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Winter Indulgences

Delicacies nurtured in the

depths of winter are characterized
by concentrated flavors.

Prepared in the inimitable style of
Palace Hotel Tokyo, a myriad of
culinary pleasures tempt the palate,

warming body and spirit alike.
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French Restaurant ESTERRE

New Embodiments of French Traditions
EHTZ HLTLYFORB~

T ARBROER, 77Tk
AR RN LI 2T 2 A A 28) 28—
FF—ICBRIZTZRT =] 7T
ZHIUZBETH ) DOD, HARDKH
LHEDEAREESIG T IETHE
N7 ANV Y —Tary sy R =R

Za—D AR, SERWZETES,

Discover Esterre, our collaboration
with Ducasse Paris founded by world-
renowned chef, Alain Ducasse. Faith-
ful to the traditions of French haute
cuisine, the focus is on a bounty of local
ingredients, presented in healthy dish-

es, prepared with contemporary flair.

French Restaurant ESTERRE
75V AR TAF—)

o)

O TERRNE

7% Lunch 11:30a.m.-2:00p.m.(L.0.) ¥6,500~
747 — Dinner 6:00p.m.-9:30p.m.(L.0.) ¥15,000~
Tel: 03-3211-5317
#*20194F12H28H (1) &1 20204 L HSH(H) & TOMIMIZAFRIE D720,
HER RSN A = 2 — D EENS TS E T
s%Special New Year menus and business hours from
December 28 (Sat.) through January 5 (Sun.)
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Lounge Bar LOUNGE BAR PRIVE

Contentment Prolongs the Pleasure

WoKPEMED, G HRY 72k
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LEYTF—2a ilbliZboTnETd,

ZDTTII—=VT4—
FEHEIFH  2:30p.m.-5:00p.m.

Brighten a winter afternoon with a
sumptuous teatime interlude. Minimiz-
ing salt, fats, and sugars, the pastry chef
from French Restaurant Esterre pre-
pares confections in the classic French
style, bringing out the flavors of season-
al Japanese ingredients. Contentment

is enhanced by an elegant presentation.

¥4,600/ 772y x4 % ¥6,700

T 7A=Y TA—FRIEMT YV Tel: 03-3211-5350

s CFHIRE I 2 B & S € T2 2nTBh 9%

Winter Afternoon Tea

Hours: 2:30p.m.-5:00p.m.
#Afternoon Tea seating is limited to 2.5 hours.

¥4,600.7¥6,700 with a glass of Champagne

Winter Lovers Cocktails

TAYY =TT =R AT TV

SO : 20194511 F1H (42) ~20204E 1 A 13H (BLA)
Available November 1 (Fri.) through January 13 (Mon.)

TVITA 9408 — LA VEKR— B 7T ¥4,500
Premium Winter Rainbow Cocktail
LORER L MEERDHLA Y R= 77 T,

WFEAEI-VDOTT—= ¥2,900
Yuzu & Camomile Tea Martini
HHGENEI—NERHLIZNZDA Y T Vs

EHEEZDNYF N TV ¥2,200
Kumquat & Ginger Punch Cocktail

WO EHEHPED LW AEEEHDELDEWI,
BURBETIT VI —VOANKDIS Y FAZ A,

Lounge Bar LOUNGE BAR PRIVE

TIYIN— F)Tx

LOUNGE BAR $ - -
v egve

AL - 20194E12H1H(H)~20204F2H29H (1)
Available December 1 (Sun.) through February 29 (Sat.)
11:30a.m.-midnight Tel: 03-3211-5319
*2019"“|’—12H31E(‘)()lV)2020"1——1H3E(§E)ﬂill:00p,mAiT‘@’ﬁ‘¥&
%Y ET. 72202041 H2H(AR)IE10:00a.m 250 FEL R T

*Closing time will be 11:00p.m. from December 31 (Tue.) through
January 3 (Fri.); Opening time will be 10:00a.m. on January 2 (Thu.)
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All-Day Dining GRAND KITCHEN

[ 7AVADZ )V, RFFEF=F DIV T4 ¥5,800
Japanese beef tenderloin “potato and onion mille-feuille ¥5,800
AL 202041 H15H (AK)~2H29H (1)

Available January 15 (Wed.) through February 29 (Sat.)

Concentrated Depth of Savory Winter Flavors

ZDERIZ, R HL
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MNEND, FIIUL, BORN - F
ZETEDOLDEVZ T, T72, N
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BT FHNITHBEPIWETET,

The intensifying savor of select
Japanese beef is amazing. Scallops
and sole, flavor enhanced before
spawning, are also recommended
winter delicacies. Extensive a la
carte and table d’hote menus are
characterized by fresh sensibilities

and finely honed skills.

T PHEWZHD S =8>
LVEVTIAAKRDOE R ¥3,900

Sole and scallops turban style,
lemongrass flavor bisque ¥3,900
FEAEIIH : 202041150 (K)~2H29H (1)
Available January 15 (Wed.) through
February 29 (Sat.)

| -

FNVEEE

FEL =AY DTAAZ)—4 ¥1,400

Tarte tatin,/rum raisin ice cream ¥1,400
FEALHIR 2019412 H1H(H)~20204:2H29H (1)
Available December 1 (Sun.) through
February 29 (Sat.)

All-Day Dining GRAND KITCHEN

F—NTATA= T TIUR FoFy

GRAND
KITCHEN

AL - 2019412 H1H (H)~202042H29H (1)

Chef's Story

INVART VAR, 752 AD2D
BUANT Y T EHE A, /SL A
RTFNVHEEDT TV AR 75
PAOPENE Y ToF It ol)]
13, WO M % RO T, BHBE
(MRS AV QVAT AR/ Y i
EBHELANZIZTHETVE YT —
varTH.Ur s vIcESbRLE
W5 D BRHOH LT %5
12T RO ZHIELTWE S,

After training at a two-starred
establishment in France, I return-
ed to Japan, where I became a chef
at Palace Hotel Tokyo's French
Restaurant Crown. I focus on using
select ingredients to create pre-
sentations enhanced by seasonal
references. I want to delight guests
from everywhere with cuisine
that is not defined by genre.

=7 HH
Chef Akira Taniguchi

Available December 1 (Sun.) through February 29 (Sat.)

6:00a.m.-11:00p.m.(L.O.) Tel: 03-3211-5364
6:00a.m.-10:30a.m. ¥4,500~
7¥Fa—2Z  Prix Fixe Lunch 11:30a.m.-2:30p.m.

7Ly 2 77Ab Breakfast

¥3,200 (‘FHDH Weekdays only) /
¥4,400 / ¥6,400

74F—a—2A Prix Fixe Dinner 5:30p.m.-10:00p.m. ¥6,400 / ¥7,400 / ¥8,800

*20194E12H19H(AR) KD 12H25H(K), BEU12H28H(1)£H20204E1H5H(H)E T
WA R E D720 R R SR A = 2— D EHHATE VTS,

*kSpecial holiday menus and business hours from December 19 (Thu.) through
December 25 (Wed.) and December 28 (Sat.) through January 5 (Sun.)
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Lobby Lounge THE PALACE LOUNGE

DT TH A=V T4 —
¥4,200/ 7523 v>r30 4% ¥6,000
FEALER ©1:00p.m.-4:30p.m.

(- H-#HIZ2:00p.m. &Y THeflt)
TIY A=Y TA— TRV
Tel: 03-3211-5370

st H-BLHI22:00p.m. /3:00p.m.O> P il
72 FHO ZFIHIE1:00p.m.-3:00p.m.2>
SRIGTIEY TP RERY 5 <BGE20 8>

Winter Afternoon Tea
¥4,200./¥6,000 with a glass

of Champagne

Hours: 1:00p.m.-4:30p.m.

(from 2:00p.m. on Saturdays,
Sundays & holidays)

#Reservations are accepted for weekdays
between 1:00p.m.-3:00p.m., and required for
Saturdays, Sundays and holidays (2:00p.m.
or 3:00p.m.) <Limited to 20 servings>

aE—gurY FRVLR oY

THE PALACE

Fe b 2019412 H1H (H)~20204:2H29H (1)

Available December 1 (Sun.) through February 29 (Sat.)
10:00a.m.-midnight Tel: 03-3211-5309

#20194F12H31H(K) LD 202041 A3H (4)1311:00p.m. FTOEFEE LD 5,
#Closing time will be 11:00p.m. from December 31 (Tue.)

through January 3 (Fri.)

Lobby Lounge THE PALACE LOUNGE

A Winter Afternoon Abloom with Flavor

TR, KK 2 B TS %o

ATAEDOT—VH Y R A) T T T =Dy
FAyy L KIIEIRL WA Z 2 —HER
T 7Y R= T A —o &7 FANALSL T2
TR OV T L =2, EFICE AW
Faal—h—RENTT, EIZ,

Afternoon tea features winter delicacies
such as snow crab rolled into a sandwich
and savory cauliflower panna cotta.
Finish with a pear Belle Helene, coated

with warm chocolate sauce.

v— z)a

7 7755 2008

752 ¥4,800/ KMV ¥33,000
Veuve Clicquot

La Grande Dame 2008

Glass ¥4,800 Bottle ¥33,000

A4 vN— TAX) )N— 1F

Main Bar ROYAL BAR

Comfort Erases All Cares
ZTOLWMESIT. ITRTEZENT

WP GL&D—H, BMEDOVDLEEEK DD
DIZFTBATTNEEDZ A OMT- St
LN =2 BRI 57270y Y2 THEE-
Ee—, L OENSIZ, HEWwER5
TR LWET,

A quiet winter day, enriched by an original
cocktail. Seasonal yuzu, kumquat, and
berries flavor fresh concoctions that beg
to be replenished, enhancing the pleasure

of warmth and relaxation.

Main Bar ROYAL BAR

AL N— TAYI IN—

Royal,

Bar

FEALYIR : 20194E12H1H (H)~20204:2H29H (1)

Available December 1 (Sun.) through February 29 (Sat.)

HF-7 4 2% —H 77—

Yuzu Whisky Sour

7= KT A AF— LR AZETE
M N—F=—

PEBLIIR - 20194E12H1H (H)~
202041 H14H(K)

EHERAII2Z—N

Kumquat Moscow Mule
EREEE D ERNCY ¥ ¥y — DR
MAT BERBEBBELDDLH T T Vo
AL M 202041 H15H (K)~
2H29H(1)

NY=X TH4 L= 3y
Berry's Aviation
BEARBEOHH- X VRbWIC
Ta—=FNBREDFEN R T Z T2~
SRR - 20194E12H1H (H)~
20204:2H29H (1)

% ¥2,200 each

FLUE—LY IS
75 RTLYF— 1990

772 ¥12,000
Glenmorangie
Grand Vintage 1990
Glass ¥12,000

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

Tel: 03-3211-5318

#20194£12H31H(X)125:00p.m.-midnight, 20204 1H1H(K) £V 1H3H(4)i25:00p.m.-11:00p.m.OF L&) £
%Open 5:00p.m.-midnight December 31 (Tue.); 5:00p.m.-11:00p.m. January 1 (Wed.) through January 3 (Fri.)
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Winter Selections

Familiar Flavors, Enhanced

L ZLTEMREREDH RV,

B ro LB, AARDIRDVOHES
ZIRFTNB M 2TADDTL Y,
AEWICEDIEDENZ M) 2 7% bk
BEXLTWAZTEHDIEF, P—AFL7
) aTd7DT Ly FIINy =28 o7
YT NRE LRSI T 23R
T —EY RENY—%Tz0 B flio7z
HLybh 7 a7 BRI,

Truffles fragrantly expand the
horizons of a sandwich loaf. The
flavor of truffles studded through-
out the loaf is best enjoyed when
truffle bread is toasted and but-
tered. Made with ample almonds
and butter, a traditional Galette

des Rois is also a special treat.

@ SWEETS &DELLI

Ny F I TIVIT ~M) a7~ ¥1,600
Pain de Mie Premier with Truffles
FEALWIRT : 20194512 H1H (H)~20204:1H31H ()

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

ALvh 7 aY ¥3,600

Galette des Rois

BAEIR PR NT T Y AD TP,
<ARXA=V> YT NBRBEEHT DT L, THIC
LoAhKEANT, FYE2ILIE T,
S - 202041 H1TH (BEA) ~1H15H(K)
Available January 1 (Wed.) through
January 15 (Wed.)

Gift Certificates
FTNF v IDIT RN

CHEIA SEREA ISR 22T 8 TV F v 27 (¥5,000)%
CHELTEN T KMOBH O WELTIZELH A,
KYBHNODTHELLTH, LWANABETWZ2WTWET,
For celebrations or special gifts, Gift Certificates can be used

towards accommodations, dining, and other services.
Available in denominations of ¥5,000.

RTFNVF vy ¥5,000/ 14
HRFEIT Lt 7Y 3 v (1F).
Z4 =2 &7 (BIF)

Hotel Gift Certificates ¥5,000
Available at: Reception (1F),
Sweets & Deli (B1F)
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Japanese Restaurant WADAKURA

WK —2 ¥20,000
Hi3E Bl EH B0

MEMR W KHT .
* SHRHOMHE TSP 5, Winter Lunch
QHHEY K )

AR 20194E12H29H (H)~
20204E1H6H(H) ZER<.

Fugu Menu ¥20,000

A full-course exploration of the delights of
fugu (blowfish), a traditional winter specialty.
#Please reserve at least one day in advance.

(Fugu course prepared for a minimum of 2 persons.)

A Delectable Celebration of Winter
Z0iMEHEST S BIREOELE,

A& DEOREN R THEOV L DT
HDHMKR, LATIRAZRKDWORIZ
B, MKESTIIORKES X T
PeDFiE, K URETT, BEE72H) D
B TV =R UL L 72 HAR T
2L, T RALBEHREARAL
TERMEEDE TR OKR VT, £
DERFEOFREZ, O THRLZE S,

Ponzu brings out the intrinsic
savory elements of winter delicacy
fugu (blowfish). Here, sudachi
citrus juice, Japanese sake, konbu
kelp and dried bonito are combined,
letting the flavors meld for two
weeks, resulting in a distinctively

mellow ponzu condiment.

#Not available December 29 through January 6

ZDBTTORNM

[f1 -NAGOMI-| ¥20,000
JEME AN B BiED BEW
RO EFR A3 KET

Nagomi for Winter ¥20,000

A full-course presentation of winter

delicacies featuring sukiyaki-style
hotpot prepared with Ohmi beef.

MHAZZbho

HHEE S T ¥9,000

oMy FRBEARL il

ARt wFW O ORET
*TUVFIALDHDO TR LR T T,
SR HAMIZ20194E12 29 H (H)~
202041 H6H(H) 2 K<

Wadakura Seafood
Lunchbox ¥9,000
An array of fresh sashimi served
over rice, with a complement of
seasonal accompaniments
#Available for lunch only
#Not available December 29

through January 6

Japanese Restaurant WADAKURA

FAH ﬁa ) //?;

WADAKURA

e 20194212 H1H(H)~20204:2 H29H (1)
Available December 1 (Sun.) through February 29 (Sat.)
7% Lunch 11:30a.m.-2:30p.m. ¥5,600~
747 — Dinner 5:30p.m.-9:30p.m.(L.O.) ¥13,000~
Tel: 03-3211-5322
#20194E12H28H (1) £ 9202041 A5H(H) £ TOWIRNIAFRE D70,
HERR SN A = 21— DEHENSTEVE T,
s%Special New Year menus and business hours from
December 28 (Sat.) through January 5 (Sun.)
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Tempura TATSUMI Teppanyaki GO

Seasonal Savor Enhanced by Frying
P52 E TV WD EK,

Ty FIETEBRTHOSHEBE, FULT
BOT TR AT PRV RE, T —
I—R1%, K, 0 ECH MKROHT-L.
LZDZELYEMEARDLY T HIFHI L
THAZDHIDBIRT T,

Lunch features kinme-dai (alfonsino) from
the Chiba port of Choshi and White Ball
Iy Fa—A [DIFE] hybrid turnips also from Chiba Prefecture.

Subtle Sweetness and Sensual Texture
(FESR7 D) ¥8,600 B2 HweE, BRORELE,

Dinner focuses on monthly specialties,
Tsubaki Lunch

¥8,600 (7 items) seasonal savor enhanced by frying. 2 OHOMETH B H O, BT
o S A TRELBEZ WL, B
XOFFHMTHRE LITE T, 2 )L

RO REE TIOR3, BB D

HYRLZMAG b —llE, ¥, 7Y FA=A
[tk -RYUSUI-| ¥8,600
Relish the sweet flavor of tilefish, plum TAF—A—A
s f tilefish, plump [Pk -KOH-] ¥21,000
with winter nutrients. Seared on the ERRPET—2 ¥24,000~
teppan, scales intact, the crispy texture of Ryusui Lunch ¥8,600

Koh Dinner ¥21,000
Choice Matsusaka
Ll in a broth thickened with Kyoto turnips. Beef Menu from ¥24,000

TAF—a=R [ 7]
(KRG EGE) ¥17,000

the skin is a sensual treat to be savored

Tempura TATSUMI 12H K1 o&<n/ Teppanyaki GO
o 217 R EF -
r
) 2’ Nazuna Dinner ¥17,000 : ~2,
FELHE }. (9 items including tempura Pedint lk
¢ specialty of the month.
specialty of the mo
TATSUMI December: Cutlassfish; January: G o
Nodoguro (blackthroat seaperch);
SEOEIRD  20194F 12/11H (H) ~202042)129H (1) February: Fugu shirako SEOLOIRT 201948 12/11F (H) ~202042)129F (4:)
Available December 1 (Sun.) through February 29 (Sat.) (blowfish milt) Available December 1 (Sun.) through February 29 (Sat.)
7>¥% Lunch 11:30a.m.-2:30p.m. ¥5,600~ Z>% Lunch 11:30a.m.-2:30p.m. ¥5,600~

747 — Dinner 5:30p.m.-9:30p.m.(L.O.) ¥10,000~
Tel: 03-3211-5322

*20194:12H28H (1) &0 20204E1H5H(H) F TOMIBIZIEHIE D720,

HEIEH 2SI A = 2 —DEE P TEE T,
*Special New Year menus and business hours from
December 28 (Sat.) through January 5 (Sun.)

74F— Dinner 5:30p.m.-9:30p.m.(L.O.) ¥14,000~

Tel: 03-3211-5322

20194125190 (K) XV 12H25H (). BLO12H28H (1) kH20204E1H5H(H)
FTOMMIEIERE DD, HHEEHRS IIRBAZ 2—DEEHFTE T T,

*kSpecial holiday menus and business hours from December 19 (Thu.) through
December 25 (Wed.)and December 28 (Sat.) through January 5 (Sun.)



fis HAED 6F dEE R BRHTE SE
Sushi KANESAKA Chinese Restaurant AMBER PALACE

Hot-pot Takes the Chill Out of Winter
VAT, HRAALVIFELE,

FOTEHRNIZZETZ VD, B
SHEbLw, HERHEOfORETH LAY
77 (REB) DEILF A B W RO H IR
REWEZoRNE, AV T IO EEIL
DHIEVTIe, A7 DHDHA—T BT T,

Soy milk hot-pot features coral trout, a

favored ingredient in Chinese cuisine,

Celebrating the Bounty of Winter Seas highlighted by sweet and savory seasonal

AXDWOBERZES, vegetables. Enriched by trout broth,
soy milk produces a delicious soup. ?‘&Q?%@Eﬂﬁﬂ&
Coral Trout Hot-pot
BRiZb & LD, RZHDORL SR |RY OFfE with Soy Milk

b ERL LDV LD, BN RILF R A S
AV BB Z MR T, 0EDV0ED
FEIOTRI IS, LoilEo&EZD
BDEVZBERE, BHAL EANLEE N,

The flavor and appearance of the ingredients,
the gestures of the master, all contribute

to the pleasures of sushi in the traditional

Edo-mae style. Enjoy superb winter

seafood, prepared with consummate care.

Sushi KANESAKA Chinese Restaurant AMBER PALACE

ﬁ\ ﬁa PEEE
LI PRECN !f.) a o }/;{ }/ﬁ /é’
o ‘ Amber Palace

FEOLIUIM - 20194E12H1H(H)~20204F2H29H (1)

sz

LA 20194512 H1H (H)~20204:2H29H (1)

Available December 1 (Sun.) through February 29 (Sat.)

Z>»% Lunch 11:30a.m.-2:00p.m. ¥6,500~

747 — Dinner 5:00p.m.-9:30p.m.(L.O.) ¥18,000~

Tel: 03-3211-5323

#*2019412H28 1 (1) £ 9202041 H4H (1) F TOMMIZHRIE E D720,
RS IR A= 12— DB EATE VT,

*Special New Year menus and business hours from December 28 (Sat.) through January 4 (Sat.)

Available December 1 (Sun.) through February 29 (Sat.)
7>¥% Lunch 11:30a.m.-2:30p.m. ¥3,240~
747 — Dinner 5:30p.m.-9:30p.m.(L.O.) ¥13,000~
Tel: 03-5221-7788
#20194E12H28H (1) £ 9202041 A5H(H) E TOWIRNEIAFRE D720,
B SR A = 2 — DEENRTEVE T,
*Special New Year menus and business hours from
December 28 (Sat.) through January 5 (Sun.)
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Pastry Shop SWEETS & DELI

Cleverly Conceived, Deliciously Enticing
B ZE S LT, RRLITESLLL,

FLLWZDORIZL, RAN) =Y 27D
HELZLZDYPRINT VDAL —
VY DNHND ERLD A NHTEL
TV 2N —=T 2, HOFERATY
EINAGMROL—ATHEADF

L7ze NI —DFENVEWERY FF A

Ly B T77Es b WoLK kD) IE
EVERLEDF LIRS DY T,

vaaJ ¥x7—=xa Chocolat-Chataigne ¥650
71 24 )V — 2 Fruits Rouges ¥650
MF78<—2 Yuzu Fromage ¥650
F¥FANVERT =) Caramel Poire ¥650

Sweets with enticing forms re-
veal the pastry chef’s attention
to detail. Fruits Rouges contains
wild strawberries, red currants
and Tonka bean-flavored mousse,
accented with butter-scented pis-
tachio wafers. Savored slowly, new

dimensions in flavor are revealed.

HWRFEDF = 2 Danois aux Fruits Rouges ¥400

FRIFEDO 70Ty Fy Y2 Croissant Quiche Légumes Verts ¥350
HWEFSED T+ v F ¥ Focaccia aux Légumes Jaunes ¥350
TVkvva T2 T T 7b—2A ¥300

Brioche Blanche ala Créme Fraise & Framboise/Caramel & Banane

Seasonal Recommendation

Heyysvnval
Strawberry Champagne Jelly ¥850

Pastry Shop SWEETS & DELI
NRAM) =Y avT ZL—=V&TY

@ SWEETS &«DELI

FEOIUIRT : 20194512 H1H (H)~20204E2H29H (1)
Available December 1 (Sun.) through February 29 (Sat.)
10:00a.m.-8:00p.m. Tel: 03-3211-5315
#20194E12A31H (K) B L 0°20204E 1 H2H (OR) A B 07280,
9:00a.m.-8:00p.m.DH LR E T,

#Business hours on December 31 (Tue.) and January 2 (Thu.)
will be 9:00a.m.-8:00p.m.
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FEALHIR 202042 H1H (L) ~2H14H(%&)

Valentine's Day Selections
Available February 1 (Sat.) through February 14 (Fri.)

7L v ¥avh Fléchettes ¥30,000 <B5E304 v +>
MR E CTHIT SIS b o T ROy —y R—FE
F—=YDtvboFvYDEI Ry aaT5DFEYLHELAT,

Gifts to Convey the Giver's Sentiments
I RYNOESR S RSN 7 e I 3 N N e

ETHLHNRZOHDIZOIT, 7SV R
ATV ERLEZOTHELF 3
L —ME, FEITELZ YV avEER
IZHEDLVE) T DM ZE A
TFo ZMEGIRL., MEZESL. O
EZOTH LIFbh-0E20 2D
DS, BER P REIR L EHITIED A
DEFLEMHENIAZZE T

Palace Hotel Tokyo prepares a
distinctive selection of premium
chocolate gifts for a particularly
special Valentine's Day. Selected
ingredients and elaborate pres-
entations create a vivid impression
and convey the giver's sentiments

with flair.

@ SWEETS &DELI

£ MV Montre
¥3,800

IR & 251280
B W&,
T4l LAash o
BikEEH #5375,
<BR7E5001E>

¥7VLyh K ¥aad

(V7702 FxFRA)N)

Tablette de Chocolat

(Noix - Fruits - Caramel) % ¥1,800 each
HAENGRDS 7Ly braagic <PR5E15018>
LAEIRF Y T ANDMDY E L 72,

ANRY 2—)V Supérieur ¥5,000
¥aag 74Tt
FMHORGEL TR L7z

WLy EA Y REDFED A D

THRIGHSAX )V Tel: 03-3211-5320
*— It T4 v av T THOBHVWROWIET T,
*Also available through our online shop

www.palacehoteltokyo.com/shop

Chiyo Choco -2020 edition-

{7 A+ —%—Natsu Yamaguchifk& ®
IR = a L B20204EBE T HA YD
[TRLEZIZNLYIL Y F T M

A collaboration with illustrator

Natsu Yamaguchi, the 2020 edition of
Chiyo Choco is a unique Valentine's gift.

Chiyo Choco -2020 edition- ¥3,000
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Accommodation Package

IV7Y A8 FWE 5F
evian SPA TOKYO

Be My Valentine (Limited availability)
E— <4 NLUFA U Eumse

RWEEIZHZWIEZRLDS, F TV THIT§—H,
NUARTVHEZLOTREOBDTHELEZHELEL .

Spend a day ensconced in supreme comfort,
nurtured by the inimitable hospitality of Palace Hotel Tokyo.

75 W% Package

OXVARTFVHIL AV VFN Yy aastyyonN—azk BRICTHEVWZLET,
S ZWEFE, AR — AV R(9040) E S HV AT E

+Champagne and Palace Hotel Tokyo original chocolates in your room.

-Spa treatment (90 minutes) at evian SPA TOKYO during your stay.

12K & per room
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Deluxe (Park-side; 45nf) 2HBFIN ¥152,660 ~
TIYRTTy A (FIHERAKAEMN,5500) 1A ¥136,500 ~
Grand Deluxe (Park-side; 55n1) 2888 ¥168,160 ~
ITET T4 T AA— b (RIHERK AR M, 75ni) HAN ¥201,000 ~
Executive Suite (Park-side; 75ni) 28K ¥232,840 ~
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*Prices are per room, per night, including service charge, consumption tax and Tokyo Metropolitan
Accommodation Tax pgrade from Deluxe or Grand Deluxe to Club Room is available at an additional
¥18,500 per night (subject to service charge and consumption tax).
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Available dates: February 3 (Mon.) through February 14 (Fri.)
TTFH - BWE DY Tel: 03-3211-5218

Spa Treatment for Winter
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Recommended for the coldest months, u
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the enveloping warmth and penetrating
moisture of a body wrap, followed by an
oil treatment and stretches, promote circu-

lation, which tends to stagnate in winter.
Ultimate Experience

120 minutes ¥36,000
Make this year's Valentine gift a full-
body treatment based on the principles
of seitai acupressure, followed by a
deep cleansing seaweed mask facial.
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Winter Body Wrap & Treatment
90 minutes ¥24,000

evian

TOKYO

PRI - 20194E12H1H (H)~20204-2129H (1) Available December 1 (Sun.) through February 29 (Sat.)
ZFH - BV Tel: 03-3211-5298 (6:30a.m.-10:00p.m.)
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Born in Nagano Prefecture, Japan, 1973. Sakai graduated from the Department of
Japanese Painting, College of Art and Design, Musashino Art University in 1999.
Lines and smears drawn with ink and pigment are not only his life force, they also
give a sense of the anxiety and isolation that human beings can never completely erase.
Moving away from the traditional themes of the beauty of nature, and sketching
from life, Sakai uses ink to depict pathos in an abstract way, aiming for a new era
in Japanese painting, and using a bold brush to create alluring pieces of art.
w1500xh1500mm
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1F Approach (between Reception and Main Lobby)

COVER ART
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“Layer-B" Yuji Sakai
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Looking at this piece is like observing a phenomenon in
which the ink and the pigment moves across the surface
of the washi paper in sync with the flow of the water.
This fluidity was inspired by organic shapes, and over-
lays new forms. Each and every action is fragmentary,
but I aimed to leave an indication of how each action

anticipates the next in as natural a way as possible.

PALACE HOTEL TOKYO

T100-0005 HHRT UMK ALDON1-1-1

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

www.palacehoteltokyo.com
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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
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*kMenus are subject to chang

#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 service charge and
consumption tax. (Service charge is not levied at Pastry Shop SWEETS & DELIL)
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