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PP ICEZARS.
LECORERDODE A,

GAEDF 7R KD, L FEH,
QUL DOVEDZERTICE Y, THEISBITTI LT,
HAZ OIS HELLEDELRD 3,
LEIOTITHBLIEROHAZBEL AVIZE,
BRHLICEDHEY ZBA VT RIEFENT T,

Profound Flavors Evoke
the Vigor of Spring

Once again, the time for renewal recurs.
Valuing the cycle of seasons and living mindfully,

days are defined by rewarding comforts.

Welcome the return of spring with health and vigor,is

fortified by carefully prepared delicacies.

VAP NA TR A—Y 5 DR IR E RS B A5 )
- NEOFRICOX T L CERIE 7 2 794 FEEH L, SRNLTEVIET
SRS LET A WA BRI E L BEP L BT

Due to the constantly evolving 51tuat10n, seasonal mform‘a‘tlon mtroduced
in this brochure is subject to change, and details ofoperatlons, events, and
promotions will be regularly updated on Palace Hotel Tokyo website. We
apologize for any inconvenience and thank you for your hnderitanding.

G 2RV T IS — C B B BLATH (A~ V&Y, FAST TbAZ 2

A FA LV AT %@ﬁ:—*"lﬁ@ﬁuu’cli% Ezﬂ%’]ﬁhkl,f}ab Tt AL )

Prices are inclusive of service charge al"d consumption tax. (Service charge is not levied for Pastry
Shop SWEETS & DELI, take—out items, Palace Hotel Tokyo Online Shop and certain other products.) .
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Japanese Restaurant WADAKURA

HEOREARETZINE, Z0iE4L
WIEBRIZII AU AL k%
FLOEEIRS S50 EEh
TWBESDORTVET, HADY XL
WHALAOSESE R AMCALE
BIEMNE, BHOZHD L LBITSR
L_We?2K, 2R Ere, fibm Lo
REOREGBRTITECHIEE Ao

Delicious Homage to the Vitality of Spring
BEOEMNE BRLL W72,

Wild mountain vegetables are a
treasured springtime tradition.
Their bright yet bitter flavor
stimulates the metabolism with
enlivening nutrients. Natural
rhythms imbue seasonal ingredients
with a unique vitality, validating

the impatient anticipation of spring.

ROBTTORNM

[l -NAGOMI-] ¥25,410

M AT B BIEY B

ST OF EH (FEOWERTHEE LHIT)
Y KET

Nagomi for Spring ¥25,410 Hanami Bento
A full-course presentation of spring
delicacies featuring sukiyaki-style
hotpot prepared with Ohmi beef.

LAY [ -HARUKA-J
¥7,870

Skt FERFY BOULER B OKET
FRALIR : 20214E3H1H(H)~4 A11H(H)
*TUFELLDHRJENTOTRBEERDE T,

Hanami Bento Haruka ¥7,870

A colorful meal, meticulously

BEMF 0GR HE arranged in a lacquer box.
<TAVLAY - IATVAT—F> ¥10,890 Available March 1 (Mon.)
M BIEY BELE V55 through April 11 (Sun.)
i B KET *Available for lunch only;
%5 FFAADRDIRMEE ) EF, not available for take-out.

Japanese Black Beef Combination
over Rice ¥10,890

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

R 50 ) //g\

WADAKURA

PO - 20214310 (1) ~5A31H ()

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

7>¥7% Lunch 11:30am-2:30pmL.O. ¥7,260~
74 % — Dinner 5:30pm-9:00pmL.O.(10:00 pm Close) ¥16,940~
Tel: 03-3211-5322



KekfE 5% 6F
Tempura TATSUMI

FrFa—a[>oL]
(KH:@75) ¥10,890

Tsutsuji Lunch
¥10,890 (7 tempura items)

Fresh-fried for Maximum Fragrance

WA LWEKRE, FIXLWHIT=TT,

W SIS EER T DI, 72503, HiEh
ISR/ M, KIZED L, 31K
DIRENZET B, M4 LWERE LWL ETH
BLALIZE VG S ID TR FIIL S5
SEOWT TR COFMEDIRE LI,

From fields, forests and fisheries, simple
ingredients celebrate the arrival of spring.
Freshly fried, the intensified flavors and
fragrances are highlighted by a sprinkle

of salt infused with cherry blossoms.

Tempura TATSUMI

KAk ;Z

TATSUMI

PRI : 202143 H1H () ~5H31H(H)

TAF == [EL5]
¥21,780 (KHkHEO M)

37 M4 RIFECHS
5H i35

Sakura Dinner ¥21,780
9 tempura items including
specialty of the month.
March: Himekodai

(princess small porgy)

April: Ohamaguri (large hard clams)

May: Mebaru (black rockfish)

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

Z¥% Lunch 11:30am-2:30pmL.O.

¥7,260~

74— Dinner 5:30pm-9:00pmL.O.(10:00 pm Close) ¥14,520~

Tel: 03-3211-5322

Seasonal Umami Intensified on the Grill

KWBEATF S N9, WD B K.

B0 ) DK, ZLTRIEOY oS
fER DR LS ER TS L7 L) sk D
BB L5, B LI B EOZH =,
5ol HEREE LIFBEMHmOIZESY L, A
PR OTIDFERL %, TOTHKL 7S,

Yonezawa beef known for its ample umami
savor, red sea bream with cherry blossom-
patterned scales and juicy large clams from
coastal waters... all are even more delicious

when prepared on the teppanyaki grill.

Teppanyaki GO

P <
[y

. e
vl
BRAE ‘l«"

LI : 2021453 H1H () ~5A31H(H)
Available March 1 (Mon.) through May 31 (Mon.)
7>¥% Lunch 11:30am-2:30pmL.O.

SAiBE B 6F
Teppanyaki GO

FrFaA—A

[#4)8 -HARUKAZE-]
¥10,890~

TAF—a—A

[%7% -KAORI-] ¥25,410~
KR a—2 ¥29,040~

Harukaze Lunch from ¥10,890
Kaori Dinner from ¥25,410

Choice Yonezawa Beef Menu
from ¥29,040

Chef's Story

A8V 2 7V X0 214F ., 84K
BED T % At A 7214, 20124E D)
Za=TNA—TVEN[EIDY
TEBOTOETRGELZHA K
WOMFERFH O LM% H
RIERERMAL, LED LICF
AT AR B O B2 b 0K
VHLABRDSFEMOFFBLREIES
3cm OO ETEIALTE T,

After developing his grilling skills
for 21 years since the former
Palace Hotel, Ichiro Yamada was
appointed Chef of Teppanyaki
GO in 2012. Selected wagyu beef
and the best seasonal ingredients
are prepared with minimum in-
tervention, cooked to perfection
on the teppanyaki grill.

=7 N —Hf
Chef Ichiro Yamada

¥7,260~

74+ — Dinner 5:30pm-9:00pmL.O.(10:00 pm Close) ¥18,150~

Tel: 03-3211-5322
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French Restaurant ESTERRE

Celebrating the Arrival of Spring
BLOWED, ihzes) ThE.

Lok DE—AML7z ZEEONS %
BELALZES W, BRIV -2 K
BB, S 4, LEVZMATESIH:
LIF7AHFEbEET Y ML
7L DOAZ 2—TF iz d. B
HHRE T8, IO EROFTA M7
ARG HAEHME AR 7ol &,
HLWEOHNER) FREL ) 2,

ZHENY )=V E—R
HMTvYARL-HHE

Hata fish from Mie, green peas

and shellfish marinated with koji

Enjoy slow-roasted grouper from
Mie, accompanied by a flat sheet of
squid flavored with cream and squid
ink brightened by lime and lemon.
Or opt for blackfin sea bass from
Akita served with white asparagus
and hyuganatsu. Each dish is con-

ceived as a celebration of spring.

ABRAHE Tl y—F
ferryyay o
TxVAYT—=vary
ARZE= T PN
Roasted Mr. Ishiguro's
Guinea fowl, turnips

and fermented shallots,
watercress condiment

mw

WHEE D784 F v T
A DORDEY
K EHT R ~F- INYUWEISy Y3y N —
RIAMT AN H AL HAE Pineapple from Okinawa
Hira suzuki from Akita, cooked with grape vines,
white asparagus and hyuganatsu basil and passion berries

French Restaurant ESTERRE
75V AR AT

LA 20214E3H 1H(H)~5H31H(H)

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

Z>% Lunch 11:30am-2:00pmL.O. ¥9,680~
74 % — Dinner 6:00pm-9:00pmL.O.(10:00 pm Close) ¥20,570~
Tel: 03-3211-5317

#MEOM, HUE - KEEHIE 70— 2L S TWEaE T,
#Closed on Mondays and Tuesdays until further notice.

(33252 #4 PR 2021 K12 R LA v E LT SR E L.
Listed as one-star restaurant in Michelin Guide Tokyo 2021.




F—NFATA=yy TTUR FyF U OAF

All-Day Dining GRAND KITCHEN

Spring Specialties Savored in a

BV THELE, BORM,

BHEFZLRTL LZEE, K
Lt &9\ bbbt RIFIcZ72b o
7RI WO EROHI A D
HEFINDEHPERDVE, RETTIEH
L7225 Y VR Z S OBHEL L)L
B, BRI 7BRHIZSbo & |
BIALDED HoENELIZA—TE
TI2o R BREL AT HEETT

Tajine

Red sea bream with crispy sautéed
skin is paired with tender littleneck
clams. Prepared in a Tajine, sur-
prising combinations of seasonal
ingredients produce exceptionally
rewarding flavors. The enticing
fragrance of thyme heightens
the pleasure of the delicate soup.

ERR7eS NN ST E DN

I, 5125 ¥4,360

Tajine “red sea bream, littleneck clams,

black olives, spring vegetables and thyme ¥4,360

RIANT ARG HADRT L
HEWOTY A Sy Y2y - ¥3,630
Sautéed white asparagus, marinated

firefly squid, sauce gribiche ¥3,630

WYY TENTS T AINGH A
FN) =Y E—A B, 2OV AT Y ¥3,030

Risotto verde “asparagus, green peas,

bamboo shoots, Parmigiano-Reggiano
¥3,030

LEUVT
IVhOTalr
VAT A A 1))
77X ¥1,700

Lemon parfait, mint gelée,
fromage blanc ice cream
¥1,700

All-Day Dining GRAND KITCHEN

F—=WTATA=2T TI5U8 FyFr

GRAND
KITCHEN

FEALWIR - 2021423 H1H(H)~5A31H(H)

Available March 1 (Mon.) through May 31 (Mon.)
7:00am-10:30 pm L.O. (11:00 pm Close) Tel: 03-3211-5364

TV v277Ak Breakfast
FrFA—R

7:00am-10:30amL.O. ¥4,840~
Prix Fixe Lunch 11:30am-2:30pmL.O. ¥5,330~

(*FH Weekdays ¥3,880~)

74F—a—Z Prix Fixe Dinner 5:30pm-10:30pmL.O. ¥7,750~
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Sushi SUSHI KANESAKA

Loving Preparation, a Beauty to Behold
BRI RKRLIELRELS,

HAE OB DU HEAL, ThZ A
WNDEMEZREL, T TEPLE
D 9o BRI H A 5 AV R 20
RHWM AT, BHEZOTRIE S,
ZOFELEDTERLL ELL

The best of the spring catch is lovingly
prepared for maximum visual impact and
flavor. Traditional Edo-mae techniques
combine with creativity for an unforgettable

demonstration of an appetizing aesthetic.

Sushi SUSHI KANESAKA

A
fig % Hhsh 6*) %

—zuce

FEOLUIR : 202142310 () ~531H ()

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

7% Lunch 11:30am-1:30pmL.O. ¥7,865~
74— Dinner 5:00pm-9:00pmL.O.(10:00pm Close) ¥21,780~
Tel: 03-3211-5323

hEEE BRHIE SF
Chinese Restaurant AMBER PALACE

A Marriage of Savory and Sweet
Bzl o, FW®EH K,

ROHKLZEREZ, &ENLOMH L NTZ
FoZeEBDOITEALTITRRELIZE WV,
FTE Lok BB AN RS, LT
WCH B R DI EENLEEDET,
A=TIZ72o BYRLTPLE) 2

RIA LT R8T I A
FA JHE ) SR
YORINIES SADIOL )

White asparagus with
basil-scented Thai-style
shrimp paste cream sauce

A whole seasonal onion is steamed in
soup flavored with Kinka ham. Savor
the core, steamed to melting perfection,

then finish by immersing the rest of the

onion in the supremely flavorful soup.

N

HEBOILTEFHL
e AVNOL Wt itey

S[cumcd seasonal onion
in supreme soup with
Kinka ham

Chinese Restaurant AMBER PALACE

PEEE

SRR }/i }/ﬁ /T%;

Amber Palace

PRI - 202142310 (H)~5H31H(H)

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

Z>»% Lunch 11:30am-2:30pmL.O. ¥4,250~
74— Dinner 5:30pm-9:00pmL.O.(10:00 pm Close) ¥15,730~
Tel: 03-5221-7788

[3327 Y A NHE 2021 ICIDELV AN Y ELTHB#HShEL .

Listed as one-star restaurant in Michelin Guide Tokyo 2021.




AL vNn— TBAXYI )N— IF
Main Bar ROYAL BAR

ue—svry Y SLA T 1R

Seasonal Fresh
Fruit Cocktails

<3A1H(A)~5H31H(A)>
HWEoYara)rx
HEO<71—=
<3H1H(H)~4HA15H(K)>
HIE DA ) — =%

% ¥2,670
*HHEHEOHARBIZ LD
WTERDLEHBTEVET,

<March 1 (Mon.) - May 31 (Mon.)>
Apple John Collins

Summer Orange Martini

<March 1 (Mon.) - April 15 (Thu.)>
New Summer Orange Caipirinha

¥2,670 each

*Availability based on
supply of summer orange and
new summer orange.

Intoxicating Pleasures of Spring

BRICAHASDLY, BRP LMV,

—MDHNTTNEDSLNIRDS, Rk
DO, BT TOTAAF =D 27 5V [HIED
Varan y X T O I ikig L g
W AEEDERDRT IV b TV—T14 TH
(132 /AVAL 3 SN F N S I I 3 S

Enjoy a gentle interlude, with a refreshing
cocktail in hand. For example, the whisky-
based Apple John Collins combines apple,
honey and a touch of ginger in a fruity

carbonated tipple redolent of spring.

Lobby Lounge THE PALACE LOUNGE

A Resplendent Array Evokes a Smile
ZOERL P, BDTXH,

HIZHIZED BEH LIS b HRI,
T 75— FA— DT A F ) =R
EAYFADBRES WA AL EYD
TN b BHEOUTAXNRETHE, BbT
FEHOER NS, Wb RSN E 35

Plan a springtime excursion ending in
afternoon tea. The tempting array includes
shrimp royale, miniature rice with bamboo
shoots, cherry and pistachio cakes, green tea-

flavored macaron, lemon tart and more...

FEDOTITZR—=0T4—
¥5,570
r92y vy i—=aff % ¥8,110

FEAERERH - *FH 1:00 pm - 3:00 pm,
5:00pm-6:30 pm.

+-H-$LH 2:00 pm/3:00 pm.
6:00pm/6:30 pm

FRIEH &4V Tel: 03-3211-5370
<BE20 £ FHH>

* TRNEBRER L SHTWREWTBY ET,

Spring Afternoon Tea
¥5,570/With a glass of
Champagne ¥8,110

Hours: Weekdays 1:00 pm - 3:00 pm
and 5:00 pm-6:30 pm,

Saturdays, Sundays and holidays
2:00 pm, 3:00 pm, 6:00 pm, 6:30 pm

*Afternoon tea seating is limited to 3
hours. <Limited to 20 servings>

Main Bar ROYAL BAR

AL U= ALY IN—

Royal,

Bar

et IH 202143 H1H(H)~5H31H(H)
Available March 1 (Mon.) through May 31 (Mon.)

5:00pm-10:30 pm L.O. (11:00 pm Close) Tel: 03-3211-5318

Spring Champagne

TNV—T4, T vra,

LU Y eV BENEPS
BhHREFYEERDVO
RIHEI V8= =1a,

Ty TVx

TVATA—V a2 at¥

75 ¥4,240/ KMV ¥20,570
TAITTINGER Prestige Rosé
Glass ¥4,240./Bottle ¥20,570

Lobby Lounge THE PALACE LOUNGE

aY—grY FSLR FTIrY

THE PALACE

e IH - 20214E3H1H(H)~5H31H(H)
Available March 1 (Mon.) through May 31 (Mon.)

10:00am-10:30pm L.O. (11:00 pm Close) Tel: 03-3211-5309



SHYIN— TV YN— FYTx 6F

Lounge Bar LOUNGE BAR PRIVE

A Luscious Springtime Treat

iy, HFzH4L LR,

BHEAL VT BHETELVEDOT L
AR ARERY) =T = IZh, F
ARy I, ALY VRE RPN
HIEC DO LRI V=Y ZH RIS
7o  BILDERLWT FAT =T A5 4
WS Fi e FEOOE L X EHHLET
FIFRTATF—  N=FALRE, &%
Ly -V TBELANZZZTET,

Strawberries star in the Precious
Strawberry Bouquet, with kiwi,
mango and orange in supporting
roles. Presented in a beautiful glass
bowl, the very freshest fruit adds a
touch of elegance to a springtime
interlude. Enjoy during lunch,

dinner, or cocktail time.

HEDOT 75 X—T4— ¥5,930
FLiTar4—77> ¥8,350
7oAy v i—=affE ¥8,470
FEAERER] : 2:30 pm -4:30 pm, 5:30 pm
T 7Y E= TA— TR Y

Tel: 03-3211-5350

* CHIHIE2MERE L STV B nTBY 3,

A S ORI - KR Ak &
SRTVZEET,

Spring Afternoon Tea ¥5,930
Premium Tea Menu ¥8,350
With a glass of Champagne ¥8,470
Hours: 2:30 pm -4:30 pm, 5:30 pm
*Afternoon Tea seating is

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

on Mondays and Tuesdays

until further notice.

FWOWAH 2 7V ¥3,510~

FEOEMM : 202143 H1H (H)~4/30H (%)
Fresh Strawberry Cocktail from ¥3,510
Available March 1 (Mon.)

through April 30 (Fri.)

TLIxYA APARY) =T - ¥4.240

RPN TN =Y % T FTAT = AF 4V Ts

FEALIOIH - 20214E3 10 (1) ~4 130 H ()

Precious Strawberry Bouquet ¥4,240

Available March 1 (Mon.) through April 30 (Fri.)

Lounge Bar LOUNGE BAR PRIVE

FIYIN= Tz

LOUNGE BAR —?: - -
v egve

A : 20214E3H1H () ~5A31H ()
Available March 1 (Mon.) through May 31 (Mon.)
11:30am-9:30 pm L.O. (10:00 pm Close) Tel: 03-3211-5319
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Sakura & Strawberry Selections 2021

The Beauty of Spring in Full Bloom
Hplhk. RMBORKLIEELLE,

E100ME L o ENBAY2—3 —
THZ) B3FMHEDOHEZ ROV
TLU—MI. ZDHB TNV FLy
F AtaRY)—=X], ZLT, BT
ABELD [BHD# /8T 2] o BT,
BMOELIEFETINI TVRT W —
el BMEDOBEVRIKDNIT,
FLWERIESLHYET,

Three varieties of sweet and juicy
berries overflow the plate of “100
Strawberries.” “Strawberry Trio
Parfait” is another outstanding
example of berry appeal. A selec-
tion of sakura-themed desserts and

cocktails also honor the fleeting

beauty of spring.

100 Strawberries

TUNYFLy R ZAhaNY—X ¥15,730 (244)
H100MH L EOREY A b L RN 7 T v,
TV)=70—h T BELALZE N,

FEOEIIRT - 20214E3H1H (H)~4 A30H (£)

FEOEIREI : 2:30 pm -5:00 pm (2 [ - 225 #9)
(37¥¥3— 7Y x 6F)

One Hundred Strawberries ¥15,730 (serves 2)

Available March 1 (Mon.) through April 30 (Fri.)

Hours: 2:30 pm -5:00 pm (seating limited
to 2 hours; reservations required)

(LOUNGE BAR PRIVE 6F)

Strawberry Parfait

3MDHENT

¥3,030/ 24—+t ¥4,360
LhBLD - ESUF -HIB) -
HLIEo L, ZORHNZE b T
NRAMN) =27 HhkE

AL 1 2021483 H1H(H)
~5H31H(H)

(ZFIYF FvFr-

PRV T2V 1F)
Strawberry Trio Parfait
¥3,030Sweets Set ¥4,360
Available March 1 (Mon.)
through May 31 (Mon.)
(GRAND KITCHEN,

THE PALACE LOUNGE 1F)

Poisson d'Avril

Pastry

RV Y 7N 3L (i) % ¥3,240
Y4021

Breads

RIVY F7INV TLy R % ¥540
H&TFTYRI =X 84 F T N&T T ) Ay b
RO : 20214322 (H)~4A1H (k)
(A4 —v &7 BIF)

Poisson d'Avril Pie ¥3,240 each
StrawberryMango

Poisson d'Avril Breads ¥540 each
Strawberry & Raspberry
Pineapple & Apricot

Available March 22 (Mon.)
through April 1 (Thu.)

(SWEETS & DELI B1F)



BETFEOILH&HELL 22 a2021)

Sakura & Strawberry Selections 2021

Sakura Lovers Cocktails

SLHER—IRVF
HOWRDVELIBIZBRELANET5,
BRI KT V=V TARD Y FAZA N,
ELB1-1-1(M) T Y)
YT=F X =TV [1-1-1 2 FEDOENT,
% ¥2,670

LA 20214E3H1H (H)~3H31H (k)
(79 ¥3— Tz 6F)

Sakura Mojito Punch

Sakura 1-1-1

¥2,670 each

Available March 1 (Mon.)

through 31 (Wed.)

(LOUNGE BAR PRIVE 6F)

Rosé Champagne

-5y R)x gk

75 ¥4,240,/ KM ¥20,570
PO - 2021453 H1H(H)~5H31H(H)
(99> I3—= FYJx 6F)
Laurent-Perrier Cuvée Rosé Brut
Glass ¥4,240. Bottle ¥20,570
Available March 1 (Mon.)

through May 31 (Mon.)

(LOUNGE BAR PRIVE 6F)

Sakura Breads

SLOHEDHAEA ¥380
TGy va By YVaz= ¥440
LI : 202143 H15H(H)
~4H15H(K)

(24 —=v&7Y BIF)

Sakura & Matcha Anpan ¥380
Brioche Saint-Genix ¥440
Available March 15 (Mon.)
through April 15 (Thu.)
(SWEETS & DELI BIF)

Sakura Sweets

SLHLBHAL ¥380 v —L Y EL ¥760
LB ¥810/EKBHDT7 T~ ¥1,030

AL - 20214E3H15H (H)~4H15H(K)

(A4 —=v&7Y) BIF)

Sakura Crunch ¥380Roulé Japonaise ¥760
Sakura ¥810Flan a la Sakura ¥1,030

Available March 15 (Mon.) through April 15 (Thu.)
(SWEETS & DELI BIF)




RAMN)—=vavS AAL—Y&T Y BIF

Pastry Shop SWEETS & DELI

A Unique Selection of Seasonal Delights

FHORKRL S 2, P82,

BEMRPIDE . AVa—FvVEshA
AL ZRAN) = WAWAZ
P ER Y IALEDEREENL
72T Ly R ZNENUTEL LR,
BOWMN A A= 2=\ T =Ygy
BPIEHSTVET, COFHTZNL
ZEDERIKRL S, AIEETRTT LY
Vo DEDVEDNETHIMEI T,

Pastries featuring summer citron,
mugwort and cashew nuts; breads
made with fresh vegetables,
whitebait and other specialties in
vibrant colors, fragrant with the
scents of spring. Enjoy the beauty
of this special season, presented

with creative ingenuity.

HOINVTALL ¥1,950
Mille-feuille aux Fraises
Jx—) Vert ¥760

JaIxZ—)V Lumiére ¥760

TV T ¥ Alliciant ¥760

Easter Eggs

EhTa—Ta ¥540
Picadillo
YIREN=TD
TA7vF v ¥440
Focaccia aux Shirasu
TNy Evv7

AV 77—+ ¥1,080
Ciabatta Pizza Ortolana
NFFEINY—F X FAVD
T =y o ¥490
Banane au Caramel
Beurre Salé

Special Bread

A—=A¥—xv 7 ¥2,700

Chocolat de Paque

PEALIUIR - 202143022 H(H)~4H4H(H)
Available March 22 (Mon.)

through April 4 (Sun.)

Ny F I TNIxT
~VxYFy—Y ¥~ ¥1,410

Pain de Mie Premier with Gianduja
il pE O A TN L R FAM %
[0SV PAPZ: S MR o AR
Y S A IR EEACHES BT E L 720
LI 2021423 H31H(K) E T
Available through March 31 (Wed.)

Pastry Shop SWEETS & DELI
RAMN)=YavT A=V &T

@ SWEETS &DELI

PO : 20214E3H1H () ~531H(H)
Available March 1 (Mon.) through May 31 (Mon.)

10:30am-7:00 pm  Tel: 03-3211-5315
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ONLINE SHOP

Palace Hotel Tokyo Online Shop

FUGA4VTav T DT EN

IRVART VD Z 72 ) D% %,
24O TH TMAWZZ 2T E 55
ZOROFELE AT VT
FYANED [NAV V] TH, AR
@ [Chiyo Chocol 1&, FHH%A AN
L—4—tDagiRL—va/lLbiE
D202 BRE 71 “o F72 WEDS
LWHIC A7 [T L] BEDES 2,

AV T FIINAVIVE Original Bath Salts ¥4,400

FUPFNTLT T ADSAY NN (ET VB B3
B, 2% a5, PUSHVE 52 £,

Order distinctive specialties
any time from the Online Shop.
Scented Bath Salts are new this
spring. Popular Chiyo Choco
appear in a new 2021 edition,
in collaboration with a noted
illustrator. Also enjoy special

shortbread in attractive cans.

Wappa Bento Box ¥19,800

7T YA NFED Y F =T 7 7> F [Bonpoint| &D
7RV =2 a ik s KRB OBTHRAKERT Do EARF SH T
FHIR & - Bonpoint® T AN Y R&FE M A,

AFNYrTIBTTOLYE, A=V &T ) DBERT

TET Y AN HG b=y
evian SPA TOKYO Tote Bag
¥7,620

#5100%- 109 T DO RATHE -7z
JETF 2 550 Tl A OMAT T Fo
(#135%30 ¥ F16cm)

AT FNTRY

Original Face Masks -
14 ¥1,650, 24t v + ¥3,080 i
TR (L FR)100% 0 2 0% 2 1A _— e /
L kRO~ 22, e
SAHATY — & e
*5¢ LD — R AR EIEA

FHEETWEEET,

palacehoteltokyo.com/shop
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ONLINE SHOP

aaF Y HT AR

Coconut Shortbread
EERA% ULy A by
HEEZDORKADHT Lo
VFEVKY VY= T LG
Cinnamon & Ginger Shortbread
AP DA H T L
TAYRE—NVDOBHICD,

% ¥3,780 cach

S BURBUE

Chiyo Choco -2021 edition- ¥3,350
ANZRATAPL =7 —=WALNUTREDATKL =¥ a2k 5,
20214EBUET A YO [TRH£Z] T,

Gift Certificates
RKTNF v I2DITEN

FHRB IR, K BT~ OY I,
ZHEI SHREZEICTHH W25
RTNF =7 (¥5,000)% HELTBIE T,

WE5EH : L2 7S 3 2 (1), 24— &7 (BLF)

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 (B1F)

INVAKRTFNVREDTFAZ 77 b

Palace Hotel Tokyo Take-out Service

Palace Hotel Tokyo Take-out Service
INVARTVRBEDTAZT I b

BT Iolk. CHETBIARGT ZWbRZ 5, FEO/IR—=FT4—=Kv 7 A,
DLV AZXDF —FTNVETFHF - e flAEbEE L7,
KR N—F 4 — Ry 7 2B THELTVET,

The Spring Party Box, an array of bite-sized hors doeuvres
and desserts, evokes the image of blossom-viewing.
Choose from a selection of special Party Boxes.

FBON—T4 =Ry IR Spring Party Box ¥10,800
PACZAER LN SET LR BN A F Sl i 2 ot/ el NOR A
AL - 202143 H1H(H)~5H31H(H)

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

y Boxe

Part

FHERRAFX PRV BEARY MBSV E,
BILRMERTIVREHICE R TBEL ALES W,

Ay—5—KvsZ ¥10,800
Hors d'oeuvre Box

HARIRY 72 ¥12,960

Japanese Specialty Box

FH =Ry R Dessert Box ¥9,720
IRF—IV FA—=IA LKy IR ¥9,720
ESTERRE Tea Time Box

B E723 AV T4 ¥ (FRPH) ICTTPRHERIE T

Reserve by telephone or online (advance payment required).

Tel: 03-3211-5307 (L2 +7 > F#i# 10:00am -7:00 pm)
palacehoteltokyo.com/restaurants-bars/takeout
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Accommodation Package

A Splendid Herald of Spring: A Vivid Hanami Bento
WRNGRHFEDOMEY -2ZrBHHERY-

HOERLOEDOBHAYUTEHRETOIEE BRI,
DHENFREZE L 2S00/ T =—TORH,
BEPOHETELLEFEDI N,

Indulge in the spirit of blossom-viewing with a selection of

specialties in a lacquer box, served in your room.
Enjoy the breeze on the balcony and revel in the arrival of spring.

75 Y N% Package

- ZH R HIHBOROELR L (NS %
BEEICBmETVW2LE 3, (5:00 pm - 8:00 pm)

7Y F ¥y FU1F)
AYN=LF4 =27 TOTHEMN &

- A special Hanami Bento from Japanese Restaurant Wadakura
served in your room (5:00 pm - 8:00 pm; one per guest)

-Breakfast served at Grand Kitchen (1F) or in your room

1% ¥4 per room

T &
B4 With breakfast
T T IAF VT ¥ VA ¥ with 2NV I =— (45nf) 24 y102.850~
Deluxe King~Twin with Balcony (45n1) for two >
JIYRFT 9y A% Y with /ST =— (55n) YRR 4114 950
Grand Deluxe King with Balcony (55ni) for two ’

* LRCRHE RN O1ER & T (F—E 28 - HRBLA)
SRR (¥21,780 LN TY I 7N — 2% SR G275 9, (=¥ 28 - 1598865A)

#Prices are per room, per night, inclusive of service charge and consumption tax.

s Upgrade to Club Room is available at an additional ¥21,780 per night (inclusive of service charge and consumption tax).

T G0 - 2021453 H1H () ~4A11H(H) Available dates: March 1 (Mon.) through April 11 (Sun.)
TTH - B WA b Tel: 03-3211-5218

IVY 7Y A% Wi 5F
evian SPA TOKYO

Treatment Gift Certificates
)= AYFFTFF T v b

ZHIOMN) — MY PASOX T N THE,
KEDBT DBHEBIT SN AR AREV W T,

Spa Gift Certificates for seasonal treatments
make excellent gifts for those special people.

White Day Spa Treatment Gifts

HRIANT— AP =P AV F T

L7 MRF4 M) —=bA2 N 904 ¥30,250

TR L YT o —F a2l =Ygy - ARLAYY—AD

DA = 2 =05 BIATEEIVL2Z2TET,

WFe I - 2021452115 H()~314H(H) AR : THEAH L0248

Selectable Body Treatment 90 minutes ¥30,250
Reserve your choice of Celestial, Circulation, or Stress Release treatments.

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

Mother's Day Spa Treatment Gifts

BoH AP —=FAZREF TR

EARF ¥ —T AT 755 ¥30,250

FAZF Y ADRRE FLELAY VAT BMM LIz 72 AT XV B =AY M

T AARAY (=27 =Y 2 F+— 50ml- il filit4¥8,800) DR —27 7% £y MIL7:
BOHREF7r, * 7z AARAZIZTTFHHYHICBIELWZLET,

WIE I : 20214E4 HIH(AR)~5H9H(H) A &R : THEAH X0 245

Moisturizing Facial 75 minutes ¥30,250
Limited Mother's Day package includes a facial treatment using Omnisens
moisturizing serum and mask, with a special gift of Face Cream Mask

Nuage d'Eau (50ml; ¥8,800 retail value) for home care.
o

Available April 1 (Thu.) through May 9 (Sun.) 1 P
Valid for use six months from purchase date.
evianskha

TV H# - BWE DR Tel: 03-3211-5298 (10:30am - 8:00 pm) TOKYO




Profile:

Size:

19764F I UL A Ft o B B A R 3t T 27 i s 2 R R 1 — A 303, R Beds 1o

VN I7OBHEERELTERTREIL MLV [Hbv] 27—k 2.

Born in Gifu Prefecture, Japan, in 1976, Yuka Kimura graduated from the Printmaking Course,
Department of Painting, Musashino Art University and subsequently attended

the University's graduate school. She makes liberal use of printmaking techniques to

create pieces focusing on the ephemeral, which is not fully expressible in words.
w625xh825mm

Location: Z% T Guestroom corridor

COVER ART

[Hbwv] KN K&

“Awai” Yuka Kimura

BEAIEDS CKIENE, B2 ZIICHEY F T,
KIEHFITHE L DR S L v —,
7z bDAGE, RICEX-THIRTVE T,
B2 TFHIRHM, He DEFHOP TR 2
O LD NE, KIFBLZL, Ko TUNRET,
FALSEICHEZVEVE BLAVWEBRVE T,

The rippling surface of the moat is a constant quiet presence.
Water can be harsh yet gentle. Our lives are nurtured by water.
The transitions of the seasons and of time,
the feelings that surface in the course of daily life,
are reflected, made perceptible in the water.

I seek to capture those feelings that words cannot express.

PALACE HOTEL TOKYO

T100-0005 HHATAHXAON1-1-1

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

JRMHCR ] Ao AL & 5E 43855

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
Otemachi Sta.
C13b Exit

Hibiya-dori Ave.

™
Marunouchi Shin-Marunouchi =
Building Building =3
&
=3
z
Marunouchim= s
North Exit
JR Tokyo Sta.

FWMONEIELL LY ADNTECET, *BAHICLZT LV F—RENTEVELALTFORANBILOT S,
*RCHE SRV TR — AR - W RBAT T, (AA—V&F Y FAZT I A= 2= FrFA vV ay T, Zoth—EHo
BT — AR E L TBY $2 A, )

*Information is subject to change. *Kindly inform our staff prior to ordering if you have any food allergies or are

Prices are inclusive of service charge and consumption tax. (Service charge is not

observing dietary restrictions. *
levied for Pastry Shop SWEETS & DELI, take-out items, Palace Hotel Tokyo Online Shop, and certain other products.)

20214F2 %47
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