


Winter at Palace Hotel Tokyo
WL KT VHEFO %,

BIFEORLH)BEEDLEEZ LS LT AR,
WOEMTHIERLV) 2%, B2k
JEBRICH bW DEWHEEDITHED I,
FEZITRLICERS. B2 AAD—H%,

Radiating warmth, our wood-burning hearth
invites you to relax and savor lavish presentations
of seasonal flavors, accompanied by your choice
of beverage from our cosmopolitan selection.
Impeccable hospitality sets the scene for a

memorable winter interlude.




WINTER CUISINE

Japanese Restaurant WADAKURA 6F

B g ﬁa N //?;\

WADAKURA

BeLVIESZM R, BREL 220,
B D (1 DB 47 5T O R,

ALY : 20184E 12 1H (1) ~20194:2 /128 H (k)
Available December 1 (Sat.) through February 28 (Thu.)

77 Lunch ¥5,600~
747 — Dinner ¥13,000~

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

*20184E12H29H (1) £ 20194E 1 H3H(R) £ TOWMIMIZFERI D720

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

fugu (blowfish), a traditional winter specialty.

PRER RSN BEA = 2—DEERTSVET,

ZOBTTORM [Hl -NAGOMI-|  ¥20,000
MY ST B BHED BEW L0 3EE IEE &% OKET

Nagomi for Winter  ¥20,000

A visually appealing full-course presentation of
winter delicacies featuring Ohmi beef sukiyaki-style.

MKa—2  ¥20,000

3% 0l iV 508 MR & KT

*SHMHDHHE TS TR S,
QHMEDADET)

*HR B2 1291 (1)~ VI7H D <o

Fugu Course ¥20,000

A full-course exploration of the delights of

% Please reserve at least one day in advance.
(Fugu course prepared for a minimum of 2 persons.)
*Not available December 29 through January 7

AHBZZbYDiEkEET 5 ¥8,500
Jolf B L AR AR Y OKET
*TVFIALLDZRDOTHMLE LD F 5,
*PEPIIRE12H29H (E)~1A7H(A) 2 k<.

Special Wadakura Sashimi on Rice ¥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 through January 7



WINTER CUISINE

Tempura TATSUMI 6F

4

p33 ‘}'
Teppanyaki GO 6F

IR & SR T FL R THERE 72 72 A DR B

FHADHAU RS, BRI LTHRbV TV —IIlZ, .

G o

Wy

AR : 20184E 12 H1H (1) ~20194:2 28 H (k)
Available December 1 (Sat.) through February 28 (Thu.)

J5 WE 7 R W ASE M O JEIR % B 37 78 %
FVFERIZSSD LW VE L,

FrFa—A [DIXE] ¥8,600

(DT R MH 2 & & RKEEFE7 ) FEOLIIR : 20184E12 1 H (+)~20194:2 A28 H (k)
FpF TR r&,g,_ 7:CJ ¥17’000 Available December 1 (Sat.) through February 28 (Thu.)

(ALY DOXA ¥ B % & ERBERE M
12/ $hV&E 17 mIREA 20 4 HEH)

Lunch Course Tsubaki ¥8,600 5 Fa—2 [#K -RYUSUL-] ¥8,600

(7 items featuring cod milt and abalone mushrooms) (478 AL E T AR I O FUR IR I BE X | BB — i f VlOOgﬁU)
Dinner Course Nazuna ¥17,000 H BBAALBE MR 4 (¥1,000)12CT 71 LIZEBRW 220 £ 55

(9 items including monthly specialty. FYF—T—R "(% _KOH-] ¥21,000

December: Zuwai crab; January: Fugu shirako (blowfish milt);
February: Kinme-dai (alfonsino))

(&8l £ HCOIT-L 5 TN EAD LA, BB —of v 120gE )

s BB MR 4 (¥1,000)12T74 LICEBEW2 7215 £,
FEMIA-a—Z % —uo41> 150g ¥24,000 741 150g ¥25,000

7% Lunch ¥5,600~ 747 — Dinner ¥10,000~ *Z200gDTHBEDTEVET,
AR —2ALTEVET,

Lunch Course Ryusui ¥8,600

(7 courses including miso-grilled Hokkaido Ginsei salmon,

* 2018412129 H (1) XD 20194 A3HOR) & COMBILAFRI B H o700 BRI S TN BRI A = 2 — DETHTEVE T, 100g choice Japanese Black beef sirloin)

#Special New Year menus and business hours from December 29 (Sat.) through January 3 (Thu.) *Substitute Japanese Black beef filet for an additional ¥1,000.
Dinner Course Koh ¥21,000

(8 courses including Ishikari hot-pot with blowfish milt and king crab,

120g choice Japanese Black beef sirloin)
#Substitute Japanese Black beef filet for an additional ¥1,000.

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.
*Kobe beef options are also available.

7Y% Lunch ¥5,600~ 747 — Dinner ¥14,000~

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

*20184E12J19H(K) L D12H25H(K)s 3 LT 1229H (1) £ V20194 13 H (K) & TORMIZAEHIE D720,
RIS IR A= 2—DEEHRTEVE T,

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




La Truffe Noir ~#FJ)27a3—2~ ¥28,000
TIa—X 7—Ya jiE B BR F—X FH¥—b NEF a——
FEBEI 2018412 H1H (1) ~20194:2H17H(H)

kI VAR AAERIEIEIRL, TAF =4 20RO T LA F T

Black Truffle Dinner Course ¥28,000

A special full-course meal featuring black truffles

at the height of their season.

Available December 1 (Sat.) through February 17 (Sun.)

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

Wo7+7790av 74 RFOTTvE
IOV JENROFY  ¥5,200
Duck foie gras confit,

glazed conger eel, shiso sorbet scented
with Japanese pepper flowers ¥5,200

WINTER CUISINE

T—EYRDAL VS

French Restaurant CROWN 6F A H O N NRE
S o IALNDT IR FEDY T+
TIVARE s ¥2,200

Almond meringue,

C R O W n Senga Sengana strawberry sorbet,
thyme ice cream and WK D /S A W ABES
strawberry chiffon ¥2,200 tu)Iyn¥al
V—ZAKTTI—F ¥8,200
Ezo venison en crofite,
celeriac purée, poivrade sauce ¥8,200

BERDOEMZ BT EF 324V —X -5 >,
T—MIHONTMELELRZEM TBEL ALZEW,

FLALUIR : 20184E12H1H (1) ~20194:1H31H (K)
Available December 1 (Sat.) through January 31 (Thu.)

JvF3a—A  Lunch Course  ¥6,500~
74F—3—2A Dinner Course ¥13,000~

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

#*20184E12J19H(K) LD 12H25H(K) 3 LU 12H29H (1) £ 9201941 H3H(K) E TORMIZAEBIE D720,
R S CIRMA = 22— DEEHTEVE T,

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




WINTER CUISINE

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

GRAND
KITCHEN

FHHEORNEHIL DN EIK LT,
BIHURAE N B 22T LW e O kB %,

I NlEEERYVBRDOT Y —X
AHBEIMT D=1 ¥1,900

Lobster and rainbow vegetable terrine,
squid ink and tomato coulis ¥1,900

FEAEI 2018412 H1H (1) ~20194:2 H28 H (A)
Available December 1 (Sat.) through February 28 (Thu.)

T Ly 7 77AL (6:00a.m.-10:30a.m.)
7 Fa—2 (11:30a.m.-2:30p.m.)
714+ —3—2 (5:30p.m.-10:00p.m.)
Breakfast (6:00a.m.-10:30a.m.)

Lunch Course (11:30a.m.-2:30p.m.)
Dinner Course (5:30p.m.-10:00p.m.)

¥4,500~

¥2,800CFHD %)/ ¥4,000 / ¥6,000
¥6,000 / ¥6,800 / ¥8,800

¥4,500~

¥2,800 (Weekdays only) / ¥4,000 / ¥6,000
¥6,000 / ¥6,800 / ¥8,800

7T Fx/Eu—AA,
VIR =DF v A
BHIBO71LAE— ¥3,500
Plancha “Roast venison with
lingonberry chutney,

black pepper gravy ¥3,500

KIUFBEERLY—FLOT7) Ay

IYTAIN=T, Yy ESF Y, Lt vl ¥3,400
Daisen chicken thigh and cider fricassée 77 ‘/‘% v HEOT AL

with mixed herbs, mushrooms and potatoes ¥3,400 DbEVELS Y 2—F VD
TV T ¥3,400

Plancha “Halibut filet with wasabi leaves
and cashew nut salsa verde ¥3,400

IEHLEREMBOIN T
BHILEDOTARZ) =2
¥1,400

Hojicha (roasted green tea)
and apple millefeuille,
hojicha ice cream

¥1,400

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

*20184E12J19H(K) L D12H25H(K)s 3 LT 1229H (1) £ V20194 13 H (K) & TORMIZAEHIE D720,
RIS IR A= 2—DEEHRTEVE T,

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



Sushi KANESAKA 6F

g RS h ; %%g

L RO B & Tk 56 40
WINTER CUISINE —Hifoohi:
PREI OB,

Chinese Restaurant AMBER PALACE 5F
77 ¥6,500~

L 747 — ¥15,000~

] ;ﬁ: }/ﬁ = S b TS v E
4 Lunch ¥6,500~

Dinner ¥15,000~
*Private dining room for up to
LR DIRH B, B Kb WAz 72 8 persons available
MAMEREN B R B 2 THERE 728 W,

Amber Palace

FEALYIR : 20184E 12 1H (1) ~20194:2 /128 H (k)
Available December 1 (Sat.) through February 28 (Thu.)

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

=~ _ e e N #20184£12H29H (1) £ 201941 H3H (R) E TOMIMILAS B E E D720,
FrFaA—A (BWAR Ty 7 EL A7) ¥6,000 SRR DN X = 2 — DB AT KV E T,

TAF—=a—R (Z%ilﬁf}’?&“/ 7%‘04—:9;—%) ¥13,000~ *Special holiday menus and business hours from December 29 (Sat.) through January 3 (Thu.)
FNFTNOT—AB2X I R) F 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

% Courses prepared for a minimum of 2 persons

TWY == 2 A= T ) —
M) 27 FD LY =AU & ¥5,750

Brittany blue lobster (1/2) with
truffle-scented Shang tang sauce ¥5,750

7 vF Lunch ¥3,240~ 747} — Dinner ¥13,000~

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

*2018412 129 H () £ D 20194E 1 A3 H(R) £ COMMIZHF R E D 7280, 3 HRFRZ 5 NP A = 2 —DEHATEVE T

*Special holiday menus and business hours from December 29 (Sat.) through January 3 (Thu.)




WINTER CUISINE

Lounge Bar LOUNGE BAR PRIVE 6F

TIYIN— TYTx

LOUNGE BAR $ - -
| g &= o4~

Winter Cocktail Fair

KR CTBELACLTT D, LOFYHlBIA s T E EOTNT =T #¥2,200 cach
TIIX—=2 T4 —ﬁi‘ﬁ%i“g@‘}? %(E@H Liﬂ—o SHERFZEONRFH TV Kumgquat and Ginger Punch Cocktail

IO RE FATEEME ELIHIIE TG o7 R FATL NV D—,

WIFOEL—] Yuzu Mojito
T S UF R 2 W2 22U A DB — b0 &M T A FE LMD T4 A N,

FRHEIIR : 20184E 12 A1 H (1) ~20194F2 H28 H ()

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

Mariage Privé -Cocktail Course-
QYT =V FYTr -FOh TR~ Privé Afternoon Tea

¥2,900,7%4,200%9,600 DT THRA=YT4— ¥3,9007 5732541 % ¥5,700
FHOH 7 FNRRELLTA 28, NRT—FOT) 7=V,
ERERIME R B3O -2 THELTVE T,
HEHLRER : 5:00p.m.-8:00p.m. (ETF#)

HWOEMEZMH oL WED AR —%

AL =B HOT v EEbIT,

HLHEWRER : 2:00p.m.-4:30p.m./5:30p.m.- 6:30p.m.
HEOFIE2HIRE L) £5 (ET#)

* TR BRI 2R L S TW 2w TB ET,

Mariage Privé -Seasonal Cocktail Course- ¥2,900.¥4,200.7¥9,600
A flight of cocktails and selected wines,

served with a complementary array of savories and sweets. Winter Privé Afternoon Tea
Hours: 5:00p.m.-8:00p.m. (reservations required) ¥3,900,¥5,700 with a glass of Champagne
Enjoy a leisurely sojourn with an array of

savory and sweet seasonal specialties.

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

*Evening seating limited to two parties (reservations required)

11:30a.m.-midnight Tel: 03-3211-5319,/7 7% X—> 74— FHHH &1V Tel: 03-3211-5350

#Afternoon Tea seating is limited to 2 hours.

*20184E12H31H(H) L9 20194E1H3H(AR)IX11:00p.m ETOHFEL LY T3

#Closing time will be 11:00p.m. from December 31 (Mon.) through January 3 (Thu.)

Pear Lover's Cocktail Selection
ORI 7 TIVEL TV ay % ¥3,000 each

PR OWE KDV R AN L7z, BB RSO H 7 TV,
LIV : 20184E 1L H1H(AKR)~12H31H(H)

Available November 1 (Thu.) through December 31 (Mon.)

HHLD A L—T— Fresh Pear Smoothie
WD~ T4 —= Fresh Pear Martini
#HDEL—T Fresh Pear Mojito

#E DN —= Fresh Pear Bellini
FREARBEOTO—X Y 2 TV
Fresh Pear & Sake Frozen Cocktail




Main Bar ROYAL BAR 1F

AL I8— @AY N—

WINTER CUISINE @Q/

Bar

Lobby Lounge THE PALACE LOUNGE 1IF FHEDOY v N—=a b, P REOHES TS
R R P RSB Y T W W ED—M%, REILTTE ZT—#1,

AL 2018412 H1H (1) ~20194E2 H28 H ()

kW NLR T I THBELAVELZTET,

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

THE PALACE

HOREEIRR 12T T7H A= T4 =R ATy b TV FOEIl%
22l 17k S ST AS JepH .
BANKBOBFERIRD D TV A M e 22/ To Prestzge Champagne
FEHLIR  20184E 12 H1H (1) ~20194E2 H28 H (AK) ADBTTHIY X 8—=2
Available December 1 (Sat.) through February 28 (Thu.)
XN aDEBER R =T %
T IATBEEL AN27215 5130 BiR%
FyT4TEOEY PHTHELEL

Winter Afternoon Tea o= T 2008 LAY -t ey

@@77?3‘—77‘/{_ ¥4,200/ 79 AT x84 & ¥6,000 Dom Pérignon 2008 Vintage

Legacy Edition 772 Glass ¥5,000
FTHOOBLIINABOF Y o DI T4EREOE 2L IV, A Bottle ¥35,000
WEORI—2, FROF T, MIZHOF —Xr—F 13h Fy_) =32 2008 & F v 747y
FEOERER 1 1:00p.m.-4:30p.m. (- H - #LHIE2:00p.m. &) THAE) Dom Pérignon 2008 Vintage
*FH1:00p.m.-3:00p.m.D T RIGIZTT 74 X—¥ F4—t v M ITHHOBEHICRY, with caviar ¥48,000

BEOZTTHEARY)E T £, TRHREII3REHR L S TWZnTsB) ET,

Winter Afternoon Tea ¥4,200,7¥6,000 with a glass of Champagne
Enjoy a lavish selection of delicacies with a winter theme,
elegantly presented in tiered lacquer boxes. Seasonal Fresh Fruit Cocktails
Hours: 1:00p.m.-4:30p.m. (from 2:00p.m. on Saturdays, Sundays & holidays)
#Reservations accepted on weekdays during 1:00p.m.-3:00p.m. for guests ordering S—ZAXF NIy aTINV—IHh T T % ¥2,200 each

our Afternoon Tea. Afternoon Tea seating is limited to 3 hours.

J¥v 27— Jack Rose

HEo X W aeIGDT 7> 77
Whisky for Winter BTHN—ES—EBELALLEES L,

RETLITAYAAF — R

Strawberry Margarita

. o TVITAFF =TTy vahfik bt
TVYER=VLYTY FIYRT4YT =Y 1990 7IA ¥15,000 EFDONA ) =5 %W BRDWIT,
Glenmorangie Grand Vintage Malt 1990 Glass ¥15,000
"y ¥—= Rossini

*OAXN N—THBHELAVEIFE T, *Also available at Royal Bar BEANR=INV T TLYDAT)T Y H T T

10:00a.m.-midnight Tel: 03-3211-5309./ 7 7% 2—> 74 —FH AL 1 ¥ Tel: 03-3211-5370 11:30a.m.-midnight Saturdays, Sundays & holidays 5:00p.m.-midnight Tel: 03-3211-5318
*20184E12H31H(H) L V20194E1H3H(AR)IX11:00p.m. ETOHEL LY 5 *20184E12H31H(H)135:00p.m.- midnight, 20194E1H1H(X) L V13 H(A)145:00p.m.-11:00p.m.OE H & 2 D £57

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



WINTER CUISINE

Pastry Shop SWEETS & DELI BIF
NRAN =T aYT A=V &TFY

@ SWEETS &«DELI

TN—=DDHHZBRLAIA ADFEN %120 ROVHILIADT,
CTHERATVOKREBRILET

FEAEIR 2018412 H1H (1) ~20194:2 H28 H ()
*12H19H(K)~12H25H (R IEFR ARG M Ic— A EA TS E T,

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

New Pastries

r—2333F Cake Chocolat ¥1,200

7TV AT AATERATIEANAECBEE LIF 7 JRIR D % — o

KA Pomme ¥650

HNT 7 FADK—A% Y FEYHEDLF T L THY N MDY 74 2RI To
E2A%—32 Pistache ¥650

NAECAHAAERD Y 2L %, A7 FEVERTFFDL—ATUAE LT,

T—IVZ L — Earl Grey ¥650
FYVHOT VT L —DL—ALT ) aLbkfyberz Lok h e Lz k%,

A7z /3F—X Café Banane ¥600
SADYELIZATVER TS — LN FFEBniza—e—lkoa—r—%,

New Breads

#)—=7NVAL Currywurst ¥300

AL =R pR bR b AL 2=l — M M E YA Y- AbE T

YU 7&7IWAR Senf& wurst ¥300

YR =FRROV )y Y2 bnN=T T4 2 F =%} F 7007y AEBE LI,
AFEDF—XERT I OT =y v

Quatre fromages & Pomme de terre  ¥300

TNT VY= Fxf = 2= AT =K 7AYo F—RAROBRIE R DV &

3= 3% F 7L< Minicocadecrema ¥250
HHAGEIR DA A Y —F 7 ) —LEPALET Ly I, ERh R R Ly F o) —%fioTe

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

*20184F12/131H(JT) £ D 20194E1J12H (k) & TOMIRNZAFRIE K D 7200 HRIFM O LT A TE0E T,
(12/31501/2139:000 5D E LR E T, )

#Special New Year business hours from December 31 (Mon.) through January 2 (Wed.)
(Shop opens at 9:00a.m. from December 31 through January 2)

Gift Certificates
RTNF v DT EN
BHBH R, RYBH~OHEY W,

SR SRR LSR5 %
RTINVF =7 (¥5,00002 THELTBYE 5,

WiFeHHT Lt 7Y 3 ¥ (1F), A4 — & 71 (BIF)

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

AR IV A IV

RRFEM THEY LT asEwY aa5id,
BRIZDHAA R7-HOEL ST DY ELT,

PO 201942 H1H (%) ~2H14H (K)

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

#7Lybh K vaas (7)aA)

Tablette de chocolat (Fruit) ¥1,800

EFEDY T Ly 33T, SR EEER PR

TN—= - =NV Fa—VtloR)ON) -2 &beEL,

FRHBxZ Chiyo Choco ¥2,600
LR TRARR A W OB L
HADIRHEE LMY ANz 235,

TINV7Evb Golfset ¥30,000 <BR5E30+t v b>
BbF 7L —L7K%bL57%, BE78cmd
FAFRO—fE, FOTNV T IFE LT,

R —A¥2— Horseshoe T4 —& K=Vt h

K Large ¥1,500,/7) Small ¥1,000 Tee & ball set  ¥3,200
EEAPE, FEEZIT 0L SN KPD T4 =R =V ERMEH T
Wi dko B M T OFLREST... Wy, &0 aas5Td,

¥7VLvyh K vaaz (V7) AR 2—=)V Supérieur ¥5,000
Tablette de chocolat (Noix) ¥1,800 a3 74— VAR LT
HENRD, EoLYiEForzr vy NLYIAVREDRED &b,

FELW, 7Ly MY aaF,

FRIEHA AV Tel: 03-3211-5320
kA 747 ay T TEBHOROWZTE T
*Also available through our online shop

www.palacehoteltokyo.com/shop



ACCOMMODATION PACKAGE

BE MY VALENTINE (Limited availability)
Y— A NV V¥ AV (SR

BALVTHIT§T—HIZ, —BOEEL BT T2
FNeBbTRLTEBEI N LET,

SO 20194E2 A1 H (8) ~2A14H(K)
Available February 1 (Fri.) through February 14 (Thu.)

1284 per room

Tt &
By A7 With breakfast
7Ty 7 A (RIHARAK AR 45ni) 2%k ¥120,000 ~
Deluxe (Park-side; 45nf)
TIYRT Ty A (RHARAKNEMN,5500) 244 ¥130,000 ~
Grand Deluxe (Park-side; 55ni)
ITTEY T4 T A= (FHARUKA M, 7501) 244 ¥175,000 ~
Executive Suite (Park-side; 75nf)
T IR/ IN= 7 AL = (RIHA K2R 120n1) 244k ¥290,000 ~

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

*2 57— 2P NNY15,000 (F— ¥ AR - HRBHIC TSRV 220 3,
* FERR AL 22 B S R O LD D1 ARG TFo (F—E AR - B - 1 1BEH)
*20194E1H7H(H). SHU)E 7= V& THMW 72T 8 A,

(747 bRV =24 iR A7ShY—hA Y MEEHE @) SAHGZ220E3,)

#*Upgrade to a Club Room for an additional ¥15,000 per room.

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

*Please be aware that the pool will be closed on January 7 (Mon.) and 8 (Tue.).
(Fitness room, bathing facilities, and evian SPA TOKYO will be open as usual.)

HE B Amenities

SVARTVHIL AV TNy aa5% BHRBICTHEVZLET,
CTHWAEH D LR F =y 2 T MRICT R W2 7213 %

AN =IRAY N Fry b T LE Y MW LE T,

- Palace Hotel Tokyo original chocolates in your room

- A treatment certificate for use at evian SPA TOKYO, during your stay
or at a later date

ZTH - BRIV EDE Tel: 03-3211-5218

L. YN

evianse,

TOKYO

SPA TREATMENT FOR WINTER
L DAY —FX Vb

ZDRLEIREDP L BND T A=V %
REBELRFYETIAZTTITINIOH D,

FEAEII 2018412 H1H (1) ~20194:2 H28 H ()
Available December 1 (Sat.) through February 28 (Thu.)

WINAZGAT LT FxET T4 %)V 754 ¥27,000
EFIV-IATN - TIVBHPI2oR)DF Y ET IR )8
BUSEWENY L2, X2 8 BENOHBPANLEEET,
Revitalizing Caviar Facial 75 minutes ¥27,000

Rich in vitamins, minerals and amino acids, a caviar mask provides
moisture and promotes resilience to invigorate and energize.

Spa Products

ZOBTTOR—LTT

Fh=H R

Za7—Va Ft+— JzAAYAXZ 50ml ¥8,000
VR T YA TD T2 A AR R Y THIT—EDF—L7 T %,

BELREENL L) Bl L &L, 720 KD OKGHIHE T
RS TNV ERDRLET,

Omnisens Nuage d'Eau Moisturizing Facial Mask 50ml ¥8,000

A wash-off mask for weekly skin care at home. A soft cocoon-like layer with
highly moisturizing properties alleviates dryness and restores resilience.

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




ONLINE SHOP

PALACE HOTEL TOKYO Winter Gift Selection
ONLINE SHOP KDY
Fr 40 vavyTOITRENA SUAKF VIS ER 2o C S HE T BHEH 7 VA

COELEADT, BMFHI LoD THEYIZ,

TRIPLZNVAFET, BOPIL THE b IFE S
EEDTAT LT F4  TBROWIZTET,

Original Fragrance for Your Home
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Premium A5 Matsusaka Beef Sirloin
¥30,000 (%)
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Original Curry

Beef & Chicken Curry set
¥4,500
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F)TFNTUR Frr PV FNTFNTUR V=R TFS Ta—H— Boxed set of cookies (8 types)
Original Candle ¥5,000 Original Room Fragrance ¥6,000 ¥4,900
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www.palacehoteltokyo.com/shop
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Born in Tokyo, Japan, 1949. Hirano uses piano wire, much stronger than
regular wire, to create geometric shapes. 3D compositions exhibit a range
of expressions depending on the angle they are viewed from: a piece that
appears sharp, also reveals appealing warmth and humorous aspects.

Size: w3600mm

Location: 1F 4 —N7FA54=>7 75 F ¥vF> All-Day Dining GRAND KITCHEN 1F

COVER ART

[HADE] FER=

“Gogatsu no Kaze” Yonezo Hirano
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Piano wire, unlike regular wire, is hard and strong, and cannot be
easily bent by hand. I used the time-honored technique of gas weld-
ing to join together lengths of wire that were pre-cut to certain di-
mensions to create shapes. Sometimes questions like “What is sculp-

ture anyway?” and “Why do people create sculptures?” run through

my mind, but in reality, when creating my art, I try a range of

different methods, like a child playing with blocks. I line up circles,
triangles and squares I've made from the material, I overlay them,
add them in and take them away. And when through that process

it becomes a piece of work, I'm happy. It's fun and it's interesting.

PALACE HOTEL TOKYO

T100-0005 HEMBTRHRAOA1-1-1

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

www.palacehoteltokyo.com

ACCESS:
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JR ISR ] Ao PILI & k4845
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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.
tm
Marunouchi Shin-Marunouchi =
Building Building ?
o
°
=3
=
Marunouchim I
North Exit
.......... JR Tokyo Sta. =<+

FRMAZ 2= FEHLRLBEDNTECT T *BEMIZIDT LV F—REPTEELLZSFOHRNBHLOT
BV #FFCRRA VD GRS F RO —E AR W RB Lo TBY E T (A=Y & T
TRY—EAREHEBLTEY THA,)

Kindly inform our staff prior to ordering if you have any food allergies or

*Menus are subject to change.
are observing dietary restrictions.
consumption tax. (Service charge is not levied at Pastry Shop SWEETS & DELL)

Unless otherwise indicated, all prices are subject to service charge and
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