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Irreplaceable Moments
to Enjoy
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Winter blesses us with an as-
sortment of superb delicacies.
We hope each flavor brings you
joy and cheerful surprise. Our
hospitality, heartfelt and sincere,

makes these moments priceless.
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A Superb Dish Born of a Unique Ensemble
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Hokkaido's venison loin is light on fat
but rich in flavor. The chef combines
his favorite foie gras from Landes,
France, with sautéed mushrooms en-
closed in a special pie pastry made
from butter and duck fat. In the oven,
the different flavors of the ingredients
blend together to create a superb dish.
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Ezo shika, duck foie gras
and swiss chard green

in a delicate crust, beetroot,
poivrade sauce with truffle

(B ¥/ H Left page)
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Seared sea scallop,
barigoule-style vegetables
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Strawberry and black cardamom delight,
diplomate, granité

Winter Champagne

72y Krug

752 Glass ¥9,000, % 1V Bottle ¥75,000
* TRPEHICRY TS VTS,

*Limited availability.

French Restaurant

ESTERRE
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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

EOLWIR : 20244E12H1H(H)~
20254228 (%)

Available December 1 (Sun.)
through February 28 (Fri.)

*12/20~1/3DMMIEE RN EDOLEERTEVET,

s T - KR (HEHI B ). 12/26-27-30 -
1/15-2/261& 21 —2%;12/23-24-1/13+
2/11- 2413 EFH VLTS,

*AMOMERLZLY) A= 2 -2 LHETD
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*Menus and hours are subject to change
12/20 through 1/3.

*Closed on Mon. & Tue. (except holidays),
12/26, 27, 30, 1/15 & 2/26.
Open on 12/23, 24, 1/13, 2/11, 24.

*kMenus are subject to change without notice.
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Savor to your utmost satisfaction a sea-
food feast that perfectly captures the
flavors of winter. Balancing the distinct
flavors of three kinds of crab, it starts
with an appetizer and soup followed by
sashimi and grilled dishes, to finish with
steamed mixed rice or rice porridge. Enjoy

opulent moments with this crab kaiseki.

Crab-based Mouthwatering Delight
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Fugu Menu ¥30,000

A full-course exploration of the delights of
fugu (blowfish), a traditional winter specialty,
including grilled or tempura fugu milt.
*Also available without grilled or

tempura fugu milt (¥26,000)
*Please reserve at least one day in advance.

(Fugu menu prepared for a minimum of 2 persons)
*Not available December 28 (Sat.)

through January 6 (Mon.).

BRI ¥45,000
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s PEAEERARH 1 20244512 H28 H(4)~20254E1H14H(X)
Prix Fixe Crab Kaiseki ¥45,000
The winter-only menu features three carefully
selected kinds of crab served in a variety of styles.
*kPlease reserve at least three days in advance.
(Prix Fixe Crab Kaiseki prepared for a minimum of 2 persons)
*Not available December 28 (Sat.) through January 14 (Tue.).

W 5 > ¥11,000
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*PE LRI 2024412 H28H () ~20254E1H6H(H)
Sashimi over Rice in a Lacquer Box ¥11,000

Selected sashimi served over rice, appetizer,
steamed egg custard with miso soup and condiments.

*Available for lunch only.
*Not available December 28 (Sat.)
through January 6 (Mon.).

Japanese Restaurant

WADAKURA
HACR B
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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

LA 20244E12H1H(H) ~

202542 H28H (%)

Available December 1 (Sun.)

through February 28 (Fri.)
*12/28~1/14DWHIEHFEAEOEESTEVET,

*Menus and hours are subject to change
12/28 through 1/14.
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Flavor Enhanced by the Time of the Year
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Nazuna Dinner ¥20,000

13 tempura items including

specialty of the month.

December: Zuwai crab

January: Tuna

February: Fugu milt

*Not available December 28 (Sat.)
through January 3 (Fri.).

The Profound Taste of Black Abalone in Liver Sauce
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Grilled at the right temperature until
tender and aromatic, a feat made pos-
sible by teppanyaki expertise, black
abalone is glazed with a rich butter and
liver-based sauce and then seasoned
with yuzu pepper. White Burgundy

wine goes well with the aromatic flavor.
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Medium-fatty tuna tempura is high-
ly recommended in winter. Firm and
fatty bluefin tuna from the Tsugaru
Strait is quickly fried in low-tempera-
ture oil. Slightly warm on the outside
and rare on the inside, the tuna melts

in the mouth for a sweet, umami taste.

Koh Dinner ¥24,000~
*Not available December 28 (Sat.)
through January 3 (Fri.).

Tempura

TATSUMI
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TATSUMI

7% Lunch 11:30am-2:30 pm L.O.
745 — Dinner 5:30pm-9:00pmL.O.(10:00 pm Close)
Tel: 03-3211-5322

ALV : 20244F12H1H (H)~20254E2 H28 H(4)
Available December 1 (Sun.) through February 28 (Fri.)
*12/30~1/3DMR X E ENBFEOEEHA TS VET,

*Menus and hours are subject to change 12/30 through 1/3.

Teppanyaki 77 Lunch 11:30am-2:30pm L.O.
GO 49— Dinner 5:30 pm-9:00 pm L.O.(10:00 pm Close)
Tel: 03-3211-5322
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ALV : 20244F12H1H (H)~20254E2 H28 H(4)

Available December 1 (Sun.) through February 28 (Fri.)
*12/21-22. 12/30~1/3DOMHIZHEENEDOEEFTEET,

*Menus and hours are subject to change 12/21, 22 and 12/30 through 1/3.
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A Taste that Warms the Soul
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Grown in a lush natural environment, the
high-quality fat and rich flavor of Daisen
chicken are perfect for fricassée, a winter
home-cooked French dish. The chicken is
grilled until the skin is crispy, then sim-
mered in aromatic vegetables and white
wine. Served with winter vegetables,

the dish warms both the body and soul.

i —ry D= 4
HDOET VA
FARZT YA —FD
J4AT Ly ¥3,600
Marinated yellowtail and

beets, pickled turnips,
Tasmanian mustard vinaigrette

28774 FNEA) =T RO

Py F xR ¥3,100

Spaghetti, olive-fed Kagawa pork salsiccia
and Japanese mustard spinach

VAR AASG
JVF v bOVNRETYHR= ¥2,000

Forét noire, Griotte cherry sorbet, compote

KIFEHOAD 7Y H vt LB3E ¥4,800
Daisen chicken fricassée, winter vegetables
(G-FU/EELeft page)

All-Day Dining
GRAND KITCHEN
F—NWNTATA=VT TFYF FvF~ 1F

GRAND
KITCHEN

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

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

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

AL : 20244E 12 H1H(H)~
20254E21128H (%)

Available December 1 (Sun.)
through February 28 (Fri.)

*12/20~25, 12/28~1/3D M ix
HHENEOLETHIEET,
RO THHIITHENBEROA LW LET,
*Menus and hours are subject to change
12/20 through 12/25 and 12/28 through 1/3.
*Breakfast service is limited to
in-house guests.




Enjoy the Sophisticated Taste of Edomae Sushi
ILF R ORI, HE 2T Do

NANCL LT VT, 3/ a, aNF )15
LYy FU REICEDL I IR E T, Ll
DA BIEARARED VLA AT Rl Tied
FER D REWAR T DU E D, M % i) 5L
WORMD, &)Y LMDV 572U TDOANIT,
RHWHFED S, EL VLS ILITHI O K,
ANOF ML A ST EHEN DT,

One of the oldest varieties of Edomae
sushi is made with konoshiro fish, which
is at its fattiest in winter. Prepared with
selected vinegar and salt and filleted with
the sharpest of knives, the taste, aroma,
and appearance are the result of the

skills and expertise of master artisans.

Sushi 7% Lunch 11:30am-1:30pmL.O.
SUSHI KANESAKA 4% — Dinner 5:00pm-9:00pmL.O.

(10:00 pm Close)
Tel: 03-3211-5323
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LI : 20244E 12 H1H (H)~20254E2 H28 H (%)

Available December 1 (Sun.) through February 28 (Fri.)

-
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X *Menus and hours are subject to change 12/28 through 1/4.
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A clear, rich broth made from Jinhua
ham and chicken is poured over crab and
egg-white fried rice to create this mas-
terpiece of the Guangzhou cuisine. To
give the dish a refreshing taste, the rice
is skillfully fried with a small amount of

oil. Enjoy the cascade of seasonal flavors.

A Flavorful Symphony in Every Bite

QEOZCEICHNGHRED D EK,
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Egg-white fried rice with crab and Japanese parsley served with yuzu-scented soup

Chinese Restaurant

7% Lunch 11:30am-2:30 pm L.O.

AMBER PALACE 4% — Dinner 5:30pm-9:00pmL.O.

DR B (10:00 pm Close)

Tel: 03-5221-7788
TERE

kT

Amber Palace

AL : 2024412 H1H(H)~20254:2 28 H (4x)
Available December 1 (Sun.) through February 28 (Fri.)

*12/29~ 13O M ERNEDLRATEES. *#2/4F7u—X0/LE T,
#Menus and hours are subject to change 12/29 through 1/3. *Closed on 2/4.
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A tableau of savory dishes made with
fresh Kamakura vegetables grown in fer-
tile soil. Sweets include flavorful choc-
olate flan and vanilla cake, and tarte
au citron adds a refreshing citrus flavor
for balance. Motifs of budding leaves
and sea waves on the stand. Colorful

winter vista landscape on the dishes.

A Mellow and a Colorful Winter Vista

Bhith b &5,

FHEEIZL T,

0=y X)L 7532 Y7
Laurent-Perrier Grand Siécle
752 Glass ¥8,000,/ % MV Bottle ¥40,000

TITIR=YTA—

T T A—)L" ¥8,000

ro2yxvri—=attx ¥11,000

THRIEHZ AV Tel: 03-3211-5350
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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.

skMenus are subject to change without notice.

*Available in accordance with Esterre’s business days.

(G- FU/EE/Left page)
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Zuwai crab and
avocado sandwich

¥5,500

Lounge Bar

LOUNGE BAR PRIVE
TYYIN— Yz

LOUNGE BAR - -
v eve

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

Tel: 03-3211-5319

LI : 20244E12H1H(H)~
202542 H28H (4)

Available December 1 (Sun.)
through February 28 (Fri.)




Soul-Warming Moments
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At the first signs of winter, enjoy “Stones,”
an Afternoon Tea featuring an array of
delicious white-themed dishes. The seven
savory dishes feature seasonal ingredients of
whitefish milt, Zuwai crab, Shogoin turnip,
and spinach. The nine enticing sweets offer a
symphony of different flavors and textures,
including apple, strawberry, and rhubarb.

TIIX—=2T4—

“Stones” ¥8,000
roxvyyri—=aftx ¥11,000
TRIFHTLV

Tel: 03-3211-5370

<BURERUE - PR >

FEOEREM 1 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.

(5 ¥/ H / Left page)

HHE 7V —y /87> ¥3,800
Citrus Parfait
a—b— FEALRANE ¥5,200

With coffee or tea

Lobby Lounge
THE PALACE LOUNGE

uY—39rY ¥ ISLA FovY

THE PALACE

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

Tel: 03-3211-5309
FERFODRLDOTA VT =V BHE%

LB mE e, — T 7 AF v — 2,
IR BEASELCIZDOU S L) B4, LT
BRI DW ORI E E T,

Py Xy=3ry v1r7— 2015

Dom Pérignon Vintage 2015

752 Glass ¥11,000,/ K}V Bottle ¥55,000

eI : 20244F12A1H(H) ~
202542 28H (4x)

Available December 1 (Sun.)
through February 28 (Fri.)
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In winter, this very popular whisky sour is
best paired with marmalade made from
yuzu peels. Shaken vigorously to bring out
the refreshing acidity and sweet taste, as
well as the rich aroma, this mellow-tasting
drink is made with a blended whisky base

and elderflower liqueur for a floral accent.

Winter Comes for Cocktails, Too

A7 TNVICHEDI N,

Main Bar
ROYAL BAR

AL YN= BAY) IN—
Tel: 03-3211-5318

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

M4 A% —H 7 —
Yuzu Whisky Sour
(G2 /4 Left)
Tyvru—X

Jack Rose

G T/ below)

% ¥2,800 each

Royal.

Bar

February 28 (Fri.)

SRAEIRT : 20244E12 A 1H (H)~20254£2/328H (%)
Available December 1 (Sun.) through

Strawberry Selections
Ml 273ary2024-2025

Coloring the Winter Bright Red

2 I /A

JLT 7 ¥1,000
Two-tone Gorgeousness SEBERRSLI : 202448121121 (1) ~25H (k)

. R . V=397 ZA4—&7Y BIF)
WEHRDHY—b—",

FEERD/N Y F Ay FITHTNE) T FD
IN=TTA="TAT VT T " ENLEAHAD
Val N —E R IESLNR AL,

Parfum ¥1,000

*#Not available December 21 (Sat.)
through 25 (Wed.)
(Pastry Shop SWEETS & DELI BI1F)

Light as Bouncing Bubbles
BT IO L) ISR A TR 5o

Va—Y—RADEEE AN=2) T TL Y
EEDbERAZIVTEENDA T T,

2y —= ¥2,800
(BE—=F90 T F NLR TP,
XA 3= aAfY) )N— 1F)
Rossini ¥2,800

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

FEAEIIH : 2024412 H1H (H)~20254:2 128 (%) Available December 1 (Sun.) through February 28 (Fri.)



An Appetizing, Crunching Sound

ZDOHEETHREIKRLL,

F 7 F 72X BTN — D JEE
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FHOINTAL ¥1,100

R HEIRAMUIR : 20244 12121 (+)~25H ()
(RAMN) =Y avT ZA{—Y&7Y) BIF)
Mille-feuille aux Fraises ¥1,100

*Not available December 21 (Sat.) through 25 (Wed.)
(Pastry Shop SWEETS & DELI B1F)

Vivid, Refreshing, and Inebriating
BT, PR H T, BV

Y5 O EL R
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Khbwz —EiRovEd,

HLENAECANADY T4 —=
FHLIro—=a2DN)—=  %¥3,.800

(5% V35— FY ¥z 6F)

Strawberry & Hibiscus Martini

Strawberry & Champagne Bellini  ¥3,800 each
(LOUNGE BAR PRIVE 6F)

To be Cherished

at Your Own Pace.
BCHBD,

E:) %:Vﬁ) o) < 0 o
FOE2—LETAXNVINT TA—,
T+ —AINVIPHLEBOREL S,

WoK N EFETLRALBIELALIEI N,

BEDOTAATAL XV INVTT4— ¥2,800
(3> ¥3— 7= 6F)

Iced Strawberry Royal Milk Tea ¥2,800
(LOUNGE BAR PRIVE 6F)

Many Hidden Tastes
to Discover

PEhTwEd,
WAL EEKRLE,

RANNVKR—RENAT—RD 7)) — L4,
BOYYL, FIvH—V2 L8,
BT I W2 E R 7 F % % filioCo
Bk & HIRDSIRAL 727 =y 2,

7=y 2 ¥700

(RRAF) =2 397 A4—Y&FY BIF)
Strawberry Danish ¥700

(Pastry Shop SWEETS & DELI BI1F)

Strawberry Selections
L2733 2024-2025

FRAEIIM : 20244F121H (H)~20254F2 128 H (4)
Available December 1 (Sun.) through February 28 (Fri.)




HBEDIFNY ¥450 ¥a37 TE ¥750

Shio Pan Aosa Epi au Chocolat
EPEDHBEWERT 7 DR E, Faalb—MIFaaFy 7L
FMOFFHLRETG LT3 TIRTA TN =V k2o RDELAELT,

Pastry Shop
SWEETS & DELI

RAMN) =Y avT 24—V &TY

S))

SWEETS &«DELI

A Confectionery Considered Idéal

“HHEBY BT TONT AL =,

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

T—EY 7)) —L% /o BT R The tart dough is baked with almond A I

2337 X Chocolat Yuzu ¥950 202542 H28H (%)

SO 2024412 H1H(H)~
72 VMR 7 L X W& 720 TN cream for a crispy texture and a rich

¥ —DIIRS E D F ¥ IRV L L=~ buttery flavor. The fragrant caramel-

A7 7))V 1déal ¥1,800 Available December 1 (SLAlnA)
through February 28 (Fri.)

Yxhayh V=2 ¥900
*12/21~25. 12/31~1/3D#iix

FoVOFIFILE, ZLTL oK) HFEDIM
WoaryR—rORKEHSLPRTEZODH
LERLSZAN, WMbREY T4 -5 2%
WL E T, F0Hd HAN 2 EKT S A
T T Vo RER & T #IALE RIFTwE g

ized pecans and the acidic, sweet taste
of carefully simmered apple compote
combine to create a deep flavor. Idéal
in both name and taste, the tart is

carefully crafted over time.

Charlotte aux Fruits Rouges RN A S

(2L /from left)

*Items and hours are subject to change 12/21

through 12/25 and 12/31 through 1/3.




Essence of Japan
CAEBES Y — X -
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Retreat & Restart

YFP)—=hF&VAZ =}
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Rest and reappraise your health away from the hustle and bustle of
everyday life. The fundamental idea behind this retreat stay is to rejuvenate

the body and mind through a cleansing experience centered around fasting

and spa treatments while immersed in a stream of gently flowing time.
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Benefits

- Original prep and recovery meals
-FARMERS' JUICE TOKYO cold-pressed juices
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The lift-up massage relieves stiff fa-
cial muscles. Using chilled obsidian to
stimulate lymphatic and blood flow,
the treatment soothes dryness and
dullness of the skin caused by harsh
winter weather and leaves your skin

looking radiant.

Restore the Skin's Radiance and Health
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(5 bottles per day)
-warew body treatment (60 minutes) at evian SPA TOKYO

- Palace Hotel Tokyo original air mist

77 8 & in3H)

TIv IR 148AIH ¥207,000~
with 7Vba=— (45nf)  2%K:F08 ¥256,000~
kLRI R B G 210 01 R & T

G —E AR5%, FEHB IR 4B £¥200 1%

Mg TWEEEET,
*TFHRIET 274 Y O3AMETR-TBYET,

TR 1 20244E 1128 H (K)~20254E225H ()
TR R 0 20244E 12 H1H(H)~20254E2 H28 H (%)
B oh IR 0 20244E12 128 H (1) ~20254E1 6 H ()

TFH - BEWGbE Tel: 03-3211-5218

Per Room (two nights)

Deluxe Single occupancy  ¥207,000~
with Balcony (45ni) Double occupancy ¥256,000~

#Prices are per room, for two nights, inclusive of consumption tax.

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

#Please reserve at least 3 days in advance.

Reservations accepted November 28 (Thu.)

through February 25 (Tue.)

Available December 1 (Sun.) through February 28 (Fri.)
Not available December 28 (Sat.) through January 6 (Mon.)
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Ultimate Firming Facial 90 minutes ¥43,000

ANNE SEMONIN Super Active Serum 30ml ¥30,400

Anti-aging serum with myrrh, red algae and marine spring water.

evian SPA TOKYO
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L4 @ Tel: 03-3211-5298 (8:00 am - 10:00 pm)
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Available December 1 (Sun.) through
February 28 (Fri.)



Palace Hotel Tokyo

Online Shop
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Gluten-Free Chicken Curry
1 (2A\Fi). /1 pack (for two) ¥3,000
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Mixed Rice Seasoning from
Japanese Restaurant WADAKURA
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Sake Cake “Ichi-no-ichi-no-ichi”
¥4,000 <=Vl refrigerated delivery>
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Assorted Langues de Chat
3274 AV /3 kinds, 27 pieces ¥3,000
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Original Herbal Tea (Relax)

¥2,400

palacehoteltokyo.com/shop
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Palace Assort C
4FT1615 A /4 kinds, 16 pieces ¥5,000
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Original Bath Salt
¥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.

[ REPN
Nobuo Hashiba

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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I express time and existence, ‘fundamental’ to
humankind, together with spirit, culture, religion,
esthetics and the cultural and spiritual climate
‘fundamental’ to the Japanese, through a contem-
porary viewpoint. These pieces have been created
using deep tones of red, green and black rust,
as well as gold leaf, platinum leaf and uniquely
Japanese pigments. The structure is simple and
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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), Pastry Shop SWEETS & DELI (B1F); cash transaction only.
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clear, and much has been scraped away, so that
what is left is, in essence, wholly ‘fundamental’.

Title: Untitled
Size: Each w600xh1500mm
Style: Mixed media

Location: In front of 4F escalator

Born in Tokyo, Japan, 1950. Hashiba's serene, modern piec-
es using a range of different materials such as gold paint,
gold leaf, platinum and iron on canvas or board harmonize
with elegant, Japanese-style surroundings. His pieces please
the eye as the focal point in modern Japanese settings.

*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)

skInformation 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:
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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
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