ¥17,000
(HEDY DAL ¥ M2 & G REEFEI b
3H LR 4R 5 5H H )

Lunch Course Tsutsuji ¥8,600
(8 items featuring bamboo shoots,
seasonal mountain vegetables and young sweetfish)

Dinner Course Sakura ¥17,000

(9 items including monthly specialty.

March: Hokkigai (Sakhalin surf clams);

April: Ginpo (tidepool gunnel); May: Amadai (tilefish))

79 Lunch ¥5,600~ T47F— Dinner ¥13,000~

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

Teppanyaki GO 6F

P <

e
L ]
3T B 2
IR

HO® CEPIHEE L1F 5 BEMAR
MOFYERZ WM BBy THELEL

FEBEI : 201843 /1 1H (KR)~5131H (k)
Available March 1 (Thu.) through May 31 (Thu.)

5 v Fa—A [48 -HARUKAZE-] ¥8,600
(48 BB OFNEZ L L B —1 1 1008 &)
s BEAE B ME 4 (¥F1,00012TT7A LB BELAVZZET T,

74 F—a—A [FFF -KAORI-] ¥21,000
(4=8ih - LD RRAELBE, BEME741100gF 213 —0 4 »120g51r)

PRV a—2  #—um4> 150g ¥24,000 711 150g ¥25,000
*%£200gDTHELITSVET,

Lunch Course Harukaze ¥8,600

(8 courses including sakuradai (cherry anthias) steamed
in a magnolia leaf, 100g Japanese Black beef sirloin)
*Substitute sirloin with filet for an additional ¥1,000.

Dinner Course Kaori ¥21,000

(8 courses including steamed Japanese spiny lobster,
100g Japanese Black beef filet or 120g sirloin)
Choice Yonezawa Beef Course

Sirloin (150g) ¥24,000, Filet (150g) ¥25,000

%200g portions are also available.

79 Lunch ¥5,600~ T47F— Dinner ¥13,900~

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




SPRING CUISINE

KOFEDOFLINFEL T LHED
JEAF Y=Y ¥2,750

Fried rice with seasonal mountain vegetables,

Chinese Restaurant AMBER PALACE 5F

dried scallops and egg whites, scented with
DTERE

e ;/i }/ﬁ /T;;;

Amber Palace

Japanese pepper leaf buds ¥2,750

D3 LM DR D B2 IR DY 72

N O —VEERTA N ARG HADTED A THT  ¥3,000
EeoTIIoEHOMABRIILET,

White asparagus in Chinese white sauce with crab  ¥3,000

FEAEIIE - 201843 8 H (A)~531H (k)
Available March 8 (Thu.) through May 31 (Thu.)

FyFa—A (BWILET Y 7 &L ETH)  ¥6,000~

FAF—T—R (BT v 7 G 490)  ¥13,000~
FOFTNOT—AB2H I KD £

Lunch Course (7 courses including our famed Peking Duck) from ¥6,000

Dinner Course (9 courses including our famed Peking Duck) from ¥13,000

*Courses prepared for a minimum of 2 persons

77 Lunch ¥3,250~ 747 — Dinner ¥13,000~

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

Sushi KANESAKA 6F

A g.qg WS s
B W rRsh ){) a TL AR OB TR

‘ 54

smrnmze R —Znce

J7vF ¥6,500~ T47F— ¥15,000~
#EEGHH)DTEVET,

Lunch ¥6,500 Dinner ¥15,000

#Private dining room for up to 8 persons available

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




Lobby Lounge THE PALACE LOUNGE 1IF

uEe—9vry FSLRAFIrY

THE PALACE
SPRING CUISINE B 5725 T B B T HEHOT 75 23— 74—,

SEREVoIIVIEEOR AR THREIZE Y,

A ] < ~
Main Bar ROYAL BAR 1F FEAEIIR - 20184E3 A1H (K) \\5H3'1E|(7k) ]

#FHI1:00p.m.- 3:00p.m.DTRKJEIZT, 7 7F A= T4 —k vy b &
ALY N— @AYV N— CHHOBERICRY BHOTFRZKD L5,

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

*Reservations accepted on weekdays during 1:00p.m. - 3:00p.m
L@ for guests ordering our Afternoon Tea

Bar

EHEDOH T 7V HORFER RO T % &b, Spring Afternoon Tea
XD Y Y= 2 E BT, BOEERRLPICEY T T, FEOT TIRA—=VT4— ¥3,900/7 523 %2804 ¥5,700

Ah=2a35, 779 FALy VDVl HET—NTVLADFRT, F ) —DFE—"7,
Vr25& 7T N) = A= FIEF N=T ==V EDIDI=ZF v S
FHWROL—ALDOTHMIFEEDF v ¥ o, MHOT- BT 135

FRALEER] ©1:00p.m.- 4:30p.m. (£ H - $LHIF2:00p.m. £ H THEAL)

SR < 2018453 1F () ~ S H3LH ()

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

Spring Afternoon Tea ¥3,900¥5,700 with a glass of Champagne
Spring Fresh Fruit Cocktails Presented in tiered lacquer boxes,

a selection of delicacies evokes a spring theme.
BOTNV=I AT TNV # ¥2,200 cach Hours: 1:00p.m.- 4:30p.m. (from 2:00p.m. on Saturdays, Sundays & holidays)
HEMD<T4—= Summer Orange Martini
HEIZA LY V=<V —FRIMALT Ly Yalifby,
FEBIIR 1 20184E3 J1H () ~5H31H () 10:00a.m.- midnight Tel: 03-3211-5309

HMEDY Y b=y New Summer Orange Gin Tonic
PUHrTNOEFR VY =y 2 ICHEL HBEOFR) ZEFEA T,

AR : 20184E31H(KR)~4 H15H(H)

MDY a3y X Apple John Collins

TARAX = FNDER [Var )y X5 L HEOJRKE AT,
FEALIIM : 20184F4 H16H(H)~5H31H(K)

Spring Champagne

HEOBTTOHY v N—=

Ty Ty a¥ 7Yavh FNVIT Yo 7IA Glass ¥2,400
Anthocyanes Rosé Brut Premier Cru KMV Bottle ¥14,000
fH ISV TYYTTEBELAVIZTE T, #Also available at The Palace Lounge

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




SPRING CUISINE

Lounge Bar LOUNGE BAR PRIVE 6F

FIYIN—= Tz

LOUNGE BAR - z
v eve

DA TN A=A T TR TEARY YV A= 2—=H5
R =RV NTADV Y v N DI MR RE G| &3 7285
INF AT TIVET, He TV 1205 — M %,

Spring Punch Cocktails

BRONRFHo TV % ¥2,200 cach
FEALIIH - 20184E3 H1H (R)~5A31H ()

Available March 1 (Thu.) through May 31 (Thu.) YNy YT )T Ny F Champagne Sangria Punch
FEOLWIER )L BE VL, 7KSADRCREZELEHZ Tk,
VXYY YRFRA XY F Champagne Citrus Punch

R LHFYVDOY MITADN Y FIVIE, COFHIBTTOTT,

Mariage Privé -Seasonal Cocktail Course-

RVT7—Va FNVTx -FHoNsFLI—A-  ¥7,500 o,
Privé Afternoon Tea

3EDON Y TN ENENIIT 32— AR T H -2 IHATo

LRI : 20184319 (1)~ 415 H(H)

FEALIERT : 5:00p.m.- 8:00p.m. (ETF#y)

TINVT LT IIX—=VT4— ¥3,900/ 7543 x5 4F ¥5,700

TIVTLDT 7Y A= T4 —3#H 2 EHEI
FMEOEHL ThEBBEILZE W,

HLHEIRER : 2:00p.m.- 4:30p.m.5:30p.m.- 6:30p.m.
FEOFE2MBUE L) 5, (ETH)

Mariage Privé -Seasonal Cocktail Course- ¥7,500

A trio of cocktails, each with selected amuse-bouche and dessert.
Available March 19 (Mon.) through April 15 (Sun.)
Hours: 5:00p.m.- 8:00p.m. (reservations required)

Privé Afternoon Tea

¥3,900¥5,700 with a glass of Champagne
Strawberries take a starring role
in our sumptuous afternoon repast.

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

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

Spring Champagne
EOBTTOY Y /8—=a
HEDOEENPSAFVADT A7 M) T RELT T — 71

BEINIY XS =22 AT YOtk FICIECH, H O
FVEFLI VY —=a2TT,

Vat7 X)L Fayx ugAVNV TVavh T KTV
777 ¥3,000 KMy ¥17,000
Joseph Perrier Cuvée Royale Brut Blanc de Blancs
Glass ¥3,000 Bottle ¥17,000

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




SPRING CUISINE

Pastry Shop SWEETS & DELI BIF

RAM) =Y 39T A=V &FY
@ SWEETS &DELI

FERAIZINAE STz A=Y & FMOJAIRR Bk %
I D LT EGE R B 4 D3 L7,

LA : 201843 T1H (R)~5H31H (K)
Available March 1 (Thu.) through May 31 (Thu.)

New Pastries

FIWE-F w8 T VA=A Tarte aux pamplemousse  ¥600
REeDLRIRD T L =T TN =I5 ko

INTAL Ay - TL =R Millefeuille aux fraises  ¥600
Lo FxIRA)ELISAERIIARY —F o) — AL HEF VT,

7FFA Ananas  ¥600
2SAF T VE) = AR Y DAL LFIZR ANV R =KD 7)) — 2%

New Breads

y ﬁ Ny —AK—> Salt & butter horn  ¥200
; q‘_ M E BT 2 2> PO EIERD/S >,
i -
4 #

o
i t WROH M—=T1V4 v 2 Giteau brioche matcha  ¥350
T ORWT )4y v all, kK HE KNS 2 MR T L7
IEINARLE LY ETITDF v\

Spinach & corn ciabatta ¥250

IFINATE MY ERIVIIYA Y F— % b i385,

25N —=&F—A Cranberry & cheese  ¥300
HEORGY T2 XY =L 7Y = hF =Ko RY Aotz
AL =D INIET 7Y MIMA LT,

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

SAKURA FAIR

Sakura Sweets
WAL=

BOEDEIRREDAA =
HTORLOLZELL SO T,

SR 20184:3H19H(H)~4H30H(H)
Available March 19 (Mon.) through April 30 (Mon.)

Sakura Breads

ATA Y IR XA

Sakura stick with bean jam ¥250
a7yt EmE AL,
BEORVY 2 b ELE
bl

VAR MERE LRV DR
Brioches aux pralines ¥300
FWT—EYFTITVHRAY D
AR

Sakura Pastries

B/E/)E B Sake cake “Sakura” ¥3,400

JHMBSEDH AW r — ¥ [E & /& | Biiko B3R A, Bk Ak BT L7z
W—VL % B Roulé au Sakura ¥550

Bou—Vr—% BiEERKWEZT7 LY M

SLBLBAL Sakuracrunch  ¥270
IR OREZ < A0 AR CRRRS AT,
HEDFTA M Faab—b s 5o FRFEHHETH Y FLEL,




ACCOMMODATION PACKAGES

BLOSSOMING TOKYO (Limited availability)
B E 1L (R RmE)

SERDPLERZBRLLDS, BIb-—HE,

AR : 20184E3119H () ~4 113 H (%)
Available March 19 (Mon.) through April 13 (Fri.)

1E B4 per room

TR E
BEsA47 With breakfast
TT v A (FIHA WK, 4501) 24tk ¥90,000 ~
Deluxe (Park-side; 45ni)
TIYET Ty A (RHEWK AR, 5500) 24k ¥100,000 ~
Grand Deluxe (Park-side; 55ni)
ITEYTAT A= (HHEABK AN, 7500) 24tk ¥170,000 ~

Executive Suite (Park-side; 75ni)

* FRCRHEE 2B S RIIRE OLI 55 O1EF 8 T30 QBE- - — ¢ 2k - i BLRI)

* TP RN IHO14H T TRY 5%

*¥TFTYIAN—L T T RT Ty 2 AN =A%, B4 (¥15,000, TH1E)ICT
257707 #ZHMC72F 3 (HTBL - 3 — ¢ 2B

#Prices are for double occupancy, per room per night, subject to consumption tax,
service charge and Tokyo Metropolitan Accommodation Tax.

#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 (subject to consumption tax and service charge).

B L Amenities
cSHRAEDOBHRICIEF R OKARE THEVZLET,
CHARWr—F%[E/EB/E HIzTLE¥ VD,

SARTNA—ICTTH RIS SHEDOY I E T
BREOWLET, (23XNICHS)

- Flowering cherry bonsai in your room from
the bonsai specialists at Seikoen

- Hotel-made sake cake “Sakura”

+On your departure: transportation in the comfort
of our chauffeured hotel car to any destination
within Tokyo's 23 wards.

Club Lounge

2979 IDITREN
25T V= BRIAA— N ERIDBHERIES 57595 V& BHTTRII 220 £ 5,
Frysq v FryrT I ERLD, RlETHAEL 25 5 BEORS v 7 ABHAL

5. TV VNTRIWE. TIIX—Y TA—RA TV TN F v X BRWEBEL A
W2 BIER BERED T FTANR— V=L, FTIREDTHELTBY E T,

¥R 7:00a.m.- 10:00p.m.

Guests staying in Club Room or Suite accommodations
are welcome to use our spacious Club Lounge free of
charge. Full services include dedicated staff, in-lounge
check-in and check-out, buffet breakfast, afternoon tea,
and evening cocktails and canapés.

ZPH - BRIV &bE TEL. 03-3211-5218



WHITE DAY SPA TREATMENT
GIFT CERTIFICATES

FTIAPT— PI—=FXYFF 75

RIAMTF—REDF T a v 3 OWfER % ¥ 7 M T
LGRS D18 EDOERERZ, KRYIZTT~

FEAEIR : 20184E2 H1H (R)~3H14H (k)

Treatments -F)—hAV k- %
CHEADESIZ, 285D S BRI

Choose one of the special treatments listed below.

LI TN EFE— Celestial Therapy
60 minutes ¥20,000,°90 minutes ¥23,000 ($iik)
HARHROFE) BT LY FAAVEMEHLI K7 P =P AV b
EHOMATZRL . DS EE MR T,
Body treatment using a blend of fragrant natural oils improves circulation
and relaxes body and spirit.

L IYTIN Vv —=— Celestial Journey 90 minutes ¥26,500 (Biik)
RFADFANVPI=bRAV P, T2 AT XNT TEREE,

WNDEIRFEN) T =Y ariblzbLET,
Oil body treatment followed by facial care affords the ultimate in relaxation.

Options -*7vav-
TTHRIOBZ, 2HHD 5 B ZE

Choose from two optional treatments upon reservation.

*XYY IAFNV IR Marine Mineral Mud 15 minutes
IATNVEE RHER, WRO/Sy 705, B 2D, EFEYHELE T
A mineral-rich pack of marine plants and marine mud warms
your back and relieves fatigue.

CIATIV YN N TRTTT
Mineral Salt Back Scrub 15 minutes
KIRDIARTN VIVIAY FTH, izl kL
BB %555 MLEHSIZLE T
Natural mineral salt scrub gently stimulates
your back and leaves skin silky smooth.

*¥F 54T ay T TORRTEVET,
TOKYO

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

eviansra

Available February 1 (Thu.) through March 14 (Wed.) 47 ﬂ

ONLINE SHOP

PALACE HOTEL TOKYO
ONLINE SHOP

FrIGA T avTDODITEN

FNIFNT O DSAEHDER, EFRDAL—VFT,
FERMAE CHEIDHLAATVOTRKETD,

Original Aroma for your Home
FV)YFNTHET
IRVART VRGO EY ZHAED LI,

TW—HAT VA, T=AGE1HEE T L LAY Fv7uv T
[EEEDEHOD LT SZEELHY ] 2 BRL AL,

FVIFNTER Fry RV
Original Aroma Candle ¥5,000
ANROA)ZFNTa=EH 70
FroyFVELTIHELEL,

FVPFNTER V= FFf Ta—H—
Original Aroma Reed Diffuser ¥6,000
FOHEMIEN D) —F T4 72a—F =i
FIMIBBTTOTT,



Original Curry
NVAXRTN FVIFNVHL—

POTNVARTIVCE SN H L —HM)E
[IVY House (74 €=\ R) | DR DA 21k FR R DV,

KT NDEEY IS EDL LV HT T,

HFE—775L — 4508 (2AR0) WHFF AL — 4508 2AH)
Wagyu Beef Curry (serves two) Jidori Chicken Curry (serves two)
¥2,300 ¥2,000

BIRK— 2 AL — 4508 (2AH)

Kurobuta Pork Curry (serves two)
¥2,000 *HHAMAGDEF 7MY P TEVET,
QfEty 3t )
*Custom combination gift sets (two-pack
and three-pack) are also available

CaFF . |
"ﬁ

Cakes from Sweets & Deli
A=V &T) BEEHET
Lot eFmELBEE LT 7 —2 et —

ERTEARD BNV AR TIVE GHIB O i,
TA—IARNEHEEPELHLET,

F—r X502 r—2 71)aA

Orange Cake ¥2,100 Fruit Cake ¥2,300
VF2-VOF/RLARBAL Y VY-V E FEHICETRAAZFEIL TV =YD
TeoRY LU TS LiFEL. FiWERREF D DHEL D HRAD— o
5.5%20.5xH5.5cm 5.5%20.5xH5.5cm

HAh—-RA&T Fh— 2N —3
Apple & Tea Cake ¥1,400 Banana Cake ¥1,400
DAZEREDNRAIR) T =V 2, INFF R0 Y LMD AR, BEETTIC
FHRNTLoENELA: RiAHR DbV, ZED DI TRIRE D T — Ko
6.5x16xH5cm 6.5x16xH5cm

www.palacehoteltokyo.com/shop



Profile:

Size:

AT ADWIE O A R A W 2 A AR C 2RISR A Bl 7o 1P S 0 3 2 1 i & 1
MR AT AR A ERTHIE SRR B Lo TEGES L,

T ORISR B M o TRIGA LA T % o ORI S % S |6 )

T4 W) T &T o= MER R L FN SO Sl B R 2 T LTV B

Drawn to cross-sections of sheets of flat glass, Ikuta stacks sheets of glass to create
pieces that draw lines in space, creating a sense of volume. Her works are created
by adding layer after layer of sheet glass, brought to life by light, the reflection and
transmission of which transforms their expression. Ikuta's pieces are held in the
collections of art museums such as The National Museum of Modern Art,

Tokyo and The Victoria and Albert Museum in England.

w500xh530xd70mm

Location: 6F fili# 6F WADAKURA

COVER ART

(] AW FHT
“Midori” Niyoko Ikuta

A BB EOARoOMm KoWEH S Roki~HEL
EHEDBENIH R TVEE T, RADTALF—, HO
N EREROREOT I AR M [RIICEKLEL,

Moving deep into a forest grove at Kurama in Kyoto,
walking across the tree roots in toward the temple,
everyday fatigue dissipates. The energy of the trees,
the life force of the forest, is expressed in the deep

green glass of Midori.

PALACE HOTEL TOKYO

T100-0005 HEMBTRHXAOA1-1-1

1-1-1 Marunouchi, Chiyoda-ku, Tokyo 100-0005 JAPAN
Tel:03-3211-5211

www.palacehoteltokyo.com

ACCESS:

Ho Nk CRTNTH C13b T &) Hy 3 b 1
JR[HEUER ] Lo PRI &) k4845

* RO XTI SRIHW 220 £,
FIMZEE LD HIT3055 B2 LY HIT60%

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

The Imperial Palace

Ote-mon
Uchibori-dori Ave. Gate

Wadakura
Fountain
Park

Otemachi Sta.

C13b Exit
Hibiya-dori Ave.
[es]
Marunouchi Shin-Marunouchi =
Building Building 2
o
o
=3
=
Marunouchi= I
North Exit
.......... JR Tokyo Sta, »e+eesecessecsecfhecccacacs

FRLMAZ 2B R E LY AN TEET, * AL DT LU F =R ERTEVELAS TFOHRNBHLOT
PSSR L VB R ST RO B F—E R L o THY E T, (A=Y & TV ES TN
IET Y AN YT —EARZHBLTEY EEA)

#Menus are subject to chan indly inform our staff prior to ordering if you have any food allergies or are
observing dietary restrictions,
(Service charge is not levied at F

nless otherwise indicated, all prices are subject to tax and service charge.
astry Shop SWEETS & DELI or evian SPA TOKYO.)

20184F2 H%AT
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