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A Host of Culinary Creations to
Enhance the Joys of Spring

Reflecting the steadily warming sunlight,
water and greenery gleam with life.
As if responding to springtime joy, the freshest,
most succulent ingredients arrive from
every corner of Japan and around the world.
Each flavor is maximized in carefully conceived

creations that nurture and satisfy both body and spirit.
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French Restaurant ESTERRE

Ui PRI O e KB

)=V E—RET—ELF
Charcoal-broiled botan-ebi from Hokkaido,
green peas and almonds

Inspired by Landscapes of Spring
HORPFIIA VAL =Y a v /T

77 ARBUIFETHY DD, HA  Faithful to the spirit of French
DFaT =NV (LERPRBER L EO 1 cuisine, the focus is on products of
WAFORL) BHEEGIRDWEAFIT the terroir - the soil, topography
WAL A=2—%2IMELTWES,  and climate - of Japan. For spring,
COFIF, BEALVIRDELWEFSEE  vibrant greens of new vegetables
GEL ., R0 b E L7, combine with the best bounty of
BEARWZLHEGRIA YA L —Ya>  land and sea in creations inspired

AR B THERE 5 &, by a budding landscape.

HTEBEDOZ v 7Ry b
(IR VLIS SR E A
Cookpot of millet from Iwate,

bamboo shoot, sunflower seeds
and sorrel

TOT 7Y AT ) = T AING I AD

T WVAYT—vay Ef}

Fermented green asparagus from Provence,
sea urchin

B F =) — D<) %
MAROFY) FHLOVILN
Cherries from Yamagata
marinated with sakura tea,
ewe's milk sorbet

French Restaurant ESTERRE
7Y AR L ATV

O TERRAE

AL : 202043 H1H (H)~20204E5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)
7>¥7 Lunch 11:30a.m.-2:00p.m.(L.O.) ¥8,000~
747 — Dinner 6:00p.m.-9:30p.m.(L.O.) ¥17,000~
Tel: 03-3211-5317
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Lounge Bar LOUNGE BAR PRIVE

The Indulgent Pleasures of Golden Bubbles
ROEOO, RLVHIZZETHOLLE,

BB PEHEE DT R
Dk, Yy S—Z 205 LD
EBELALZSVTRTEAD
AEIO—FEYRITTO(ONS
Laurent-Perrier La Cuvée (W—7 >
N)L T FaTr) FDIVLH VT
Tl vakbwi, 3O A5
ORI EE T

Strawberry Lovers’ Cocktails
AR = FF 7= AT TNV
LI : 2020423 H1H(H)~4H30H (&)

Available March 1 (Sun.)
through April 30 (Thu.)

Welcome the uplifting spirit of
spring with fine Champagne.
Created from the only purest first-
pressed juice from handpicked
grapes, Laurent-Perrier La Cuvée
makes a fresh and elegant accent
in cocktails featuring three selected

varieties of strawberries.

TN —Z 2 LMD ¥3,200
Champagne & Fresh Strawberries
TLyyaTIL Y heu—52 X1\
3O HEATHbE T,

TLITA AbaXY— H 77V ¥4,500
Premium Strawberry Cocktail

oo XY DR DT

YAV ZaNR—ADIA M7 T,

FEOTITIX—=VT4—

¥4,600

7oAy rri—=aftx ¥6,700

$RAIRER : 2:30p.m.-5:00p.m.

T 7Y Z=Y TA—=TRERTA vV

Tel: 03-3211-5350

s ORI R 21 B 2 & 88T
VW TBEYE T,

Spring Afternoon Tea
¥4,600

¥6,700 with a glass of Champagne

Hours: 2:30p.m.-5:00p.m.
*kAfternoon Tea seating is

limited to 2.5 hours.

Spring Champagne
HEOBTTOY v/ —=a

FTo&ELKbWT
TR FATELTREEER Y Yo —Za,

RA) =T =2

75 KTIY

772 ¥3,500/ KMy ¥17,000
Pommery Apanage Blanc de Blancs
Glass ¥3,500 Bottle ¥17,000

Lounge Bar LOUNGE BAR PRIVE
FYUIUN— Sy

LOUNGE BAR - <
i | g 5= &4~

PO - 202043 1H (H)~20204E5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)
11:30a.m.-midnight Tel: 03-3211-5319



F—NFATA=yy TTUR FyF U OAF
All-Day Dining GRAND KITCHEN

74 VHOT—AT

EY)—ZHLT )=V E—ZADT7) vt ¥4,800
Roast filet of veal, morilles and

green peas fricassee ¥4,800

AL 20204E31H(H)~4H14H(K)

Available March 1 (Sun.) through April 14 (Tue.)

TLyyaZ V=0T +ay 7y
U=V 2T TD
TAAZ)—2 ¥1,500

Fresh fruit vol-au-vent,
fromage blanc ice cream ¥1,500

Organic Wine
-

AL : 20204E3H1H (H)~
531H(H)

Available March 1 (Sun.)
through May 31 (Sun.)

KRIA T ARG I ADET L
FENAANDT) AL ZYEy a2y —2 ¥3,000
Sautéed white asparagus, marinated

firefly squid, sauce gribiche ¥3,000

SR 1 202044 H15H (k) ~5H31H (1) 7IA - Hb

Glass  Bottle
Available April 15 (Wed.) through May 31 (Sun.) . _ e Bt
=7 74 €73 NotediBianco ¥1,500,/¥7,500

/J—7 74 BvY Note di Rosso ¥1,500,¥7,500

TR YE TAT—F YANyZ  ¥1,800/¥9,000
Alpamanta Estate Malbec

73—y Krimiso ¥1,800¥9,000
Pairing the Best of the Season with Organic Wines
FHOEAE, A —H =774 0LLBIT,
WOWNI=CEIMEL/ ATA VT White asparagus, as fresh as it can All-Day Dining GRAND KITCHEN
ANGH R kI DL VEIRLEZ  be, is a very special treat. Enjoy ANTATA= ST TTLR F T
EVE VL) I E L 7oA —H =y with one of four organic wines, GRAND
47 b BOBTTOTT, &HD  sommelier-selected for spring. Try KITCHEN

IR0 Ta~n/—5 74 ¥ Note di Bianco, with its aroma
6:002.m.-11:00p.m.(L.0.) Tel: 03-3211-5364

TYAT Ty N)=RAIVOED  of kumquats, or full-bodied Al- 7L 9277 A} Breakfast 6:002.m.-10:30a.m.  ¥4,500~
ey . FyFaA—=R ix Fi : .m.-2: .m. N 2
FNESEDLRDVOT VSV Y  pamanta Estate Malbec, evoking 77 Prix Fixe Lunch ~11:30a.m.-2:30p.m ii igg gszgzweekdays only)/

1X7_"—}‘7:;?<1f4fﬁé%7)}2_f V‘iTo the scent ofblackberries and violets. 74F—3a—A Prix Fixe Dinner 5:30p.m.-10:00p.m. ¥6,400 / ¥7,400 / ¥8,800
st H-BHHOT Ly 7 77 AMITHHOBEREHERY Z T
*kBreakfast service restricted to in-house guests on Saturdays, Sundays and holidays.
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Lobby Lounge THE PALACE LOUNGE

FEOTIHX—=rT4— ¥4,200
ST IR v vri—=attx ¥6,300
FEAERERH] :1:00p.m.-4:30p.m.

(- H-#HIE2:00p.m. L h T4 )

T 7Y EX=2 T A= PRGNSV

Tel: 03-3211-5370

# - H-HLHIE2:00p.m. /3:00p.m.O F#7l
F72FHO ZFIHIX1:00p.m.-3:00p.m.0 3K
LZERY RN ST A2 R T30 <20 >

* THARE GBI & SE T v T 5

Spring Afternoon Tea
¥4,200.7¥6,300 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

*kAfternoon tea seating is limited to 3 hours

aE—gurY F RV oY

THE PALACE

Lobby Lounge THE PALACE LOUNGE

Passing Time with Pleasure

BRNCHXs, o<,

RELVEHBICHELNTOAT) L%
BLE PRI T I7I X0 T1—%E) %,
YRZFF D) TUVANRIEBEDZ IV M el
EREDAA =, WD TT A XV R4 MR
GELBTHELTWET,

Out for walk, warmed by the sun, revived
by a leisurely afternoon tea. Shrimp
Royale and bamboo shoots in rice are
accompanied by pistachio Paris-Brest,

lemon tarts and other sweets.

O : 202043 1H (H)~20204E5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)

10:00a.m.-midnight Tel: 03-3211-5309

A Lingering Feeling of Soothing Comfort

ZTORMH.ELL RDERL

L CRR A A BRI EN LTI, KR
PHRBROHEDO< 71— =%, HIEROE
DHFERDY V& R=ALLIZA D F N H 2
TWo LY V=L —=FZHA, HDON
THELWHHETIXL e E L,

Sip a tart and refreshing summer orange
martini, immersed in the peaceful aura of
evening. Based on citrus-scented gin, this
original cocktail is mellowed and made

memorable by a touch of orange marmalade.

AL vN— TAX) )N— 1F

Main Bar ROYAL BAR

Bartender’s Story

19944 X N—=F 2 ¥ —Dili % ik
L AT VERE RN =TI
b, WAL, 20114 [51 7
T =T T— V7 52 AAR
K& THE. M4, HARRZEELT
A VR Za—F)—RA&IZBWTHE
FR S % o723 AR KL
BHH RO Y FER) AN
WA 7 TN EABLT WS,

Choosing the bartender's path in
1994, Ohtake honed his skills pri-
marily in hotel bars. After winning
the Diageo Reserve World Class
Japan competition in 2011, he was
named Bartender of the Year in
the international competition.
While honoring tradition, he
constantly monitors world trends
to create innovative cocktails.

R
Bartender Manabu Ohtake

Main Bar ROYAL BAR

<20204E31H(H)~5H31H(H)>
HEO=RT4—=
Summer Orange Martini

<20204E3A1F(H)~4H150(k)> @d/

BOY Y I8—=2h 7T
Strawberry Champagne Cocktail
<20204E4 416 H(AK)~5H31H(H)>
TV FFTAE

TRV DEL—|

Gold Kiwi & Fennel Mojito

% ¥2,200 each

AL N— TOAY) IN—

Bar

LI : 2020423 H1H (H)~20204:5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)
11:30a.m.-midnight

Saturdays, Sundays & holidays 5:00p.m.-midnight
Tel: 03-3211-5318
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Sakura & Strawberry Selections 2020

Colors and Flavors to Awaken the Senses

LBLEIR.ZDRY. TDEKLE,

KNPSRS EA A=Y LI 2
BDINT x0T TV FHEORNS, ZD
N IR DR DV EF D) D3RO #E
ZEL7MLES BRI AN
FAEC L2 H) VTN T IATEDZ,
/o ABOLE S LIAERO YV 2 L,
BEIxNN—=2Dh I TNREHL
WHEEFETHA= 2% EHZTCVET,

A parfait assembled in the image
of a floating swan features three
varieties of branded strawberries,
selected to suit the moment. Admire
the original glass, produced by a
venerable purveyor. Sakura-flavored
gelée and strawberry cocktails round

out a timely celebration of spring.

Strawberry Parfait

3MDHE N7 ¥2,200
LEBLD - ELUF -HEB) -
FLIEo R E, Z ORI
EhETST4 VIR,
AL : 20204E3H1H(H)~
5H31H(H)

(VK FoFo-

F XL T T 1F)

Poisson d'Avril

Straw bm't') [rio Parfait ¥2,200
Available March 1 (Sun.)
through May 31 (Sun.)
(GRAND KITCHEN,

THE PALACE LOUNGE 1F)

Pastry

RIV Y FTII 254 ¥3,000
(#919x16cm)

Breads

KIVY FT7YIV 7Ly % ¥500
TV RT—=A&IV—R /T 7)A&T FFA
AL - 20204E3H26 H (A)~4 H1H (&)
(A4 —>&71) BIF)

Poisson d'Avril Pie ¥3,000

Poisson d'Avril Breads ¥500 each
Framboise & Fraise “Abricot & Ananas
Available March 26 (Thu.)

through April 1 (Wed.)

(SWEETS & DELI BIF)

Strawberry Collection

AP — ALy ar ¥6,600/7FAYvr8i—=aft X ¥8,700
BB OB ORRENR, HRBOUAY VIV T4—D %5
RIKEDT) T =V 2% BELALLESV,

AL 20204E3H1H (H)~4H30H (K)
(FW ¥ Y= 717z 6F)

Strawberry Collection ¥6,600¥8,700 with a glass of Champagne

Available March 1 (Sun.) through April 30 (Thu.)
(LOUNGE BAR PRIVE 6F)
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Sakura & Strawberry Selections 2020

Rosé Champagne

-5 XYL ot

752 ¥3,500/ KMV ¥17,000
FEALIR : 2020423 H1H(H)~5H31H(H)
(F/SLA Y -ufY)3— 1F)

Laurent-Perrier

Cuvée Rosé Brut

Glass ¥3,500Bottle ¥17,000
Available March 1 (Sun.)
through May 31 (Sun.)

(THE PALACE LOUNGE,
ROYAL BAR 1F)

Sakura Mojito Punch

SL{BEL—IIUF ¥2,200
AOERDbVERIEICBIEL AV7272T 5,

W - ART VT — NV TANRDISY F A5 A,
FEOEII - 20204E331H (H)~4A30H (K)
(53— TY7x 6F)

Sakura Mojito Punch ¥2,200

Available March 1 (Sun.) through April 30 (Thu.)
(LOUNGE BAR PRIVE 6F)

Sakura Sweets

SLBLBADL ¥350/ VX RARZ ¥700/ 752 ¥700

B/EE W ¥3,400 7V —) ¥700
AL 20204E3H19H (K)~4H20H(H)
(A4 —v&F1) BIF)

Sakura Crunch ¥350Japonesque ¥700Branche ¥700

Sake Cake 1-1-1 “Sakura” ¥3,400 Fleurs ¥700
Available March 19 (Thu.) through April 20 (Mon.)

(SWEETS & DELI B1F)

Sakura Breads

SLBHEDAITA ¥350
HKpEFr)—0
TIAyva ¥300

AL : 20204E3H19H (K)
~4H20H(H)

(A4 —2&7 1) BIF)

Sakura & Matcha Anpan ¥350
Sakura & Cherry Brioche ¥300
Available March 19 (Thu.)
through April 20 (Mon.)
(SWEETS & DELI BIF)
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Japanese Restaurant WADAKURA

The Pleasures of a Profoundly Savory Dish

FOERPL267, FR O,

T2y NCTRMT B O E KL
THFRE R W2 72T B EERER [
-NAGOMI-] T&9 &, HAR=KH:
DVEDTH HIILF DBV ERE
Y72, HoSYEOHY T T LT
E50 2370H 5 [HIUH F11KS
& Co B DIZER B KL HE O =i L T
RN T AT % —HICEAARE L

The Nagomi kaiseki course features
sukiyaki-style hotpot served in a
cast-iron cocotte. The intense savor
of Ohmi beef is enhanced by lightly
seasoned sauce. Spring mountain
vegetables and sweet, rich Amela®

tomatoes grown in Shizuoka com-

plete the presentation.

BOBTTOXM

[F1 -NAGOMI-| ¥21,000

M ST B BEYD B

WO EREOIWZERHH L LHI)
T KT

Nagomi for Spring ¥21,000

Hanami Bento

A full-course presentation of spring
delicacies featuring sukiyaki-style
hotpot prepared with Ohmi beef.

ALY [ -HARUKA-] ¥6,500

Jebt AN H5 LA

Wi KEET

SR AR : 20204E3 H1H (H)~414H ()
*TYFILLDHR ENTIRMEL R T,

Hanami Bento Haruka ¥6,500

A colorful meal, meticulously
arranged in a lacquer box. ‘
BEMFOFEVE <741V - IAT> Available March 1 (Sun.)
¥9,000 through April 14 (Tue.)

Sl By BE Y55 *Available for ]}mch only;
FRiE & KT not available for take-out.
*TYFIALDDRDOTRALLHDET

Japanese Black Beef Combination
over Rice ¥9,000

A full-course meal featuring portions of
Japanese Black beef filet and misuji (rare
cut from the inner shoulder), with

seasonal accompaniments.
*Available for lunch only.

Japanese Restaurant WADAKURA

[ 50 K> g

WADAKURA

SRR 1 202048310 (H)~20204E5 /310 (H)
Available March 1 (Sun.) through May 31 (Sun.)
7>¥% Lunch 11:30a.m.-2:30p.m. ¥6,000~
747 — Dinner 5:30p.m.-9:30p.m.(L.O.) ¥14,000~
Tel: 03-3211-5322



Kk 5% 6F
Tempura TATSUMI

The Beauty of the Season,
Unadorned

FEIZ.FHOERZDOHD,

FMEMZ L, ZOR/OETH, Fo
OHIEEDREST, DIETHD L)
L ELWEA VO, BOHERTT,
BMTOHEER, M Ebn b
DA, REFETBHL L2
Vo FEEWEOHEMRF D EVILED
EOT WHNZZREHIC L2 R DR 2\
FRE BIL ALIZE,

Approaching peak flavor, kasugo
(child of spring) is cherry blossom
pink-toned young sea bream, a rare
delicacy no larger than the palm of
a hand. Along with young sweet-
fish from Lake Biwa and fragrant

mountain vegetables, it can only be

savored in spring.

FyFa—=x[>oL] ¥9,000
Tl T8 RIS

PEET R RS

Tsutsuji Lunch ¥9,000

Full-course lunch with 7 seasonal
tempura items and mixed tempura

TAF—a—A [&{H] ¥18,000
M BIED BT KOS T KT
3 KEECH 4] U5 01D

Sakura Dinner ¥18,000

Full-course dinner with 9 tempura items including seasonal
specialty of the month. March: Ohamaguri (large hard clams);
April: Ginpo (tidepool gunnel); May: Mebaru (black rockfish)

Tempura TATSUMI

RABERE

TATSUMI

FEALUIRT : 20204E3 H1H (H)~20204E5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)
7% Lunch 11:30a.m.-2:30p.m. ¥6,000~
747 — Dinner 5:30p.m.-9:30p.m.(L.O.) ¥12,000~
Tel: 03-3211-5322
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Teppanyaki GO

A Vision of Spring on the Plate
WOLICHNS ., FOMG,

O, FOTERN & 2
BB E T F UL S HEREE
FF A TN ONBEE R RAF

L ERELDHER DRIV I T EEHRE
WSRO A—T % 20T, 280 FICH
OEFEAELTOE T, T2 45K
L BEL AW LEE LV RETT

Succulent scorpion fish and season-
al mountain vegetables are topped
with pure white steamed turnips
and sauced with a soup of bright
green arugula and flavorful little-
neck clams. The pleasure is further
enhanced by a portion of choice Jap-

anese Black beef raised in Yonezawa.

J v Fa—A [#)EA -HARUKAZE-]
¥9,000

SHORIEA LA IR A
EEA I

Harukaze Lunch ¥9,000

Includes sea bream steamed over cherry

leaves with ankake sauce and seasonal

mountain vegetables, Japanese Black beef

74+ —3—2Z [#4% -KAORI-]
¥21,000~

AP TOUIZEHRLBES EHE

Wy AT DA—=F BEHI»
Kaori Dinner from ¥21,000

Includes steam-grilled scorpion fish
and seasonal mountain vegetables
sauced with littleneck clam and
arugula soup, Japanese Black beef

BT —2 ¥24,000~

Choice Yonezawa Beef
from ¥24,000

Teppanyaki GO

W

.
SAHE ‘l‘

G o

FEOEIIR 202043 H1H (H)~20204E5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)
7% Lunch 11:30a.m.-2:30p.m. ¥6,000~
74 % — Dinner 5:30p.m.-9:30p.m.(L.O.) ¥15,000~
Tel: 03-3211-5322
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Sushi SUSHI KANESAKA

Selected Bounty of Springtime Seas
BRIz BOHEN D D,

LA RO

(EECEA-IENR-NAE 3 38

Private dining room

for up to 8 persons available served in bracingly simple surroundings.

Sushi KANESAKA

[ TR f; %
®

SEOIIRT 1 2020453 10 (H)~2020455 7310 (H)
Available March 1 (Sun.) through May 31 (Sun.)
7% Lunch 11:30a.m.-2:00p.m. ¥6,500~
747 — Dinner 5:00p.m.-9:30p.m.(L.0.) ¥18,000~
Tel: 03-3211-5323

A
K
A

(R R AP R AL B
ZO TR D, HOED I 7= s O #iAM
B2 AL LAY DELSEEHITTHEEL
S, WHRERDHT =R RLELT A
LWZREDE O 2 RIZL TV ET,

The traditions of Edo-mae sushi are
ﬁ sustained with masterful skill. Appreciate
delicate fish and shellfish, fresh from

springtime seas, prepared with care and

ERE BRHIE SF

Chinese Restaurant AMBER PALACE

HAPSAETRS BIRVIRDV,

HIROIFREZ KL SN LIRS, FLHED
BALOBIRE IS S 7o, FHIOF ¥ —
ZROTHIRCIZS W Ho 3N ELTHITH,
BATEDOBH LE DV TLT 1 ZOhmkE
FODVROFNEHZTUNET,

Budding greens are balanced by the intense
savor of dried scallops in a bright season-
al interpretation of fried rice. Though
light, the flavor is profound, highlighted

by subtle bitter scents of springtime.

KROFOFHELTLHHEELILED

. HoENF X =Y
Balance Builds a Profound Depth of Flavor DI R £ DT E

BAGENTEVET,
Fried rice with seasonal
mountain vegetables and
dried scallops, scented with
Japanese pepper leaf buds
*Availability based on supply of

seasonal mountain vegetables.

Chinese Restaurant AMBER PALACE

o

PEEE

ke

Amber Palace

SRR - 2020423 H1H (H)~20204:5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)
77 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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Pastry Shop SWEETS & DELI

Each and Every One is
Beautiful, Adorable

OEDVEDD, FELLESLL,

FELLWEM TS HELLWEED
A=Vl HELTVET, 7y
Bl NTRTF ) — FLLEL LN
WAL RIFHN720E DD F30
BRIFHRDT 4 — A DETERPITHBL
T MEMCSZbo72T Lo R,
DB T, 7Ly FEMEDV IR
s L ABRENAE P TwES

Sweets made with seasonal ingre-
dients take on the colors of spring.
Fresh strawberries, roses, cherries...
Beautiful and adorable, any and
all would add flair to afternoon
tea or coffee time. Breads enriched
with the savor of Japanese miso

are also recommended.

N=T Y=t =Tk
TANGHADT =y ¥ a2 ¥450

Herb Sausage & Asparagus Danish

FXFIEAFRBO T v/35 ¥400

Chicken & Green Onion Miso Ciabatta

¥x5Fr0r7a7 ¥500

Kouglof Pistachio

Easter Eggs

SR - 20204E4 H1H () ~4H12H(H)
Available April 1 (Wed.)

through April 12 (Sun.)

A—A¥— 337 ¥2,500

Easter Chocolat

™
7% Printemps ¥650/ D Z VML v b Tartelette aux Fraises ¥700
7 472 Thé-Orange ¥650/ Y )71 Gerberoy ¥700

Pastry Shop SWEETS & DELI
NAM)=vavT A=V &T)

@ SWEETS &«DELI

e IH 202043 H1H (H)~20204E5H31H(H)
Available March 1 (Sun.) through May 31 (Sun.)
10:00a.m.-8:00p.m. Tel: 03-3211-5315



FoI4rvay7
ONLINE SHOP

Palace Hotel Tokyo Online Shop
T4 vvavTs

NGO [ GHT 30 4 b ZIADIZ, /SLAKFVHHO
SIRL S OHA R 24RO T THAVL T E T

Japanese and western gift sets and cake selections are
available from the online shop, 24 hours a day.

ISVAR TV R
FE-EHREFHEOEGDYE
Assorted Japanese Sweets ¥3,200
fEAEI % HAR O FEE#E ) A7z
T2 1ED i 5 THIGASHIYA]
LDaAFTRL—var,

IRVARTIV YTV FV AL — Original Curry
MFE—THL — Wagyu Beef Curry ¥2,300
WEHFF>HV— Jidori Chicken Curry ¥2,000
fEREDWRZE 52T HE S H IR R DV,

FY 4 vy ay TRERSE

HEBE AST ¥ 7 IR —a A
Premium A5 Matsusaka Beef Sirloin
¥30,000 (3% #HiA)
BRADEAEBORTHETE S

PATBE [BE ] THRALL TV 282
TRETHBELAVLZTET,

www.palacehoteltokyo.com/shop

ISVART IV LD TFHRN

Information from Palace Hotel Tokyo

Gift Certificates
RTNFyv 7 DITEN

INVART IV V=TT, TTEiH TR E %R
SSRGS R VT =y 2(¥5,000)
ZTHELTEYE KHOBH DI
ELTEDBAA KU~ 4DTHAE
ELTH, EOANABERVZZWTWET,

Perfect 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.

ATV F v ¥5,000/ 14
WFES AT Lt 7Y a v (1F).

A4 —Y &7V (B1F)

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

Sweets & Deli (B1F)

Chiyo Choco -2020 edition-

{7 A+ —%—Natsu Yamaguchifk& ®

A7 KL= a2k b, 20204ERE T HA 2D
[TREZJF.FIMIDBTTOTT,

A collaboration with illustrator

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

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

Spring Exercise 2020
ATV YT 7% HF 4L X 2020

(VAR T ==L T 2T HELEL, JHAEd,
=SV AR OBRICRINE TR BROBREBELANZ2TE T,

Under the theme of “wellness,” start your day with a morning yoga session
and wander over to the Imperial Palace to witness the emerging spring.

79 Y N% Package

CCRENBROOE—=F I,

FBRHOEPIIBHAL LAt 7iT 5
HRET =y 20504 bEBOX,

-Morning yoga session (morning after your stay)

- A boxed assortment of spring Danish pastries to enjoy
on your Imperial Palace walk

1ZE 84 per room

THIRfE
W47 With breakfast

TT v 7 A (R WK AR, 4501)

Deluxe (Park-side; 45ni) 2HBAUE - ¥133,445~

7Y RF Ty A (FIHARKARMN,55n1)

Grand Deluxe (Park-side; 55n1) 2HHAT - ¥145,545 ~

ITEYTAT A= (HIHARIK AR, 75n1)

Executive Suite (Park-side; 75ni)

24 HAI ¥220,565 ~

s LB LA Q1R B & T 9o (F—E AR - WRBLTHIBLA) % T T I AN =L T TV RTF T A
V—20d, BN (¥21,780 INENI T2 7 70 7 2 SHHVZZ 20T £ 5, (F—E 28 - HBLR)
#Prices are per room, per night, inclusive of service charge, consumption tax and Tokyo Metropolitan
Accommodation Tax. *Upgrade from Deluxe or Grand Deluxe to Club Floor is available at an additional
¥21,780 per night (inclusive of service charge and consumption tax).

TR GLUIR £ 2020423 H20H (%) ~4H10H (%) Available dates: March 20 (Fri.) through April 10 (Fri.)
T B VG Tel: 03-3211-5218
#TFRISMEINHO7H L TRYE . *Please reserve at least seven days in advance.

IVY7 Y A% WiHl 5F

evian SPA TOKYO

White Day Treatment Gift Certificates
ATAPF— FU— PRV FETIF T ]

KBTI ~OLBHEOEEN D552 e LT
PRI BRIV TF 70 Fry b THELEL .

Gift Certificates enable you to reserve a specific body treatment
for an especially important someone.

HARZRTA ) =AY 755 ¥20,000
STHFCUTORA= 2= b BRIV T £,

LYV HAZEAL FDFAI ) —hAZ b
NAZGATV T AR A B LS I M) — P A b
A EX 4 BWHOINIAZ ST EFAN M) —=bA Y

WFE IR : 20204F2 15 H (1) ~3 114 H (1)
AR S &0 4R
Selectable Body Treatment Certificates 75 minutes ¥20,000

Available February 15 (Sat.) through March 14 (Sat.)
Valid for use six months from purchase date.

Mother's Day Spa Treatment Gifts

BEOHM) =AY FFT b

U—AXZ7 %=y Tz A% 755 ¥27,000

U—ZX7 =Y ATAv I RAER LIz ATV 77T

T ATXNVT WU EHEE R, FLZH Y ADT A A

~ A7 (50ml #E A% ¥8,000)% 1y MILAZF 7 F47 v b
W2 5E IR 202044 H1H(K) ~5H10H (H)

AR : THEAH X0 4R

Rose Quartz Facial 75 minutes ¥27,000

An energizing facial using a rose quartz stick restores luster and elasticity.
Gift certificate includes Omnisens moisturizing face mask (50ml; ¥8,000 retail value).

Available April 1 (Wed.) through May 10 (Sun.) “‘

Valid for use six months from purchase date.
eviansra

TTH - BV Tel: 03-3211-5298 (6:302.m.-10:00p.m.) TOKYO




Profile:

Size:

197 74F IR LA 0 200247 B EP S0 K 25 K 2 B Sy 1 b 1 — 24 7o
20034E1ME N = Z LM T A 7 I =T AL BUENT FTHNS AL A o WY FH R Bt R 5 4 £ <>
SOV L FA R BRI SR A 2 & VAR AU STV B

Weam Bt x € F —7 1B E HIET 2.

Born in Ehime Prefecture, Japan, 1977. Completed Musashino Art University Graduate
School Master’s Degree Printmaking Course in 2002. Studied at Royal Academy of Art,

The Hague, in 2003. Currently resides in Tokyo's Machida City. His works, primarily focusing
on botanical motifs, are held in collections at Machida City Museum of Graphic Arts,

Jordan National Museum, The Museum of Art, Ehime and others.
w800xh600mm

Location: 3F 774 XV —2fi% 3F Bride's Room

COVER ART

[waft] TS
“waft” Hideki Kondo

HHEIZO -2 ) LfFGhi O H A%
w2 SR TERBIL TS
ZNLOFEERELADASLEY
PR ELEZDERRZTBH 12 A=
MEDLBELOARICHEZEILET

The various processes of unobtrusive,
ordinary plants are conveyed in lithographs
or sculpture. Enlarged or reduced in size,
viewed from varied perspectives,
they convey new impressions,

silent but irrevocably present.

PALACE HOTEL TOKYO

T100-0005 R A TAHXADOW1-1-1

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

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

ACCESS:

Ho R &k CRTNTER ) C13b T &) He 5l s 1
JRIHECER ] Lo PALIT X k4855

* [ T 5E B SRV 720 $ 9
FIMZEPEL D HT3055 I ZEHE LY HIT60%

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
Oteréac}tx)iESta.
13b Exit
Hibiya-dori Ave.
o]
Marunouchi Shin-Marunouchi =
Building Building £
o
o
=3
z
Marunouchi= &
North Exit
.......... JR Tokyo Sta, »e+eesecessecsecfhocccncecs

HLWA = 2~ FEHLBBY BN TECET. R EMLBT LV F—REDPTECELLZS TORNBHLOIF LS,
HPFIZRL IR VY LR ST — AR B T (R4 — Y & T ) TR —EARZTIL T Y $HA)
*kMenus 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 & DELL)

202042 54T






