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WINTER CUISINE WK —Z  ¥20,000

B3 Sl REHT 508 MK B KET
*THHHOMHE TIZT PRS0, QALY KD )
*PEBIRIE1229H (8)~1H8H () 2 B <o

Fugu Course ¥20,000

A full-course exploration of the delights of fugu (blowfish)
*Please reserve at least one day in advance.

Japanese Restaurant WADAKURA 6F (Fugu course prepared for a minimum of 2 persons)

#Not available December 29 - January 8

HA R ﬁo X l/b;

ZDBTTORNE
[Fl -NAGOMI-] ¥20,000
bt SGF B B D BEW
RO R AL T IO T &H 1 &F KT
FELv—ILtE B Ed, Nagomi for Winter  ¥20,000
A full-course presentation of
LR : 20174212 H1H (£) ~201842 H28H (k) winter delicacies.

Available December 1 (Fri.) through February 28 (Wed.)

77  Lunch ¥5,600~

44— Dinner ¥13,000~ MHEZZbYOEEES > F  ¥8,500

Jolf B L WA AR FY OKET
*TUVFIALLDZRDOTHAMLE R F T,
#FRPHIINL12029H (8) ~1H8H () & <o

Sashimi on Rice Lunch Set ¥8,500

A full-course lunch featuring selected sashimi
served over rice in a lacquer-ware box.
#Served during lunch hours only.

*Not available December 29 - January 8

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

*#20174F12J129H (8) £ 20184133 H (K) £ TOMMILAFHIH Fed 720, WM S VIR P A= 2— DL HA TSV E T,

*Special New Year menus and business hours from December 29 (Fri.) through January 3 (Wed.)




WINTER CUISINE

Tempura TATSUMI 6F

<S
74
.

TATSUMI

Teppanyaki GO 6F

B2 P LRKPEAALOLCARMKAT OB K,
ZDORFEFEOBMIRZ BRL ALTZE W,

.

-
SR : 20174E12 A 1H (4) ~201842 H28H (%) SR HE lk
Available December 1 (Fri.) through February 28 (Wed.)

Wy

6o

. ! BF S8 % S IO TAL 2%, W L7 %o
FrFa—A [2iX&] ¥8,500

(NECHBLE 1B G202 & K A7) R4 B AEOR KD EFIZHL TS
FAF—a—=R [%37%] ¥17,000 SO : 201745121 H (4) ~20184E2 128 H (k)
(HEbY DAL Vb 2 &t KR Available December 1 (Fri.) through February 28 (Wed.)

12H FH1H o&<5 20 fWKRAT)
Lunch Course Tsubaki ¥8,500

(7 items featuring Kaga lotus root and FvFa—2RA [HiK -RYUSUI-] ¥8,600

Gorojima sweet potatoes) (&7h: el e XA o33y ME T AR BB — 04 2100g8 )
Dinner Course Nazuna ¥17,000 S R BB MR ($1,000) 12T 74 LA BIL AV T T3

(9 items including monthly specialty. 544 —a—2 [P -KOH-J ¥21,000

December: Razor clam; January: Rockfish;

February: Fugu shirako (blowfish milt)) (&8 ATy 1T ¥ FEET V=~ =)V LWL HOBRASE

FREEME741L100g3 72130 —1 4 ~120g &)

RN T —A  —m4 150g ¥24,000 711 150g ¥25,000
ZvF Lunch ¥5,600~ 747%— Dinner ¥13,000~ *#200gDTHELTEVET,

Lunch Course Ryusui ¥8,600
(7 courses including cocotte of monkfish and zuwai crab,
100g choice Japanese Black beef sirloin)
%20174E12H29H () X9 20184E1 H3H (K) £ TOWIMIZAF BB L D720, 3 ERER 2 5 R = 2 — DBEHEATEVE S, *Substitute with Japanese Black beef filet for an additional ¥1,000.
*Special New Year s and business hours f December 29 (Fri.) through January 3 (Wed. .
PCCI'\ ew Year menus and business hours frrom ecember ( rL l’Ollb\ \mnr) ( e ) Dlnner Course Koh ¥21)000

(8 courses including grilled Scottish blue lobster
and scallops, 100g choice Japanese Black beef
filet or 120g sirloin)

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

Choice Matsusaka Beef Course
Sirloin (150g) ¥24,000,Filet (150g) ¥25,000

%200g portions are also available.

7 >F Lunch ¥5,600~ 77— Dinner ¥13,900~

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

*20174E12J19H(K) &V 12/325H(H). 5 KT 12129H (4) £ D 20184 113 H (K) & TO WL FFRIE D720,
HREREMAS IR A -0 EES TS VT T,

*Special holiday menus and business hours from December 19 (Tue.) through December 25 (Mon.)
and December 29 (Fri.) through January 3 (Wed.)




La Truffe Noir ~# ) 273—2~ ¥26,000
TIa—X 7= a {3k B BH F—X FH—b S a—e—
FEAEI : 20174E12 H1H (45) ~20184E1 H31H (k)

* 7 VARASEREIHERL TAF =4 2D0THRMERDE T,

Black Truffle Dinner Course ¥26,000

A special full-course meal featuring black truffles

at the height of their season

Available December 1 (Fri.) through January 31 (Wed.)

*Served during dinner hours only; not available during
Christmas and New Year holiday periods.

December

January
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WINTER CUISINE LR JIZ—AIADT 2L
" e SRBRIEIR DY VX
BEORIKROAL Y7L EBIT ¥2,500
Green apple compote in fine gelée,
iﬁ?’ji:;;ﬁ[/@*—%]\l/7 slliso—flei%ored soibet, ¢
= acidulated meringue ¥2,500
French Restaurant CROWN 6F WEDOFED  ¥5,000

Red sea bream tartare,
sea urchin and quail eggs,
wasabi scented  ¥5,000

TIVARE s

CROWN

RAM =RV DFHWERBN) 272 BRL ANV a—AkE
L h RV HFICEROE D TRHOR L%,

FEALWIR 2017412 H1H (£)~20184E2 H28 H (k)
Available December 1 (Fri.) through February 28 (Wed.)

JvF3a—A  Lunch Course  ¥6,500~
T4+ —3—RA Dinner Course ¥13,000~

SUEREE AISRAOT T4 fiFo¥al
TIHADZF 2 M7 ¥8,000

Roasted Kyoto aigamo duck breast, eggplant purée,
steamed Shimonita leeks, black truffles ¥8,000

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

*20174E12119H(K) £ D12J125H(1), 35 LU12J129H () £V 201841130 () £ TOMMIZAG R K D720,
R S NI A = 2 — DLH VwEF,

s*Special holiday menus and business hours from December 19 (Tue.) through December 25 (Mon.)
and December 29 (Fri.) through January 3 (Wed.)




WINTER CUISINE

All-Day Dining GRAND KITCHEN 1F
A—NTATL=LT TIVE Ry

GRAND
KITCHEN

WEOHARBT 7Y MR R 5D

A7 < S p P ~ - R7ZUDIAHAYT
CEOTROWPERAET A L obis gL IV IanaryrrL
SN 20174F 121 1H (&) ~20184:2 /128 H () FHIOME  ¥1,800

Available December 1 (Fri.) through February 28 (Wed.) Tuna escalope, wasabi and
balsamic vinegar concentrate,

seasonal root vegetables  ¥1,800

TLv 777 A (6:00a.m.-10:30a.m.) ¥4,000~
7 Fa—2 (11:30a.m.- 2:30p.m.) ¥2,800(TFHD#)/ ¥4,000 / ¥6,000
74 F—3—2Z (5:30p.m.-10:00p.m.) ¥6,000 / ¥6,800 / ¥8,800

Breakfast (6:00a.m.- 10:30a.m.) ¥4,000~ e
Lunch Course (11:30a.m.- 2:30p.m.) ¥2,800 (Weekdays only) / ¥4,000 / ¥6,000 = 3
Dinner Course (5:30p.m.-10:00p.m.) ¥6,000 / ¥6,800 / ¥8,800 2
NHFIDT T Fx r—VvO¥a—L
B FALERD 7 LA E—  ¥3,300

ANA VEWEEROIL T4 Scorpion fish plancha, kale purée,
MLZHERIF UV BHEDT 7~ ¥3,400 lime-scented gravy ¥3,300
o i A L7 s ¢

Spanish duck leg confit, chickpea and MTO774>  ¥1,800

rustic vegetable ragout  ¥3,400

Red sea bream marinated in konbu
seaweed, yuzu accent ¥1,800

|2 !‘ FRKEOT A VY YT
1 - 7 YA —A
-/, Y TEITARIY =4

¥1,400

Uji matcha-flavored
chocolate fondant,

Jf; cassis sauce,
g /)/l' | vanilla ice cream  ¥1,400

T

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

*20174F12019H(K) £V 12325 H(T), BLT12/129H (6) £ 9201841 13H(K) £ TOMMIZFERIE D720,
HREREMAS IR A -0 EES TS VT T,

*Special holiday menus and business hours from December 19 (Tue.) through December 25 (Mon.)
and December 29 (Fri.) through January 3 (Wed.)




WINTER CUISINE

Chinese Restaurant AMBER PALACE 5F

DTERE

e ;/i }/ﬁ /T%;

Amber Palace

R AROW RO E T2, IR I TR BURHEK I
H BT 7 B EIRE CTHEREC 728\

LA : 20174E12 H1H (6) ~20184E2 28 H (K)
Available December 1 (Fri.) through February 28 (Wed.)

Sy Fa—A (BWILRT Y 7 ELETH)  ¥6,000~
FAF—a—R (BT Y 7 G 49dh)  ¥13,000~
*VFTNOI=AL24 MLV KY 5

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

Dinner Course (9 courses including our famed Peking Duck) from ¥13,000 TREELACOEATAY SSHTOIEFEMEK  ¥4,750
*Courses prepared for a minimum of 2 persons Fugu shirako (blowfish milt) in fugu-based Cantonese rice soup ¥4,750
5 F 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

*20174F12H23H (1) X0 12H25H(H). BLU12H29H (4) LY 20184E1H3H(K) E TOMIRNIFE 5 D720,
HERHZOPCICRM A= 2—DEEHRTEVE T,

s*Special holiday menus and business hours from December 23 (Sat.) through December 25 (Mon.)
and December 29 (Fri.) through January 3 (Wed.)

Sushi KANESAKA 6F RO E B 72 Fe A AN

PRSP OILF RO HETHE
8 gt
P T TN f.) q
7

F¥F  ¥6,500~ F{F— ¥15,000~
‘0) *AEEAH)LTT0ET,

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.- 9:30p.m.(L.O.) Tel: 03-3211-5323
*20174F12H31H(H) &0 2018F 1L H4H (R) E TOMBHIRERE D720, BRI % 5N PR = 2= DAHATE VE T

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




WINTER CUISINE

Pastry Shop SWEETS & DELI BIF

RAMN)=avT A=V &TY

@ SWEETS &DELI

AR RZZHOB LI TREES L
KADEDWIENBAL =T Ly R,

FEALUIRT : 20174E12 A 1H (4:) ~20184E2 H28 H (k)
*12H19H(K)~12H25H(H)I i A = 2 — 1l —8EE S TSV E T,

Available December 1 (Fri.) through February 28 (Wed.)
*Selection of items subject to change December 19 (Tue.) through December 25 (Wed.)

New Pastries

¥a33a7 /Ny ¥ar Chocolat-passion  ¥600

[THEFORVSy Y ary ) —hx G be e v Ay I7FyveFaal—ror—%,
A7z VY EY Café-cardamome ¥600
VEVZIAZ)—hka—e—yay T4 E A7z, AVTEVEKROI——L—Z,

7L F EA¥—Y 2 Amarena pistache ¥650
TRVFFo)—EERSFADALYS, Ay b2 =DV aL %k
ARG —=F2)—ATARFELTz.

New Breads
F7—F7v7 Ragoutdebeeuf ¥350
b =7 Truffe ¥1,000

F2—7 Cube 4% ¥200 each
RYb/2aa577 v KT—X /2K
Pomme, Chocolat framboises” Yuzu

HAEKME Matcha dainagon  ¥300

10:00a.m.- 8:00p.m. Tel: 03-3211-5315
#20174E12131H(H) XD 20184E 112 H(K) E TOMMIZAE B D70 M ERMOLE AT EVET,
(12/31%0°1/2139:00% 5D E R 2 F2)

s*Special New Year business hours from December 31 (Sun.) through January 2 (Tue.)
(Shop opens at 9:00a.m. on December 31 and January 2)

GIFT SELECTION
THEY DO TEKN
KBTI 720, EERIROEY REh 2542 THELE L,

~V(B) B —% B/ %)%

Belle (B) ¥4,700 Sake cake ¥3,400

NGDIr =20 %57 V2 LATDORERET % IRVARTVREAY Y F VD
WOEbELF I b, HOKRIG R [& /& /28] &\

FHIDIRIRZ W20 7o HA W o — %

IRVAKTN AV F VAL — HET LaE & 1218 AN
A& v b Assorted pickled plums ¥3,800
Original Curry INVAKRTFIVH T HACKBR THIHA
Beef & Chicken Curry set ¥4,500 R OFLI B R HERE D A b

{RAEOBRE Z Rk CE RGBT D W,

¥+ 747 ay T TOBHVERDWA7EFEF, *Also available through our online shop
shop.palacehoteltokyo.com

Gift Certificates
KFNF DT RN

BREBHR, KU ~OWE) W,
CHE SERE R SIS ETS

FFN T2 (¥5,0000% SHELTB) £ 5

WiFEsii: Lt 7Y a v (1F), A4 —> & 7V (BLF)
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 (1F), Sweets & Deli (B1F)




@ SWEETS &DELI

VALENTINE'S DAY SELECTIONS
VAN VT A VR B VA IV

KOBFELZBET§5, PRAGRF 788 HVEL.

LI : 20184E2 H1H (R)~214H(K)

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

Lounge Bar LOUNGE BAR PRIVE 6F

FIYIN— TYYr

A0 Macaron ¥1,600 AN 2—)b Supérieur ¥5,000 LOUNGE BAR i '/“ ‘,é

SHOTL—N—%3L 05 PEEMAEESUIR NS 0
NI TNEINLYIL Y RER AT, WLy A4 Y REDFED A b,

DI 7 TN A=A T THEDD
BiR kB THERES 2%y,

AL 20174E12 H1H () ~12 28 H(K)

Available December 1 (Fri.) through December 28 (Thu.)

SLvh Palette ¥4,200 ) Ceeur ¥2,800 Mariage Privé -Seasonal Cocktail Course-
Witt & EF—712L72 N)—JlRDOR YKy vaasE 2T —Va FYTr -FEHOATFINA—A - ¥7,500
WNLRN LNV TL L F T, Fa—tpN—FDEIFEDAAT,

DN FNENZNIZT I =R TFHF = E2IRAT,

PSR 0 5:00p.m.- 8:00p.m. *1H3MIPE
Hours: 5:00p.m.- 8:00p.m. *Limited to three groups per evening.

Champagne Selection

BIdoyyoi—=a
a7L Coffret  ¥1,000 F7VLyb K ¥aag (V7/7)aA) VxR IVVzIlEoTIS2MEICES N4 Y v/ —=a-
MRS E, AT DR Faak Tablette de chocolat (Noix ~Fruit) ¥1,500 AV Vo FERERBRA L) v F THBELRT B2 BREL ALV,
YT IVAY DRF 5325, ANKDS Ty MiFaaL—ME
Ny Ty AN : 2017451273 1H () ~20184:2 /128 H (%)
Available December 1 (Fri.) through February 28 (Wed.)
FARHxZ Chiyo chocolat  ¥2,600 RIGvTYx T 7T ¥4 Bollinger La Grande Année 2007
P T AR A OB L, RO 792 Glass ¥4,000/ MV Bottle ¥27,000

R WY AN % FaaL— &
FHIPED £ b T,

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

*Also available through our online shop *20174F12/31H(H) X 9201841 H3H (K)1E11:00p.m. ETOHFEL LD,
shoppalacehoteltokyo_com #Closing time will be 11:00p.m. from December 31 (Sun.) through January 3 (Wed.)




Main Bar ROYAL BAR 1F

ALY N—  aAfX)N IN—

Royal.

Bar

O XEOT VAT =V T x8vk,
HEESIEWIREDH 7 TV oK ZEBLE T,

AL : 2017412 H1H (%) ~20184E2 H28 H (k)
*P SV FILTTHBRLAGIETET,
WINTER CUISINE Available December 1 (Fri.) through February 28 (Wed.)

*Also available at The Palace Lounge

Lobby Lounge THE PALACE LOUNGE 1F Prestige Champagne
. - . ADOBTTOYXY -2
Qv—593Y HRLR FurY
KB OV 47—V LI, W%
THE PALACE RADELD [F 21 =522009]

FrX)=322009 & Fx71 7k

Dom Pérignon 2009 with caviar

LOFNRUDEMEPRYANTT TI A= T 14—, ¥42,000
JIRY AR RIREAT, —RER R ROV E L A%, Ry =3-2009

Dom Pérignon 2009
SN : 20174E12 1 1H (4:) ~20184E2 128 H () 7 I Glass ¥4,200
#TH1:00p.m.-3:00p.m.O T HHFZT. 77 X—v 74—k v b & ATV Bottle ¥28,000

CHHOBHERIR) BT FRZR) T3,
Available December 1 (Fri.) through February 28 (Wed.)
*kReservations accepted on weekdays between 1:00p.m. - 3:00p.m.

for guests ordering the Afternoon Tea WZ” ter Fresh F?’u it CO Ck tails

EDIN—=I NI TNV
. ¥2,200 cach
Winter Afternoon Tea # e
DT TYR—V T4 — ¥3,900/7 723 x5 4% ¥5,700

AHPARFLDETLHAFHRY A ZE Iz, L0 5TIEOKRDWIZ,

AbANRY — NI —F
Strawberry Margarita
TVITL-THF=FIT7Ly¥aly

FY M aaL— PRI Co RARTA—F A 2 BBMT LS, BEHDELBAS TV,
FEAERER] :1:00p.m.- 4:30p.m. (- H - $LHIZ2:00p.m. & H THEAE) Hrua y4xY

Pomegranate Daiquiri
O me S &A% T LHAZETE
MR N—FE=—Z BELALLES Y,

Winter Afternoon Tea ¥3,900¥5,700 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)

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

*20174E1231H(H) £ 9201841 H3H(K)1E11:00p.m. F TOHFEL LY £ 5 *20174£12131H(H)i25:00p.m.- midnight, 201841 H1H(H) XV 1H3H(K)1E5:00p.m.-11:00p.m.OH H L 4D £5%

*Closing time will be 11:00p.m. from December 31 (Sun.) through January 3 (Wed.) *Open 5:00p.m.-midnight December 31 (Sun.); 5:00p.m.-11:00p.m. January 1 (Mon.) through January 3 (Wed.)



ACCOMMODATION PACKAGES

BE MY VALENTINE (Limited availability)
E— A - NV A (BBRE)

Taagk iy v ORERENTEBAZTS
BA2VD0DKENR—HE,

FALIR 0 20184E2 H1H (R)~2H14H (K)
Available February 1 (Thu.) through February 14 (Wed.)

1284 per room

TR E
EyA7 With breakfast
7Ty A (RIHARKAREN,450) 24tk ¥110,400 ~
Deluxe (Park-side; 45ni)
TIYRTT s A (HHARUKAREM,/550) 2%k ¥120,400 ~
Grand Deluxe (Park-side; 55nf)
ITEYTAT A= (FHARKARM,750) 270 ¥160,400 ~
Executive Suite (Park-side; 75nf)
TIR/IN= T AL = (FIHA WK AREM,120n1) 248 ¥270,400 ~

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

*2 77N —DZBIEEN¥15,000(5 — 2 - BB TTMELTBY E 5
* BRI 20 RS R DL D1ER G T 5o (F — K- I HBL - 1 i1BLIA)
*Upgrade to a Club Room for an additional ¥15,000 per room.

rices are for double occupancy, per room, per night, including consumption tax,
service charge and Tokyo Metropolitan Accommodation Tax.

Y5 8L Amenities
NVAKRTVERBE AV T F NI aaseivyony/(B—77-R)L 7 Favz )/
750ml ZVRMV), Tz VA LT V=Y % BRIFVIZLET,

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

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

SPA TREATMENTS FOR WINTER
ZDAINIY) —FRA VD

ERRWIR I BT A=V " TL
FAXE Y B8 5 —THMD HHE B 2RI~

AL 2 2017412 H1H (45)~20184E2 H28 H (k)
Available December 1 (Fri.) through February 28 (Wed.)

7 YFARLA RF4ETE— 904 ¥25,000

IV I DRRIT I LD BE SR, WEOIATNVI Y K THE

BOBDE, DV Iy —HALRTAFANTEGOHADFEREZL XIS LET,

BIFAT P CAANEFEAL 72 ZAANTr 7 b BRELAWZETET,

¥ ERLN) = MAZFOFIFICOE, VYV =Ty VAN FANEE DRSS =)L
RF4 A4V (100ml Gl i ¥7,800) & BOLOBRBI W3,

Anti-stress Body Therapy 90 minutes ¥25,000

A warming back treatment of calcium and magnesium-rich marine mud

and seaweed mineral mud is followed by a relaxing whole-body massage

with fragrant ginger oil. Hot oil scalp care is also available.

*Receive one Botanical Body Oil with ginger essential oil (100ml/¥7,800)
with every Anti-stress Body Therapy treatment.

TLIVXA FAYEVER 724V %V 604 ¥24,500
KRILE0EbYVOBFOTI—VaCYEIES LIFbL, ¥ YEVF
YT —BEDORAZNBIE) Ty 7 ASE, ML EWNERE LT,
L DU T A—DIZAT RIS 55 5 LD L,

Precious Diamond Facial 60 minutes ¥24,500

Gentle exfoliation with roasted sunflower seed gommage is followed by

a relaxing mask formulated with diamond powder, leaving skin translucent,
aglow, and moisturized to protect from winter dryness.

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



Profile:

Size:

197 VAEIE UL A F o 199545 MU B K27 S Al 2 WA S Bk 263 0 199747 HUK B AR K2
REBESAMF TR S Y BAE To 20094 LilEOT — 727 SHAY 77 H T ) =09 Ak

YT T=FAANUR R ¥ TV RTME ML GH S BRI R, T LTRINS
ZEMALERSEDA VAT L =Y a AR ERA LR L b ITEHE RO DL TFHEROVLED,
IO 3716 B Do SO S W B B

Born in Gifu Prefecture, Japan, 1971. Ohmaki graduated from the Faculty of

Fine Arts at Tokyo University of the Arts in 1995, completing an M.A. in sculpture

at the Graduate School of Fine Arts in 1997. In 2009, he won the SH Contemporary 09
Best Young Artist Award. Ohmaki has used simple materials to produce a succession
of installations that casually, flamboyantly and boldly transform the space in which
they appear, making him one of today's most closely watched young artists. He exhibits
both in Japan and overseas, and teaches sculpture at Tokyo University of the Arts.
w5550xh4640mm

Location: 1F L7 2> 1F Reception Lobby

COVER ART

[Echoes-Crystallization] K% fiifii

“Echoes-Crystallization” Shinji Ohmaki

HARDHMRSEARFEOIE A ZAS IR E KO 2 W TRL S
EHZETHIVADBDOTT, HAPLINLDLEIL, R bORFE
CHHEMEZ L, NS NE—D0EDH) —EHOOE T
LIZEoT R RLOZFBOHLTIELVEW) VW ZADT
A FEL72. BIBLTOLHEDOP T, 5O HITITR 2 %L
ol BIZ 2% o7z LTLES b 0% b ) — Sk T5
ZETHLWIRZ DL L W E W) W ZAD /BT

Correction fluid and crystal powder were crystallized to create a
depiction of endangered species of Japanese flowers. These vanishing
blooms embody my wish for viewers to re-visit and re-examine
the trifling aspects of their daily lives. Representing the desire
to create a new world, this piece is a reminder of the sights and

sounds that are disappearing from our lives as society develops.

The Imperial Palace

Uchibori-dori Ave.

| Otemon

Otemachi Sta.
C13b Exit
Hibiya-dori Ave.

o
&
2
Marunouchi= -
North Exit 5]
.......... JR Tokyo Sta. »+vvesesesnseesfoncncances

PALACE HOTEL TOKYO

1-1-1 Marunouchi, Chiyoda-ku, Tokyo 100-0005 JAPAN
T100-0005 B AR TACHXALDON1-1-1

Tel:03-3211-5211

www.palacehoteltokyo.com

ACCESS:

T8k PAFNTH CI3bIIT &0 3 3l e 1 A
JR AR o AL &Y 6 42843
RG] KM TS SR W22 23
FIHZEE LD HIT3058, K ZE 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

FRLRA = 2—REHERD AV TEE T,
REMIZEDT UL F =L ERTE VLS FPORNBRLOF E S v,
FAFIZRLRA R IR Y | LR ST B - AR E o TEY T
(A=Y &FVARLPICTET ¥ A8 JHTEH —EARETIRLTB) £ 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 are subject to tax and
service charge. (Service charge is not levied at Pastry Shop
SWEETS & DELI or evian SPA TOKYO.)
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