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A Joyful Medley of
Autumn Delicacies
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In autumn a great many ingredients
are in season. Grateful for such boun-
ty, the design of each dish is meant
to be colorful and flavorful. Enjoy

satisfying autumn moments filled

with the joy unique to the season.
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Ezo shika, oven-baked fennel,
celery and apple, rocket,
Piedmont hazelnut pesto
(G-FU/EE Left page)
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Menuke, sautéed artichokes,
some other raw

elderflower and honey

A Delicate Taste, Perfect with White Wine
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Among game meats, venison is distin-
guished by its extremely low fat content.
Slow grilling over charcoal brings out
the delicate flavors. The meat is served
with a sauce made from vegetables with
fennel and hazelnuts. Our chef recom-
mends pairing with an aromatic, hearty

white wine made from viognier grapes.
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Autumn Wine Selection -By the Glass-

Yr—RX 0wk FIVIT s ra 7T LT
Ivx )V 712016 ¥12,000°¥6,500 (Half)
2016 Vosne-Romanée Premier Cru

Clos des Réas Michel Gros

SNu—u € Fx¥—1 2018 ¥5,500¥3,000 (Half)
2018 Barolo Pio Cesare

TRU—H TvT TrVK)FvT 7Ivva JEVT 7
# 7u—=07r b¥<x— 2012 ¥7,000¥4,000 (Half)
2012 Amarone della Valpolicella Classico

Riserva Ca'Florian Tommasi

* TRUBICHD I TEE T, *kLimited availability.

French Restaurant
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7% Lunch 11:30am-1:30pmL.O.
747 — Dinner 6:00pm-8:00pmL.O.
(10:00 pm Close)

Tel: 03-3211-5317

LA : 20244F9H1H(H)~11H30H(1)

Available September 1 (Sun.) through

November 30 (Sat.)
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*Closed on Mon. & Tue. (except holidays)

*Menus are subject to change without notice.
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Now is the best time to eat soft-shelled
turtles. The firm and chewy bone-in leg
is grilled with soy and citrus-based mari-
nade. The slow simmering in sake and two
types of kelp stock which softens the flesh
and creates a rich soup is the charm of
hot pot, and to finish off, the rice porridge

is a culmination of the delicious flavors.

Seasonal Bounty that Brings Joy
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¥16,500
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Matsusaka Beef Steak

in a Lacquer Box ¥16,500

Appetizer, sashimi, grilled

Matsusaka beef served over rice

with traditional condiments,

salad, miso soup, Japanese pickles,

and dessert

*kWagyu Steak in a Lacquer Box
(¥11,000) is also available.

*Available for lunch only.

FolTAGI—A ¥30,000
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Soft-shelled Turtle Hot Pot Menu ¥30,000

Appetizer, sashimi, grilled soft-shelled turtle,
soft-shelled turtle hotpot, rice porridge, dessert

*Please reserve at least 3 days in advance.

Japanese Restaurant

WADAKURA
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WADAKURA

77 Lunch 11:30am-2:30pmL.O.

747 — Dinner 5:30pm-9:00pmL.O.
(10:00 pm Close)

Tel: 03-3211-5322

AL 20244F9H1H(H)~11H30H(1)
Available September 1 (Sun.) through
November 30 (Sat.)
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Susuki Dinner ¥19,800

13 tempura items including
specialty of the month.
September: Sea urchin
October: Kinka mackerel
November: Pacific saury

Frying Mastery with an Array of Flavors
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Tempura

Early autumn is the season for Ezo bafun
sea urchin. The plump flesh is wrapped
in seaweed and served tempura style.
Some parts are fried to perfection to
enhance the umami, others remain raw
to provide a gradation of flavors from

the sea. Served with sun-dried salt.

TATSUMI 7> Lunch 11:30am-2:30pm L.O.
747 — Dinner 5:30 pm-9:00pmL.O.

PR3 Tel: 03-3211-5322

29/ (10:00 pm Close)
=

TATSUMI

AR : 202449 H1H(H)~11H30H (1)
Available September 1 (Sun.) through November 30 (Sat.)
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Kobe beef is subject to very strict
standards. Expert teppanyaki grilling
brings out the light, delicious flavor
that intensifies with every bite. The ex-
quisite flavor is best enjoyed with sea-
weed salt, rock salt, homemade ponzu

sauce, and garlic soy sauce.

Kobe Beef at Its Delicious Peak
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Teppanyaki

GO 77 Lunch 11:30am-2:30pmL.O.
747 — Dinner 5:30pm-9:00pmL.O.

(10:00 pm Close)
Tel: 03-3211-5322
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Available year-round
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Soft, Fragrant, and Refreshing
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Raising pigs on a diet of olives gives
the meat a fruity sweetness, a special-
ty originated in Kagawa. The pork is
cooked at low temperature, and the
surface grilled to a fragrant finish.
Served with potato mousseline and
vegetables, enjoy with a rich sauce en-

hanced with apple and ginger.

L A—VHDT T 5 —F
HoRTL M7 ¥4,800

Cod brandade with mussels,
sautéed mushrooms
and truffles

Rou—"s4 47 Ly
FYTATA—% FxT47 ¥3,400

Leeks in vinaigrette, scampi and caviar

FNVEEE Y =5 T4 A ¥2,000

Tarte Tatin, vanilla ice cream

FNEA)—=THEOTOT 4 JXHAEDL—A) —X

HFEOIT4 AT ¥5,000

Roasted olive-fed Kagawa pork loin,

creamy mashed potatoes and ginger condiment

(B E /2 H /Left page)

All-Day Dining

GRAND KITCHEN
F—NTATA=2T TIUF Xy Fv
GRAND
KITCHEN

6:30am-9:30 pm L.O. (10:00 pm Close)
*6:00am- (- H-#LH Sat., Sun. & holidays)
Tel: 03-3211-5364

ZilfL Breakfast 6:30am-10:30am
*6:00am- (1:- H-#LH Sat., Sun. & holidays)

77 Lunch 11:30am-2:30 pm
747 — Dinner 5:30pm-9:30pmL.O.

LR : 20244E9H1H(H)~11H30H (1)
Available September 1 (Sun.) through
November 30 (Sat.)

P EOTHHRTHNEROA LV LET,
*Breakfast service is limited to
in-house guests.




The Superbly Rich Flavor of White Fish
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Sushi 7> Lunch 11:30am-
747 — Dinner 5:00pm-9:00pmL.O.

SUSHI KANESAKA

[T TSN (10:00 pm Close)

Tel: 03-3211-5323

To start, we recommend flounder for
its sublime texture and whose meat
becomes fattier as the water temper-
ature drops. The richness of flavors
unique to white meat never ceases to
surprise. Flounder is best enjoyed with

a little soy sauce, sudachi and wasabi.

1:30pm L.O.

5

PO : 2024429 H1H (H

)~11H30H(1)

y ! Available September 1 (Sun.)
j\ 0 » through November 30 (Sat.)
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Select seafood of the day is deep-fried
in batter to seal in the flavor, then
stir-fried until golden brown. This is a
local fishermen's dish of spiced seafood
that has been refined to perfection.
A perfect match with Shaoxing wine

or white wine.

A Fishermen's Dish Prepared to Perfection
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Chinese Restaurant
AMBER PALACE
v R (10:00 pm Close)

Tel: 03-5221-7788
PERE

BRI (g 7+ )
Deep-fried seafood
with garlic flavor

LR DY L
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Steamed Shanghai crab
*kShanghai crab to be served

from late September through
mid-December.

7% Lunch 11:30am-2:30pmL.O.
747 — Dinner 5:30pm-9:00pmL.O.
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Amber Palace November 30 (Sat.)

FEOIIR : 2024429 H1H (H)~11H30H (1)
Available September 1 (Sun.) through
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A delicious autumn spread of season-
al colors one can admire through the
window. The savory dish is made with
fresh Kamakura vegetables selected
daily by the chef. The sweets include
mandarin baba and fragrant nut
brownies as well as a fresh pear tart

with a hint of lime.

A Delicious Autumn Feast for the Eyes

HIZH8ER %, EHRLVKRDIADD,

77 RT=ADTARAUAL XN INYG T4 —
Raspberry Iced Royal Milk Tea ¥2,800

-7y X)L 7)ayvh ILIYRX 2012
Laurent-Perrier Brut Millésimé 2012
752 Glass ¥7,000 MV Bottle ¥35,000

TIFR=rT4— "F—=)b T A—=)L" ¥8,000
772y xyi—=atts ¥11,000

FHRIEHZ A XV Tel: 03-3211-5350
HOEBE - RS PEOLRER] 1 2:30 pm~ QIFEM 1)
*EMOMEHREL) A= 2= %L HI L AN TEVE T
I - RIELIAL O THALE 2 ) F97 (BLHIZHAL)
Afternoon Tea “Terre et Mer” ¥8,000

With a glass of Champagne ¥11,000

<Limited availability, reservations required>
Afternoon Tea is served from 2:30 pm.
Seating is limited to 2.5 hours.

*kMenus are subject to change without notice.

*Not available on Mondays and Tuesdays (except on holidays).

(G-FU/EELeft page)

ie
Bl 77—V LADHNA R — % ¥4,500 each
Kyoho Grape & Earl Grey Sidecar
VXAV AN Y PERVWIEDT T4 —=
Shine Muscat & White Flower Martini

e LI 202449 H1H (H)~10H31H (k)
Available September 1 (Sun.) through October 31 (Thu.)

Lounge Bar

LOUNGE BAR PRIVE

T INST I

LOUNGE BAR - z
v eve

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

Tel: 03-3211-5319

AL : 202449 H1H(H)~11H30H(1)
Available September 1 (Sun.) through
November 30 (Sat.)
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An Afternoon of Colors and Flavors
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Chestnut soup, pressée of pacific saury
and eggplant, and pumpkin croquettes
garnished with truffles. Savory dishes
rich in color and flavor. Sweets made
from seasonal fruits, including color-
ful apple and cinnamon macarons and
blackcurrant meringue. Enjoy Japanese

sweets and matcha from Miyagi.

TIIX—=2T4—

“Stones” ¥8,000
r92yxyi—=afs ¥11,000
THRIBH ATV

Tel: 03-3211-5370

<BURERUE - PR >

FEOEREM :11:00am - 5:30 pm

(25 R F-H1)

Afternoon Tea “Stones” ¥8,000
With a glass of Champagne ¥11,000
<Limited availability,

reservations required>

Afternoon Tea is served from
11:00am to 5:30 pm.

Seating is limited to 2.5 hours.

(G- 3L/ H / Left page)

Autumn Champagne

BB LEMEDH L LI Y M,
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RO RS LIRDWIREH IR 2580 T 5o
00—y X)L Favx a¥ 7)oy h
Laurent-Perrier Cuvée Rosé Brut

752 Glass ¥5,000, L Bottle ¥25,000

VXA VAN DN T ¥3,800
Shine Muscat Parfait

a—k— F7zd AL & ¥5,200
With coffee or tea

Lobby Lounge
THE PALACE LOUNGE

uY—97vY ¥ NLA T Y

THE PALACE

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

Tel: 03-3211-5309

FEALUI 2024429 H1H (H)~11H30H (1)
Available September 1 (Sun.) through

November 30 (Sat.)
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With a base of Ciroc vodka made of care-
fully selected French grapes, this drink
combines mellow Kyoho grape juice
with the alluring fragrance of Earl Grey
and is served martini-style. Grapes are
pressed to order and poured into a cocktail
glass, conjuring up an autumn-themed

painting. Perfect on long Autumn nights.

A Picture-perfect Autumn Evening

BICH WAL R, COMRDHE,

IAANTDTNE=T Y F—=1) v 7 &) QKON —
Escargot with garlic and herb butter
¥2,500

Autumn Cocktails

<OHIH(H)~10H14H(H - #l)>

Flgl7—NT L AD<T4—=

Kyoho Grape & Earl Grey Martini

AR OIRETRY &

Fig Cosmopolitan Main Bar
<10H150(X)~11H30H (1)> ROYAL BAR
FRLTANDTLYFFAL v b
Pear & Dill French Gimlet

DT L FHF 5 — (73 a/
Marron Alexander C ;

Bar
% ¥2,600 each

AL UN— TAYI IN—

3:00pm-11:30 pm L.O. (midnight Close)
Tel: 03-3211-5318

LI : 202449 H1H(H)~11H30H (1)
Available September 1 (Sun.) through
November 30 (Sat.)




Autumn Delights
oW 2024

Lovely Appearance and Unique Personalities
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Two premium varieties are available in
addition to the classic Marron Chan-
tilly - one made with Italian chestnuts,
the other with Japanese chestnuts.
Each selected ingredient has its own

distinct character.

Premium Marron Chantilly ¥1,400

FLITAYOY Y X744 ¥1,400 *From September 1 (Sun),

FOH1H(H)~ A MEL 2 ) RGHET o

MM HEEEFIZE D

subject to availability of chestnuts.
Premium Marron Chantilly
au Obuse Waguri ¥1,800

TVITAYEY YT 44 ¥1,800 *From October 1 (Tue.),

*10H1H(K)~TEHMEL 2 ) REEHET o
~urIrvr 744 ¥1,050

(A1—v&7) BIE)
(Z£&Y /from left)

subject to availability of chestnuts.
Marron Chantilly ¥1,050
(SWEETS & DELI BIF)

A Halloween Filled with Smiles
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Roulades and lantern-shaped pumpkin pies
where the gentle sweetness of pumpkin

will bring a smile to your face.

Halloween Pastries

N7 %2784 Pumpkin Pie ¥1,000
MROBE =V —F Gateau roulé a la citrouille ¥1,400

AWM 2024410 H1H (K)~31H(K)
Available October 1 (Tue.) through 31 (Thu.)

Halloween Sweets
NaQIy 4 AL =

Halloween Breads

FREHTIDF=4>T L ¥850
Pumpkin & Salami Onion Bread

BRDHAIXA ¥550
Pumpkin Anpan

SWEETS «DELI
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As Lively as a Harvest Festival

INHESE D & H IR R 21T,

These tartines feature the colors of au-
tumn: the yellow of flambeed potatoes,
the orange of cheddar cheese, and the
brown of four kinds of mushrooms.
On a multigrain barley bread topped
with sour cream, shallots and more,
the flavors appear one after another

in a harvest celebration.
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a7 RT— ¥900
Chocolat Poire
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ROV 2L, b AED
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YWY 7=y a2 Marron Danish ¥500
Z¥ A2 Nid d'Abeille ¥600

F)ALIXHAEDINT A= ¥850
Champignon & Potato Tartine

(A &h from left)

o—h> X ¥1,000 F 72— ¥850

L'automne Odeur
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(A& /from left)

Pastry Shop
SWEETS & DELI
RAMN) =V avT AA—=V&TY

S))

SWEETS &DELI

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

AL : 20244F9H1H(H)~11H30H(1)
Available September 1 (Sun.) through
November 30 (Sat.)




New Pleasure Born of Exquisite Pairing
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Experience special moments with wine
pairings recommended by the sommelier.
Two wines are suggested for the appe-
tizer and main dish. The art of pairing
brings out the different aspects of each
dish and creates new pleasures. Discov-
er exciting moments through wine that

cannot be experienced anywhere else.

TI3VNE

Wine Experience Stay

JA VI ANRY T VA ATA

Benefits

CIAT—NVDTAF—k
VIV IDANRY XTI o RT) VT
-Alain Ducasse 4 ¥V
JIIVHLTAZTA4 adJ

THIR (FIUF FvFY FRE A YV—LTA=VY)

7TV RE QARRINL TH1EEE)

-Dinner at Esterre with a special wine pairing
by a sommelier

- Original Alain Ducasse chocolate
welcome amenity

- Breakfast (Grand Kitchen or In-Room Dining)

Per Room (for two / limited to one room per day)

TIvIAXYT (45m)
TI9IRXLT El2id A ¥
with 7NV a=— (45nf)
798N TI 97 XI4 Y (55m)
* LRI F =, SHIE
* B —EZRH5%.
MEESETWAEEFET,
“FRNEF v 74 Y DI0HRETE TRoTBY £
IHUMNDZF#, 34 TOTHHE B EbELLES .

HBE12 RSO X¥200,1H%E

ESTERRE =7 V2L {iijf BIE (43)
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¥310,000~

¥340,000~
¥360,000~

YL B ENZ1AS DIEF

Deluxe King (45ni)

Deluxe King/Twin
with Balcony (45ni)

¥310,000~

¥340,000~

Grand Deluxe Twin (55mi) ¥360,000~

*Prices are per room, per night, inclusive of breakfast
and consumption tax.

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

*Please reserve at least 10 days in advance.
Please inquire for bookings within 9 days or for 3 persons.

TEIEXT S : 20244E9H1H(H)~11H30H (1)

TR 2024411 H20H(K)E T

Available September 1 (Sun.) through November 30 (Sat.)
Reservations through November 20 (Wed.)

ZFH - BV EHE Tel: 03-3211-5218
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This autumn, we recommend a body
treatment with a unique spa ball. Re-
lieve chronic fatigue, release muscle ten-
sion after playing sports, and improve
blood flow and circulation throughout
the body. Welcome the arrival of the new
season with a healthy body and mind.

Improve Circulation through Pleasant Stimulation

LDHERVWHBRTEGORIZRER S,

FRYVATA4 w7 KTF4 M)—FAY N with 273K =)V 904 ¥34,000

Palace Hotel Tokyo

Online Shop

T4 rvavr

rvI4vvays
FZH5

RTFNVALFDILEDYDRIRL S22, FVTRETD,
Enjoy the superb taste of hotel delicacies at home.

iR SO % I KIS 5 B IR — e
RN T — T R—A M T2o 50 L,
AV MER I =% v 7 THAALZWAER D
YT ARMNA EBRE AL BT EL 72,

r—27 v xar
Cake aux Marrons
14 whole ¥5,200

IET Y A8 HEL h—=IYNy 2 ¥7,900
Holistic Body Treatment with Spa Ball 90 minutes ¥34,000
evian SPA TOKYO Tote Bag ¥7,900

evian SPA TOKYO
IETY A8 B

T BilwaEbE
- Tel: 03-3211-5298 (8:00am - 10:00 pm)

Py

eviansrPa

TOKYO

FEBEIH : 20244F9H1H(H)~11H30H (1)
Available September 1 (Sun.) through
November 30 (Sat.)
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Parfait Glass
¢14xh11.5cm ¥3,500
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Chiyo Choco ~2024 edition~
64 AY./6 pieces ¥3,800
<7 =i refrigerated delivery>
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7734 Apple Pie
¢21cm ¥4,500

<Z =L -l frozen delivery>
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)—7,3%4 Leaf Pies
204 AY 20 pieces ¥5,000
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BAKERY BOX ~sustainable~
5HE1018 AV, 5 kinds, 10 pieces ¥5,200
<7 =L - Byl frozen delivery>
#4110 v MGE *Limited availability.
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Original Black Pork Curry
18 (2AR7)/1 pack (for two) ¥2,500

palacehoteltokyo.com/shop
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A—=7% v Soup Set
3f6 M AY, 3 kinds, 6 packs ¥5,800
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Original Body Cream
200ml ¥4,400




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
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<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.
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Please access the website from the above QR code or below URL.

members.palacehotel.co.jp

Gift Certificates
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Palace Hotel Gift Certificates that can be used towards accommodations,

dining, and other services are perfect for celebrations or special gifts.
Available in denomination of ¥5,000.

Available at: Reception (1F), SWEETS & DELI (B1F); cash transactions only.

Yoshiyasu Zenitani
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colors, instead opt for materials with subtly
changing color tones so that the light from

within brings to the fore your emotions.

Title: Emotion
Size: w330xh330mm
Style: Mixed Media

Location: 18F Palace Suite

Born in Osaka in 1944. He currently has an atelier on
the Costa Brava, near Barcelona, and works both in Ja-
pan and abroad. By making extensive use of traditional
Japanese colors, he pursues the light hidden within

things to express a deep spirituality using only color
and materials.

FREESITIMRBLYE T TBY. @Y —E2R15% %MK SE T #Prices are inclusive of consumption tax and subject to an additional
WeREEE T, (RAN) =Y av T AA—V&TFU AV IA v av T, 15% service charge. (Service charge is not levied for items from
ZOM— B DR TIEH —E 2R HIRLTHE) $AL) Pastry Shop SWEETS & DELI nor the Online Shop)
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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:
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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
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Park
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