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Flaverful, Colorful Chronicles
of:‘Summer’s Best

The moat glistens in the sunlight as

verdant hues intensify day by day.

Now is time to enjoy ingredients nurtured by
summer energy, alive with flavor and color.
- Palace Hotel Tokyo suggests a selection of
lavish' menus; each a chronicle of

summer’s best.
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Japanese Restaurant WADAKURA

A Connoisseur’s Delight: Osumi Eels from Kagoshima
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Nutritious eel provides endurance
for the summer heat. Even the most
demanding connoisseurs appreciate
eel from Kagoshima Prefecture’s
Osumi Peninsula. Young eels migrate
up Kushira River in great numbers,
growing to perfection in the gentle cli-

mate and mineral-rich groundwater.

BOB T O8N

7K -SUZUMI-] ¥22,000
JeMt B BIEY B ek

AF (NI RE T3 BT O EH)
EY OAKET

Suzumi for Summer ¥22,000
A full-course presentation of
summer flavors including a choice of
eel on rice or sukiyaki-style hotpot
prepared with Ohmi beef

Summer Lunch

HEVLES ILRE K 572 BT —2 ¥9,000
KM BiEY LT % FY OKET
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Kagoshima Eel in a Lacquer Box ¥9,000
Grilled unagi (freshwater eel) served over rice
with traditional condiments
s*Available for lunch only
*As each portion is cooked to order,

some time may be required for preparation

Japanese Restaurant WADAKURA

HA 50 R //?;

WADAKURA

PR : 201948610 (+)~8H31H (1)

Available June 1 (Sat.) through August 31 (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

Teppanyaki GO

Summer Cutlass Fish, Plush and Plump
BehFa. KIBOKRD ),
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Plush with rich fat, cutlass fish from the
port of Takeoka in Chiba has a refined
flavor that is enhanced by a pinch of salt.

SvFa—A [Wwh]

(R#ME7m L) ¥8,600
Enjoy as tempura, with the best of summer

Savory Umami, Released by the Grill
PEETIHZD,. Lo RYVDEK,

Lunch Course Yuri
¥8,600 (7 items) vegetables from throughout Japan.

Tempura TATSUMI

PN S 4

TATSUMI

FEOLIUIRT : 2019486 110 () ~8H31H (1)

Available June 1 (Sat.) through August 31 (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—T=A [TWVNAI
(REEFEOM &) ¥17,000
61 /70 KJIf /81 #t

Dinner Course Suiren
¥17,000

(9 items including tempura
specialty of the month. June:
Horse mackerel; July: Cutlass
fish; August: Pike conger)

BhboLb 5oL bl HHE MR T2 M, Tt
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Abalone is plumpest in summer. The inherent
umami is best savored when simply grilled
and served with a squeeze of citrus. Since
ancient days, abalone has been an auspicious

delicacy, thought to confer longevity.

FyFa—R
[#i7K -RYUSUI-] ¥8,600
FAF—a—2

[B)E, -KAZE-] ¥21,000
FEERIAPRAG- T — ¥24,000~

Lunch Course Ryusui
¥8,600

Dinner Course Kaze
¥21,000

Choice Matsusaka

Beef Course from ¥24,000

Teppanyaki GO
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PR : 201948610 (+)~8H31H (1)

Available June 1 (Sat.) through August 31 (Sat.)
7% Lunch 11:30a.m.-2:30p.m. ¥5,600~
747 — Dinner 5:30p.m.-9:30p.m.(L.O0.) ¥14,000~
Tel: 03-3211-5322
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All-Day Dining GRAND KITCHEN

KB —ARDAY 74 /LY AH, K=,
B, LA AY—F ¥3,300

Pork shoulder roast confit with lentils, bacon,
summer vegetables, grain mustard ¥3,300

Slowly Braised Pork Confit, Tender and Succulent
WolKDRKANLIKE T —AD, T2 L9 % 8K

TV 7T 7 AMPSTAF—F T TR
BEROLIIEIELRRIRLIZ B
L#ALTEE W, D& LR D S 7RI
FBEHBaAr I srvFETF—
FALDBTTH A LOHEN—T
TYUALZKIE O —A1%, 5~6IFH
PFTOSLYKANTEZETHRM
ZF A=V 2 52T RIRH B LE TS

From breakfast through dinner,
ingenious preparations maximize
delicious flavors. Meltingly tender
pork confit makes a delightful lunch
or dinner. Pork shoulder marinated
with herbs and a touch of salt is
braised for five to six hours, gently

enriching the meaty umami.

BAiA L7z BB OAE—2

B ERAOTA A7 Ly ¥1,900
Smoked sea bream infused with kelp,

summer vegetables, salt kelp vinaigrette ¥1,900

F—b) 2T LN AF U F—=ZD) Vb
F=F v, AvFu—YKk ¥2,800

Summer truffle and Parmesan cheese risotto,
onion, carnaroli rice ¥2,800

aaFyvonRyFayye
NAF T NVDAyR—=}

FRIEANL TN —I DV IVN
¥1,200

Coconut panna cotta
with pineapple compote,
tropical fruit sorbet ¥1,200

All-Day Dining GRAND KITCHEN

F—WTATA=ZVT T8 FyFr

GRAND
KITCHEN

SRR 20194E6 H1H () ~8H31H (1)
Available June 1 (Sat.) through August 31 (Sat.)

7Ly 77X Breakfast 6:00a.m.-10:30a.m.
FYFA—=A Lunch Course 11:30a.m.-2:30p.m.

¥4,500~
¥2,800 (‘FH®H 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

Beef Sirloin with Fragrant Pepper Flowers
MM DIZE XV T, Fr—2%,
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Beef sirloin stir-fry is balanced by bright
pepper flowers and sweet sesame, with
moderate pungency to stimulate the
appetite. Discover flavors of Japan’s

summer, interpreted with Cantonese flair.
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Beef sirloin stir-fry

Chinese Restaurant AMBER PALACE
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Amber Palace

AL 201946 H1H (1) ~8H31H (1)

Available June 1 (Sat.) through August 31 (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
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Sushi KANESAKA

Blessings from the Fertile Seas
TG, BROWE»SDOMY B D,
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Private dining room
for up to 8 persons available

The very best sea urchins are selected at the
market every morning. In summer, varieties
from multiple regions may be available.
Truly a blessing from the fertile sea, the

delicate yet rich flavor begs to be savored.

Sushi KANESAKA

N
W Erhss f_) a
Y
- h

LA : 2019456 H1H (1) ~8H31H (1)

Available June 1 (Sat.) through August 31 (Sat.)
Z¥% 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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Flavors of Summer 2019

Sumptuous Versions of Shaved Ice

Hro LHIRG, HERBOPHTY D
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Cool off with sumptuous summer
sweets. Mango shaved ice features
mango and coconut, served with
yogurt cream and mango sauce.
Japanese-style milk shaved ice is
decorated with warabi mochi, soybean
flour, and a red bean and sesame

biscuit, served with dark molasses.

The Palace Lounge

BV I Y 1F
RyI&IATFYIDY =T TAR
¥1,500

WERyTLaTFyYORY, KL%
S=I N7 —ADBREKDON—FE=—
ERB&INIDOY =T TAA ¥1,500
DO &b Eizo R DE7:

HF AR DOHEKIT, HT ELHIKD
Faf-—NEREEHDE T,

Mango & Coconut Shaved Ice ¥1,500
Soybean Flour & Milk Shaved Ice ¥1,500
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Lounge Bar Privé

9 IN= Tz 6F
FAUYHT TN AR L —

3 — ¥20,000T—VF ¥50,000
AUy EHTEMHL72, REKRBEN S
CHDTLITAN Y FIVEBIFADTAAIT
TREVILET, EHITT-IVFE,
VIX—NT I RYTNRT VAT =T
PASZAMAS UMb 3

The Melon Cocktail Medley

Silver ¥20,000.”Gold ¥50,000

Sweets & Deli A4 —Y&7') BIF

PO : 20194E8 H1H () ~8H31H (1)
Available August 1 (Thu.)

through August 31 (Sat.)
F=—VAlEED L =8 ¥500

Va FA—NEHbELAL-L,
FX—NHEEDRY Y AV =A% WA ELT,
AF=NAYTLDHL =37 ¥500
WDy 74 EZORETHEE BT 7z, eI 7
RbneEo YL BEDHL —/87,
Lobster Curry Bread ¥500

Duck Confit Curry Bread ¥500

FEOEWIM : 20194E6 A1H (1) ~8H31H (1)
Available June 1 (Sat.) through August 31 (Sat.)
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French Restaurant CROWN

R

Menu de Mémoires ~uw it~
7vF ¥16,000 717F— ¥21,000
LA 20194E7H1H(H)~7H28H(H)

Lunch ¥16,000 Dinner ¥21,000
Available July 1 (Mon.) through July 28 (Sun.)

Discover the Sensuous Pleasures of Fine French Cuisine

LIETH D), 75V AR DIEH,

TEHOR Y RT 7208 759 0H)
REFMETHLHPEZM LY 21
HROT & 723 4% S E R 7272 R
I-ARZTHELEL ERTTVR
BEOLEVbNEF —F2Ab- T
AATALOFEMEZT T, I vx
THPFBSEFATE7 TV AREOIE
Wa. COBKITEOITHRIRL 2SN,

Sole Bonne-Femme and other mas-
terpieces adapted by Tokusaburo
Tanaka, original master chef at French
Restaurant Crown, are featured in
a special menu. Take this opportu-
nity to discover time-honored fine
French cuisine, fostered by Escoffier
medal-recipient Grand Chef Tanaka.

FEFFEOT—2F
ABEZMORBT VY —FE
TATarIAY—FDOY 2 ¥8,000
Roast rack of lamb,

carrot déclinasion, persillade and
Dijon mustard gravy ¥8,000

FALDFHLT TV Ay bOETL
Y25 F+DT I
VAYEF—ADL—A

Sautéed apricot scented
with thyme, pistachio ice cream,
ricotta mousse ¥2,200

HUF3E
TIvIF)—=TDLIaNY gy
FZADI T TV ¥4,800
Summer vegetables

with black olive emulsion,
onion crumble ¥4,800

French Restaurant CROWN

TIYARE 1T

CROWI

FefL I 201946 H1H (1)~7H28H(H)
Available June 1 (Sat.) through July 28 (Sun.)

7¥F3—A Lunch Course

11:30a.m.-2:30p.m. ¥6,500~

747 —a—2 Dinner Course 5:30p.m.-9:30p.m.(L.O.) ¥13,000~

Tel: 03-3211-5317

259132019457 H28H(H) 2 b b LTHIE WAL E S HILWI 502
B [Esterre (AT — V) IF20194E 1IAIH(E)ICA =T v /- LET,
French Restaurant CROWN will be closing its doors on July 28 (Sun.), 2019.
A new French restaurant, Esterre, is scheduled to open November 1 (Fri.) 2019.
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Lounge Bar LOUNGE BAR PRIVE

A Full Array of Flavors, Enhanced by Yellow Peaches
HPEZ R AT RIS, LD IT4DDRD WV,

TV IN=ITHN D EO TP HOFH
I S DB S ETTINT, BEHECEL
LT TIZX—=2TA—IZ0DHTTh,
4207 L — M [HIR, 3R, BRIK,
R, B RIS, R CRBILE
L7zo MO M, TRVEO#EET
Fo ZDOATATLED VR DVD,
FRLHBOREONRELVZTT,

BOT 75 X—F4—

FEOTBIF2MIRE & 20 E5 (ETH)
s CTFRRERNE2IER] & STV 2WTBY £,

Summer Afternoon Tea

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

Summer afternoons pass peacefully
at Lounge Bar Privé, where a leisurely
afternoon tea trumps the heat.
Arrayed on four plates, sweet, salty,
acidic, and bitter-savory tidbits
complement tea or Champagne. Fresh
and intense, featured yellow peaches

evoke strong summer associations.

¥3,900/ 772y x5 fF& ¥6,000

PEHEIRFH : 2:00p.m.-4:30p.m.5:30p.m.-6:30p.m.
TIYE=r T4 —FRIEHT LY Tel: 03-3211-5350

¥3,900.7¥6,000 with a glass of Champagne

*F\unmg seating limited to two parties (reservations nw]mlull

*Afternoon Tea seating is limited to 2 hours

Melon Lovers Cocktails
AUy FT7—=A hTIV
AL : 20194E6 H1H (1) ~6H30H(H)

Available June 1 (Sat.)
through June 30 (Sun.)

Tlyva A0y AA—=T—=h7 TV ¥2,900

Fresh Melon Smoothie Cocktail
FH—MEETELD L,
AL—=T =AFZANDERDH Y T

TVITA AUV A7 TV ¥4,500
Premium Melon Cocktail

XYY R=ADIAIAIAN AT TIVIZ,
1253 0rar &by 7 LELI,

Summer Cocktails
Honr v
HFv— Yy EL—F ¥3,100

Summer Champagne Mojito
F77aT) = AN EIE LT Y v s E
RRPRIVI ANV T FVT LY FDOT LR,
F)Jx ¥=xa5—% ¥2,200

Privé Pifia Colada

UL A A R ML, WS LDV
NG YABR HEEL BANY YNV A Y T)o

Lounge Bar LOUNGE BAR PRIVE

FGIYIN— TYT L

LOUNGE BAR o <
i | g &= &4~

PEOLUR : 20194E6 H1H (1) ~8H31H (1)

Available June 1 (Sat.) through August 31 (Sat.)

11:30a.m.-midnight Tel: 03-3211-5319
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Main Bar ROYAL BAR

TU—=AY NFF TR
Frozen Banana Daiquiri
FELwa—bt—D77r e
BROLPRINFFON—F=—
N1 —= Bellini

WORE A=) 2 TL 2 %
GbRIATVTEENONZ TV,
POV IV TA Ry 7
Watermelon Salty Dog

ET/A 7 TVEBHRTT LY YL
IFVF v s by,

% ¥2,200 cach
XY —ZDOAR7THIHH) &) T
*Bellini is available from

July 1 (Mon.)

Main Bar ROYAL BAR

AL UN— TOAY)I IN—

Royal,

Bar

PEOLUR : 20194E6 J1H (1) ~8H31H (1)

Spumante Meets Peach
ATV TERBMEI N7 T o

HOBOBMLAZ #27 7NV [N)—=], X
BAIVTI AN EBLE L ASY T
T ZAQEH [N =KX= DL T EERT
LYY L7e, LRI RR 0 IR bW E LD 2,

A Bellini is a particular pleasure on a
summer evening. Sample a truly refreshing
adaptation of the famous recipe attributed
to Ernest Hemingway's favored Harry's

Bar in Venice.

Available June 1 (Sat.) through August 31 (Sat.)

11:30a.m.-midnight

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

Tel: 03-3211-5318

ue—sury Y ISLA T 1R

An Intoxicating Swirl of Anemones

ZOBENIE, TAERADI)ITHESR D,

WHRN IO L W5, O AN
TR DR, 200 OIEBREFED it
Rl TbIlESINTEZ (R Ja
Il o RMVIZR NI HER DR EINT R E R
3. 7V X—KR—DERETI-V -7 L1

For more than two centuries, Champagne
from Perrier-Jouét has been beloved by
connoisseurs and celebrities alike. The
anemones adorning the bottle were drawn

by Art Nouveau master Emile Gallé.

Lobby Lounge THE PALACE LOUNGE

N)L JaxL T30 KT
752 ¥3,700/F M ¥18,000
PERRIER-JOUET

Blanc de Blancs

Glass ¥3,700Bottle ¥18,000

BT 75—V T 14—
¥4,200/7 523 v 54t x ¥6,000

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

(k- B - BLHIE2:00p.m. &) ZHE L)
TIY A=Y TA—FRGHTA Y
Tel: 03-3211-5370

* - H-BLHIZ2:00p.m. /3:00p.m.O F#y il
F72FHO ZFIHIZ1:00p.m.-3:00p.m.7D
THIGIZHRY TP R KD F 5 <BE20 8>

Lobby Lounge
THE PALACE LOUNGE

HY—99Y Y H SLA 59vY

Summer Afternoon Tea
¥4,200.7¥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.

THE PALACE

AR : 20194E6 H1H (+)~8H31H (1)
Available June 1 (Sat.) through August 31 (Sat.)
10:00a.m.-midnight Tel: 03-3211-5309
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Pastry Shop SWEETS & DELI

Sweet, Refreshing Summery Cakes

Hor =%, B KL 2

FRLVEHLEZ VS EWICHETT
LISy v a vy IV —y DM E
e, 77y bOELVEE
WERIEDPLIZA—AT. BFl0T7I 0=
YVxELBAIE ) aN=TET T
AR =233 v OFE EEKE N
2720, LRAEZEAQT, it S0
RPERF|EN T HOr —%T9,

The bright acidity of sun-ripened pas-
sion fruit, apricot kernel blancmange
cloaked with the vivid hue of apricot
mousse, thubarb and raspberries,
scented with a touch of tropical coco-
nut..endless creative combinations
result in summer cakes of refined

sweetness with refreshing flavors.

2y ay 7ux—Ya Passion Fromage ¥650
FY IV F 73 Caramel dabricot ¥650
T¥¥a Ange ¥650

Chef's Story

FUERWI 3% MR 22 B35 H S o
WBROT 72y P ER T TR
TOr —FEHBAELTOE T LA
FTRBDE, WRERIRY 2 ¥ TV
R T RIS R 0BT Y
HBBHA A=) =B HE R D
EHRYTT A BERICHKBIC
[EHRLVWRIES>TW 21T
FRELWIBE TR 7T —LE2Lo
TVELVE LIPS ES>TWET,

For all my cakes, I limit butterfat
and balance sweetness with a
touch of tartness. The possible
number of recipes is countless.
Stories and auras of splendor
are important, but above all, my
heartfelt desire is to create amus-
ing cakes and desserts that will
trigger the guest’s inadvertent
exclamation, “It’s delicious!”

~aby-v=7 #H BC
Pastry Chef Osami Kubota

Hh=7)Fvva yhar ¥150
Gateau Brioche Citron

T )2 b Agrumes ¥350
BKEEFay—orru74L ¥350
Kouglof Salé

KREFEDO<I ) -5 ¥350

Focaccia Margherita

Low-carb Bread

BEHEE~NF7VLA T Ly F ¥400
Low Carbohydrate Multigrain Bread

Pastry Shop SWEETS & DELI
RAM)=YayT A=V &TV

@ SWEETS &«DELI

LR : 20194E6H1H (1) ~8H31H (1)
Available June 1 (Sat.) through August 31 (Sat.)
10:00a.m.-8:00p.m. Tel: 03-3211-5315
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Accommodation Package

Feel Fit & Yoga
TA—=NT74y F&BEHICYoga

WEE CUFRF 72572 L — =27 75 > [Feel Fit] 12Nz

AT=2 7 AR TED [FEHICYogal 7I ¥ THEWLEL,
The popular accommodation and fitness package has been expanded
with a new package offering a personal evening yoga lesson.

75 W% Package

cTA=NTALYNT T
=Y F NI —F—I2LD, T4y ARV —=LF 72TV TO/—Y F)IV b —= 7, (6045 )
B Yoga T TV i T4 Y MAAN = AT DT FAN= T2 7 IH L v R (6057 )
* T FAZRA = e ZHHOY G, BEEOT 72 BEIWLETE9,
275 v 4hE RIS i O A /evian SPA TOKYOA Y ¥V FvaTAY b— b3y 7 (1448120 E14)

- Feel Fit Plan: One-hour session with personal trainer in pool or fitness room

-Personal Yoga Plan: One-hour private evening yoga lesson in the fitness room

*Guests staying in Terrace Suite accommodations may choose to have their yoga session on the guestroom terrace.

-Included with both plans: Use of evian SPA TOKYO bathing facilities and
original evian SPA TOKYO tote bag (one per person)

1R 4 @77 3ki@) per room

TR E
WEIAT With breakfast
TT v A (RHAWK AR, 4501) 1R ¥91,000 ~
Deluxe King/Twin (Park-side; 45ni) 24840 ¥104,000 ~
ITETTAT AA— b FIHARKAREM,750) 14BFH ¥141,000 ~
Executive Suite (Park-side; 75ni) 288 ¥154,000 ~
T IARA = (HHAWKZLEMW,120nt) 14HFH ¥316,000 ~
Terrace Suite (Park-side; 120nf) 224801 ¥330,000 ~

* LRLEAUL 1H BB SO B TR O LA O TR T30 (F—E AR - B OB * 77T 7 2
V— A0, BN (¥15,000 TALENI T 770V — 2% TRIHGZZ 72T £ 3, (= 2k - IR BL)
*Prices are for single or 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).

AT S - 20194E731H(H)~8/A31H (1) Available dates: July 1 (Mon.) through August 31 (Sat.)
TTFH - B VE b Tel: 03-3211-5218

IV T A% B 5F
evian SPA TOKYO

Spa Treatment for Summer

HOBTITOM =AYV

IE Ty AN WHICEY L7 [warew] ©
T AT XNV P —=F AV P Ay FELEZ—
POWRELTAF IV I BT A VYV T %,
COMMEFDARY ¥ WN=V a3y THE
LALIZE W,

Spa Products

r‘

|
Summer facial treatment features “warew,” n

i
a line of Japanese products newly introduced
BIdoas7Taysr

warew ¥3,800~¥10,000
[ U 2 90% LA EAERIL |
AR RO D)) % Wty S 7
with a head ceremony, for a limited time only. HART T T,

at evian SPA TOKYO. Experience a special

version of dynamic facial care, beginning

warew ¥3,800~¥10,000

Made with 90% domestic

ingredients, this Japanese brand

focuses on the natural power of
Ty —X 7Y=L 904 ¥22,000 traditional herbs.
* [warew] F54 7Lty b 2T LE Y H

Japanese Allure 90 minutes ¥22,000

*Includes a gift of “warew” trial kit

eviansra

TOKYO

LI : 2019456J1H (1) ~8H31H (1) Available June 1 (Sat.) through August 31 (Sat.)
ZTFH - BEVAbE Tel: 03-3211-5298 (6:30a.m.-10:00p.m.)



BEDAXRY

Special Summer Events

Masayuki Suzuki Summer Dinner Show 2019
BARMEZ y—F1F—va—

-Masayuki Suzuki Private Hotel Tour 2019-

BOEFRL G [5TV ZOER] H3ELBNAT— Y,
ZDEBIR BB TN A S A OB % % BRI LES,
ISVARTVHE RO ZES L7127 T AR LI,
HOBFICHW LS, LR EBBI LISV,

H #2: 20194E8H15H (k) Summer Gift
Dinner 6:30p.m.-8:00p.m. EO) HE p) HD
Show 8:00p.m.-
*7a—13800 2 PELTEYE T,
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Special Chiyo Choco ~2019 edition~ is a
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Born in Kobe, Hyogo Prefecture, 1952; died in Nara, March 2018.

Akioka completed a master course in Art Education at Osaka Kyoiku University in 1979,

after which she began experimenting with NECO (New Enlarging Color Operation) printing.

Has been the recipient of numerous awards in competitions in both Japan and overseas.
Her photographs of trees moving in the breeze and sunlight filtered through leaves
capture the changing, oscillating essence of light and air.
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“Swing” Miho Akioka
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Trees shifting in the wind and sunlight filtering
through leaves photographed with a very slow shutter
speed are printed on Japanese paper using a silk-screen
process. The green of the trees and the blue of the sky
mingle, seeming to move in the constantly changing

light, afterimages reverberating and expanding.
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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
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Park

Otergac}éiESta.
13 it
Hibiya-dori Ave. Xl

Marunouchi Shin-Marunouchi
Building Building

Marunouchim=
North Exit

JR Tokyo Sta.

HLWA = 2= ZEHEL R DY AN TECET, *BEMILDTLUF —LEPTECELLS FORNBHLOT S,
*EFICRERA VB G S 3 IS — E OB R BLR T (R — Y &7 ) TS —E AR R THIRL TH Y FHA)
fenus 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 service charge and
consumption tax. (Service charge is not levied at Pastry Shop SWEETS & DELIL)
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