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Thank you for your patronage of Palace Hotel Tokyo.

Concerned for the health and safety of patrons,
guests and personnel during the COVID-19 pandemic,

Palace Hotel Tokyo is continuing operations on a limited basis.

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 Palace Hotel Tokyo Website.
We apologize for any inconvenience and

hope for your understanding.

We look forward to welcoming you again soon.

June 2020

Masaru Watanabe
General Manager

Palace Hotel Tokyo
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French Restaurant ESTERRE

HRERE S W07 242
VEVERBEDIYTAAY D
Kensaki-ika from Aomori, wild fennel,
lemon and squid ink condiment

Inspired by the Abundance of Northern Seas

2> 2 NE (A0} /Y 0) LR/ 8
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bVEE)Z, COEDBRE, FHE
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Discover flavors inspired by the
bounty of Japan's land and sea. This
summer, the rich umami of kensaki-
ika (swordtip squid) from Aomori
Prefecture is accented by lemon and
squid ink and scented with fennel,

a dish evoking childhood memories
for the chef.

M ARTERNF: Ai7& 3%
Wagyu beef from Tochigi,
aubergine and perilla

Wi~y T THR
Mango from Miyazaki with wakame

Chef's Story

7 YARITIV AT V2RV AL
FYIVA—= - F-Rv=x—V %
IOLTHEMNELVANT U TlIERE
MR D20144FEICI T 2T V3L
ANGU[T SV FahAF T FH:
TTFANTNIT Y27 - RV T4
LLTR#20164E LYY F o3
VaFV3ORVANI V[TV T
HA Ty bW« F=FxAF—]T
IETTFAT A=Y 2T & HT,

Beginning at two-starred I' Oustau
de Baumaniére, Chef Pitarque
Palomar trained at Michelin-
starred restaurants in France.
Becoming premier chef de partie
at three-starred Alain Ducasse au
Plaza Athénée in Paris in 2014, he
served in London as executive sous
chef at three-starred Alain Ducasse
at The Dorchester from 2016.

Yx7 RV VS TR —
Chef Martin Pitarque Palomar

French Restaurant ESTERRE
TIVARE T AT -

o)

FOTERRLE

AR : 202046110 (J1)~20204E8 131H(H)
Available June 1 (Mon.) through August 31 (Mon.)
7% Lunch 11:30am-2:00pm(L.O.) ¥8,000~
74 % — Dinner 6:00pm-9:30pm(L.0.) ¥17,000~

Tel: 03-3211-5317
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All-Day Dining GRAND KITCHEN

The Flavorful Pleasures of a Cocotte
Iy bPOIRD L LS ERLE,

H#i BEIH B 0720 D ZHbE
EIHELELIAFFOEFETRAR
EEAAIAINT - I7/DELH 5
BB Y 7= AR TR BRI
v, Boliz ol WIZB O CE -7
FiE R b b 2o R HoTHEIAA
FLz B caay bR, BLL
HRR T ERL WO ELEREH L,

Special treats provide sustenance
to withstand the summer heat.
Osso buco, a classic from Milan,
Italy, is made with cross-cut veal
shanks braised in wine. In keeping
with traditional methods, the dish
incorporates a generous quantity of

sun-ripe fresh tomatoes.

FvVT=a, 7T TAA
AM=7aay =Y R ¥4,400
Osso buco alla Milanese,

saffron rice, STAUB cocotte ¥4,400

KIFEHLHD T )V

WEDO7) A v, RRAY—FV—2 ¥3,600
Grilled “Daisen” chicken leg,

maitake fricassee, grain mustard sauce ¥3,600

AT BEEROHNY)—= ¥2,800

Capellini with snow crab and
salted, dried mullet roe ¥2,800

All-Day Dining GRAND KITCHEN

F—NTATA=LT TIUR FoFy

GRAND
KITCHEN

LI - 202046 H1H (H)~20204E8 A31H(H)

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

6:00am-11:00pm (L.O.) Tel: 03-3211-5364
7'V w277 7Ak Breakfast

74+ —a—2A Prix Fixe Dinner 5:30pm-10:00 pm
#1-H-HHOT VL v 27 77 AMITIHIAO BEHEE LY T,

6:00am-10:30am
Z>¥F3a—A  Prix Fixe Lunch 11:30am-2:30 pm

ko FE—|
Y7 —~"F+OF) ¥1,400

White peach compote,
verbena flavor ¥1,400

¥4,500~

¥3,200 (‘F"HO %A Weekdays only) /
¥4,400 / ¥6,400

¥6,400 / ¥7,400 / ¥8,800

*kBreakfast service restricted to in-house guests on Saturdays, Sundays and holidays.
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Japanese Restaurant WADAKURA

Savoring the Bounty of Clear-flowing Streams
HIETHRD ) HHRDOEA,

HOLBERELTHVAREHED. & The summer kaiseki course features
DRHOEWFHEDLVZ H85%. 0 ayu (sweetfish), a prized seasonal
BRALLZS W, RFEMHTIOKE  delicacy. Brand-name Tenryu Ayu
NDIFEYT, 272D %2FSTETS  is raised with care along the Tenryu
N727' 5V FOREMAEDFIZ TS, River in Nagano Prefecture. Savor
FRELMIINIBFY L@ D S its fragrant, delicate white flesh,
NLELSLEDPREAY. ZLTTYD  balanced by the riverine bitterness
BOP5WIRE EOITRRRLZE\Ve  of the entrails.

BoBTTORNER

[k -SUZUMI-] ¥22,000
Jebt B BiED B Wk

B (M RE 3L 0 T EH)
IREF

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

JE VRS BE R W 972 EHa—2 ¥9,000

Kbt BiEY SHE R T KT
*T2FIALOBOTRELLY FT

FPRISFRIOBVI AL, BV EFTOTFO TR,

Kagoshima Eelin a Lacquer Box ¥9,000
Grilled unagi (freshwater eel) served over rice
with traditional condiments
*Available for lunch only
*As each portion is cooked to order,

some time may be required for preparation

Japanese Restaurant WADAKURA

FA ﬁa R //?;

WADAKURA

FEOEIIM 202046 H1H (H)~20204:8 H31H(H)
Available June 1 (Mon.) through August 31 (Mon.)
7% Lunch 11:30am-2:30pm ¥6,000~
74 % — Dinner 5:30pm-9:30pm(L.O.) ¥14,000~
Tel: 03-3211-5322
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Tempura TATSUMI

FyFa—=x[whl ¥9,000
Jelt oy RERE7G
HEHF AH KET
Yuri Lunch ¥9,000

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

Tempura TATSUMI

EN S g{?

TATSUMI

FEOLIUIR - 202046 11 H (H)~20204E8 31H()T)

Available June 1 (Mon.) through August 31 (Mon.)
7% Lunch 11:30am-2:30pm
747 — Dinner 5:30pm-9:30pm(L.0.) ¥12,000~

Tel: 03-3211-5322

From the Ocean and the Farm

Mo Mo, HADE,

TLRHIO7FRE A IS T Kk &
BT HWbWIIETH LMTHRATT. &5
175 89 2 IR ORERFED TR, 13 HY)
NENE RNz COMrERI TR,
HAOR 2R ETHEALEORBERET,

Edo-mae anago (saltwater eel) from
Tokyo Bay is plump yet delicate. Growing
as long as 30cm, aka-nasu (red eggplant)
from Kumamoto is lush and tender, while

fresh-picked corn bursts with flavor.

FAF—a =2
[FeiAl ¥18,000
M BiE) 75
RUEHROR £ KT

6)1 B 7)]1 e B KRGS
S

Suiren Dinner ¥18,000
Full-course dinner with

9 tempura items including
seasonal specialty of the month
June: Hamo (pike conger eel);
July: Wild ayu (sweetfish)
¥6,000~ from Gifu Prefecture;

August: Tachiuo (cutlass fish)

Emphasizing Inherent Umami

EFMEodboogHE, LWIET,

FEEP BB ERSTIROHERN KDV,
BEWTOH Y, HERGFEBHNTIHIC
BAEZDOLWITBETT, HELEIFRE L
BT, B D L TRES T & THRALD LR FA
ZDHDDHM L BERE LOLE T,

The distinctive flavor of Ise-ebi (spiny
lobster) is enhanced by grilling, resulting
in an umami-rich presentation that begs to
be savored slowly. Considered auspicious,

it is favored for celebrations of longevity.

BB BE 6F
Teppanyaki GO

T4 F—a—=A

%M -KAZE-] ¥21,000~
i, EI3E, BB
BRI a2 —2
¥24,000~

FrFaA—A

[#i/K -RYUSUI-] ¥9,000
Kaze Dinner from ¥21,000

Includes Ise-ebi (spiny lobster),
summer vegetables,

Japanese Black beef
Matsusaka Beef Dinner
from ¥24,000

Ryusui Lunch ¥9,000

Teppanyaki GO

Tel: 03-3211-5322

'S
SRA) .22
SR BE l&

AR : 202046110 (H)~20204E8/131H(H)
Available June 1 (Mon.) through August 31 (Mon.)
7% Lunch 11:30am-2:30pm ¥6,000~
747 — Dinner 5:30pm-9:30pm (L.0.) ¥15,000~
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Sushi SUSHI KANESAKA

i @HF) DT EVET,

Private dining room
for up to 8 persons available

Enticing Presentations of Exquisite Flavors

RHVDIIT, ZDHEHFELL,

BBITL W O EER, A LSS
ELDNT A LA R ORI A S
A B2 A0 TR A, ORIz,
RDWERDTWEZHELTVE T,
EREIZ, TDLBELVDHD,

Enjoy a relaxing and rewarding interlude,
nurtured by masterfully crafted Edo-mae
sushi. Selected for maximum flavor, sea
urchins are rich with summer nutrients,

delicious and beautiful to behold.

fERE JRHIE SF

Chinese Restaurant AMBER PALACE

Sultry Days Alleviated by Steaming Soup
BVBHENLZZ R —T &,

WHEZEIZEST, 26721 ECDIENHR
TWbbD, HEREGE, KE, T LTEL
W AFADDLLDOEEMATL oKD EFFBIR
ZHIEML 72BN ZA—T HIBE DT, #E)Y
LW RO E IR EREZ LD ET,

Ward off an unexpected summer chill and
stimulate the appetite with sustaining
hot soup, made with thinly sliced bitter
melon, yuba (soymilk skin), soybeans and

soymilk, flavored with a pinch of salt.

HINEHEE, KE0
TALMA—-T

Soymilk hotpot soup with
bitter melon, yuba and soybean

< <
7Y
i

AL NTEQDT DT v =Y

Fried rice with chicken and corn

Sushi SUSHI KANESAKA

Tl EET YN f; %
¥

FEUEIIM 202046 H1H (H)~20204:8 H31H(H)
Available June 1 (Mon.) through August 31 (Mon.)
7% Lunch 11:30am-2:00 pm ¥6,500~
74— Dinner 5:00pm-9:30pm (L.O.) ¥18,000~
Tel: 03-3211-5323

Chinese Restaurant AMBER PALACE

PERE

e }/i }/ﬁ /Té:

Amber Palace

SRR - 2020426 H1H (H)~20204:8 H31H(H)
Available June 1 (Mon.) through August 31 (Mon.)
7% Lunch 11:30am-2:30pm ¥3,240~
745 — Dinner 5:30pm-9:30pm(L.O.) ¥13,000~
Tel: 03-5221-7788
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Flavors of Summer 2020

Memorable Impressions of Summer

ZTNZENTMIER 2, Ho &ifo

HEDRE, A F T NEHITERS
FIffiorz7a—X v F4F )R EL—
Faks BALHREIZE LOEERERE
BLENE, SFLFILIEERER,
AL, TR2ES LT 6fEHD
VYo ZHABLEL, ODEDDE
DORDVYS, ZNZBER % E
DARA—VEAIELTVET,

A cocktail medley highlights the
rich sweetness and subtle acidity
of pineapple, the ultimate summer
fruit. Adaptations, new recipes, and
ingenuity produce six tempting cre-
ations - including a frozen daiquiri
and a mojito - each a memorable

evocation of summer.

The Pineapple
Cocktail Medley

B4 F TN 7TV ARL—

I—)VF ¥50,000

¥IWN— ¥20,000
TEDIRAF TN hOAED

DT VLITANZ FVe T—IVEFIF,

AR = RFGTSL TIRYT VR

FVAF—IV v —= 2 %L,

SHIERICAE EiFEL .

LA : 20204E7H 1H (k)

~8H31H(A)

(59 95— Yz 6F)

Special Bread

The Pineapple Cocktail Medley >
Gold ¥50,000.Silver ¥20,000

Available July 1 (Wed.)
through August 31 (Mon.)
(LOUNGE BAR PRIVE 6F)

Y F 3 7IVIT 4R ¥1,200
2R BT AL B 7L i EE
PYERITESRAFZAHAL,
TS LT FL 720

FRALIR - 202046 H1H (H)~9H30H (k)
(A4 —>&71) BIF)

Pain de Mie Premier Mais

(Corn Bread Loaf) ¥1,200

Available June 1 (Mon.)
through September 30 (Wed.)
(Sweets & Deli BIF)

Shaved Ice

2 EK % ¥1,500 each
HEKDHTEDY2—TTAALAE

FiMEBHED LW NHIROBH T ENEZALT LD DV,
Yy I&IAAF VDY =T TAALI =TV — A
WEE~vyTLaaFyy0EFY, A=V 220D

MR R THN—F=—,

LA : 202046 H1H(H)~8H31H(H)

(VR I 7528 ¥y F2 1F)

Matcha Green Tea & Azuki Beans with Rice-flour Dumplings

Mango & Coconut with Yogurt Cream
Available June 1 (Mon.) through August 31 (Mon.)
(THE PALACE LOUNGE “GRAND KITCHEN 1F)
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Lounge Bar LOUNGE BAR PRIVE

A Vibrant Summer Afternoon

HOFPRIIUPAD . B4 LS

OEMR DRI, FR LRI NS
DHLEE RNz ToT 7 )Ty kT
AN =D& LED HDOT 752~
TA—IZIWEVET, 77 AR [
AT =W DRAN) =3 = TH, T
DIYDDFF TN HEE bV EHE N
BRYNC, SRR, AUIRIAIC DA ALY
FL72, RN T, RO VDL EE,

The vibrant flavors of fresh-picked
apricots, peaches and raspberries
enhance the allure of summer after-
noon tea. Conceived by the pastry
chef at French Restaurant Esterre,
the array of delicacies emphasizes
inherent summery essences, while

minimizing sugar and fats.

DT 75 X—=V T4 — ¥4,600/ 752y vy 8-z aftx ¥6,700

FRAEIER : 2:30 pm -5:00 pm

T 7Y X= T4 —FREHF 4V Tel: 03-3211-5350
* TR RN 2IE M 2P & S TW 2220 TBY 3,

Summer Afternoon Tea ¥4,600.°¥6,700 with a glass of Champagne

Hours: 2:30 pm -5:00 pm

sk Afternoon Tea seating is limited to 2.5 hours.

AU ~6130H(X)
Available through June 30 (Tue.)

V=X FN Ay RvF ¥2,200
Seasonal Melon Punch
TLyyaiuars& 7)) —r74—
<FA4—= ¥2,900 YTA—= ¥2,900
Fresh Melon & Green Tea Martini
FLITA A0r H7FIV ¥4,500

Premium Melon Cocktail

Seasonal Cocktails

AR : 20204E7H1H(K)~8H31H(H)
Available July 1 (Wed.) through August 31 (Mon.)

TLITA ¥—F A7 7V ¥4,500
Premium Peach Cocktail

TLy Y a—F&NAEANAT 4 —

Fresh Peach & Hibiscus Tea Martini
Y—=AFN E—F XU F ¥2,200

Seasonal Peach Punch

W AuY HITN ARL—
T~ ¥50,000, 13— ¥20,000

ATV EHTEM L7 RGN S
TVITIHY FNE, BIHADTFAANT
TREWIZLE T, SHIHBIUAE 17
TV FHBRALLZES N,

ML ~6H30H(K)

The Melon Cocktail Medley

Gold ¥50,000.Silver ¥20,000
Available through June 30 (Tue.)

Lounge Bar LOUNGE BAR PRIVE
TIVIN— T

LOUNGE BAR $ - -
veeove

AR : 2020456 110 (F1)~20204E8 131H(H)
Available June 1 (Mon.) through August 31 (Mon.)
11:30am -midnight Tel: 03-3211-5319
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Main Bar ROYAL BAR

Lobby Lounge THE PALACE LOUNGE

HOT 75 X=0 54—
¥4,200

7Ry vvi-= 4% ¥6,300
FEHERER $1:00 pm - 4:30 pm

(- H-#HIE2:00 pm & ) ZH )
T 7Y ER=2 T A= PRGSOV
Tel: 03-3211-5370

s b H-#LH132:00 pm /3:00 pm®
T X7 PFHO ZHIE

1:00 pm - 3:00 pm® I3 JFIZBRD
NI FRE AR . <BUE208>

+ PRI 3R & ST
WzREWTBNET,

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

Hours: 1:00pm -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.

A Colorful Afternoon Diversion
ERLPIIHL. DHEDR,

AL TOT) R, b7 ERITO
Ny Fayy ik, SESERUWOEMZIY
ANVELLWEDDERL LSS THEL
A A—DVBNL, T IIX=V T4 —D
WEDOVELEE, HERMNITHMLE T

Ripe mango custard and corn panna
cotta are among the promising pleasures
awaiting. Featuring a host of seasonal
ingredients, our afternoon tea array is a

colorful celebration of summer.

Lobby Lounge THE PALACE LOUNGE

QY=Y FRVLR oY

THE PALACE

PO : 202046 11 H () ~20204E8 31H(H)
Available June 1 (Mon.) through August 31 (Mon.)

10:00am -midnight Tel: 03-3211-5309

Tempted to Forget the Heat
QLLE, BE2ENT,

TR HERDIN I TNVETHELEL .,
TR IRD R 2 o7V T4 By 7R,
N FOELPLHRDBTLDRDONEE
FI&ENTHF -V A7) a—ipl, BE%
B EALCBRORMVICIR DL &%,

Forget the heat with cocktails redolent
of summer, including a Salty Dog made
with ripe watermelon and a Cuban Screw
combining the subtle sweetness of banana

and sultry smooth rum.

Summer Champagne

u—5v - X)L

VLT TY)av b

772 ¥3,500, KMV ¥17,000
BVEIIZE T M —Ya (g
ER)DFTA v —=a%k,
Laurent-Perrier ULTRA BRU'T
Glass ¥3,500 Bottle ¥17,000

WROYNVTAR S
Watermelon Salty Dog

NV —= Bellini

Main Bar ROYAL BAR

NFFDFa—INy A7) 2—

Banana Cuban Screw

% ¥2,200 cach

N —ZI7HIHOK) &0 TH it
*Bellini is available from L/ﬁ

July 1 (Wed.)

AL N— O Y IN—

al

Bar

AL : 202046 11H (H)~202048 131H(H)
Available June 1 (Mon.) through August 31 (Mon.)
11:30 am -midnight

Saturdays, Sundays & holidays 5:00 pm - midnight

Tel: 03-3211-5318
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Pastry Shop SWEETS & DELI

A Beautiful Indulgence,
Resembling Art

T—hrDEH) %, RLILENE,

HICDELLELL HOB T nwEY —
W DOFERL S T 7=/ Fay
FEHATA VDTl THES72E ) —
T\ 22DROZAbE BIEL HLFZE W,
TN =R = 2 T& A ¥\, IV I A
A=, [k v AA Y b, FRRFEM
&7z RN EfEST, ZOERDVBBBY D
ETHEMULE RIFFEL7

Cool and beautiful, summer gelée is
a special treat. Vanilla panna cotta
and white wine gelatin combine in a
selection of doubly delicious gelées.
Flavorful and colorful variations
include blueberry, mango and
pineapple, mixed berries, peach,

and muscat grape.

=7V 7Jaf F 7uv—Ta ¥300
Seigle Fruits au Fromage
HYEROT—HZ ¥400

Fougasse aux Légumes

LEZEI=T VDT =y va ¥350
Danoise Citron

Ar=7)Fva yhar ¥200

Gateau Brioche Citron

Ya—% ¥700
Jaune

TIVYT Y ¥650
Alliciant

Tal F 7YaA Geléede Fruits 4 ¥700 each

Pastry Shop SWEETS & DELI
RAMN)=VavT A=V &TY

@ SWEETS &«DELI

S 20204E6 H1H (H)~20204E8 H31H(H)
Available June 1 (Mon.) through August 31 (Mon.)
10:00am-8:00pm  Tel: 03-3211-5315
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ONLINE SHOP

Coming Soon

Palace Hotel Tokyo Online Shop

VG4V a v TDTREN

NUART VRIS TIIOEKRL S
%, 24O TH TAW 72T &
Fo i, FrE LIS b o
PEEET DFEO G D/ TT, MICh,
FIHARSMET LS A b=, fIgk
INPEIR N A7 A B & Lo 7245 HI
MAY =A% L BTN S5 7%
A DSEOBED b DI IRET T,

T4 7 =Nty Petits Fours Secs ¥3,000
WS LWEIFED SNz, ) Y FIVOBEXH T
ZOHTLARDRA BT L —N—b THELEL 72

The distinctive flavors of Palace
Hotel Tokyo are available from the
online shop 24 hours a day. New
this summer, an original selection
of petit four biscuits and cookies
joins ever-popular ume-boshi
(pickled plums) and premium Arita

mikan juice.

Summer Gifts
HOWEY b0

HHAPAY 2—A §RAY
Arita Mikan Juice (8 bottles)
¥3,000
ARHILIR o FURRAS B o
MMAPAZRGEL | W T
BOFELI WETELRD %
KRBV EBELALES N,

Gift Certificates
RTNF 27 DITEN

I A A 438

MLk ab 128 A
Wadakura Selection

Ume-boshi Assortment (12 pieces)
¥3,800

[T A | 4 B DAL P i e i %
ARENZFEDADEEL,
TRETBELANIET D130
THEHELTH THHLCZZ S,

www.palacehoteltokyo.com/shop

G SREREICTHH 2B ATV F 2y 2 (¥5,000)%
THELTBIET, KHEOBRUOBYHELTEbEL A,
KU BHNDTHEELTH, LOANABEPIVEVTVET,

For celebrations or special gifts, Gift Certificates can be used

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

ATIVFxvs ¥5,000 14
WS L7 a v (1F).

A4 —Y &) (BLF)

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




Profile:

Size:

AL F o 198OS K28 W) 27 B AT B AL 19944E 451 VO CA RS
AR 26 TE o 2002422 52003 4F 121X SUAL T H AL 240 ARSI IE HLE LTV F — 1144

i E B, BB 2 ISR D ISIE B LT b e BISAANVEAANVAT 4 v 7 2 EoTHIEL
FOPROHERNP LT TT =23y FANBLTEORI (RF2—L) OELE TSNS,

Born in Ishikawa Prefecture, Japan. Hiratai graduated from the Program in Fine Art,

School of Art and Design, University of Tsukuba in 1989, and in 1994, at age 26, became

the youngest artist exhibiting at the first VOCA exhibition. She lived in Belgium in 2002-2003
under the Program of Overseas Study for Upcoming Artists, sponsored by Japan's Agency for
Cultural Affairs. Since returning to Japan, Hiratai has been very active from her Tokyo base.
Most work is produced using oils or oilstick, and her art is known for its soft colors and

rich gradations, for textures (matiere) and beauty that can only be achieved with oils.
w2400xh1500mm

Location: 4F TLX—%—iii Opposite 4F elevator

COVER ART

[HEDE] PRI

“Amatsukaze” Fumie Hiratai

—ERB I LNV F—D2IE, B oRE DL
PCVFLZ N2 THRL 2 TH %L BEE
7otz HER b S REOZEEHVTWED0)
DO DFEIPEFNE S/ IAIESTVWELT,

The skies over Belgium, where I spent a year, were
similar to the skies over my native Noto Peninsula - not
clear, but not raining, very humid, with a soft light. My
intention was to depict the skies of a foreign land, but

before I knew it, I was back in the land where I grew up.

PALACE HOTEL TOKYO

T100-0005 HART ALK AL ON1-1-1

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
JRIHCECER LA X k2855
[ X0 TSl B SRV 720 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

The Imperial Palace
Ote-mon
Uchibori-dori Ave. Gate
Wadakura .
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*Information is 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)
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