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Due to the constantly evolving situation, seasonal -
information introduced in this brochure is subject:

to change, and details of operations; events;-and

promotions will be regularly updated:on the: i
Palace Hotel Tokyo website. We apologize for:any ===

inconvenience and thank you for your understanding.
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Pleasures of the Palate Lead to
New Autumn Vistas

Replete relaxation, satisfied by the tastes and

aromas of autumn, savored in surroundings

where time passes at a leisurely pace.
Resembling an unforgettable journey,
the pleasure empowers and invigorates.

new season,
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Japanese Restaurant WADAKURA

KoBITTORM

[fll -NAGOMI-] ¥20,000
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Nagomi for Autumn ¥20,000
A full-course presentation of
autumn delicacies featuring
sukiyaki-style hotpot

prepared with Ohmi beef.

Autumn Lunch

REAFOMY M EBESE ¥9,000
S Bigh BE V75 Rt &Y KEF
*TYFIADDHDTHRPEL LD E T

Japanese Black Beef and Tomatoes
Over Rice ¥9,000

Sukiyaki-style Japanese Black beef and tomatoes
served over rice with traditional condiments.

s Available for lunch only

Pause, and Savor the Season

ZThiE,. FHizgTsrOLLE,

RIRFELIILA, SRR aHITYEDd  Advancing autumn brings a
"SREK' D, 7o RO DBRIREFEDE  tapestry of colorful foliage to hills
F/aRWELRENTINA NGEERXTE  and valleys, a season of fragrant,
BRLXA WM SESFRAMNEOES  umami-rich mushrooms and p— 50 ‘a @
BIRDWAEAHIFHI T Y. U\ root vegetables and succulent, A’
72BN %, 2EDYO—FRIET YT flavorful fish and shellfish. Simple

Japanese Restaurant WADAKURA

WADAKURA

- N . AL 20209 H1H(K)~11H30H(H)

VR BV IS ELLU R prepamtions I’llghllght intrinsic Available September 1 (Tue.) through November 30 (Mon.)
SN || < 32 . . 7»7 Lunch 11:30am-2:30pm ¥6,000~

F7z—ll—MTHEDTHRLW/LET  flavors, appealing to all the senses. 4+ Dinner 5:30pm. 8:30pm(LO) ¥14,000~

Tel: 03-3211-5322
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Tempura TATSUMI

Chefs Story
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Because there are only six count-
er seats, each guest can enjoy
freshly cooked tempura. Sealed
in airy batter, every piece is deep-
fried for just the right amount of
time, enhancing the flavor and
savor of selected seasonal ingre-
dients. Please join us for a special
experience at Tatsumi.

v=7 B 3R
Chef Koji Seki

Tempura TATSUMI
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TATSUMI

FEOLIUIRT : 20204E9H1H (K)~11H30H()

Available September 1 (Tue.) through November 30 (Mon.)
7% Lunch 11:30am-2:30pm
74 % — Dinner 5:30pm-8:30pm(L.O.) ¥12,000~

Tel: 03-3211-5322

¥6,000~

Tempura Enhances the Flavors of Autumn
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Shiitake mushrooms and other seasonal
vegetables are complemented by plump
pike conger eel and sweetfish with roe.
Careful control of temperature and

cooking time results in superb tempura.

FrFaA—A[wbr)]
¥9,000 (KAEH7H

74 F—a—A [FF &
¥18,000 (K&
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Icho Lunch ¥9,000

7 tempura items

Susuki Dinner ¥18,000

9 tempura items including

specialty of the month

September: Aori-ika (bigfin reef squid)
October: Hamo (pike conger eel)
November: Komochi ayu

(sweetfish with roe)

BRMBE BE GF
Teppanyaki GO

Concentrated Aroma and Umami

B SN FWR,. T LTHED,
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Barracuda approaches its peak in autumn.
Its flavor intensified by overnight drying
and grilled to perfection, the plump flesh
is a rare and special treat. Pureed eggplant

and tomato confit provide a delicious accent.

Teppanyaki GO

W
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FYFaA—=R

[FHK -YUSUI-] ¥9,000~
TAF—a—A

[¥% -REI-] ¥21,000~
FEBRE T —2 ¥24,000~
Yusui Lunch from ¥9,000
Rei Dinner from ¥21,000

Choice Ohmi Beef Dinner
from ¥24,000

SR : 20204E9H1H (K)~11H30H()

Available September 1 (Tue.) through November 30 (Mon.)
7% Lunch 11:30am-2:30 pm ¥6,000~

747 — Dinner 5:30pm-8:30pm(L.0.) ¥15,000~

Tel: 03-3211-5322



75 AFH AT —)V 6F
French Restaurant ESTERRE
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Suzuki from Akita,

squash and mussels,

milk curd infused with hay

I R e

TV R
VI—=TNDHhAT
Honey from Okinawa,
grains and pollen,

goat curd Fontainebleau

Compelling Autumn Vegetables
B2 D BKEF R D KBk

2R DL LD DIPTSR TH -0
=y T HEORRENSIY FHET
WET, 7Y AREUTHSEIL, ZLT
HAD TR Z A LBtz E L
BMEZRYNEOANT RS, ZOF
HOboLHERLVWEFRELEK
WTWEF, HIZHELL bWy
BHO B A F TEHE S0,

BEEOELZDOI 2 a——Jik
Vegetables from Saitama,
cooking jus with bitter coffee

More than a dozen varieties of
vegetables, all of them organic, are
sourced directly from Saitama Pre-
fecture growers. Delicious seasonal
selections, prepared according to
the traditions of French cuisine,
honor the characteristics of Japan's

unique climate and terroir.

French Restaurant ESTERRE
75V AR TAF—

o)

FOTERRLE

FEALIR : 202049 H16H(K)~11H30H(H)
Available September 16 (Wed.) through November 30 (Mon.)
7% Lunch 11:30am-2:00pm (L.O.) ¥8,000~
74— Dinner 6:00pm-8:30pm(L.0O.) ¥17,000~
Tel: 03-3211-5317
LT OM, Fii PG, A KRR 0 - XL SETWREEET,
*Advance reservations are required until further notice.
Closed on Mondays and Tuesdays.
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All-Day Dining GRAND KITCHEN

Succulent, Fragrant Confit

Lol et EiF 7z b 82 E,
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Traditional confit concentrates the
flavor of Challandais duck from
France. The duck fat is rendered,
producing succulent flesh and fra-
grant skin. Savory red snapper with
mussels and pizza topped with
abundant seasonal mushrooms

and cheeses are also recommended.

VX IVEBBSHOIL T4
LY ZGDFE A ¥4,000

Challandais duck leg confit,
stewed lentils ¥4,000

Yoy KANAF =T

HAOFX/A, 7Y alT— N EyY 7L T, 203V v —/ ¥2,400
Pizza Boscaiola,

mushrooms, Gruyére, Mozzarella, Parmigiano ¥2,400

AVEA D) D F NN IN—I— HERDOrS VTV

TIARIY I, F x5 —,

774 KT ¥3,800

Wagyu burger, fried egg, Cheddar,
French fried potatoes ¥3,800

Tr=ITAAZY) =4 ¥1,400
Pear crumble with
vanilla ice cream ¥1,400

All-Day Dining GRAND KITCHEN
F—NTATA=T TIUR FoFy

GRAND
KITCHEN

FRALYIR - 2020429 H1H (K)~11H30H(H)

Available September 1 (Tue.) through November 30 (Mon.)

7:00am-9:30pm (L.O.) Tel: 03-3211-5364

7L %2 77Ab Breakfast 7:00am-10:30am  ¥4,000~

FrFA=R Prix Fixe Lunch 11:30am-2:30pm  ¥3,200 (‘FH®# Weekdays only)/

¥4,400 / ¥6,400 / ¥8,800

74F—3—A Prix Fixe Dinner 5:30pm-9:30pm  ¥6,400 / ¥8,800 / ¥12,000

*FIAL b H-RHOTAHIESRF L S Twie & T3, (BiofRERTarhEds)

*Advance reservations are required for breakfast and on Saturdays, Sundays and holidays
(specific seat requests cannot be accommodated)
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Sushi SUSHI KANESAKA

i @#F)DTEVET,
Private dining room
for up to 8 persons available

Sushi SUSHI KANESAKA

o
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FEOLUIR - 20204E9H1H (K)~11H30H()

Caring Presentation is Flavorful, Beautiful

EREZIOT.HRBEDBHLL,
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Painstakingly selected, a tempting abun-
dance of seasonal autumn seafood awaits.
Exquisite flavors brought to life by Edo-
mae mastery, each lovingly prepared piece

is truly a thing of beauty.

Available September 1 (Tue.) through November 30 (Mon.)

7% Lunch 11:30am-2:00 pm

¥6,500~

747 — Dinner 5:00pm-8:30pm(L.0.) ¥18,000~

Tel: 03-3211-5323
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Chinese Restaurant AMBER PALACE

Culinary Gifts of Autumn
SR ALY R/

L OFEH AR S TENDFE L7z, THIC
VT AL AR T Il BT E
L7zo 2D LTI RERRDWIE, £812
AL DMEN L2 B ThEE ERE 2
D EVZERT R OBEEL ALZS W,

Shanghai crab is in season. Carefully
dressed for easy eating, the rich, satisfying
flavor is one of the great culinary gifts of
autumn. Enjoy in spacious surroundings,

looking out on the garden.

L a—2 ¥16,000~

i THRANE9H25H (4) ~
RATZEPELTBET,
#IRVUS IV EHE DY 65D
TEVETOT, FOITK
{728,
FAMGALR R D IRES, T L
[ UESs

Lunch or dinner course
with Shanghai crab
¥16,000~
*Shanghai crab to be served from
September 25 (Fri.) through
mid-December; subject to
change depending on availability.
*kSubject to availability

Chinese Restaurant AMBER PALACE

TERE

I L ;/;E }/ﬁ /‘T:;;

Amber Palace

ALY : 202049 H25H (42) ~

Available from September 25 (Fri.)

7v% Lunch 11:30am-2:30 pm ¥3,500~
747 — Dinner 5:30pm-8:30pm (L.O.) ¥13,000~
Tel: 03-5221-7788
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Palace Hotel Tokyo Take-out Service

Palace Hotel Tokyo Take-out Service
NVARTNVREDTAZT 7+

HE PR TOTAI T I 2a— % THELE L
by IR 2—RF YV FIWN—F—, BELRE
INLAFTFIVHEDOME, SRETHBIEL ALZE N,

Enjoy the flavors of Palace Hotel Tokyo at home,
with a choice of set menus, original burgers, and
delicacies in tiered boxes, now available for take-out.

<TWXI B To Order>

BEG Fr2x ¥ T4 TR (TP

Reserve by telephone or on-line (advance payment required).

Tel: 03-3211-5307 (10:00am - 6:00 pm)
www.palacehoteltokyo.com/restaurants-bars/takeout/

<BZHEEM Pick-up> 11:30am-7:00 pm

<BZWY Jj i Pick-up Methods >

LSVART VRO A =& TV EHICTHIEL

2. K947 20— (R FIVIEH LIS THBIEL)

3.7 —F YN —F—E R (HARZEE - JH 23X H)

1. Pick up at Palace Hotel Tokyo Sweets & Deli (B1F)

2. Drive-through pick-up at hotel's main entrance

3. Delivery by taxi (Nihon Kotsu) within
metropolitan Tokyo (23 wards)

*FERIE Y =7 A MR TR EE W,

*For details, please visit Palace Hotel Tokyo website.

ZFH - BElVWA DR Tel: 03-3211-5307 (LA M P49 10:00am - 6:00 pm)

Brilliant Luxury
BRI ZLTERDI

RO ERL &%, THELF L 720 K
P REBEAA—D LIz B R Y v A v
RAAY DR T 2id, AV T FNT FTAT,
MBEESALZA ST LITH Y
XY TAA DT,

Special offerings for autumn include
an elegant parfait of Shine Muscat
grapes and exquisite Premium Marron
Chantilly confections made with

Japanese chestnuts.

Grape Parfait

VXA YAy D87 ¥2,500
FEALIIH : 20204E9H1H (K)~11H30H(H)
(7Y N FvFv-HF NLA F72Y 1F)

Grape Parfait ¥2,500

Available September 1 (Tue.)
through November 30 (Mon.)
(GRAND KITCHEN, THE PALACE LOUNGE 1F)

FROBRE 2020
Flavors of Autumn 2020

Premium
Marron Chantilly

TLITA ROV T TAA
¥980

D475+ IR DG & = 2h &
FRUHRALEL 720

TINTA AL
*arIYr 44 ¥3,000
AGUT=F T VITH-AFY T
BEEIR, 3EOFED A b
P 9O 1H(K)~

BB WEERET

(A4 =Y &7 BIF)
Premium Marron Chantilly
au Waguri ¥980
Assortiment de 3 Marron
Chantillies ¥3,000

Available September 1 (Tue.)
until sold out

(SWEETS & DELI B1F)
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Lounge Bar LOUNGE BAR PRIVE

Refreshing Cocktails Evoke an Autumn Breeze
RIBDED T R D BH T TN,

HIZHIZHRR 21225 B, Fkodhn
ZERLGHOLBITTIATOUEE
&o T2bbIZFE SO D, FEI W
HBREBEREZHE N LTy v aklf
bVOH T TFINEEDZ, iz oKD
LT 75 A= T4—bBTTD
T9, HEZEhSE b, 22X
Lo TBEDOZEMEVZET,

Premium Grape Cocktails
TVITA TVL—=F 7TV
FEBLHIH : 20204£9 H1H (K)~10H31H (1)

Freshening day by day, the breeze
brings tidings of autumn to the
terrace. Grapes ripened on the vine
are featured in refreshing cocktails
with a perfect balance of sweet
and tart. A leisurely afternoon tea
is also an excellent way to escape

from worldly cares.

Available September 1 (Tue.) through October 31 (Sat.)

XA Y<AH b Shine Muscat ¥9,500, LI Kyoho Grape ¥4,500

KOT 75 2= 54—

Autumn Afternoon Tea

¥4,600/ 772 v 8—=afE ¥6,700  ¥4,600

AL 20204:9H16H(K)~11H29H(H)

FEALIER £ 2:30 pm - 5:00 pm

TIY A=Y TA=TFRIGRTAY N

Tel: 03-3211-5350

s« CFIFHRERE 2RE ] & ST
W2V TBEY T,

A MO, I - KEHIE
PRI STV EE T,

Pear Lovers Cocktails
FHOWRH 7 TV

¥6,700 with a glass of Champagne
Available September 16 (Wed.)
through November 29 (Sun.)
Hours: 2:30 pm - 5:00 pm
sAfternoon Tea seating is

limited to 2.5 hours.
*Afternoon Tea will not be served

on M()ndzlys ilnd TUCSdﬂ)'S

until further notice.

FEOLUIRT : 20204F11H1H(H)~11/A30H(A)
Available November 1 (Sun.) through
November 30 (Mon.)

FRKY VX —AEI-NTFA— I TA—=
¥2,900

Fresh Pear & Ginger Chamomile Tea Martini
TVITA HEA 7TV ¥4,500

Premium Pear Cocktail
RO F A TV ¥2,200

Seasonal Pear Punch

Lounge Bar LOUNGE BAR PRIVE

FIYIN= Tz

LOUNGE BAR —?': - -
v egve

FRALHIR - 20204E9H1H (K)~11H30H(H)
Available September 1 (Tue.) through November 30 (Mon.)
11:30am-9:30pm (L.O.) Tel: 03-3211-5319
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Main Bar ROYAL BAR

<OHIH(K)~10H15H(A)>

September 1 (Tue.)-October 15 (Thu.)

EilgL7— V7L AD=T4—=
Kyoho Grape & Earl Grey Martini
HRRERDOOEIEIZ, FLY IR
NV E FOREN L E) E O T,
AR OIRERY) Y

Fig Cosmopolitan

LR O LB X)—0
TR AR CTHHEM AN —FE=—,

<10H16H(%)~11H30H(H)>
October 16 (Fri.)-November 30 (Mon.)

HR O A A — Pear Sidecar
HROLD LN TELP RSN E
WRADBLERDDN S T Vo

ROTLFHry—

Marron Alexander
NVARTMERD [Ray Y v 741
BB ESELT) I,

% ¥2,200 each

Main Bar ROYAL BAR

AL YN—= TAY) N—

Royal

Bar

LI - 2020429 H1H (K)~11H30H()
Available September 1 (Tue.) through November 30 (Mon.)
5:00pm-9:30pm (L.O.) Tel: 03-3211-5318

MM, G0 - T PLHTHICBD E L S T2 EE
*Royal Bar will be open on Fridays, Saturdays and

holiday eves only until further notice.

A Peaceful Interlude
FE R DRV,

WERZEMICHEDIEA, H 7 TLVOBRH
R, B MAER, el WORFE
OHERMRE A LTz, AMHOH 7 TV %
THELTVET, ZOHBLNT Y AH5
AEFNDHRDVIC, KELHIECET

Stately surroundings enhance intoxicat-
ing pleasures. Seasonal grapes and figs
play the starring role in four original
cocktails, with masterfully balanced

flavors that invite indulgence.

Autumn Champagne

B 0.2/2= 3 24

T)avh LEVYT

752 ¥3,000/ KMV ¥15,000
DREAVE NG 3 N 8 27 N PN
34RO IS e 6 7B 2 IR
CHARLES HEIDSIECK

BRUT RESERVE

Glass ¥3,000 Bottle ¥15,000

o—9uyy W RLA 597 1F

Lobby Lounge THE PALACE LOUNGE

Bewitched by the Aroma of Chestnuts
SRYOEMREFEDIC. I - ED,

TR KEDBDERELELT 7Y X—2 T4 —
BEHL, YxTIDIRELYIE IEIDTAT3
Ro EONPHEHZDAL—IRIZEI VTN —Y
DIRIRDZETH, SESERIRDVEBREL A
WA E T, TER TA—TELITRR AU,

Afternoon tea reflects the bounty of
autumn. Chestnut tiramisu is the cen-
terpiece of a medley of sweets and fruit-
based treats, made even more refreshing

with a fragrant pot of tea.

*¥I0HIH(R) XD AT KL =2 ar 778 XA—=r T4 —=ICEBH VLTS,

*Collaboration Afternoon Tea will start from October 1 (Thu.)

Ko7 75 2= 74—
¥4,200

732y v == a4 & ¥6,300
FRAEIER 1 1:00 pm - 4:30 pm

(- H-$LHIZ2:00 pm & Y THE4lE)
TIIR=Y TA—FRIGHTAT N
Tel: 03-3211-5370

st H-#LHIZ2:00 pm /3:00 pm®
TR F72FHO S

1:00 pm - 3:00 pm® Z K5I BRY

IS TRIE R T, <BGE206>
FHIRE L 3R] & ST

Wz TBNET,

Autumn Afternoon Tea
¥4,200,/¥6,300 with a glass
of Champagne

Hours: 1:00 pm - 4:30 pm
(from 2:00 pm on Saturdays,
Sundays & holidays)
*Reservations are accepted for
weekdays between 1:00 pm - 3:00 pm,
and required for Saturdays, Sundays
and holidays (2:00 pm or 3:00 pm)
<Limited to 20 servings>

*Afternoon tea seating is

limited to 3 hours.

Lobby Lounge THE PALACE LOUNGE

THE PALACE

aY—gurY FRSVLR FIrY

e IH 202049 H1H(K)~11H30H(H)
Available September 1 (Tue.) through November 30 (Mon.)
10:00am-9:30 pm (L.O.) Tel: 03-3211-5309
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Pastry Shop SWEETS & DELI

AALTWNT =255 ¥400

Maple Butter Crown
IAZvY ¥350
Ethnique
IR —b R

Corne Automne ¥400
NFFEFyIo
YOy 7T =y va ¥450
Danoise aux Marrons

Autumn Delights
ChdFie, RKRLVEKDIED,

VAR kil NE LM /S -3/
T—EYNEHIZNY =2 ) =2 XY —D
TVal IEROT Sy v RIFELZ,
KELWZotgnRe, ELWEIZ, Bby
MEATLEVE D,

A classic Opéra cake is reinvented
with almond pastry, butter cream,
berry glaze and fig ganache. Beautiful
and flavorful, autumn-themed sweets

encourage a smile.

¥aag AYA ¥700
Chocolat Cassis
KA HFAV ¥700

Pommes Ca

ramel

FNRF V=T ¥650
Opéra Rouge

Pastry Shop SWEETS & DELI

RAM)=YavT A=V &T)

@ SWEETS &«DELI

FEOLIUIR - 20204E9H1H (K)~11H30H()

Available September 1 (Tue.) through November 30 (Mon.)

10:00am-7:00pm  Tel: 03-3211-5315

Halloween Sweets

NI4T ARAL—

WENNOT4 Y AL =2 T HELEL.
fENO T 4 Y EMIICE DT AVRHOFWIZAL =Y F 2—T |

Festivities are enlivened by charming sweets and
baked goods with a Halloween theme.

Halloween Pastries

A ¥600

RVaARUDY =Y EPRIZNFECANTrOF aaLb—br—%,
AR = ¥650

HIDARY VEZ =L, A=T N3Oy TDL—AZEbEr—F,
TRV RS ¥700

NG — DR EDBRERD A %, VY r T T8 ORI,
NATLY TyF— ¥350

NATA V" TF =TI LT INBTAY VT v F—,

Halloween Breads

NETALY T—HA

¥400
Ty Fak, R=as KT MPAoThADY) TR,
T—2APEEF =713,
NATLY BYART =R T4

¥400

OB E/ Ay — %A A=V L7z FaaL—}
X 74 ORI, HEES EWITARY =74 V7,

FEHLIIR : 2020410 H1H (R)~10H31H (1)
Available October 1 (Thu.) through October 31 (Sat.)
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ONLINE SHOP

Palace Hotel Tokyo Online Shop
A4 vavTDOITRN

NUARTVER GO TROITST 4%,
24N DTHF Y 54 ¥V TITWAN 2T T,

Choose from a variety of selected items,
always available at Palace Hotel Tokyo online shop.

AST Y7 IR —a A g &R
A-5 Matsusaka Beef Sirloin for Sukiyaki
400g ¥18,000,600g ¥26,000

SO AR A T HPBIFEA
RO K ZRTT O %2,
BRHOTHERICL BT TOTT,

New Item

N—=H) =Ky 7 ZA (10Fit v )
BAKERY BOX A (10 varieties)

¥6,000
INVARTF VRIS 2DV DR L 72
Ty REBEE 72 TOIRETHHL .,
FERLSEZOFEFHLADTERILET,
*7H- 2Ly POTHELTBY T,

TT4 T =ty 7 Petits Fours Secs
¥3,000/ Ayt =Y 7 v —{FX ¥3,500

WS LWEISEED SNz, ) Y FIVOBEXH T
COEHTLYERDZ VT L—N—bTHELEL L,

New Item

FVTFN Ty AN FAIN&
E)F T4 Ta—HF—

Original Essential Oil

& Hinoki Diffuser

¥3,100
NUARTVHEIEA ) D F VDA Ve
e ) F DTt Ta—F =Dt vk,
MICR T AZ DY, 7 u—E¥y Oz
RRPRFNBR SR E T,

palacehoteltokyo.com/online-shop

Gift Certificates
RTNF oI DT EN

FHEBHR, KT~ DWY W,
CHE SHREREICTHHWTS
ATV F 7 (¥5,000)2 ZHELTBIE T,

e i Lt 7Y a v (1F), 24— &7 1) (B1F)

For celebrations or special gifts, Palace Hotel Gift Certificates can be used towards
accommodations, dining, and other services. Available in denomination of ¥5,000.

Available at: Reception (1F), Sweets & Deli (BIF)
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Accommodation Package

Autumn is in the Air

K Jal

INUART VR CTOWEZ, L)~ EEICTAZHATI v 2 THELTVWET,

BEETO oD LKD) BEHETE RGOV E & I T T,

A special accommodation package adds an extra element of
luxury to a stay at Palace Hotel Tokyo.

75 Y MN% Package
KOT 75 R=0F4=L [T LITARAY VXV TAA4] %
BIRETBELANETET,

Enjoy a Premium Marron Chantilly confection and special

autumn afternoon tea, served in the comfort of the guestroom.

1584 per room

Tl E
HEy47 With breakfast

T IVIAR LT $ld VA ¥ with 2NV T =— (45nd)
Deluxe King/Twin with Balcony (45ni)

24 0FH ¥105,000~

FSURTT I AF YT with/ NV aAZ— $7:3 75V R 759 7 AV A ¥ (55n)

Grand Deluxe King with Balcony or Grand Deluxe Twin (55ni)

24H6A1 ¥116,000~

LYY F4T A= (75m)

Executive Suite with Balcony (75ni)

24 A1 ¥165,000~

* AR E SIS OIER & T (F—E AR - lUBR) ¥ T TV I AN—L IS5V R F Ty 7 AN —Alk,
SEHNRE42(¥21,780, LILE)IC T T 7N — 2% SRV ZZ 720 39, (F—E 28 - il BiR)

#Prices are per room, per night, inclusive of service charge and consumption tax. *Upgrade from Deluxe or
Grand Deluxe to Club Room is available at an additional ¥21,780 per night (inclusive of service charge and
consumption tax).

T G0 : 20204E9H15H(K)~11H30H(H)
Available dates: September 15 (Tue.) through November 30 (Mon.)
T8 - BEWEDE Tel: 03-3211-5218

IV7Y A8 FWE 5F
evian SPA TOKYO

Authentic Experience
F—=kVTAYIZIANRY LY R

HARDED Ty LY A HERICFKED AT X/ AL FOTay sk
warew D, 2204 T 7 2 HELE L.

Featuring made-in-Japan warew products, two special treatments
harness the benefits of Japanese botanical ingredients.

[warew] 7=A4> v

1054 ¥22,000 Gl 75%)

ARG DN TIDLEZIEZ S, warew Spa Products
Tz AV XV M) =XV, 3050 R EI

THDORFT4 M) =AY b2 BERPIVETE T

warew Facial

105 minutes ¥22,000 (normally 75 minutes) VR I
Alleviate summer damage with a conditioning 3
facial based on traditional botanicals, extended

with a complimentary 30-minute body treatment. -

warew ¥3,800~¥10,000

[warew] R7°4 R —pA» | S0 RO 25K R

10545 ¥20,000 (@%755) FBRUIRI 595%. [EI7E 153 90%
o7 KR P L, XUN) DB DR ALT ML BAERORY O %l E
SEOIBAE S A LT R LD BI05 L SERHARTT T
FFELIERTA ) =AY MTT, warew ¥3,800~¥10,000

Made with 90% domestic
ingredients, this Japanese brand
105 minutes ¥20,000 (normally 75 minutes) focuses on the natural power of

warew Body Treatment

Carefully modulated rhythmic massage promotes traditional herbs.
circulation. Body treatment time has been extended
by 30 minutes.

SEUEIIRD : 20204E91F1(J) ~ 11130 (1) evian
Available September 1 (Tue.) through November 30 (Mon.)

ST B AR Tel: 03-3211-5298 (10:30 am - 8:00 pm) roxyo



Profile:

Size:
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WLTHITH D % INHDEROICTHA % M. HARZ 77 Mg, WIHR R 2 & O R FERICA#E,

[ (LEI LI LB, FEOLI B BHLIELHS T COFERLELTIEOLO,

FREBITRBT 285 OFVHMEL HIBEE LT 20 EESE 2T 5. ShaZECYEL,

EHIZH B BTV EE THER LIZA D) B CHENTI R o TV 2,

Born in Kyoto, Japan, 1959. Trained at Kyoto College of Potter Technology and Kyoto Municipal
Institute of Industrial Research. He also studied under his father, avant-garde ceramist

Hikaru Yamada. He is known for his use of deep scarlet, with sheen and texture resembling lacquer.
After firing with a light application of iron-rich glaze, each piece is polished and fired again,

a process that is repeated twice before a final low-temperature firing with a thin glaze of gold.

$250mm

Location: 23F FfLH A4 —1 23F Chiyoda Suite

COVER ART

[ R I,

“Untitled” Akira Yamada

P ar CHIE SN 7AERIZ 2 S EZMEL &) BE O TR
WFE SN TE Y, Rz E i § ok @il &2 o7
RO BORABETH LB THREAS RO
BHERLTBYET N2> EITIODOBEIALLT
BY, ST EREDTLHRELTORRD D 5O L[
WCEAAGBEL SO LEDLETBYET, hbiEEoh
MATANF—LEALMENHELSERBLTEIET

This ceramic work was catalyzed by the idea of alchemy
required to create spheres from clay, with red coloring and gold
imprinted to evoke the symbolic appeal of scarlet. The form
is derived from traditional vessels, with separation of inner
and outer surfaces referencing borders yet creating a gentle
enveloping silhouette. The energy of the high-impact color is

balanced by the subtlety of the form.

PALACE HOTEL TOKYO

T100-0005

WHABTREXALON1-1-1

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

www.palac

ACCESS:

ehoteltokyo.com

Ho Rk CRTMTER ) C13b T & ) M 5l i 1 5
JRMHCR ] Ao AL & 5E 43855

* [HOR &

3Tl S SR F 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

Uchibori-do

Hibiya-dori

Marunouchi

Building

The Imperial Palace
Ote-mon
ri Ave. Gate

Wadakura .
Fountain
Park

Otemachi Sta.

C13b Exit

Ave.

o

Shin-Marunouchi I~

Building -

o

)

=3

z

Marunouchi= [

North Exit

JRTOKYO Sta, »+voesesesesesefhocaccsens

FLMONEREEL L ENTE0ET, * AHICLDTULAVF R ERTEVELEL FOHRNBHLOI S,
HHFIZRLIRA 2 VY LR SRS — AR B T (A4 —Y & T ) TR —EARZTIL TB Y $HA)

*Information is subject to change. *
or are observing dietary restrictions
consumption tax. (Service charge is n

Kindly inform our staff prior to ordering if you have any food allergies
*Unless otherwise indicated, all prices are subject to service charge and
ot levied at Pastry Shop SWEETS & DELL)

202048547
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