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Brilliant Celebrations
of Autumn Abundance
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Prepared with skill and ingenuity,
seasonal specialties sourced from
producers throughout Japan are
transformed into delicious pre-
sentations, evoking the elation of

an autumn celebration.

HAH B FIHH 52~ Japanese Restaurant WADAKURA
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Refined Creations Celebrate the Best of Japan
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Pastry shop Sweets & Deli at Palace
Hotel Tokyo opens in renewed premis-
es in September 2023. In keeping with
the renovation, offerings, fixtures,
and packaging have been updated
with an eye to the future, while the
new graphic design echoes the singular

1-1-1 Marunouchi moat-side location
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Sweets ¢ Deli
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of the hotel. Defined by a combination
of curves and straight lines, the space
conveys an opulent yet welcoming
atmosphere. Conceived and created
with utmost care, each item represents
the “best of Japan,” delivering a refined
gourmet experience, perfect for a spe-

cial gift or to enjoy at home.




Sweets & Deli
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XNVF 7 LAY 7Ly Multigrain Bread ¥540 (% Left)
N7y b FV¥ 2 Baguette d'Orge ¥450 (45 Right)
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The focus is on timely creations
that are simple, top quality and
beautiful. The optimum balance of
flavor, fragrance and texture results
in deeply satisfying indulgences.
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Meticulous methods are main-
tained, with a renewed focus on lo-
cal sourcing for local consumption.
Fragrant, flavorsome bread made
with domestic barley is a highly
recommended new addition.

F—ANF =7 =%V K (71—, 75V KT—X, ERA5F %)
Cheese Butter Cream Sandwich Cookies (Plain, Raspberry, Pistachio)
3HE61H 3 kinds, 6 pieces ¥3,000

Pastry Shop SWEETS & DELI XAM)—¥ 597 A4 —Y&7Y 10:30am-7:00pm Tel: 03-3211-5315 SWEETS &DELI




A Union of Rustic and Refined
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Familiar with game, Chef de Cuisine
Kei Kojima recommends duck from
Niigata, skin seared to a fragrant crisp
and finished to tender rose-colored
perfection. Accompanied by simmered
beets, ginger, and red onions, a sauce
of duck jus and white wine enhances

the pleasure.

C— L EFEDIAYFA AL

Wild duck from Niigata,
seasonal vegetables,
beetroot and ginger condiment

Left page)

NI
HORELELITPEE 1IF7:
7

Matsukawa flounder,
ceps in chestnut leaves,
cooking jus

BEERDODINVATAT V7

75%DFaaL—h BHRLVEVYOTT=T

Buckwheat tea crisp,
chocolate 75%, dried lemon granité

French Restaurant
ESTERRE
TIVARH A5 —)V

77 Lunch 11:30am-1:30pmL.O.
¥12,000~

747 — Dinner 6:00pm-8:00pmL.O.
(10:00 pm Close)

¥22,000~

Tel: 03-3211-5317

FEALIIR : 202349 H1H (42)~11H30H(K)
Available September 1 (Fri.)
through November 30 (Thu.)

* I KIEHIZZ7 0 —RL S T2 E 30
(BLHIEE %)

*Closed on Mondays and Tuesdays
(open on holidays)
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Delicacies of land and sea echo the
autumn colors of the window-side
Wadakura moat. Mushrooms, roasted
ginko nuts, conger pike and shrimp,
gently steamed in clear bonito dashi in
an earthenware teapot, create a deeply
satisfying serving of seasonal dobin-

mushi soup.

Dobin-mushi Is a Demonstration of Perfection

COLMALD X, Mdno

BEMFAT —FEHEE ¥9,900

Skt BrED A7T—FE H 55 FW KET
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Wagyu Steak in a Lacquer Box ¥9,900
Appetizer, sashimi, grilled Wagyu served
over rice with traditional condiments,

salad, Japanese pickles, dessert

*Available for lunch only.

Japanese Restaurant

WADAKURA
HAHL
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WADAKURA

FHIOMMEE ¥30,000

ekt G AL BEY BEW A

HE AR & OKEF HIR
FEAMOMELRLINILY) A= 2= 2 BRI GRS T
Seasonal Wadakura Kaiseki ¥30,000

A full-course presentation of autumn delicacies.

77 Lunch 11:30am-2:30 pm L.O.
skMenus are subject to change without notice. ¥6.600~

747 — Dinner 5:30pm-9:00pmL.O.
(10:00 pm Close)
¥16,000~

Tel: 03-3211-5322

LA 20234E9H1H (42) ~11H30H (K)
Available September 1 (Fri.)
through November 30 (Thu.)
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Spiny lobster from the rich fisheries
off Chiba’s Boso Peninsula comes into
season in autumn. Characterized by
sweet, refined umami, grilling on the
teppan amplifies the pleasure of spiny

lobster with the immediacy of sizzle,

Selection Sets the Standard

FrFaA—A b9
¥9,900 (KE:H74)

74 F—a—A[FF &
¥19,800 (KAEkE#134h)
9H HERR MR LT

10 k714 117 #k i
Icho Lunch ¥9,900

7 tempura items

Susuki Dinner ¥19,800

13 tempura items including
specialty of the month.
September: Duck meat marinated
with miso October: Pacific saury
November: Mackerel

BOFTVOEMENLS XS

EWM OB THIICABETEN RO
SHAHZ )TN E L 720 JRO e o 7B
FHEIRZ 2o RYEFEZTWTETH Y 2—
V= RERIZLTHH RO, #idKE
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Plump and replete with flavor, autumn
mackerel is a succulent treat. Prepared
as tempura, the flesh is tender and the
skin is crisped with a light touch of
batter. Large mackerel caught off of
Miyagi are best seasoned with a pinch

of seaweed salt.

Tempura 77 Lunch 11:30am-2:30 pm L.O.

TATSUMI

747 — Dinner

AR Tel: 03-3211-5322

¥9,900~ (‘F-H Weekdays ¥7,700~)

2’/ 5:30 pm-9:00 pm L.O. (10:00 pm Close) ¥14,300~
i

TATSUMI

AR : 20234E9H1H () ~11H30H(K)
Available September 1 (Fri.) through November 30 (Thu.)

SERHDObDENZ T T fragrance and color.

Sizzle, Fragrance, Color: All Delicious

HLOBEILMHHFVIETH, KK,

F v F A=A K -YUSUI-| Yusui Lunch ¥12,100~
54 F—2—A [{% -REI-] Rei Dinner ¥23,100~
M —2 (98 K10 118 #F2E) ¥26,400~

Branded Wagyu Dinner (September: Yonezawa Beef.
October & November: Kobe Beef)

Teppanyaki 7> Lunch
GO 11:30am-2:30pm L.O. ¥8,580~

747 — Dinner
5:30 pm - 9:00 pm L.O. (10:00 pm Close) ¥18,700~

Tel: 03-3211-5322
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' LU : 20234591 H (4) ~11H30H (k)
Available September 1 (Fri.) through November 30 (Thu.)
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Meaning “hunter,” cacciatore is a pop-
ular Italian chicken dish. Chosen for
its flavor and resilient texture, Nichi-
nan chicken from Miyazaki is quickly
seared, then simmered with aromatics,
tomatoes, bacon and wine and finished
with the inviting fragrance of rosemary

and thyme.

Full-flavored Presentations of Autumn Goodness

KDOEARD, I B 7%

aJ]]]‘o

HEHEOOHNDOHF v b—T
¥4,600

Braised Nichinan chicken
leg cacciatore

(G- ¥UH /Left page)

Eyvy ARV
HLWEEIE, e E
¥3,100

Pizza Bismarck, mushroom,
soft steamed egg, Kujo leek

FY—NVEEEEDT ) —X

HoORVA A —ViFED YY) —2 ¥3,500
Lobster and mushroom terrine,

marinated mushrooms, lobster cream

TEDY T—A ~N=E L F I IDTAAZY =L
T7Vay kv —A ¥1,900

Anno potato chiboust, hazelnut ice cream,

apricot sauce

All-Day Dining
GRAND KITCHEN
F—NWNTATA=VT TV FyFv

GRAND
KITCHEN

6:00am-9:30 pm L.O. (10:00 pm Close)
*6:30am - (*FH Weekdays)
Tel: 03-3211-5364

7Ly 77AF Breakfast
6:00am-10:30am

*6:30am - (‘T"H Weekdays)

7~ Fa—2A Prix Fixe Lunch
11:30am - 2:30 pm

¥5,200~ (*F'H Weekdays ¥3,900~)
74} —a—2Z Prix Fixe Dinner
5:30pm-9:30pmL.O. ¥7,500~

LI : 202349 1H (45)~11H30H (k)
Available September 1 (Fri.)
through November 30 (Thu.)

I EE R THADOBFAEL
EETWEETE T,

*Breakfast service is limited to
in-house guests




Flavor to Be Savored Now
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Fully nurtured, the flavor of autumn-
caught bluefin tuna is concentrated,
rich in umami elements. Selection of
the best specimens and careful aging
methods contribute to the pleasure
of tuna served at peak timing in the

Edo-mae tradition.

Sushi 7% Lunch 11:30am-1:30pmL.O. ¥7,150~

SUSHI KANESAKA 74F— Dinner

fis % L3 h
Tel: 03-3211-5323

5:00pm-9:00pmL.O. (10:00 pm Close) ¥19,800~

s
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) FEULIYIM : 202349 H1H (4) ~11H30H (K)
L - Available September 1 (Fri.)
i 0 » through November 30 (Thu.)
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Inspired by the Hong Kong specialty of
abalone and Chinese cabbage simmered
in cream, this seasonal dish features
best-quality grouper, caught off of
Kyushu or near the Ogasawara islands,
simmered in cream sauce flavored with

seven types of mushrooms.

Cream Sauce Enhances Fine Ingredients

FERBFNE D HEDVWIEVWTI) =LY —Z,

NFLEDZD

WL ) =2 —A

Braised grouper and
lTlLlShr()OlTlS VVith cream sauce

Rl oY7L

b3 o TR OH TS
R E PELTEY 5,
FELE BV A DELLZSN
Steamed Shanghai crab
*kShanghai crab to be served

from late September through
mid-December.

Chinese Restaurant Z¥F Lunch 11:30am-2:30pmL.O. ¥4,400~

AMBER PALACE 74— Dinner

[ R 5:30 pm-9:00pm L.O. (10:00 pm Close) ¥16,500~

Tel: 03-5221-7788
©EEE

EIeT

Amber Palace

FRAEHIR : 20234E9H1H (45)~11H30H (k)
Available September 1 (Fri.)
through November 30 (Thu.)
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Visions of autumn bounty color the
tranquil setting. Sweets include pear
mousse and chataigne meringue Chan-
tilly, while savories feature mushrooms,
pumpkins and other seasonal ingre-
dients. Japanese tea cakes from Nara
confectioner Kashiya are served with

Myoushou Sayama matcha.

Autumn Scenarios Grace the Tables

T=TNVDLEIZH. KOs DIEH D,

T 75 X— 74— “Stones”
¥8,000
792y xvri—=afts ¥10,400
PRSI
Tel: 03-3211-5370
<BEBE - TR
#11:00am - 5:30 pmD2FE =D
CHAZTTPRZRD 3
ST RREROFEMIIE BRIV G bELEE N,
Afternoon Tea “Stones” ¥8,000
With a glass of Champagne ¥10,400
<Limited availability; reservations required>
*kAfternoon Tea is served from 11:00 am to
5:30 pm; seating is limited to 2.5 hours.
*Please inquire for details of
reservation times.

YA YRAB Y ST L
Shine Muscat Parfait
¥3,500

a—b— FE ALK E ¥4,800
With coffee or tea

Lobby Lounge
THE PALACE LOUNGE

uE—gvrY FSLRA oY

THE PALACE

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

Tel: 03-3211-5309

LI : 2023429 1H () ~11H30H (k)
Available September 1 (Fri.)
through November 30 (Thu.)




EilgEL7—V T LADHFA R — % ¥3,800 each
Kyoho Grape & Earl Grey Sidecar

VXA YIRSy FEAWIEDT T4 —=

Shine Muscat & White Flower Martini

SEAEIIM : 202349 H1H (45)~10H31H(K)
Available September 1 (Fri.) through October 31 (Tue.)

Ingenious Pleasures

Wizl zko5LTo
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Tl T A=V Y T DM S A
THOBRLZH B fiolc /R —
R, VAL RT—EVFEAF AR KT
RRDPBIFIADAA =Y RE, 22 TLR
KbVt 4%, KRibeia R4
VFNVAZ U FIZOETEBREITWELET,

Introducing “Terre et Mer,” an afternoon
tea presentation created by Chef de
Cuisine Kei Kojima of French Restau-
rant Esterre. Savories made from fresh
Kamakura vegetables and vibrant sweets
such as kiwi fruit layered with almond
biscuits and gelée are displayed on a

custom tea stand evoking land and sea.

TITIRA—=2TA—

‘T T A—)V" ¥8,000

ro2yxvni—=atx ¥10,400

PRIEHI A v

Tel: 03-3211-5350

<BEBUE - TR H>

FEOERER]  2:30 pm~

« CHRHIRE 2B R L ST W2 & T
FOMERLENE) — A= 2—%

ERSHGENTEET

Afternoon Tea

“Terre et Mer” ¥8,000

With a glass of Champagne ¥10,400

<Limited availability; reservations required>

Afternoon Tea is served from 2:30 pm.

*Seating is limited to 2.5 hours.

#Menus are subject to change without notice.

Lounge Bar

LOUNGE BAR PRIVE

TIYIN—= )Tz

LOUNGE BAR - z
vV eve

11:30am - 11:30 pm L.O. (midnight Close)
Tel: 03-3211-5319

AL : 20234E9H1H (45)~11H30H (k)
Available September 1 (Fri.)
through November 30 (Thu.)

*HIEH - $LH1E11:30am - 9:30 pm L.O.
(10:00 pm Close)
SO, - KEHIE7 n—2E
SR TVRREEET, (PHIEHE %)
*kFor Sun. & holidays:
11:30am-9:30 pm L.O. (10:00 pm Close)
*kClosed on Mondays and Tuesdays
until further notice (open on holidays)
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Favored by Mr. Nick, a regular from
before the hotel was rebuilt, this filet
steak sandwich bears his name. Ac-
cented by original gravy, the refined
savor of quality Japanese beef filet
is a perfect accompaniment to your

beverage of choice.

An Excellent Accompaniment for Whiskey or Champagne

TAAF—R Ty — 2 L OMED E

Main Bar

ROYAL BAR
AL YN— TAYL N—

Koyl

Tel: 03-3211-5318

Bar

Nick's ¢
Sandwich (Japanese Beef)
¥6,800

N)L Jax

75 T)avh

Perrier-Jouét Grand Brut
¥3,800

3:00pm-11:30 pm L.O. (midnight Close)

AL : 20234E9H1H (45) ~11H30H (K)
Available September 1 (Fri.)

through November 30 (Thu.)

Halloween Sweets
N4 YR =

Giving Thanks for the Harvest

INHE~NDREHELEHIT,

PRICEICARRIS, EIRLCEL W) =V a2,

WLHELS 2R o TRt LR L 72, NI 4 Y 24— T 5,
Halloween sweets also celebrate the harvest with delicious
and amusing variations in flavor, appearance and texture.

Halloween Breads

) OVEN S S

Pumpkin Rustique ¥750

Fd AlXA Pumpkin Anpan ¥450

Halloween Pastries

/82 7% 784 Pumpkin Pie ¥1,000
KT 4B Potiron ¥900

r—2 kv K7r4ay ¥aaJ

Cake au Potiron Chocolat ¥5,400

S))

SWEETS «DELI

ROV : 2023410 H1H(H)~31H(X)
Available October 1 (Sun.) through 31 (Tue.)



Autumn Delights
B Bk 3L 2023

Interpretations of Autumn Summon a Smile
MRIxFEZE R,
MRAZHWE T, P

SWEETS «DELI

Sweet Enchantments Redolent of the t—=7N 7Y aA Flavorful Abundance

Autumn Harvest H—n ¥700/7—7 ¥350
H &L LL, SEBRII : 2023459 1H (&) BB DEKRLI,

~11A4 ()
HIBORE L ERIRIC ) — A% 5 AL 0 KYOKD L UL B AT O T I B D

. v Seigl. i
FY LR ZLTEOD 2 E K. Z OMAIC Ji Wk 2 06 2 L Co ot vas0 DFNERET AL —Y ORIMBE DR DTS,

u A AL T4 L IR WA — i Al 1 51) oA < -
. ; | 5 through November 30 (Thu. JINAT i 2 ROy UXYT s
V7Y ¥900 g[‘:‘f" iﬁﬁffimi}igf/ii F10H1H(H)~ AL 2 ) R T o
Co HISIZIRT A » THROGAATZ

SR - 20234E911H (4)~11730H (K ‘_ TLITAYOY Y744 ¥1,350
I ) FIA4 7N =2 % FkDFEY D #OJTH (%) ~Fih M 72 ) U AAET

JARR2EE TV E T, JUY Y vy T44 ¥1,050

Premium Marron Chantilly au Obuse Waguri ¥1,800
*From October 1 (Sun.), subject to availability of chestnuts.
Premium Marron Chantilly ¥1,350

*From September 1 (Fri.), subject to availability of chestnuts.
Marron Chantilly ¥1,050

Lien ¥900
Available September 1 (Fri.) through November 30 (Thu.)




Palace Hotel TOkyO Hopes for the Future
Materialized

Online Shop ' FHOWHRNO B E T,

*rofrvavs el FRFFTNVAZAT T2 F [Kruhil L0

ATRL =Y a v HER FTAH S
BEiZT 7 A 20 L7z EARHIR M 5
100%DFIFATT,

FXTATAHVAN TA Y 2&NY V=T
Candy Forest Dish & Hand Soap

400ml ¥3,080

EPE A D

TRIA >~ FAH

Braised Japanese Beef
in Red Wine Sauce

1 (2 A1)/ 1 pack (for two)
¥5,200

20 FULBERIAD), 2 pack set Enriching the Appeal

¥10,600 _ of Chestnuts
RO WD T,

Oy DR=A N5 AT AN,
FVMNERI= Y v 7 TEAALZEIERD
I T4 MR JERRE I BT FE L7

- . - il - r—72 %% B Cake aux Marrons
14 “whole ¥5,200

Exquisite Creations FTIWVREOL ¥R THBHICHH,
. BRRE 70 JER & B RR S BEA S 1213 A%
P )
TOWDY, T 2o RYDRTA ¥ THAAE L,

Sweet Temptations Teatime Companions

HEPMV BT LR LB, BROKMO, LoTHE,

PR AR D & o B4 2 A P25 n m BRZY—2EFLY Ve R
BRELAVELETSY 237 741D . s L= &I v N)—Gb¥izv4vF,
CELYDFEE ST FE WISV, _ r BEMICE STV 72T —TT,

8377 J—=h d J e FLYIVI4 9 FEL =RV &I T NR) =49 F
Assorted Chocolates e b dd Assortment of Orange and Raisin & Cranberry
6/E61H./6 kinds, 6 pieces ¥2,400 i Sandwich Cookies

9HE9ME .9 kinds, 9 pieces ¥3,600 2% %518 AY.2 kinds, 5 pieces each ¥2,300

15% 158,15 kinds, 15 pieces ¥6,000 241018 AV .2 kinds, 10 pieces each ¥4,500

palacehoteltokyo.com/shop




Sustainable Stay
VAT FTVATA

RECATR DL, R LB, FAREOEN), BRI AZHIEL T
ML WBI TR LEDBIILEIAT 7y % SLART VRIS TIRELE TS

Thoughtful, socially responsible, and in harmony with nature.

Sustainable accommodation plan embodies our philosophy of hospitality.

75 UNE

 [Kruhi]l D% A7 F TV AHTA=ZFT 1y b

(GRS AN WES S 0 NPACF NS B 5 ICSA )

AVN—BFAZ YT O (R F 7213 A
OROFEIZAN—kLrVay
AN T FIVARB — 2% —
<BOLOBRILESLS
CHAKE AIHEO TS &
F720F TET Y A8 HHEDANR P =R A B
<AA — MIRSE DT IR
ON=Y NI FE =V F NV aF s
F20E HATFF TN —F LAY

Benefits
-Sustainable amenities from Kruhi
(shampoo, treatment, balm; 1 set per guest)
+Western or Japanese breakfast in-room
- Guestroom minibar stocked with selected beverages
- Original wooden room key
Your choice of:
Dinner at Wadakura
or treatment at evian SPA TOKYO
Additional benefits for guests staying in suites:
+Personalized yoga, jogging,
or sustainable cake-making lesson

7T VR QakRIN)

TTIIAXVT 2k AV ¥228,000~
with 7YV a=— (45ni)

ZLITAA—b (90ni) ¥415,000~
* LU IR B E N L O TSR 2T
I — A BH5%, BB TIBE 1 4 BkICD £¥200,/i1%

PR G AVAYAL-$ 3 2
*kTTFREF 224 Y OTHREETR->THBYE T

TR R ~20244E5H31H(%)
#12/24~25, 12/30~1/313F<
FRIWIM - ~20244E5H24H (%)

ZFH - BV DE Tel: 03-3211-5218

Per Room (for two)

Deluxe King/Twin from ¥228,000
with Balcony (45ni)

Premier Suite (90ni) from ¥415,000

s#Prices are per room, per night, inclusive of consumption tax.

*15% service charge and Tokyo Metropolitan Accommodation Tax
(¥200 per person, per night) will be levied separately.

s*Please reserve at least 7 days in advance.

Available through May 31 (Fri.), 2024

*Not available 12/24-25 and 12/30-1/3
Reservations through May 24 (Fri.), 2024

COFHOBT IO, WLEPN XU %D Prepare for the travails of winter with
BLWAZ MR ZHEIC, Bl Losrh iz a conditioning Autumn Hydrating
A= a—[F =N NAFLATAVT T= Facial. Combining a 60-minute facial
AT XNV ] T WFRBARRL T Vv a > B using hydrating essence of deep sea
EDBEE SNEERRL T L2 fliolzTx water and hyaluronic acid with a
AV XN6077E Ty My H =T 155 DAN 15-minute foot massage, this special

VANRAZ2—TELEDN=ZZAID L3, menu sets the stage for beauty.

Beauty Begins with Soothing Care

MINLEHRL,.RXLIBHIES,

-, -
F—=F D NARUATAYT T2 A% 755 ¥33,000
AV Fa ¥ 30ml ¥17,050
IADYTHFA MM EDPT D LFAN LD D I Ge A AT,
Autumn Hydrating Facial 75 minutes ¥33,000
Perles du temps 30m1 ¥17,050

Revitalizing serum with penetrating active
ingredients addresses aging signs.

evian SPA TOKYO
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44 o Tel: 03-3211-5298 (8:00am - 9:00 pm)

eviansra SEBIIRT: 20234F9 1 1H(4) ~11130H (A)
Available September 1 (Fri.)
through November 30 (Thu.)

TOKYO




The Palace Club Membership Program =
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The Palace Club membership program presents a rich stay experience
for each and every guest, with personal and detailed service unique to
Palace Hotel Group. Enjoy a satisfying sense of fulfilment with every visit,

supported by the Japanese hospitality beloved by guests.

THE PALACE CLUB

<Ok N>

NUAFTVH G E Zentis OsakaTo ZFI AL
LTHRA Vb 2#EE, 500084~ b EY2H TV TIH
AV G2y T4 N F v — SR B LT,
<Members Benefits>

Points are granted based on amounts paid at Palace Hotel

Tokyo and Zentis Osaka. Points may be redeemed for
eVouchers from 5,000 points or more for use at both hotels.

LFEQRI—FF/2E FRRURLED A T4 ¥ TBHLAALIZS WV,
Please access the website from the URL or QR code

members.palacehotel.co.jp

Gift Certificates
RTNFzyI7DITEN

FREB R, KU RTT OB P, THEiH, TREREIC
CHANZ27203 587V F = v 7 (¥5,000180) % ZHELTB Y 35
WFEsi L7 a v (1F), A4 —Y &7 (B1F)
*BETOBLICOARKD F55

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); cash transactions only.
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Yui Higashibata
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I have combined the powerful yet tranquil image
of plants with the soft and gentle image of the
water's surface. Lacquer, linen, silver leaf and tin
powder were applied and then burnished back to
create a surface that reflects light in fine detail. The
result is an expression of peaceful time that flows

through the ever-changing fragrance of the forest.

Title: Kusaami
Size: w4600xh1800mm
Style: Lacquer, cashew, silver leaf, tin foil, linen

Location: Palace Suite

Born in Kyoto, Japan, 1974. Raised in a family of urushi,
or Japanese lacquer, artisans. After graduating from high
school, he trained under Masaya Suzuki, learning the
fundamentals of the urushi craft. He subsequently studied
design at the Kyoto Institute of Technology, and is currently
exploring new possibilities for urushi lacquer in architec-
ture and interior design based on his aesthetic sensibilities.

*Prices are inclusive of consumption tax and subject to an additional
15% service charge. (Service charge is not levied for items from
Pastry Shop SWEETS & DELI nor the Online Shop)

s*kInformation is subject to change, and details will be regularly
updated on Palace Hotel Tokyo's website.

*Kindly inform our staff prior to ordering if you have any food
allergies or are observing dietary restrictions.
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PALACE HOTEL TOKYO

T100-0005 HART AKX AL ON1-1-1
1-1-1 Marunouchi, Chiyoda-ku, Tokyo 100-0005 JAPAN

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

ACCESS:

HoF 8k CRTNTER C13b T &) My 5 i 15
JR[HEE O PRI L) 5E 4855
[ J0 M TSl B b SR 72720 %9
FIHZEEL D HIT305, 22 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

Otergadl;i Sta.
13b Exit
Hibiya-dori Ave. X

Marunouchi Shin-Marunouchi
Building Building

A LIOP-TeNY

Marunouchi=
North Exit

JR Tokyo Sta. »+«eseeeeensocce Secosecnnes

A MEMBER OF

i

THE LEADING HOTELS
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