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Japanese Restaurant WADAKURA

A Progression of Seasonal Refinements, Luxuriously Simple

AZLZ AN ZEZ HZRLT,
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LEDBE R AR AT, 72k
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The Chrysanthemum Festival, the
harvest moon, the deepening of
the season highlights a progression
of flavors. Lush figs, the last pike
conger and sweetfish with roe, and
colorful autumn vegetables... pure
interpretations of flavor entertain

without pretense.

KOBSTORNM

[Fll -NAGOMI-] ¥20,000
b G B BED BEW
WO T&H af KRET
Nagomi for Autumn ¥20,000
A full-course presentation of
autumn delicacies featuring
sukiyaki-style hotpot

prepared with Ohmi beef.

Autumn Lunch

MFFIATDOAT—FE ¥9,000

Ky BiEY BI85 A7—FE Rt & KET
*T U FILLDARDO TP LR DT T,

Kobe Beef Misuji Steak over Rice ¥9,000

A full-course meal featuring misuji (rare cut from

the inner shoulder) and seasonal accompaniments

* Available for lunch only

Japanese Restaurant WADAKURA

P ﬁo N //?;

WADAKURA

SEOLIIR 201949 1A () ~1130H (1)

Available September 1 (Sun.) through November 30 (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
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Tempura TATSUMI

FrFa—A b))
(K76 Et) ¥8,600

Lunch Course Ichou
¥8,600 (7 items)

Savoring the Flavors of Autumn

RZDbD%E, =T HHbIH,

ZAZT R EEHER L ZOFHIC, BKRE
W HEE, EAHITBIEEROPLRAEARR
FED AT o TN W Z Db O DKk R
BETENONLFHRELE £ LTRERE
ELTELVWERIRES) VFVORb W,

Autumn means plump tiger prawns and
eggplant from Kumamoto with meltingly
soft skin and flesh; autumn salmon
and succulent sweetfish with roe; and

wild duck tempura, a Tatsumi original.

Tastes and Textures of Excellent Ingredients

W EFEM EOTRO, KkE T,

RS OIAHIREH) T B T35 A
Iy MY REF =T N —, ZF DR RTF
VR N2 7R A—THAL T TEY &,

SAiBE B 6F

Teppanyaki GO

Tempura TATSUMI

PN S 4

TATSUMI

FEOLUIR : 20194F9H1H(H)~11H30H (1)

Available September 1 (Sun.) through November 30 (Sat.)
7% 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

TAF—a—=A [T &]
(R#:HHEE) ¥17,000
9H Bkt 10 FHeHE;
11H &'

Dinner Course Susuki
¥17,000

(9 items including tempura
specialty of the month.
September: Autumn salmon;
October: Sweetfish with roe;
November: Wild duck)

FROFEFEI 2 MR 70D BT 380 EDM
RO, LA LI BEKRLE,

Scottish lobster is famed for its sweet,
resilient flesh. Here, its rich essence is
combined with white miso in Japanese-style
soup. Fattening into autumn and melting

with flavor, Ohmi beef is also recommended.

Teppanyaki GO
-3

PRATHE ‘l'ii.

FyFaA—R

Bk -YUsuUI-] ¥8,600
FAF—a—2

[% -REI-] ¥21,000
PRI RO —2 ¥24,000~
Lunch Course

Yusui ¥8,600

Dinner Course

Rei ¥21,000

Choice Ohmi Beef Course
from ¥24,000

SEOLIIR 201949 1A () ~1130H (1)

Available September 1 (Sun.) through November 30 (Sat.)
7% Lunch 11:30a.m.-2:30p.m. ¥5,600~

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

Tel: 03-3211-5322
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All-Day Dining GRAND KITCHEN

ZDYDEHREHLORLTORPE L),
WEMZ 724 BHEHA2EOE
W SR T oTVET, b
L=IVHIZRIELZRDWTHILN S,
TIVADEY H =3y v x Vi,
fEH 21 22 T A7 Hr ik
ZDb0. kEREFTHHRDVELT,
TOANAZHEEE W2 20T E T,

77V Fx/EHMOT1L,
A—WHOLF 2 4, 1FH)NAK ¥3,800
Plancha: Alfonsino filet

with mussel espuma, spinach ¥3,800

An Encounter of Seasonal Favorites from Japan and France

HARETZ IV A, ENEFRDORHDOHZ W,

Alfonsino, fat and glossy as it
nears its flavorful peak, is chosen
from fisheries throughout Japan.
Accompanying French mussels
are from the Bay of Mont Saint-
Michel, flown in twice a week, plump
and fresh. Representing the best of

autumn, this dish is highly acclaimed.

(s

AE =7 F = EEHBHOT) R
Iy bEGiFOTUA ¥1,900

Smoked salmon and seasonal vegetable terrine,
shallot and eggplant marinade ¥1,900

aavh/
EEA ST HORT A > H,
A7 hEa2—1 ¥3,800
Cocotte: Japanese beef ribs
stewed in red wine,

potato purée ¥3,800

AYADFRG T ) DIV ¥1,400
Cassis opera cake
with mandarin sherbet ¥1,400

All-Day Dining GRAND KITCHEN
F—WTATA=ZVT T8 FyFr

GRAND
KITCHEN

SRR 2019459 H1H(H)~11H30H(+)

Available September 1 (Sun.) through November 30 (Sat.)

7Ly 77Ab Breakfast 6:00a.m.-10:30a.m. ¥4,500~

FyFa—A Lunch Course 11:30a.m.-2:30p.m. ¥2,800 (‘FH® Weekdays only) /
¥4,000 / ¥6,000

747 —2—2  Dinner Course 5:30p.m.-10:00p.m. ¥6,000/ ¥6,800 / ¥8,800

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

Rich and Fragrant Claypot Rice
L EFO.FELEZRAT,

WEMZ 2A=VHD, 720 XY OEREER
ATV THD STV &2, i
ZOF ¥ =N TLIz, R)ENDOHDOEIED
WL, WATED DI ER) A 7R
Tt RIF-FIIL S D AREEENE T,

The ample savor of seasonal mussels,
Hong Kong-style. Steamed rice, plump
with mussels and flavored with rich broth

EY B =39V VED is prepared in a claypot to highlight the
L= VRO EART ¥ =
Claypot rice simmered with
Mont Saint-Michel mussels

fragrance and stimulate the appetite.

Chinese Restaurant AMBER PALACE

PEEE

Hp % }/ﬁ /é"

Amber Palace

FEOLUIR : 20194E9H1H(H)~11H30H (1)

Available September 1 (Sun.) through November 30 (Sat.)
7% Lunch 11:30a.m.-2:30p.m. ¥3,240~

74 % — Dinner 5:30p.m.-9:30p.m.(L.O.) ¥13,000~

Tel: 03-5221-7788

it 43D 6F
Sushi KANESAKA

The Elusive Fragrance of Tuna

RS AN/ = 10) 1] 8

W72 HIZE), — A=K T8 hbhizx s
OxSHIEEELTWET, ko~ 7 i, |
DFENINHZDOFNHELFDOEOMP NS
CZEDTEIR T3 MU L i A L A
BRIK T, ZOREERETHIEMLTVET,

Bluefin tuna, each fish caught with care, is
even more carefully selected. Autumn tuna
is rich and fatty, prized for its fragrance
and texture. Precise temperature control

and superb curing enhance the savor.

Sushi KANESAKA

N3

RSy f_) 9
Y
Y

IR : 2019459 1H (H)~11H30H (1)

Available September 1 (Sun.) through November 30 (Sat.)
7% Lunch 11:30a.m.-2:00p.m. ¥6,500~

74 % — Dinner 5:00p.m.-9:30p.m.(L.O.) ¥15,000~

Tel: 03-3211-5323
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French Restaurant ESTERRE

French Cuisine Encounters the Bounty of Japan's Land and Seas

77V AMBE, HAD KM LD &\,

77 ARBROEIR, 77> - Fah A
KAN=NF—IZHR 72T 74054
=27 ZOIAIH&E) A =T~
LES. 7T Tah ADH % Bk
T [ZAT—V]IE, “KibLigohs
WORFERHI BT 23T M,
FEMORETLE P L72av Ty RT) —
THMSNBHAEZRMEZLE T,

In collaboration with world-famous
chef Alain Ducasse, Esterre, which
originally refers to his mother land,
will offer a contemporary approach
to French haute cuisine - bringing
out original, natural flavors, and
promoting the procurement of sus-

tainable, organic, local ingredients.

French Restaurant ESTERRE
TV AR T AT -

7>¥F3a—2A Lunch Course 11:30a.m.-2:00p.m.(L.O.)
74+ —a—2X Dinner Course 6:00p.m.-9:30p.m.(L.O.)
Tel: 03-3211-5317

20194E11H1H (&), 75 ¥ AR [ESTERRE (TAF — V)] 554 —7 v w7 L T,

A new French restaurant, ESTERRE, is scheduled to open November 1 (Fri.), 2019.
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Autumn Temptations

FHEDSV AR TFVHE D720 K HT
THENHF L7 TR LR ] &L AR —
T 7 WO T LR 7 —%] .

Rich matcha tea, custom cured by Jugetsudo
for Palace Hotel Tokyo, is served with an

original cake flavored with light matcha tea.

Sweets & Deli 24—V &7 BIF

TVITA RO Y744 ¥950

AR CUFRE R W2 72 W T B, )T IR I8
FEER =R AL RE~a Y vy 7414,
TINTFAAYE vay Ty 744 ¥3,000
AF T =R T UITLAYY) T RS,
fo~uy v v TAADFEDEbE,

The Palace Lounge *OHTH(H)~% SR ) RAEHET

W NLR I 1F

Premium Marron Chantilly au Waguri ¥950
HAKT 75 R— 54— '}S:m.,r;nlklm:de 3 :1(\1'['0111( ]]TIZSHR\; ¥3,000

. - *Available from September 1 (Sun.
¥4,800/ 752y x> 44% ¥6,500

$RARER :1:00p.m.-4:30p.m.
(- H - B HE2:00p.m. £ ) S 8)

until sold out.

Collabora»tzon wzthA]apanese Tea Speczalfst, Jugetsudo e ;
THARZBLR - R BN FHE| 37K —var Tel: 03-3211-5370 4
4+ H - $LHIZ2:00p.m./3:00p.m.D Tl
%7 FHid. BIRAIEIIAT1:00p.m.~3:00p.m. '
N . ) DHFRIEAD EFo <20 5>
FREAFMICBATEEICAN, 0L Rich green tea, made with leaves ] iz
o . Japanese-style Afternoon Tea i |
B CIRIRAB S S [ LEE  wrapped in washi paper and cured ¥4,800 i1 | | l

¥6,500 with a glass of Champagne

FIE SHBOAHEELM o572 in a tea jar over the summer, is
A=IREAR)—HHERETES [HA  served with a selection of sweets

KT I8 Z=rT 14—, UL HL\  and savories made from organic fiiiudl‘”’f(fn'ﬂ“ffﬁi |Tn:1n\“r1:]yf:,,::u
KOFIUTLHILOELETT A% tea-leaves. Experience a special e
ZNZND B AIED RO Japanese version of afternoon tea,

TIIX=0 T4 =% BRELAIZE  elegant and uplifting.

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

*Reservations are accepted for weekdays

AL - 2019490 1H(H)~11H30H (1)
Available September 1 (Sun.) through November 30 (Sat.)
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Lounge Bar LOUNGE BAR PRIVE

Colors to Complement an Autumn Evening

ROFIZ, RLVEYIZIRRTo

Flz13 U o, ZORZTORi 4 1<
BPLHOFEY EIzo R EHEFIAE-
T V—=FHh TV KROBT T
To XU Ay M) Fa—)b
A ICHER T A HEO RV BN
EabEELI, HITELL ARTH
Rh KATEE, KOFITKY 2K
2B ESCTVITALHITIVTT,

Grape Lovers Cocktails
TV—=T FT7—=X AT TN
FEBLIIM - 2019429 H1H(H)~10H31H(K)

Available September 1 (Sun.)
through October 31 (Thu.)

Grapes in a variety of lush and
vibrant colors are featured in
cocktails conceived to complement an
autumn evening. Mixtures include
Champagne, Muscat liqueur, and
other spirits chosen for their affinity
for grapes. Beautiful to behold,
delicious to nibble, a joy to drink...

TV—T xRy XU F ¥2,200
Seasonal Grape Champagne Punch
BT VI—=NDISYFATANT,

WO®DbVEBLRBIZBIELALZS W,

TVITH TVL—=T h7 TNV ¥4,500
Premium Grape Cocktail

VXYY R=ADIAIRIAN T TV,
WOEKERZ AV SIEVIZh Yy E X,

FlgeE 7=V T7 LADOHA Fh— ¥2,900
Fresh Grape & Earl Grey Sidecar

FlE LD RWT— V7 LA b T LI,

Autumn Champagne
OB THOI v 78—=a

SLEDPBERDVT, IR YV 2 DX I HA .
RERE L o) EFRLDD RIKREDNT 2 2D

FHS LW v /== 2TF,

7)) Yu—

Y=V TVavbh Fov 7)a
75 ¥3,600/F MV ¥18,000
Henri Giraud

Hommage Brut Grand Cru

Glass ¥3,600Bottle ¥18,000

KROT7 75 2= 74—
¥3,900/ 7 7Av x84 E& ¥6,000
FRAEIERE] 0 2:00p.m.-4:30p.m./5:30p.m.-6:30p.m.
TIYZX=YTA—TRIFEMIAY Tel: 03-3211-5350
* TR HREINIZ2MEH & STV nTBY T,
*20194E11HIH(&) XY NESEHE R E T,
Autumn Afternoon Tea

¥3,900.7¥6,000 with a glass of Champagne
Hours: 2:00p.m.-4:30p.m./5:30p.m.-6:30p.m.

*Afternoon Tea seating is limited to 2 hours.
#Menu will be changed from November 1 (Fri.).

Lounge Bar LOUNGE BAR PRIVE

FIYIN= )Tz

LOUNGE BAR —y': - -
| g &= o4~

FEALUIRT : 20194E9H1H (H)~11/30H (1)
Available September 1 (Sun.) through November 30 (Sat.)
11:30a.m.-midnight Tel: 03-3211-5319
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Main Bar ROYAL BAR

<91H(H)~10/114H(JI#)>
September 1 (Sun.)-October 14 (Mon.)
gL 7=V LADTT4—=
Kyoho Grape & Earl Grey Martini
FHERDVORIEIZ, ALY TR
NVITEy M ORI 2T EDE T,
HALROIAER) 5~

Fig Cosmopolitan
BAEROLRATSE7 TR =0
PR THRMA N —T=—

<10H15H(K)~11H30H(+)>
October 15 (Tue.)-November 30 (Sat.)

PERLDOHA KA — Pear Sidecar
FADBD I CEL DB &
WABDDLERDNDH 2 TV,

EOTLFHry—

Marron Alexander
ISVARTFIEHRD [Rar vy 5744
L SEE2) —3I—% M,

% ¥2,200 each

Main Bar ROYAL BAR

AL VN— TAXIN N—

Royal,

Bar

An Intoxicating Autumn

BRIZIZFR D W

Bl 7—N T LADT T4 — =% I, o
HICSEDLWHREDA I TN EE)E, TTY
AFERME P AEDT A ADH T TV, Tl
GIRDWOEIEL V2 ——DOHTHEL, NI
HEY FOBENLFYZOE/2EMT T,

Jewel-like cocktails enliven an autumn
evening. Made with vodka distilled from
French grapes and Kyoho grapes pulped
in the shaker with bergamot essence,

the headliner martini is a masterpiece.

ue—sury Y ISLA T 1R

Lobby Lounge THE PALACE LOUNGE

A Champagne for Lengthening Evenings
ROBEERZ. COT xRNV RHbI DI,

X —Z 2 W OB B E RO H T
77— BIROHE MR 7=, 75T >
P05 —= vl EOBNEYLIZOHLHIK
13 RO D IHEFRITUTHIM. Z 4
BT —TAANORHEFE)RMLBELVY,

Matured in cellars beneath the ruins
of an ancient abbey in the Champagne
region, Taittinger Nocturne Sec, with

its distinctive fragrance and slight

TET o= kY
75 ¥3,500/ KMV ¥17,000
Taittinger Nocturne Sec
Glass ¥3,500 Bottle ¥17,000

sweetness, is perfect for long evenings.

Lobby Lounge THE PALACE LOUNGE

HE—99Y Y ALA 59YY

THE PALACE

LI - 20194F9H1H(H)~11H30H (1)

Available September 1 (Sun.) through November 30 (Sat.)
11:30a.m.-midnight

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

Tel: 03-3211-5318

et 20194E9H1H(H)~11H30H (1)
Available September 1 (Sun.) through November 30 (Sat.)

10:00a.m.-midnight Tel: 03-3211-5309
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Pastry Shop SWEETS & DELI

Breads Celebrate the Advent of Autumn

IRYTHD), KOVBL VA,

FROMADFIE, HHSIDBE RN
7o TOF 7 %, RN, /3
LEEIBDEDY F/ 2Fa—>
DOHEREMR . AV =T F ANV DOFYH
72T Ay F T REEFaa
L—IreEDETNY TRARDNNT
N To HHV AL DR EEEDOH
KUTEINLERLIZETHEF.

BAEDINT A Purple Sweet Potato Babka ¥500
F/ata—rOF =7 TxAX Open-Faced Mushroom & Corn ¥400
RO ERHIEDT =Y T2 Danoise aux Marrons ¥400

FIEEED 20T v 4> Japanese Chestnut Croissant ¥300

The abundant bounty of field and
forest, baked into flavorful breads.
Mushrooms meet sweet corn in
focaccia scented with olive oil. Pur-
ple sweet potatoes and chocolate
are transformed into a New York
favorite, babka. Unexpected combi-

nations produce delicious results.

Chefs Story

TIGYAIINDE) B, N—=F DT
Ly ROYHE T ¥ o/ OB R JaE
ZIRRBRICTE 232 L& RIS, 2
NZEROMEICE DB
R L 2 RO &, RS
bW L kDONG  ADREE
LT TOETATVALREDT
Ly FCLaRBTERVHDDH S
bW EEh 2 A T4 %5
BOBERICTRAELTVET T,

My specialties are baguettes
and other types of crusty bread.
I select various recipes and home-
made yeasts to maximize flavor
and fragrance, always aiming for
a balance of texture and flavor.
I wish to keep providing our
customers with the refined flavor
and quality that only hotel-made
breads can deliver.

A=) —-ve7 BEOSE
Bakery Chef Toshiyuki Hoshi

&&=
Sy

—

|

vy 7TyF—V A aag ¥650
Russian Tale au Chocolat

747 Figue ¥700

vhay J7¥ v Citron Noisette ¥650
ATz FEA Café d'Epices ¥700

Premium Bread

NVE TV LY n—7 ¥1,400
Partager Raisin 1/4 ¥700

Pastry Shop SWEETS & DELI
RAN=V59T A=Y &FY

@ SWEETS &«DELI

AL : 201949 H1H(H)~11H30H (1)
Available September 1 (Sun.) through
November 30 (Sat.)
10:00a.m.-8:00p.m. Tel: 03-3211-5315
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Pastry Shop SWEETS & DELI

Halloween Sweets
nNav 4 v AAL—

FRLED, Fa— 2 TDEBFEHDAL—Y 72,
N=T 4= IF—RIEE) LD EF,

Brighten up any Halloween gathering with

a selection of charming sweets and baked goods.

Halloween Pastries

33 77~ bA Coco-Fantome ¥650
PV IARKDT TV KT =XV ATTo &Y eAL RIFeaaryyor—%,

77 b4 Fantome ¥600
RYaARUDY =V EPRSIEVANTOFaaL - r—F,

N TF Y 8L Tarte de Potiron ¥700
NE—DIRRE D REIND I %, T X7 * T8 DI,

¥ ¥ K= Chapeau ¥650
HTOBOF 3L — A=A, N =D V2 LEBLADT,

Na4Y 7y *F— Halloween Cookies ¥350
NAY4 Y HTF =TI hTTINGETAY T v ¥ —,

Halloween Breads

¥/ ADKIA M Fa—F v vak

SRR : 2019410 1H (K)~10H31H (K)
Available October 1 (Tue.) through October 30 (Thu.)

N4y T—H A Halloween Fougasse ¥350
F=AT7AHyFXDRT MLy MEL T T—AMEEF =713,

Nay4¥ 707 Halloween Croquants ¥300
BROOWRN TR ) =LA )OO saT o ray iy,
TN =R =% T2y M BT DR ZAT,

NAY4Y ¥ Fa—Ry b Halloween Stew Pot ¥350

IXvI X FUEVDYFa—FRy PRIV T

ISVARTIVEIE AL DTERN

Gift Certificates
RTNFyv I DITEN

ISVAKRT NI V=T 7E T THE TR E %
LI THIHF723 B R 7V F = v 7 (¥5,000)
ZTHELTBY I3, KHOBHOW) Y
ELTEDBAA KERH~OHi 4D TH:E
ELThH, ZONABETVZWTWRET,

For celebrations or special gifts, Gift
Certificates can be used towards
accommodations, dining, and other
services at Palace Hotel Group facilities.

Available in denominations of ¥5,000.

Autumn Gift

INLVARTIVIR 1=

Information from Palace Hotel Tokyo

FTNVF v ¥5,000/ 14
e L7 a v (1F),

A4 =2 &7V (B1F)

Hotel Gift Certificates ¥5,000
Available at: Reception (1F),

Sweets & Deli (B1F)

AfEGED A b ¥3,000

GRRRR T REEAEE - T HBSH

fafEm BT O3 L%, Bl

LS LHRET S

FIET 5 THIGASHIYA| &Eoa s KL —av,
W : A4 —V & T (BIF), #5414 vy avs
Exclusive Palace Hotel Tokyo mamegashi assortment ¥3,000

Four kinds of snacks made from nuts and beans, created
in collaboration with venerable yet modern Japanese

confectioner, HIGASHIYA.

Available at: Sweets & Deli (B1F), Online Shop

www.palacehoteltokyo.com/shop
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Accommodation Package

Autumn is in the Air

X Jal

FROFFRIBLEiGS, WA L7V ITA vur vy 7414%,
(MR DR L EBIIRETERLANLEEET,

Enjoy a special limited-edition Premium Marron Chantilly au Waguri
confection and a choice tea-set delivered to the guestroom.

75 Y WN% Package

CBEETITLITA vur v xr T4 EHARK [E# WRIFE ] 0 ZH 4t
CHELE LT T IR SV AT = — R [E -] o
Palace Plate. Tea pot. MuglZ CZH M (BRBIRD V2721 £9)

+Autumn exclusive Premium Marron Chantilly au Waguri confection and Gyokuro
Misho “Grand Cru” Japanese green tea from Jugetsudo tea shop served in your room.
- Presented on Palace plate, teapot and mug from Momota Touen shop located in

the Palace Hotel Tokyo shopping arcade. Tea set is to keep as a memento.

1Z2 84 perroom

TR E
E- e With breakfast
777 A (FIHAWKA R, 45n) 24HAH ¥117,000 ~

Deluxe (Park-side; 45ni)

TIYRT Ty A (RHAWKARM,5501)

Grand Deluxe (Park-side; 55nf)

24 BAN ¥127,000 ~

LTI TATAA— b (RIAARKARRA,/7501) 244 ¥187,000 ~
Executive Suite (Park-side; 75n1)

s RRLAARI, 2P S AHEOLINS O1EBG T o (- AR - WRBL 0B * 77 v 7 2 —Ald,
SEME4(¥15,000 THISENSTZ 7N —22 THHG 22T 3 (F—E 28 - & B

*Prices are for double occupancy, per room per night (subject to service charge, consumption tax and Tokyo
Metropolitan Accommodation Tax). *Upgrade from Deluxe to Club Room is available for an additional
¥15,000 per room per night (subject to service charge and consumption tax).

AE AR SR 0 20194E9H15H(H)~11H30H (1)
Available dates: September 15 (Sun.) through November 30 (Sat.)
TTH - B WA Tel: 03-3211-5218

IET7 Y A8 HE SF

evian SPA TOKYO

Spa Treatment for Autumn

MKOBTFTHOANIY =PV

FLZH AR LR TA M) —FA Vb
HAE, AL T OUER EHOR) 2R X
BANK=NE, ALy FRFA NI =1
AV N MBEDRIZNAIINGT 7= 7D
A== AZ 23 Ty Y 2lRE T,

Spa Suite Option
- :

TIANR=FFAL L T b
AIRAA — b

SEHRHE 12 3045 ¥5,000
B olc ANAL = [EY T TV
TR =AY M 2T 721, 3050 %
TIAR=IT I TELON—T T4 —
ERELALVLBEECZTET
FAZ2— X0 ED M) — b AV bR
TSV E Rz AZ 2=l ko T 250
[DEAQuE NS EIPIARE PR L NS & 1Y

Introducing a new treatment from
Omnisens: totally refreshing, this rhythmical
technique combines a “spa ball” massage,
stretching, and an oil treatment to alleviate
muscular fatigue and improve circulation.

Private Time at the Spa Suite

30 minutes ¥5,000

Treatments in the Mont Blanc spa suite

can be followed by 30-minute interlude

with herb tea in a private relaxation

IRXT1) ANK—=)v
K74 M)—=bAZ D 904 ¥22,000

lounge. (Available as an add-on for

treatments of 90 minutes or more.)

Esprit Spa Ball Body Treatment
90 minutes ¥22,000

evians

TOKYO

FEAEIIM - 20194E9A1H (H)~11/130H(t:) Available September 1 (Sun.) through November 30 (Sat.)
Ty - B &b Tel: 03-3211-5298 (6:30a.m.-10:00p.m.)
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Az o7MERREL, 7 0RAT T 7L BADEE TR AT RIEER A LB KO0 2 PUE L
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Born in Miyazaki Prefecture, 1965. Graduated from Department of Painting,
Faculty of Art and Design, Tama Art University in 1990. Kuroki has developed
a unique method of printmaking known as “clothgraph,” using cloth on woodcuts.
The soft texture of the cloth enhances the simple colors and shapes. In recent years,
the beauty of Kuroki' s contrasting colors has become the focus of considerable interest.
Size: w1200xh750mm
Location: 5F %/ T Guest Corridor SF

COVER ART

[Touches] A

“Touches” Shu Kuroki
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The name reflects the simple composition in which
the red shapes come in contact with another surface
on all sides. It may be simple, but no limits have
been imposed on what the viewer may perceive,

remember, or imagine when contemplating this work.

PALACE HOTEL TOKYO

T100-0005 H AR TACHXALDOMN1-1-1

1-1-1 Marunouchi, Chiyoda-ku, Tokyo 100-0005 JAPAN

Tel:03-3211-5211
www.palacehoteltokyo.com

ACCESS:

Ho Rk CRTMTER ) C13b T & ) M 5l i 1 5
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S RO LD T IES SRV 220 %9,
FIMZEEL D HT305, KT ZEE LY HT60%

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
Otergac}éiESta.
13b Exit
Hibiya-dori Ave.
o
Marunouchi Shin-Marunouchi =
Building Building =
&
=3
z
Marunouchi= &
North Exit
.......... JRTOKYO Sta, »+voesesesesesefhocaccsens

R A = 2= FEFEERDY ANV TEVET, *AHMICEATLVF—RENTEVELLZSTORNBHLOFL S,
FFFRLRA VI GLRE R VSR A T — AR BT (A -V & T TR —EAR AL TEY £EA,)

*Menus are subject to change

are observing dietar
consumption tax. (Se

rice charge is not levied at Pastry Shop SWEETS & DELL)

#Kindly inform our staff prior to ordering if you have any food allergies or
restrictions. *Unless otherwise indicated, all prices are subject to service charge and

2019428547
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