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Relaxing and tasteful
moments over delicacies
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Each dish is designed to bring
out the individuality of ingredi-
ents, which are the freshest and
most diverse. Enjoy the exquisite
taste while relaxing in a tranquil
environment and experiencing

a sense of contentment.

F=NWTAYA=>T 75K ¥ F ¥ /All-Day Dining GRAND KITCHEN




Perfecting the Taste of Carefully Selected Lamb
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Lamb raised on mother's milk and the
grass of Sisteron in the Provence region
of France is this dish's stand-out ingre-
dient. With a flavor unlike other sheep
meat, fat as rich as foie gras, and an
aroma reminiscent of herbs, lamb is
delicately roasted over the steady heat

unique to Tosa binchotan charcoal.
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Lamb from Sisteron,
heart of salad, reduced jus

(G-¥U/EH Left page)

i F-E R O i K BEE
HUHnar 74

L DR A—T
Aubergine and spiny lobster
on the embers,

summer vegetable confit,
chilled reduction

¥4 EAYFAOHNLT
N—=TDTF=F

Kiwi, pistachio zabaglione,
herb granité

*AMOMERLENLY) A= 2 -2 BHET R EHRTECET,

#Menus are subject to change without notice.

French Restaurant

ESTERRE
77V AR TRAT -

o)

FOTERRIL

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

Tel: 03-3211-5317

LI : 20244E6 H1H (1) ~8H31H(1)
Available June 1 (Sat.) through
August 31 (Sat.)

* - KIIZ 70— LE 9,
(BLHIXE )
*Closed on Mon. & Tue. (except holidays)
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Carefully selected fresh shelled purple
sea urchin from Ishinomaki, Miyagi
Prefecture, is a veritable seasonal gift.
Enjoy the seasonal Wadakura kaiseki
dishes incorporating a variety of
summer delicacies, including deeply
nourishing Tenryu sweetfish raised in

clear streams.

A Collection of Summer Delicacies and Seasonal Colors
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Prix Fixe Eel Menu ¥30,000

A seven-course presentation
of eel from Aichi

*Please reserve at least 2 days in
advance. From August 14 (Wed.)
through 16 (Fri.), reservations are
required 3 days in advance.

FHIOMPAZN ¥30,000

JlE AT b BiEh HEF BEW

S W RN B KT

HEMOMERLIZL) A= 2= 2 BETLHEVRITS0ET,
Seasonal Wadakura Kaiseki ¥30,000

A full-course presentation of summer delicacies.

sMenus are subject to change without notice.

B E PN Y K1
(¥11,000) 4 THELTBY 9,

*Eel from Aichiin a Lacquer Box (¥11,000)
is also available for lunch.

Japanese Restaurant

WADAKURA
HAR B

50 tﬂﬁ

WADAKURA

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

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

Tel: 03-3211-5322

AL 20244F6H1H (1) ~8H31H(T)
Available June 1 (Sat.) through
August 31 (Sat.)
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Suiren Dinner ¥19,800
13 tempura items including
specialty of the month.
June: Cutlassfish

July: Wild ayu (sweetfish)
August: Pike conger

Plumpness and Concentrated Taste
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Tempura

TATSUMI

BRIz buv,

Cutlassfish with higher nutritional
content in preparation for spawn-
ing. Enveloped in thin batter, it is
carefully fried to ensure plumpness
and concentrated flavor. Enjoy with
a sprinkle of sudachi and a pinch of

Nagasaki sea salt.

Z>F Lunch 11:30am-2:30pm L.O.

747 — Dinner 5:30 pm-9:00pmL.O.

RIERE

29/ (10:00 pm Close)
‘}. Tel: 03-3211-5322

TATSUMI

AR : 20244E6 H1H (1) ~8A31H (1)
Available June 1 (Sat.) through August 31 (Sat.)
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Prawns are a synonym for summer.
The large specimens from Kyushu are
perfect to be prepared teppanyaki-
style, and expert grilling brings out
their flavor. Delicious heads and tails
included, they are served with beauti-

fully colored miso sauce.

A Fusion of Seasonal Flavors to Delight Your Palate

HEEE) . FHOREZ E DT,

745 —2—A [#] -JUN-] Jun Dinner ¥20,000~

Teppanyaki

GO 7> 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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PR - 202446 H1H (1) ~8H31H(T)
Available June 1 (Sat.) through August 31 (Sat.)
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Enjoy the unique flavor of lamb in two
different flavors. The lamb is cooked at
low temperature to ensure a fragrant
surface. The stewed ingredients, their
flavor enriched by herbs and spices, are
so soft they will melt in your mouth.
Served with summer vegetable rata-

touille and fragrant Genovese sauce.

A Delicious Duet that Resonates in Midsummer

REEICES KRR AL HZE,

ENOHR Ny —=

FyU47T va7 ¥3,800

Chilled capellini with sea urchin cream sauce,

caviar, arugula

NRAYRF =27 —F X TAVEEKED/ N, F v T )
FIEAN TN =Y DTAAZ) =2 ¥1,900

Baked cheesecake, caramelized pineapple,
tropical fruit ice cream

FEBROuTAL T R—VDIr T4

T ML N=THFFF ¥5800

Roasted rack of lamb, lamb shoulder confit,
ratatouille, herb salad

(G-FU/EE Left page)

All-Day Dining
GRAND KITCHEN
F—WTATA=2T T8 Ry Fr

GRAND
KITCHEN

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

ZW]#& Breakfast 6:30am-10:30am
#6:00am- (- H-#LH Sat., Sun. & holidays)

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

AL 2024426 1H (1) ~8H31H(T)
Available June 1 (Sat.) through
August 31 (Sat.)

P EOTHHIRTHNEROALVIZLET,
*8/19~8/20 11:30amF T/ U —AW/:LE T,
*Breakfast service is limited to

in-house guests.
#Closed from 8/19 through 11:30am 8/20.
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The Time to Taste
the Finest Sea Urchins

SO oM EoEF,
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Of the thousands of boxes going up
for auction, only a small number are
fresh premium sea urchins. Being fed
high-quality kelp, they are rich in flavor
with a glossy texture. Sea-urchin topped
gunkan-maki is a unique summer deli-

cacy, the essence of Edomae-style sushi.

Sushi 7> Lunch 11:30am-1:30pmL.O.
SUSHI KANESAKA 747 — Dinner 5:00pm-9:00pmL.O.

(10:00 pm Close)
Tel: 03-3211-5323

fig  #HrRSh

5

AL - 20244F6H1H () ~8H31H (1)

*8/7137 0 —A/zL %9, *Closed on 8/7.

';' !0 » Available June 1 (Sat.) through August 31 (Sat.
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Bigfin reef squid is known as the king of
squid for its thick, soft texture and refined
sweetness. Roasting is the chef’s specialty,
and the result is exquisite medium-rare
perfection. Enjoy the refreshing, appe-
tite-whetting aroma and the beautiful

chromatic contrast of white and green.

The Distinctive Taste of Squid Accentuated

RBOWRDOREEVD  HEHOEFD,

THIA D DOEFLERIDD FH5H Y —A

Stir-fried calamari and green perilla sauce

Chinese Restaurant

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

AMBER PALACE 747 — Dinner 5:30pm-9:00pmL.O.

v R (10:00 pm Close)

Tel: 03-5221-7788
*AEE

LA

Amber Palace

ALY : 20244E6 H1H (1) ~8H31H (1)
Available June 1 (Sat.) through August 31 (Sat.)

*8/1iF7u—A 7L ¥3, *Closed on 8/1.




Summer Terrace Plan

Summer is the Season to Enjoy Chilled Champagne ¥Y=79277~%

BEiE,. WALy N—=a%
kb )7 FH,

VARG VRoN—, T VICTRIZASDLVWEMEHZ L7

A selection of the most suitable brands for summer is

offered in our restaurants, bar and lounges.

Balmy Moments Spent on Our Terrace

TIATHI T, Lk,

VA TSNk R LT R B B R KD o2 T—IV R AL X DD S
BEDOY ¥/ —= 23 %7 FATTHR AL, Y=o, JERHIEDOT 1=,
HORNT—T 2%k BHELHLTEE N, TL v vak L ROLHTELR P RERK, AFEDAIS— 2 V7 T4 VDB XD 721875,
W— Ty ma kLT TEY RYL Y21 T5Y F 75 71) =7 0 —DIENRH % FBUKIC XPEVFE T
Summer Champagne Selection Perrier-Jouét Blanc de Blancs . X .
37923 glasses ¥18,000 797 Glass ¥4,400,/# 1 Bottle ¥22,000 The dancing bubbles of four sparkling wines go well
(79> Z%H 27— French Restaurant ESTERRE 6F) (59> ¥75— 7Y%= Lounge Bar PRIVE 6F) with the sunny exuberance of free-flow service.
ng Delights- ¥11,000 (14:#)
- VA S L 7) —7 o — 1R A )
s =

PR D Y v = 2 X Y D . 7Y 72 E

[T XV FADZEM | ERREND—A, 2 VY UESD
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Summer Terrace Plan -Sparkling Delights- ¥11,000 per person
(Includes 7 dishes and a 1.5 hour free-flow of be

Ruinart Blanc de Blancs

752 Glass ¥5,000, K ML Bottle ¥25,000

(A 2N —= BAX)V N— BE=F7 0T F NLR ForY

Main Bar ROYAL BAR, Lobby Lounge THE PALACE LOUNGE 1F)

able June 3 (Mon.) through September 30 (Mon.)
Available from 6:00 pm.8:30 pm
#Free-flow of champagne available for an additional ¥2,000.

ase reserve at least 2 d in advance (for a minimum of 4 persons).
*Seating is limited to 2 hours.

FEAEIIH : 202446 H1H ()~8/31H(:12) Available June 1 (Sat.) through August 31 (Sat.) (All-Day Dining GRAND KITCHEN 1F)
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Our afternoon tea incorporates sea-
sonal flavors and colors. This summer’s
sweets feature brightly colored tropical
fruits. Tarts made of corn-flavored
dough layered with mango pulp and
jelly, and crisp pineapple and fromage
blanc mousse accented with a hint of

ginger. Enjoy a leisurely, tropical time.

Sweets Exuding a Tropical Atmosphere

AL =D DS R DR

Bk~ —=

Peach Bellini
TU—ZA R —=
Frozen Peach Bellini
% ¥3,800 each

TII A=V T4 —
“F—L T A—)L" ¥8,000
roxvyyri—=aftx ¥11,000
F#IEH ¥4 YL Tel: 03-3211-5350
<HOREBLUE - T K>
FefLiEfH : 2:30 pm~
S R RN 2R S TR T
*EMOMERE

L Ry
s - KIELIAL O TH A& 70 £97 (BLHIZHEfE)

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.
*kSeating is limited to 2.5 hours.
*kMenus are subject to change without notice.
*Not available on Mondays and Tuesdays
(except on holidays).

(5-FU/EE/Left page)

BDOTAATAL YNNG T4 —
Peach Iced Royal Milk Tea
¥2,800

Lounge Bar

LOUNGE BAR PRIVE

T INST I

LOUNGE BAR —#j - z
v eve

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

LI : 20244E6 H1H (1) ~8A31H( L)
Available June 1 (Sat.) through
August 31 (Sat.)




Chasing Away the Heat on an Elegant Afternoon

BHLZFHIC, BEREDL,

HERDEE#EZ, —DODT II A=V T4 —
THRIULIEL A=V > T7ROFEHTA
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Japan's aesthetics combined in one af-
ternoon tea. A refreshing white peach
compote with acerola and white wine
jelly. A salmon coussin accented with
papaya. The highlights are Japanese
tea cake from Yoshihashi Confection-
ery in Kanazawa and the matcha from

Kanbayashi Shunsho Honten in Kyoto.

Shaved Ice

WHDOY =T TR HTEEAE
Matcha Green Tea with Azuki Beans
& Rice Flour Dumplings

RYIADY =T TAA
aatyvka—rIVr)—24

Mango with Coconut & Yogurt Cream
% ¥2,600 each

a—b— FE AT E % ¥4,000 each
With coffee or tea

AL : 202446 J1H (1) ~9H16H (] - #L)

Available June 1 (Sat.) through
September 16 (Mon.)

#k/7¥7 = Peach Parfait ¥3,500
a—b— FEARMNE ¥4,900
With coffee or tea
kORI FIC LN EDY T3

sPeach varieties are subject to seasonal availability.

7 7% X—>54— “Stones” ¥8,000
roxvyyri—=aftx ¥11,000

i

*11:00am - 5:30 pmD2 KD TR TT T2

A T3 SERHEEROGEMIEBIGbE S0,

Afternoon Tea “Stones” ¥8,000
With a glass of Champagne ¥11,000
<Limited availability; reservations required>
*kAfternoon Tea is served from 11:00am to
5:30 pm; seating is limited to 2.5 hours.
Please inquire for details of reservation times.
(G-¥U/EH /Left page)

Lobby Lounge
THE PALACE LOUNGE

U=y FNRLR TorY

THE PALACE

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

Tel: 03-3211-5309

AR - 202446 H1H (1) ~8A31H (1)
Available June 1 (Sat.) through
August 31 (Sat.)

*8/191F7 B =R\ 7zLE ¥
*Closed on 8/19.
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Beat back the heat with a watermelon
salty dog. High-sugar content water-
melon is squeezed to order and served
in a glass of Grey Goose, a sophisti-
cated vodka. A touch of British salt
brings out the sweetness and the re-
freshing taste. The perfect drink to
forget the heat outside.

A Cool Breeze Blowing Through with Every Sip

oL ZEIT, ST B mE

BT 7ALVADAT —F(150g) 30> 74 X2 b
Grilled Wagyu tenderloin (150g) with three kinds of condiments
¥13,000 #9:30pmL.O.

WDV VT4 Ry T
Watermelon Salty Dog
EXAZTVEHINTT LY
BiATH S &G & TET

N1 —= Bellini

HOBRE ZN=2) 7 T4 2%
BhEIAZ)THEEROH 7 TV

% ¥2,600 each

Main Bar
ROYAL BAR
AL VN— TAYI IN—

Royal,

Bar

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

AR - 202446 H1H (1) ~8A31H (1)
Available June 1 (Sat.) through
August 31 (Sat.)

*8/191F 7 a1 —X /- LE 3
*Closed on 8/19.




Introducing Stylish New Characters

RLEMBLZERDOEY

B ez o X WIS O ERET IV —Y 2 5 ATZ A,
ZOHEEHALER, 2EDYVDES)—LE AR TN
wARRICHZTETS

Premium Cakes
TVITAYa—bMr—F (—#i)

15cmX15¢cm (5~6 for 5-6 persons)

5~7H 3 May - July Japanese-grown Mango  ¥18,000
8~10H + August-October Nagano Purple Grape ¥12,000
3@ Crown Melon ¥12,000

Japanese-grown Banana  ¥12,000

79 Aay  Year-round
)b Year-round

palacehoteltokyo.com/shop

24— &7 BIF)

#Please place your order through our online
before the pick-up date.
s & Deli.
*Availa 7 varies depending on the fruit variety.
(Pastry Shop SWEETS & DELI BI1F)

Chocolate with an Artistic Touch

D

SWEETS &«DELI

HHREBEINEEVD 3T T,

KRIEREBERETLEF BWE - 7FAF—
THHMAEROTFTFA 2/l 7zY 3
27 [FRLEZ-AZE ], [FRHEZ]
PR E ORI EHARD
ERETPRYANSNTVE T AR
FBUED T T 7497 THAF—DEERIT

THH LI -rAZZ Chiyo Choco-Yumeji Takehisa

64276 pieces ¥4,200 124712 pieces ¥8,000

<7 =T refrigerated delivery>

W e IR - 202446 H1H (1) ~20254:3H16H(H)

Available June 1 (Sat.), 2024 through March 16 (Sun.), 2025

ELE R TRMR AW DOERE THA >
LCwdwidb@mpss, [TRHbe2] &
FROEFI40FE xR LEEREDT
TR =Y a v FEHLE L. oLk
LD LEDOHATEHTASZ_KRDOEY 1k
FTHAVELE R R DbV E THEELZS Vv,
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A refreshing fromage blanc mousse
with banana purée and squeezed lime.
The filling contains sautéed ripe pine-
apple, mango and passion fruit. The
top is decorated with fresh tropical
fruits and accented with spicy pink pep-
per. A midsummer fruit collaboration

producing many delicious surprises.

One Delicious Surprise After Another

EHRLVWE X, RALE,

PaRYx ¥ X Tropézienne
FVarhy Fzvva

Chili Con Carne Danish
BEZER=av 07y b
Edamame & Bacon Baguette
% ¥650 each

Ly RAL =R

Red Curry Bread

FE A=Y
Chicken Curry Bread
% ¥650 each

AL : 2024458 H1H (K)
~31H(1)

Available August 1 (Thu.)
through 31 (Sat.)

FIWVE T T JanN—T
Tarte a la Rhubarbe ¥1,300

IF¥V'F v Exotique ¥1,000
A7z /=) Café Noir ¥900

(7£&Y./from left)

Pastry Shop
SWEETS & DELI
NAMN) =V avT ZAL—=V&TY

S))

SWEETS &DELI

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

AL 20244E6H1H (1) ~8H31H(T)
Available June 1 (Sat.) through
August 31 (Sat.)




Beer Breeze
BLIIZSATELE
C— b —N—LF—FTNVHNEHAT TV

BRI BT T4 R — N Z2j] TREE T B IR 2 e — M 2o
19324 A1 DR TEWM T THF 27 FAE— V2 FITFIE, FATHEBD
BLELDL) BREIIEXDVELEZITW LD EBHL AL,

Enjoy refreshing drinks in the middle of summer in a spacious, private space.
Fill the Fujiyama glass by Sugahara Glassworks with the beer server

in the room, it comes to resemble a golden-hued Mt. Fuji.

Take your time to relax and cool off in the summer heat.

7T YNE Benefits
R == — (1.8L) &+ — F 76l ) &b
CERINZ A QBB S 1)

TR IR XU FY R AV AT TR
BROVEZETET)

SLARF v 7Y 6:00 pm (K27 O THEALE)

- Draft beer server (1.8L) & six assorted hors d'oeuvres
- Mt. Fuji-shaped Fujiyama Glass per person

- Breakfast (Grand Kitchen or In-Room Dining)

- Late check-out until 6:00 pm (Maximum 27 hours)

77 YR QaRAIN)

TITIIAXLT Fld A v ¥128,000~
with 7YV I =— (45nd)

Per Room (for two)

Deluxe King/Twin from ¥128,000
with Balcony (45ni)

kLRI B E NN O1ERET T
S BET — ¥ AR5%, FRERE B4 BIC 2 E¥200 %
Mg SETwZEE T

*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.

T IR 1 202446 H1H (1) ~9H30H(H)
FRIWIM : 20244E9H29H(H)E T

Available June 1 (Sat.) through September 30 (Mon.)
Reservations through September 29 (Sun.)

TFH - BEWGbE Tel: 03-3211-5218

HICHICHEZ SR MORBCLS, Lo
VIR AL, COBEDBTTOIIRTLAY
FTTEITG N =Y —=FNFA VAR LTz
RTFAU M) =AY MCT RTADMET T
R & LN EGZ 5F )V M) — 1A
VNCHEOBHLOT A=V Er T T
LHERFA4AVE A=V arAna—%EHE,

A rejuvenating body scrub with cran-
berry seed oil to counter the skin's
dryness and oxidative damage caused
by ever-stronger UV rays. The massage
combination menu recommended for
summer includes oil treatments for

radiant, moisturized, protected skin.

Restore Your Skin's Radiance and Moisture

MoBEEEVwERY)RERT 201,

FTTAT YA RTA A7 F7 7K M)—=FX b 9057 ¥32,000

TYRAEEFY NARLV—=T4 27 RF4ua— 3> 500ml ¥13,000
WAL OFS, BICU-72) DR P HBFEYORT10—Y 3,

Radiance Body Scrub and Treatment 90 minutes ¥32,000

Anne Semonin Hydrating Body Lotion 500m1¥13,000

A scented body lotion that protects your skin is perfect for summer.

evian SPA TOKYO
IVT Y AN HE

T - Bl EDE

44 o Tel: 03-3211-5298 (8:00am - 10:00 pm)

evianspPa

TOKYO
August 31 (Sat.)

LI 20246 H1H (1) ~8H31H( 1)
Available June 1 (Sat.) through




Palace Hotel Tokyo

Online Shop

I ayT

LAOTDIROBIR, A0 % B,
SRABE BETHRAL SN BN %
THRETD,

A5 VB —a A Y AT —FH

A5 Grade Matsusaka Beef Sirloin for Steak

600g ¥32,400 <z —\ i - %3f frozen delivery>

VT HEHDINAY ) —R
EA—TH#THET,
FVIFNL YERLTIED
R RFERL S %,
FOBHKLLEZ WV,

IRAY ) —A&A—T L v}
Pasta Sauce & Soup Set
6Fi AV /6 kinds ¥6,000

I e R oD S Pl 55 o
BT, SolbE LT
RA7z-oR)DiETF LTI,

MHERE T LD A DY
Assorted Pickled Plums

12f AY.12 pieces ¥4,500

2016 AY. 20 pieces ¥7,000

TOMEIZZZDY, AV )y T L7
WRR - WA DI —— L EREPMHL.,
TEIMEYEL 2,

ML —
Coftee Jelly
6 AY./6 servings ¥3,500

AR W A NOY 3 AN =1 R 7S
M) 2T7DNENEY 7TV FyF
THOHEHL TSN 27 VIV T,

BIANCOeNERO ® Y 27D
BIANCOeNERO Summer Truffle Salt

100g ¥5,000

palacehoteltokyo.com/shop

o4 rvavs
FZH5

T4 TR TV ANAE THHDONT
TN E % 7o R 100% HER/INT
TNTYI)—DIFHFEERANF T v F =T,

No—vaaFHr T4y F
Honey Chocolat Sandwich
54 AY. /5 pieces ¥2,800

FUARTVRHOTY 2 AL TS,
KECHREAZ 7 T2EEDIC,
PR DT ) AR X LA E

FVIFNT 7 T) I A
Original Fabric Mist
200ml ¥2,600




The Palace Club Membership Program
KHEBEDOZTHEN

ZOTHHARLVALNS Y TRITOE L&D

B—ABOLYD, LY &ML s L% BIRL T,

DT 72D, VAR T VT =T NS ZED,

IN=V FNTEOMPI Y —EATT,

FMHEIN B2 T RN 2725 FEEE, O TR ZZS v,

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
BV 2324254 28y F v — 25z LE S,
<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.

LFREQRI-FFAFTFRHURLELDAY T4 TITHELIES W,
Please access the website from the above QR code or below URL.

members.palacehotel.co.jp

Gift Certificates
RTNFzyI7DITEN

FHBHR, K AH O PN, T THREREIC

RN 22 G587V F =0 7 (¥5,000 B)EZHELTBYE 9,
Wi L7 av(1F). 24— & 7 1) (B1F)
*PETOBLILDORKYET,

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.

TR BBk 3E

Masumi Nakaoka

NRUZRT VR B O AEF — 70 WF 12X The decorative motif is inspired by the
LR o HIE, T NE D BF WA O YR TS scenery around Palace Hotel Tokyo. I used
KWL 727 4 v 2 v, REATH S [F1] &HiWT different textures, colors and forms to depict
WEF SLVARTVHE DA A DM » R 255 the white space that constitutes the margin.
T b E) EHAELTHN oAy FI ik z 1k I stopped where I could glimpse Palace Hotel
DYWL BBLFE L7z SOMEMIIZ DD H i Tokyo through the trees and took my time to
&7 ==L E L7 observe the shape of the sunlight.

[@TEE While out for a walk Title: While out for a walk

FAX: w1000xh400mm Size: w1000xh400mm

Hlk - F: FvonNRISTZYN IE. SR SRR Style: Acrylic, oil, resin paint on canvas
)7 18F =72 547 AL —h Location: 18F Executive Suite

19784 HURBHF A F o 200448 TR T V. 2540 K 5% K4 B 3%
MR FERHE I (5 T, E ¥y F R B oRHEE ) &
I EIRO B B IR B AW LS9 50202 E2%Y
SIREE BRI, ARAH, EWRL, RAANOBRICE
RBH5NTWVD,

Born in Kyoto, Japan, 1978. Graduated from Kyoto City
University of Arts in 2004 with a Master of Fine Arts,
majoring in painting (oils). Nakaoka uses glossy resin
paint to cover silhouettes with vivid colors that spread
gently across a view that is left largely to the imagination
of the viewer - nearby trees and mountains, sunlight

filtering through trees, buildings and more.

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)

= TR A 2 g - v 5 sInformation is subject to change, and details will be regularly
€3 nﬂﬁmﬁ‘{iﬁiﬂ'éiﬁ ANHY, FMCOEEL TR =791 M & updated on Palace Hotel Tokyo's website.

LSRN LT; wh iT‘z X . *Kindly inform our staff prior to ordering if you have any food
FEMIEBT UV F—REDPTEVFI LD TFORNBHLAT S, allergies or are observing dietary restrictions.
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PALACE HOTEL TOKYO

T100-0005 HEHTAHXAOA1-1-1

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

www.palacehoteltokyo.com

ACCESS:

Hu ke PRTHTER S C13bHH T &b Mo i 1 A5
JRTHEUER Lo PRI & fE 53843
[ J0 M TSl B b SR 72720 %9
FHZEVEL D HT30% 2L D HT605)

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
Otenéac]éi ESta.
13b Exit
Hibiya-dori Ave.
™
Marunouchi Shin-Marunouchi =
Building Buildin, 2.
o
=
z
Marunouchis I
North Exit
sessccesce JRTOKYOSta, »eesoesesnsocscefoccacancan
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