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Summer Flavors, Presented with
Hospitality that Invites a Smile

Distinctive summer specialties evoke memories of

hills and seas, dazzling in radiant sunlight. iz io
. it AR L e &

r Y s b
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 Palace Hotel Tokyo website. We
that invite a smile presente d with consummate apologize for any inconvenience and thank you for your understanding.
>

hospitality in the tradition of Palace Hotel Tokyo. B I — C RR0%. WRBAE FNTEY I T (RA—V&FY, 747

TN ATV ay T ZOM—HBOBEHTIE — AR ZHEBL T TEA)
Prices are inclusive of 10% service charge and consumption tax. (Service charge is not
levied for items from Pastry Shop SWEETS & DELL, take-out, nor the Online Shop)

Such pleasures furnish strength for days to come.

An occasional unexpected discovery enlivens flavors
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French Restaurant ESTERRE

BHEDLLH MehevwVadn
Nodoguro from Kochi,
tomatoes and marjoram

Deeply Invigorating Tastes of Summer
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Fresh-caught off the shores of
Aomori, kensaki-ika (swordtip
squid) prepared quickly to preserve
its delicate texture is partnered with
wild fennel and brightened with
lemon. Finished with a broth infused
from all the ingredients on the plate,
the result is deeply invigorating.

HHRERLIS HEO7242
LVEVERBHBEOaY LAY
Kensaki-ika from Aomori,

wild fennel, lemon and

squid ink condiment

HE~Y T AR
TVF Y aD—A}
Mango from Miyazaki,
wakame and

toasted brioche

French Restaurant ESTERRE
TV ARE T AT—V

LI : 20214E6 16 H (k) ~8H29H(H)

Available June 16 (Wed.) through August 29 (Sun.)

7% Lunch 11:30am-2:00pmL.O. ¥9,680~
745 — Dinner 6:00pm-9:00pmUL.O.(10:00 pm Close) ¥20,570~
Tel: 03-3211-5317

MO, A KGR 7 0= X SETOEEET
*Closed on Mondays and Tuesdays until further notice.
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All-Day Dining GRAND KITCHEN

Sauce Plays a Vital Role
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Grilled to the peak of fragrance,
juicy, umami-rich chicken thighs
are paired with a sauce of shallots
and maitake mushrooms sautéed
in butter and flavored with button
mushrooms, chicken bouillon, fresh
cream and grainy mustard. The

sauce itself deserves to be savored.

NSNSV NZ

BEOTIVAvE R AY—F V=2 ¥4,600
Grilled Daisen chicken leg,

maitake fricassée, grain mustard sauce ¥4,600

— A
KoV F— BEIFKLEY IHONAE
LEINY—V— ¥4,360

Pan-seared cutlass fish, organic lemon,
spinach, lemon butter sauce ¥4,360
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PIEANT N =YD
Capellini with zuwai crab and Y77 74— 2 ¥1,700
salted, dried mullet roe ¥3,390 Tropical fruit

ceufs a la neige ¥1,700

ATAEEEROHN Ry ) —= ¥3,390

All-Day Dining GRAND KITCHEN
F—WTFATA=0T T8 Ry Fr

GRAND
KITCHEN

FEALIR - 202146 H1H (K)~8H31H(X)

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

7:00am-10:30 pm L.O. (11:00 pm Close)

7L» 277 Ak Breakfast 7:00am-10:30amL.O. ¥4,840~

SUFaA—R Prix Fixe Lunch 11:30am-2:30pmL.O. ¥5,330~
(*FH Weekdays ¥4,000~)

74F—=3—A Prix Fixe Dinner 5:30pm-10:30pmL.O. ¥7,750~

Tel: 03-3211-5364
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Japanese Restaurant WADAKURA

All Senses Welcome the New Season
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Nurtured by the fertile seas of
summer, fresh ingredients evoke
seasonal abundance. Sashimi is
prepared according to tradition,
the master chef’s knife techniques
bringing out the flavor and visual
appeal. Welcome the new season

with all senses attuned.

BoBTTORNER

[f1 -NAGOMI-| ¥25,410
A4 Y OBREE, ETEOT E#
Fo0d BHIEO/N) REPS
BROWEZIBRMEI—ATT,

Nagomi for Summer ¥25,410

A full-course presentation of

summer delicacies featuring a choice of
sukiyaki-style hotpot prepared with Ohmi beef
or eel from Aichi served over rice.

Summer Lunch

SZHERE H7REI—2 ¥10,890
M BiEh H%E IR FW OKET

kT VFILLDARD TP ERY F T,
F PN STFROBVH A, BIFIZ WX ETOTTOITRZZS Y,

Eel from Aichi in a Lacquer Box ¥10,890

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

HAHH 50 2 ;%\

WADAKURA

PO 20214E6 H1H (K)~8H31H(X)

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

7>¥% Lunch 11:30am-2:30pmL.O. ¥7,260~
74— Dinner 5:30 pm-9:00pmL.O.(10:00 pm Close) ¥13,310~
Tel: 03-3211-5322
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Tempura TATSUMI

The Delights of the Freshest Tempura
BT 72T L) EEIE .

BTN olB, ZFFRM, HOHELEZ VS
EISH V7 H iR B SE O Bx o, #AIIZ LT
RATEDH 2 FERL &%, BT 72 TOBLH
GEBEFHVEYELEBIIN7E, ZOHD
13, FSITRERELR STIROBBIK E VW E T,

Special selected horse mackerel, sea ur-

chins and pike conger, with lush vegeta-

FrFaA—A[@h] bles ripened in the summer sun. Enhanced
(RKEkFE75) ¥10,890

) by skillful frying, results are refined yet
Yuri Lunch

¥10,890 (7 tempura items) profound, fragrant and light-textured.

TAF == [TWhA]
¥21,780 (RELHE9)

6H WIiBo7T5 0 Fig/
7H ZF}8H Bk o

Tempura TATSUMI
Suiren Dinner ¥21,780

29
{ 9 tempura items including
-

R 3 specialty of the month.
L ] June: Aji (horse mackerel) from
TATSUMI Tokyo Bay/July: Uni (sea urchin)

August: Hamo (pike conger) from Awaji

PRI : 20214E6 I1H (K)~831H(K)

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

7% 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

B B 6F
Teppanyaki GO

The Rich Savor of Carefully Selected Ingredients

WORFZM O BB ERDV,

HEFEE DR BNICHE B SN BB, 20
LTS LAEE NOHTEAITLR
HENROERE THESZZE V. T72, %
REMFREDRBEISNIZEMEZNOZZE
DEPIRRDVE, PARBETLWLE T,

Matsusaka beef is sourced directly from
the producer. Savor the texture and um-
ami of superior marbling. Select seafood
and other seasonal ingredients come

together in a rich symphony of flavor.

Teppanyaki GO

Wy

.
s €

IR
FEOEIIM : 202146 H1H (K) ~8H31H(X)

Available June 1 (Tue.) through August 31 (Tue.)
7>¥% Lunch 11:30am-2:30pmL.O.

FrFaA—A

[¥E7K -RYUSUI-] ¥10,890~
FAF—a—R

WP —2 ¥29,040~
(%M -KAZE-] ¥25,410~
(1, BTANT13A)

Ryusui Lunch from ¥10,890
Matsusaka Beef Dinner
from ¥29,040

Kaze Dinner from ¥25,410

(includes abalone and
Japanese Black beef)

¥7,260~

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

Tel: 03-3211-5322
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Sushi SUSHI KANESAKA

fERE JRHIE SF

Chinese Restaurant AMBER PALACE

Take-out Service

A Time to Treasure

HO,.REDOELEE,
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Delicious Flavors Bring Joy

FERIFRLRL S,
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Fragrant fried rice cooked in an earth-
enware pot features saltwater eel and
eggplant accented with spicy shrimp
paste and the fresh scent of perilla. The
flavor is calibrated to bring joy.

e o SR
"‘v v '
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TAVANOF RIS D
BRILIT

Stir-fried calamari with
green perilla “Jade style”

RTLHTOE)

i BRI F v — N>

Saltwater eel and eggplant fried
rice with spicy shrimp paste

Fpi BRI b

¥8,640 (1 AT ~19%) X MBRENZVOEEEEBRI LIS,

*¥5,4000 v P TEVET,
#2NH LYY E 5

Hand-roll Sushi Set

¥8 640 venue for a delicious encounter with

(single portion / 19 varieties)

,400 set also available.
kMinimum order: Two portions

ingredients at the peak of flavor.

Sushi SUSHI KANESAKA

fig % Hsh ﬁf; %

&u

AL 202146 H1H (K)~8H31H(K)

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

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

A bright and beautiful setting is the

Edo-mae tradition, renewed with wisdom

and ingenuity. Enjoy the very best

Chinese Restaurant AMBER PALACE

DTERE

CAEESE ;/r%'b }/ﬁ /T%;

Amber Palace

FEOLIR : 20214E6 H1IH (K)~8H31H(X)

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

7% Lunch 11:30am-2:30pmL.O. ¥4,235~
74 % — Dinner 5:30pm-9:00pmL.O.(10:00 pm Close) ¥15,730~
Tel: 03-5221-7788
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Flavors of Summer 2021

Glorious, Indulgent: A Summer to Remember

HERHPIZ, BN, LoTBEXDE,
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Shaved ice is a refreshing summer
indulgence. Choose from Japanese-
inspired matcha green tea with
azuki beans or Asian-influenced
mango with coconut and yogurt
cream. A luscious parfait of white

and yellow peaches is another timely

celebration of summer's bounty.

Peach Parfait

FIRk-# Pk 28Ok S 7= ¥3,390 24—+t v ¥4,720

FCZ A BEABE HkE BIUCE) GbeFL 7,
* OB FIZ L) EDY T,

UL : 20214 65 1H (K)~8H31H(K)

(F SVA 995 Y- 750K F9F 1F)

White and Yellow Peach Parfait ¥3,390Sweets Set ¥4,720

#Peach varieties are subject to seasonal availability.
Available June 1 (Tue.) through August 31 (Tue.)
(THE PALACE LOUNGE, GRAND KITCHEN 1F)

Shaved Ice

2EK % ¥2,000 21 —r+ v ¥3,570
WHR&DHTEDY =T TAALAE
FEREFEDORAHROBH T ENL
ZALT B HIDRD
RYT&IATF v IDY =T TARE
ER S VAIEIN

WA=y TeaaFy YD&), =7V b
71— ADBRIRAZETHN—E=—
AR - 20214E6 A1H (K)~9H14H (XK)
(FNRNVR FGIvT 75K FvFY 1F)
Shaved Ice ¥2,000 each “Sweets Set ¥3,570
Matcha Green Tea & Azuki Beans

with Rice-flour Dumplings

Mango & Coconut with Yogurt Cream
Available June 1 (Tue.)

through September 14 (Tue.)

(THE PALACE LOUNGE
GRAND KITCHEN 1F)

New Recommendation

TVLITA Ya—br—%F ¥1,080
FMETOTRPEERD E T

(A4 —v&7'") BIF)

Gateau aux Fraises ¥1,080

#Available year-round.
(SWEETS & DELI BIF)
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Flavors of Summer 2021

Smoothies

BUVEIZENTITA PRIV —IETA—D

HPEDORVHAEDEE, HI2WAL—I—TBELALZZS N,

VEVET Y IATA—DAL—T—
N =, N A ATA—DAL—T—
% ¥2,180

AL - 20214E6 H1H (K)~8H31H (X)
VT AT T IV I TA—D
AL—T— ¥2,420

AL : 202146 H1H (K)~6H30H (k)

HkEY Y Vr—E—FF1—D
AL—Y— ¥2,910

FLOEIM - 20214E7 H1H (&) ~8H31H(X)
(59 ¥3— 7Y = 6F)

Lemon & Detox Tea Smoothie

Berry & Hibiscus Tea Smoothie

¥2,180 each

Available June 1 (Tue.)

through August 31 (Tue.)

Mango & Pure Black Tea Smoothie ¥2,420
Available June 1 (Tue.)

through June 30 (Wed.)

Peach & Ginger Peach Tea Smoothie ¥2,910
Available July 1 (Thu.)

through August 31 (Tue.)

(LOUNGE BAR PRIVE 6F)

Summer Sweets

THU—AY IVTAL ¥2,490 <7 —VAE - o>

B oL HAY =R ) =D LG H 3Ry T35,

IH XV AR T VIO RN S [V 74 2]
FY T4V T2y TORTHBERGEW V2L E T,
SRR - 2021457 H1H () ~
AvI4vvav7)

Frozen Mille-feuille ¥2,490 (frozen delivery)

Available from July 1 (Thu.)
(Online Shop)

Curry Breads

ININFF AL =23 ¥540
ININTa) rTHL—r3r ¥540
NINDFEYE Y =T N F—AD
B2 HEMONL —,
FKTRENI2 Y 2=y =% FBAR
TN EEDWR L DM T

Y HEDEEBIELALTEE N,
SRR - 2021428 H1H (H)
~8H31H(X)

(A4—>&7*1) BIEF)

Basil Chicken Curry Bread ¥540
Basil Shrimp Curry Bread ¥540
Available August 1 (Sun.)
through August 31 (Tue.)
(SWEETS & DELI BIF)
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Lounge Bar LOUNGE BAR PRIVE

Time Passes at a Leisurely Pace

WBR PN DI O T,

BIBWHAELICHE R 5K % Dz kD
BHEL WY ET TI A=Y T 14—
%, BOBY R WO 2 L727
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(N SLF=ARY 1P Sl RSV SO
Z2lDEy ML THFEEWZENT
WET, EOBEE 0O LR/ &K
bVuoTYy Yu—bBTTHOTT,

Linger over a beautifully presented
afternoon tea, overlooking sunlit
greenery. Fruit tarts in summer
colors and tender pound cake
enhance the fragrance of tea.
Maybe with a glass of Champagne?
The fresh palate of Henri Giraud

alleviates summer heat.

BOT7 75 2—=74— ¥6,200
FLiTar1—75> ¥8,700
rIAyxvi—=afiE ¥8,800

AL 1 20214E6 H16H(K)~8H29H(H)
FRAEIER] : 2:30 pm -4:30 pm, 5:30 pm
TIER=Y T4 —FRERTLAYIL

Tel: 03-3211-5350

* TP 2HER & SETWR2nTBY T,
s UTOR . FHbE - KPR e S CTorzieEd

Summer Afternoon Tea ¥6,200
Premium Tea Menu ¥8,700
With a glass of Champagne ¥8,800
Available June 16 (Wed.)
through August 29 (Sun.)
Hours: 2:30 pm -4:30 pm, 5:30 pm
s Afternoon Tea seating is limited to 2.5 hours.
*Afternoon Tea will not be served on

Mondays and Tuesdays until further notice.

Summer Champagne

Ty vu—

T)ay b AT FFa—l NV
754 ¥3,650/ KMV ¥18,000
T ARMICH 222 ELES Rz,
Wl S LM EATRAET B v /8= =2,

Henri Giraud Brut Esprit Nature NV
Glass ¥3,650 Bottle ¥18,000

Bartender’s Story

A/ SVAR TV /=T 7 —
LLTOW LA LD D, [H
M) =D FNT T—R]74 A% —
MR BT 2 ML OB
WERIFLTBY EL 72 lUF i 4 D
HARDFM 2 A L1=h 7 T VARD
ERYNILDD, NVAKTIVOIR
TROMAK, F7on BRO N5
JBD72DICAZREE BT TOES,

Honing his skills since the
former Palace Hotel, Akira
Miyashita has accumulated
numerous awards, including
the grand prix in the whisky
category of the Suntory Cocktail
Award. Creating cocktails that
highlight seasonal ingredients,
he contributes to the evolution
of bar culture in Japan.

S=Fvy— HTE
Bartender Akira Miyashita

Lounge Bar LOUNGE BAR PRIVE

FIYIN= TYTx

LOUNGE BAR —?i . -
| g &= &L~

e IH : 20214F6 H1H (K)~8H31H(X)
Available June 1 (Tue.) through August 31 (Tue.)
11:30am - 9:30 pm L.O. (10:00 pm Close) Tel: 03-3211-5319
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Main Bar ROYAL BAR

Seasonal Fresh
Fruit Cocktails

N1 —= Bellini
HOPRE ZIN=2) 0 7T V%
HhEAINVTEEROAN T TV,

WDV VT A Ky 7
Watermelon Salty Dog
SEFH AN TN EPEINT

TV I LI F ) F oo RIkbuy,
N+ 4% Banana Daiquiri
TEN Y TVCHBEDFEY ZRZ T
BOLPTELPCHBID,

% ¥2,670 each
# N —Z(Z7THIHR) &) T,

*Bellini is available from July 1 (Thu.)

A Peerless Libation
LRITH BEEHDO M,

WOEZNN=2 )T IL R EbET:
N ==, ZOFEMICLIHRDILVAS)
THEINOHZ TV, FETEHO—M,
BOHICERS 0 Y —T V=T h TN
TR THSVDELEEZBBILLZI NV,

Made with seasonal peaches and spar-
kling wine, the Italian cocktail Bellini is
a peerless ode to summer. An array of
fresh fruit cocktails has been conceived

to refresh on even the hottest day.

ue—sury Y SLA T 1R

Lobby Lounge THE PALACE LOUNGE

The Ultimate Summer Afternoon

HOFHO. M EOBHTEL,

HBHICLTHRDWEWEY VT =X, B —A
E—70u—VH K FFbyf1trTuya—
MZLTIBL 2o TOT ) v el D
A=Y Dk, BORY Bhp RO E~
THTRT T 7=V F4—=~ X)T%,

Flavorful chilled vichyssoise, rolled roast
beef sandwich, ratatouille and prosciutto,
ripe mango custard: the colors and flavors

of summer enliven afternoon tea.

HOT T A—=2T4—
¥6,200

7oAy vyi-=afix ¥8,800
FEAEIREH - FH 1:00 pm - 3:00 pm,
5:00 pm - 6:30 pm.

+-H-$LH 2:00 pm/3:00 pm.
5:00pm-6:30 pm

T 7Y Z=2 T A= PRGNSV
Tel: 03-3211-5370

<BRIE20 £ - T il>

* TRFIE2IEH L ST 2nTBh ET

Summer Afternoon Tea
¥6,200. With a glass of
Champagne ¥8,800

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, 5:00 pm - 6:30 pm

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

Main Bar ROYAL BAR

AL V8= TAXIL IN—
Royal,

e IH 202146 H1H (K)~8H31H(K)
Available June 1 (Tue.) through August 31 (Tue.)

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

Summer Champagne

LR FIES N
Ly yahol T HkER
RbVwOT v 8—=a,

=5 XL

2N AVDESA)

752 ¥4,240,/ KV ¥20,570
Laurent-Perrier ULTRA BRUT
Glass ¥4,240Bottle ¥20,570

Lobby Lounge THE PALACE LOUNGE

aY—grY FSLR FTIrY

THE PALACE

eI - 20214E6 H1H (K)~8H31H(X)
Available June 1 (Tue.) through August 31 (Tue.)

10:00am-10:30pm L.O. (11:00 pm Close) Tel: 03-3211-5309
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Pastry Shop SWEETS & DELI

Delicious and Beautiful,
Each and Every One

MEDVED, ERLLIFELL,

HYABMEDOEAICL EVN—LD
Valxfbi B LRI R
F722) =)o I—b—JEBRD 7 ) — 2
THiio7z, Mtk F DIV s
E HOEYERUKE, 0EDVED
FRLELME LIF 7z A4 =Y, EL
T D TORDVIZIE Z B FHED
TLyFbZEHRT BRHBLTVWET,

Cassis-scented white peaches with
lemon balm gelée; a tart of creamy
ripe bananas with coffee-flavored

cream...selected summer fruits

are incorporated into sweets that
are crafted to be as beautiful as

they are delicious. New breads are

tempting too.
A=)V Sourire ¥810/K—7 Beauté ¥810,/#)V+ ¥ 1) 2—24 Tarte d'agrumes ¥850
AR X—)V Bonheur ¥1,400,/ F2¥ 7 Tropique ¥810
Ny K I 7VvIT 4R ¥1,400
LEEEDOR/ A RANE R YOI T %
7ay* ¥ ha¥ Couronne Citron ¥810 SAEAHIL FELBEE LIFE L
IXVF 7 Exotic ¥520 FEALIR : 2021457 H1H (&) ~8H31H(K)
FANG TAT 7L ¥540 Pain de Mie Premier Mais ¥1,400
Ciabatta Provengale (Corn Bread Loaf)
HOVEY—E—VEHIFET—A ¥540 Available July 1 (Thu.)
Sausage & Roasted Vegetables through August 31 (Tue.)

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

6) SWEETS &DELI

PO : 202146 J1H (K)~8H31H(X)
Available June 1 (Tue.) through August 31 (Tue.)
10:30am-7:00pm  Tel: 03-3211-5315
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ONLINE SHOP

)
£

Palace Hotel Tokyo Online Shop

V54 vavTDITEN

COEOBT T FEHR A,
BN H L ORIFEM E 5 ATEA
Wffio7e ) — BIZHEDbLWE 5T
DEL7ZBRDNT T, XV AKRT VR
ZHTIRD DY) Dl 4 %, 24K
WOTHTHANZZFDF T4~
T av T, KU ~DOBIENHDIZ,
FOTTEHLES v,

MFEM TNV —2 ¥ ) — 6Hity} ¥3,570

Assortment of Japanese Fruit Jellies

FEFHE BB, FIBL . 0%, Mg
EolFNEL2RDWIZEDOF 7 MIR#E T,

Fruit jellies made with iyokan
citrus, white peach, wild grapes
and other seasonal flavors, is an
intensely refreshing summer treat.
These and other selected items are
available any time from the Online
Shop, for yourself or for delivery to

a special someone as a gift.

77T =TVL¥ VAL by ZUAF ¥y P Fa
&aaF vy HT UG ¥14,310 <7 - fE>

Flower Arrangement by Christian Tortu

with Coconut Shortbread (refrigerated delivery)
HEHERDBRADATF Y HTLETIT—T L VeI
BIEFLE T R ERLHTHANZHEIIICETTOTT,

BAKERY BOX Croissant
10f8AY ¥3,780 <7 —)Vf& - okl >
Bakery Box: Croissants

10 pieces (frozen delivery)
JABRAS AT 5V ADA X4 =—
A.Q.PY =%, SO 7%
WBD a7yt EiFE LTz,

palacehoteltokyo.com/shop

Gift Certificates }‘.-'
RTNVF oI DITEN

FREBHR, KT~ OWE) i,
ZHFI SERERECTHH TS

FFNFx 2 (¥5,000)% SHELTEY T,
WRFEBIT Lt 7Y 3> (1F). A4 — &7V (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 (B1F)
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Palace Hotel Tokyo Take-out Service

Palace Hotel Tokyo Take-out Service

NWVUVARTIVERDTA 7T 9k

HoS—7 1=Ky 7 A3, —OH9A X
DF—=F TR FHF—rEVoiFnic
FHOFE LT, BORBA L HEE DR
7 —FHEFY, AIHEDSIEBEVH
W FRIKFERYE, SRR TFIVHEEL
BITOONT T4 B0 ITHEL
TAZT I M ETE T, @o<KD L,
Teo BN E, BEL AT,

Party Box

HD/S—F4—KvZA ¥10,800

Summer Party Box

A Summer Party Box is filled
with bite-sized hors d'oeuvres and
tempting desserts. Or opt for a special
lunch box from WADAKURA,
a two-tiered steak box featuring
Matsusaka beef and tiger prawns
from GO, or a selection of tempura

served on rice from TATSUMI.

YN —=2 b b IAE)—HIIA ZDF—F T VEFHF—bDE v b,
BVEHOB ) LI HEZ R TIVREEICE R TBELALLES W,

FEALIIM : 202146 H1H (K)~8H31H(X)

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

GO <8kt &>

AR & R DAT — FHF Y

A= v27 74AME ¥14,040, 114 & ¥13,500
Matsusaka Beef and Tiger Prawn

with garlic rice /with steamed rice

AP (7 4 L 60g - ¥ —1A{ > 60g) & Hif &,

BEWFSE A RED A ATZTIRB AT —FE,

WADAKURA <HARHE FIH & >

P L]

BEUY ¥9,720

Special Lunch Box

i % DWRIEZ B SR 2D A AT L 72,
FLEHRBH O A EITHEE T,

REFY 9k ¥7,560,/ 75 ¥5,400

TENJU Rice topped with 9 or 7 tempura items
A7) BT I ORM O BHAELD
REEEEEOTRETBHL LD ZE W,

B £7203 Y T4 ¥ (FETUE) ISTTPRZRDE S
Reserve by telephone or online (advance payment required).
Tel: 03-3211-5307 (LA 15 > F#3% 10:00 am -7:00 pm)
palacehoteltokyo.com/restaurants-bars/takeout
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Accommodation Package

RETREAT & RESTART
Yr)—b &YAZ—}

=NV 7 VAY2—AHMEFARMERS' JUICE TOKYOD YV 2 =227 L ¥ X
TRT IR, T TV BEDHEM R MEREHDEIZT Iy 7 AEHT T 7o
IET Y A HHDOERTA M) =P AV P EEBITEHEL ALTEE

A special detox accommodation package features a juice cleanse program with

Farmer's Juice Tokyo cold-pressed juices and prep and recovery meals conceived
exclusively for this program. Also enjoy a treatment at evian SPA TOKYO.

R Benefits

- HACRHE FIH & 0 2 FV i £ - [ &

- [FARMER'S JUICE TOKYO| ® 27 L ¥ XY 2. —A<1H 554>
SIET Y AP “warew” KT M) =AY T 6057
NVARTVHEIL AN TN T 77 )97 I A

NG IATATA(TAYAZ Ly NIH< )

- Original prep and recovery meals from Wadakura

-Farmer's Juice Tokyo cleansing juice kit (one day supply; 5 bottles)
- “warew” body treatment (60 minutes) at evian SPA TOKYO

- Palace Hotel Tokyo original fabric mist

- Personal relaxation items (eye mask, yoga mat for rent)

184 per room

T T IAF VT F1213 VA ¥ with 2NV 3 =— (45n)

Deluxe King/Twin with Balcony (45ni)

14 BRI Single occupancy  ¥130,000~
24 BEFIH Double occupancy  ¥170,000~
* LR G228 OISR ETT, *2A3HBEDT 72 T,

*Fxy 74 VIHHE TS TR,

*Prices are per room, for two nights. *Two night/three-day plan.
#Please reserve at least three days in advance.

A A SR 20214E9H30H(A)E T *7H13H(K)~8HI0H (K& fob e F 5,
Available until September 30 (Thu.), except for July 13 (Tue.) through August 10 (Tue.)
TTFH - BEwAbE Tel: 03-3211-5218

Spa Treatments for Summer

HOBTITOM =AYV

RO T Yy 2 ARAZET Y XEEF VD
OB EFWECTHILE Ay ) LB EFD S
BN DR T2 AT vV M) — b Ay
b BIZRICZBRILOT TELT IATLVY
WEDT I IAZ TT&T v MSADEENE T,

Special cooling facial treatment combines a
full-face detox mask with Anne Semonin Eye
Express Radiance ice cubes, leaving eye area
firm and refreshed. Includes mineral salt foot

scrub and foot bath for summer-ready feet.

VIV yia TATT T4 %l &
A257 7y NA 9043 ¥39,000

Refresh Eye Care Facial & Scrub Foot Bath
90 minutes ¥39,000

IV T A% B 5F
evian SPA TOKYO

Spa Products

BYdoas7saysb
TYREEFY TAV)—L
15ml ¥22,220

FWY T Ta—F LGk
MEDHLHILANEHEFT,

Anne Semonin Eye Cream
15ml ¥22,220

Targets laugh lines and
promotes glowing,
resilient eye area.

eviansra

TOKYO

FEOEIIM - 20214F6 H1H (K)~8/131H(X) Available June 1 (Tue.) through August 31 (Tue.)
ZTHy - BV A DR Tel: 03-3211-5298 (10:30am - 8:00 pm)



Profile:  19624F HUSH /A F 4L, 198345 BUBET J M K40 IR 7 G 9 744 > FhAe38E
HWOIFAEE R T MEDBECRILT 2. FHERMIT VIV Tl 72
PR EFRRE L, B It 7 MIEDET - T =7 ST 2,
Born in Tokyo, Japan, 1962. Graduated from the Department of Industrial Design,
Musashino Art University Junior College of Art and Design in 1983.
Deploying a unique sensibility to convey the existence of inanimate objects
and specializing in works using photographs as a base for digital enhancements,
he is responsible for numerous artworks attuned to specific spatial concepts.

Size: w200xh200mm

Location: 6F {t#t% 6F Powder room

COVER ART

[rul H ¥

“ru” Shinji Hinode

KM R EOAKEEF =TI
BE VDL WEREHIE.
A L W O N L S Em I
RebDEREEDOTS,

Water, plants and other natural motifs are
rendered in beautiful tones.
Viewers are drawn into a world apart,
conjured by impressions of life force and

the inevitable passage of time.

PALACE HOTEL TOKYO

T100-0005 AR TAHXAOA1-1-1

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

www.palacehoteltokyo.com

ACCESS:

Ho R 8k CRTFUTHR C13b T & ) Mo 3 e 1o

JR[HCECER ] Ao WAL X0 k4843

S [HORUR KD TS SRV 220 %9,

FIMZEEL D HT305, KHZEE 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 I

North Exit

JR Tokyo Sta.

FLMONFIEEELALGANTECET, *AMIIZT LV F—REPTEVFLAL TFORNBHLOF S,
SGLARE G —E R 0%, IHEBAEINTBY I (RA—V&T V. TAZTI M AV I4 v a7 2ofi—ik
DEFHTIEHF—CARZTHBELTBYEEA,)

*Information is subject to change. *Kindly inform our staff prior to ordering if you have any food allergies or are
observing dietary restrictions. *Prices are inclusive of 10% service charge and consumption tax. (Service charge is
not levied for items from Pastry Shop SWEETS & DELLI, take-out, nor the Online Shop)

,. 3 IVOR
REHIAHARE
BRLLE VEGETABLE
ESC Fsce ci3aes ©IL INK

ZOE&IE FSCRIM B LV EERRMEDSIESNTVET, 20214E5 5647
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