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Festive Celebrations at Palace Hotel Tokyo

B L =2 o VPSRRI * 7 W 7 A

FNFNOHENVIZEIRVRDIEDS,
MR EHEREICHNT-BITRLT
JIVARAKR)F—DLE0EEHEBWALE T,

A festive and joyful Christmas holiday
atmosphere with warm hospitality,
cherishing the thoughts and feelings of

each and every guest.

*RRBSCRHRBIETNTEY, JRF—CABISR MBS TR ET T (AA—V&T Y. +
Y I ay T ZOM—BOMHTII —EARZHMLTE) £t A.) *LMATILEETLH 45D
D, HMNCOZELTEEER Y = 794 FEEH L SRHLTEWDET *BMICRET LV F—RENT
SVELALTFORNBHLAIES L,

*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) *Information
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.




Christmas Dinner
JIVARA T4F—a—=2A
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Christmas Lunch
JYVARR F/Fa—R

6:00 pm - 8:00 pm L.O. (10:00 pm Close)

¥48,000

Steamed Ezo awabi,
barigoule-style vegetables
and bottarga

Delicate lobster bisque

Kue with caviar,

truffled celeriac,

hazelnut and

delicate consommé

Beef tenderloin on the embers,
green tomatoes,

truffled winter vegetables

Citrus from Wakayama

Chestnut and blackcurrant
Christmas composition

Coffee or tea

11:30am -1:30 pm L.O.
¥25,000,7¥48,000

*¥25,000 —AUEHIH —0 A D ORKBEE L, FJVARAD Tt —VEGL4MELS>TBYET,
*¥48,000T—RIIF VAR A T4 F—I—ALFLNELLE-TEYE T,

*The ¥25,000 menu includes four courses featuring beef tenderloin and the Christmas dessert from above.
*The ¥48,000 menu is the same as the above Christmas Dinner.

French Restaurant ESTERRE 6F

TIYARE AT -V

gl

ESTERRE
<Y O R E D LIERO R
CORFHEER DB ET,

AR 20244212 H20H () ~25H (%)
Available December 20 (Fri.) through 25 (Wed.)

Tel: 03-3211-5317




Christmas Lunch/Dinner 11:30am -2:30 pm L.O.

- - . 5:30 pm -9:00 pm L.O. (10:00 pm Close)
IVARA FYF/TA4F =T =R
¥40,000

SHEOKY) HERUES Seared red bream with dried mullet roe
CEEECIITHOT) =Xy 74T Buckwheat blini with caviar

TATTIDVT— FE ALV R Sautéed foie gras with consommé
Japanese style

XA

Zuwai crab
Z DL

INTES
741 (100g) 7213 —1 1 > (120g) Matsusaka beef filet (100g) or sirloin (120g)

Steamed winter vegetables

T oL AEN) 2T Steamed rice with Nodoguro and truffles

Prix Fixe Crab Kaiseki 5:30 pm - 9:00 pm L.O. (10:00 pm Close)
g 43 i ¥45,000 AR FEoW Miso soup, Japanese pickles

HOFTI7)R—ay Strawberry declination

THD— i LR OHIHREEY Appetizer with hairy crab a—b—, KL Froid B Coffee, tea, or green tea

L OB Soup with crabmeat dumpling
AHOBHAEY - MBI 1T Sashimi with Matsuba crab

Bey INBEBE ) —sauay Grilled Taraba crab and crab cream croquette
Teppanyaki GO 6F

i CRABE Lightly boiled Matsuba crab =

2
J € 2
BEARVAR % 7213 B2 IR Steamed rice or rice porridge with crabmeat s lk

G o

ZHiO T —h Seasonal dessert

MR EE BN DRKRL S %,
BHPESTRITTISHLE S,

FEAEIM : 20244E12H20H (4)~25H (k) Available December 20 (Fri.) through 25 (Wed.)

Japanese Restaurant WADAKURA 6F fel: 0332115522
*12/121H () - 22(H)E T > F - 74 F— LI 2BHE LD 55
7> 11:00am~1:30pm~ 747 — 5:00 pm~8:00 pm~

HAHL 3 ﬁo ‘a /% FHHERPT -2 A= 2 — T PWEHERTE VTS,
(

WADAKURA

TRz EFIIREESLY INEE,
A7200 5 22 ORI Z ZHEREC 723 v

AL : 20244E12 H1H(H)~20254F2 28 H (4x) Available December 1 (Sun.) through February 28 (Fri.)
FEBEBRAMH : 20244E12 28 H (1) ~20254:1H14H(X) Not available December 28 (Sat.) through January 14 (Tue.)

Tel: 03-3211-5322
* THAHHO3HETE TIZT PR S v,




Christmas Dinner 5:30 pm - 9:30 pm L.O. (10:00 pm Closc)
JYVARA TA4F—T—R ¥18,500

JVARADT I a—R T—a Small appetizers

INVTz—H—FrDIVE Fy547 Marinated Norwegian salmon,
T/ AINDYTY TITrHE caviar, fennel salad, avocado

SHHORTL Pan-seared red bream,
ARE HAEBR RHOY 2 komatsuna, lily bulb, clam jus

EREEZEDY VY Risotto with sea urchin and dried mullet roe

EREL T4 LVRAD T )V Grilled Japanese beef tenderloin,

ta)S 7o a—1L HEHEHEAE celeriac purée, lotus root mochi,

NN T ==X sauce Périgueux

EQAdPS or

EELEoO—ZA M —7 ZEHiE3E Roasted Japanese beef, seasonal vegetables,
TVAC— =0 x—T T4 gravy, Yorkshire pudding

WMBEEDL—A INITTARAZ)—L Citrus mousse, milk ice cream,
JVARADT AL —ary Christmas decoration

I—b— 3 ALK Coffee or tea

Christmas Lunch 11:30 am -2:30 pm L.O.
JVARA T/ FaA—R ¥14,000

*¥14,0007 — A LRIV EHBEOFR T L ZR5MmER>TEY 9,
*The ¥14,000 menu is a five-course lunch excluding the red bream from above.

Prix fixe

lunch or dinner
with

Shanghai crab
i B o — A

All-Day Dining GRAND KITCHEN 1F
F—WTFTATL=0T TIUK FuFr

GRAND

KITCHEN

—MM—LICH R AR HOBO A2 RBLE L7,
WHRY 7R ZB BT L W22 E9,

ORI : 20244512 H20H (4)~25H(7K) Available December 20 (Fri.) through 25 (Wed.)
Tel: 03-3211-5364

Chinese Restaurant AMBER PALACE 5F
TERE

v L }/ﬁ‘ ;/ﬁ ff%;

Amber Palace

FXXEH VO LEE, 2O ST
WMOLNIRFEEE, L) ZLWwET,
Lunch 11:30am-2:30 pm Dinner 5:30 pm-9:00 pm L.O. (10:00 pm Close)

TR : 20244£90 M ~12AH4) Available from late September through mid-December
Tel: 03-5221-7788

A= 2— DRI =7 WA PR THERRLE S v,




Pastry Shop SWEETS & DELI BI1F
NAN)=Va9T AL—I&TY

@ SWEETS &DELI

10:30am-7:00 pm Tel: 03-3211-5320 (F#IHH &1 Y )V)
www.palacehoteltokyo.com/shop

*BEH-AY T4 a3y T TOTTPH - TWACZZET ET, (EHCOBZITMYITARY )
*RERDFLBO L VM TOBICRYI TS T,
*12H21H(E)~25H(K) D7 VA< A7 — 3 W5e I 138:00 pmF THEFEWALE T,

Renne L X

H ORIt b A( %

A A=Y LTe, 1D BB AF ALK
DIVARAT —F, LHERD
F—F3ERIAH LT TLITA
Ya—Mr—F[AX)2—],
$32xH54cm ¥80,000
<BE101H ¥ K>

Christmas Cakes
IVRTA F—*

ALV FEDRH A TEZITY,
INT A4 YT DML A=V %
BETHEVWZLEL,

ey

Hexenhaus ~\Z7t> A
HIEOMADPOLROMLCEZDLDII B ELLVBETOR,
PICIEEEIRE T 7 DH 2 F =2 —FH R TVuET,
NTX2INTA 25%X29XH26cm

F—A%—% 10x18xH13cm ¥30,000 <BR5E201H>

FHIZA 12024410 H1H(R) LY THEAHD3HETE T
WFE IR 12 H21H () ~25H (%K)

Available December 21 (Sat.) through 25 (Wed.)
Reservations accepted from October 1 (Tue.)
until 3 days prior to purchase.

Noél Rouge /x)bV V—T 2
L fiE R 2R AR Y 7 ZADHIT I,
HEBE- W) —D YLk
RAANR—FD L=,

TN A—NVAEH D0, BTHRD
BEL LYW 2TFE T,
12.5%25xH13.5cm

¥18,000 <Ba30fE>

I

‘t-;'-‘.r'.-.&zi:[—_Llli".'

Chapeau ¥ v +H—
WIEZR v I AVL—A, MDY K- %
E—hrFoyDFxIA)EEFaal—ro
7)) —ATEH, =y MR BT L7z,
¢17xH12cm ¥10,000 <B5E1001E>




@ SWEETS &« DELI

Supérieur Mont-Blanc
AR 2—)V ETTV

2MHD ) — 2% T LU FRL, ISVARTIARRED
FERYT -0 X% RUYIXITAAE
WARTES ) — L 7 A AR EAARC
KR CHIRE RAED B S HEFFEL.

WA LA XD LB d 7, 21x10xH13cm

132 BRICTRAZ 5.2 2 ¥9,500 <Mz 15018>
A 7TV AEAOPNY =L,
WRFEMICZ b o7
TLITARYa— =% TT,
¢21xH10cm ¥24,000
¢18xH8cm ¥16,000
¢15xH8cm ¥13,000

*FOAEAIIRPUS L) G A
EREBDGENTEVET,
* B3I P2lcmDF— VT —FTT,

Bliche de Noél

Yayia Kz

KAP100% CTIE-72 2 Y AR A

EFFDOT =N —F, INERR

PAE &9 A O JEIR

B L ELZ,

16.5X7%xH8.5cm

¥6,500 <BE5E10018>

*[ L ¥y FYNTIE - Ji%
MHLZ-fEmERELTBY T3,

Géteau aux Fraises

M £ Christmas Cake
VA AGAYIN=ES ;

Sa—hr—%, BRI : rF & by ESTERRE
SREBYEOIR 2, i 1 _ -
SIRILERHIHLX D - JYARA F—F by TAT —
LEBEORMALEL I, -
$15xH8.5cm ¥7,000 Biiche de Noél
$12xH8.5cm ¥6,000 - de vanille, citron noir et sarrasin
*#F)SFLLTY Fa—Lk Payia K /1)L

HIALTVES, | TS . _ 8
FIFLUL 15 emOF— s — 5T Tr=7EY R TN ZEOROEY
IATF—=NVDIYINFVADT = 2 TF =71,
T7=FDA=A, LEYZ) = A, TIEOE, EMZIED
TINVADB A EEFaaL - Ca—T1 7 LEL,
27.5x7xH6cm ¥15,000
*7 5V AR AT -V THTTFRERYE T,




Stollen, Kugelhopf,

Berawecka ¢ Panettone
vab—=VLy, 77 a7,
RSTxyh, 7SRk —%

202448 B 5E W58

Praliné Stollen

77V Yab—=L¥

FAFVF 22—V THIFRAALEF IR TN =V %
BHpE TS5V REAEDELBRE 2 =LY,
10x16xH6cm ¥4,000 <BR5E40018>

Ruby Stollen

VE— vabh—Lv
WE—FaalL—rEeHETV—YDORES 2 b1,
KIATGYT=F 0 250N =, T—EVF}
Ao7zhaEANRED WV,

10x16xH6cm ¥4,000 <BR5E4001E>

Mini Stollen Set
I=vabh—L¥ 4ty b
£yab—LrEIZHAXIILT
FI7MRy 7 RGO EDEEL,
¥10,800 <BR5E25016>

TR ZAF  20244E10H1H (K) &0

Wi : 12 H1H (H)~25H (K)

Reservations accepted from October 1 (Tue.)
Available December 1 (Sun.) through 25 (Wed.)

KEHCY 2 =LY ERTMAORFRITTFHEB T TOVELET,
kI ay T THTWANZZE T E T,

Stollen ¥=2b—L¥

PREICE oK DIITIAALER G4 T —r %
H—A ;oI ESHATEARYAATE
HRbhWiEWS 2 =L,

10x16xH6cm ¥3,600

Bohnen Stollen A—%> Y2 h—L ¥

P H AR O~ D8, B EOE
AL, 2o XY D& Fx bz,

10x16xH6cm ¥3,600

Il Panettone AV 784k b—%
NS DOBPTHER % A1 THES.
A5 T AR 2 3T S Vo ikt /N
LHRBSA =R Fl, 720 B)DINY—
PP, ALV V=V EFIEFL—X Y
ERA LYy FRKRDWTT,
$20xH10cm ¥3,500 <fRE3001H>

Kugelhopf de Noél

yryu7 K Jx)v

Lok e LdhA A, 22ITHD A
INTEDOH IR, T LT BRIRDE) 72
77 RI=AF AL —DA=T4 VT,
3DDIRDbVA AL TAEEN S
FERL S BHELALIES N,
¢15xH8cm ¥2,800 <BR5E1001H>

@ SWEETS &« DELI

Berawecka en Saucisson

NITIIN TV IVIY

$3x20cm ¥2,200

Berawecka Rouge en Saucisson
RNITLoh W= TV IV
$3%20cm ¥2,400 <BR5E1001H>

T TR TR DR FERER T

FIALTNV =Vt FvUeEsLYEaEdFE L7,
BRBEDN —D 23R T A ¥ e — DK T,




Christmas Accommodation Package
VAR RGNS T

79 W% Package

cBEBICHN T FNIIVAIAY) =% THE

' L= PSUR FyFy 7 M2 & =0/
Christmas for You e

ZUYRATA T+ — L— <1H1KM%E> -A Christmas tree in your room
-Breakfast at Grand Kitchen or In-Room Dining

ZERCH P GIERERIRR LT VARAVY) =3 BHE T
BRELBLTVE S IDBVHEWIEHE R ETE),

. . 1% B 4 eatkAE) Per R
XEKI AT AV ERATL . A ( E) er Room (for two)

TS5URTI 97 AVA Y (55m) ¥186,000~
Grand Deluxe Twin

* RELB BB E ENNAG OIEE ST,
# B — EAR15%. BB B D 2 ¥200 N E NI S TV T,
*XTILTDNY P IHLDOYEEBP LTS,
*Prices are for double occupancy 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.
#Kindly request upon reservation for a king bed.

*+7var Options

IVARAT—F Hh—Fv 7L—X ¥6,000
Christmas cake - Gateau aux Fraises

TI—I DR bt ¥4,800
Assorted fruits

TN =7 =% ¥6,050
Flower bouquet
TV AR AT =V TDT A F— 24k ¥96,000
Dinner for two at French Restaurant Esterre
F—NTFAGTA=V T TS5 F ¥y F U TDF1F— 244%% ¥37,000
Dinner for two at All-Day Dining Grand Kitchen
YxN—=a U—5Y XYL 7 Fax ¥20,000
Champagne Laurent-Perrier La Cuvée
FrR)y=gry ot ¥120,000
Dom Pérignon Rosé

* ERUF EICITH R B E TNTHY, B —EARI%EMA SE T2 iE T,
*Prices are inclusive of consumption tax and subject to an additional 15% service charge.

TE IR S : 20244E12H20H (£) ~25H(K)  FRZAMBIE 2024410 H1H(K) &Y
*TTRIEF 2y 74 D3R ETR-TBE S,

Available December 20 (Fri.) through 25 (Wed.) Reservations accepted from October 1 (Tue.)
*Please reserve at least 3 days in advance.

ZTH# - BV EDE EITH Tel: 03-3211-5218 (10:00am - 6:00 pm)




FRTHE AV TAY T ay TITTRoTBY ET, No
F 2 A 20244510 H1H(K) ~11H15H (£) i e
* B R R SR R E 5 T U, i kB D Fs e 2D T4 %;*-—9"
* LR T BRIV LE T (B VRV H#NTEL) ETE‘-"'- ¥
FWBRICRY TSV E T, Al
Reservations accepted October 1 (Tue.) through November 15 (Fri.) Avdvvays
*Domestic shipping only. EEBE
*Delivery date specifications cannot be accepted.

Items will be shipped from mid-November as preparations are completed.
*Delivered in a special presentation box (no wrapping or ribbon).
*Limited in availability.

AL VTAT AR TSR] 723 [F14F =% TDBEOLLE LW,
ENICH2HEDT 75 2=V T4 —DTH/FHR

IVT7Y AN RWEOLEE R A/ NTay s b,
CTHFOBREETREEZ —MICEEDFE L,

Advent Calendar “Noél” Advent Calendar “Neige”
- includes an accommodation certificate - includes a French Restaurant Esterre
FRRY ML YF — JI)V <fEHEAD> dinner certificate
20x39.5xH35.5cm ¥250,000 TERVMAL T = 3—Ta
" ' <T TV AR LAT =V DTFAF—FHA>
*ﬁjﬂgig‘?ﬁ%‘tijﬁfﬁ(”imi 258()> 20%39.5xH35.5cm ¥150,000
(BARHCSHIHHZ BmALTB) ) * T4 F— S DA I :
T IV AX LT with NV a=— 20254E1H15H(K)~7H14H(H)
(4501 /1~ 2% HH - TP R &)
#AFIAF OA R - 20244123150 (H)~
202546 H14H (L)
FeAhH :20244E12 H28 H (1) ~20254E1 H3 H (%)

Palace Hotel Tokyo Advent Calendar

WNLARTVREIEDT KR MLV F—

palacehoteltokyo.com/shop







Special Christmas

Spa Treatment
VA ARE AN =AYb

VEDOENZHEL ., LT ToEN R D
INVARARED A= 2— % THBLTVE T,
B ~ND LI, 2R 5T 4 ~D

HEO W& LT IR T3,

AT V)= FAYEYF ZI7ARY TV A 905 ¥48,000
IET Y AN HFHTARDIAYES FETLD
TzAYV YN AZ 2= BEHDFA V)= XV b2 T FALT2
IYARARRE A= 2—,

BRI 0 20244E 11 H1H (£)~12H25H (/)

Heavenly Diamond Experience 90 minutes ¥48,000

A limited menu just for the holiday season,

adding a back oil treatment to

evian SPA TOKYO's diamond serum facial.

Available November 1 (Fri.) through December 25 (Wed.)

PRI 7 MR E LT ER E 213

Fr I ay T TTHAVIZZZT £ T,

*F7 M RETMAH XY 62 HE RG220 9%

Also available as a Gift Certificate

at evian SPA TOKYO or through the Online Shop.

*Gift Certificates are valid for six months from purchase date.

CT# - B DbE Tel: 03-3211-5298 (8:00am -10:00 pm)

AAe
evianspPa

sssssssssssssss

Spa Product

Fh=HT R
T—FlV: Ry Ko A—)L
7Ny = ¥9,350

AR 7Y o M 5) = 2—T e
TIREGNY T =PI F—7)8
KEDOAHER ST TT5

T AAADRZ 5T TH,

WR5E IR 20244511 A1H (8)~
<MR%E204 v h>

omnisens
Poudre de Douceur
Coffret Package ¥9,350

An ever-popular product with
arenewed formula. The face scrub
with plum and lavender powder
gently exfoliates the skin.

Available from November 1 (Fri.)
<Limited to 20 sets>

o v

o
# g

) 7

Premium Dinner Live 2024 Winter

REME - ST
xIs5

H #: 20244E12H24H(K)
#1: BESHE 1:.00pm-
47 2:30pm-3:30 pm
288 BAF 5:30pm-
747 7:00 pm-8:00 pm
& Y 2FERY [95 ] (G - Hom)
B & 148% ¥40,000 (Ba%- Bk
PR WRBLR)
A ()&= £ A

20064EDFE2—DIk, £ DIVF Y=V AEHEYHL,
BAOAER VAR ZROME, 7VARADEN DL L EIC
SEDbLWV, ZOLMOE A% BIEL ALZEWN,

BHLAARR : 20244E9H24H(2K) 10:00 am~ 256127 D IREERLT
BHLAAF B 0=V F b 72 7HA b (La—F:73254) L) BHIAALZEW,

FAF =Y a— i WT BB A b
ARV L4V Tel: 03-3211-5326 (10:00am-6:00 pm,/+- - H - #LHAEK)
*BEFHECOTTRIIZINTTBY EEA,

#7747 OB EHGE S L OERE - S BROIL BT * AR REREO TARE TR B RN TBY 3

oW
.

FAF—IATHNENT 7> S

"R

L s § gy
#5927 with SVa=— (45m)  ¥230,000 1 T ey i‘ a

Deluxe with Balcony

* RELE I TR LHBRBISE TN LAS O1EH & T,
HGE Y —EZFH5%, HEHREIBLA RIS E¥200, ME M S TV 2S5,
*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.

BHwADE HINTH
Tel: 03-3211-5218 (10:00am - 6:00 pm)




Ote-mon

Uchibori-dori Ave. Gate
‘Wadakura .
Fountain
Park
Otemachi Sta.
C13b Exit

Hibiya-dori Ave.

o
Margnouchi: Shin-Marunouchi =
Building Buildin 2
o
o
=3
z
Marunouchi= a
North Exit —
................... JRUTORYOISTANE + <+ oo sevevesofboceceness
'X XX Y
I

PALACE HOTEL TOKYO

T100-0005 HEHTARHXALDON1-1-1

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

www.palacehoteltokyo.com

ACCESS:

HFER CRT-RIER ) C13bHT &) H 3 B 15
JR[HREER ] Ao AR X 5E 4853

* [HRUR ] X0 7Tl B S TR 722 720 97
FMZEE LD FT3057 KIHZEE LY HT60%5

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

* K KB} lLl
* x MICHELIN W
Forbes 2024 THE LEARING, HOTELS

TRAVEL AUIGE



