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Mindfully Nurturing
Exquisite Flavors

Certain pleasures enrich our lives.

A truly delicious meal is one of the most

fulfilling, creating irreplaceable
At Palace Hotel Tokyo, we iliNiORDE0

memorable meals for edSlIEINGRCVETS:
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Due to the constantly evolving situation, seasonal
information introduced in this brochure is subject
to change, and details of operations, events, and
promotions will be regularly updated on the
Palace Hotel Tokyo website. We apologize for any
inconvenience and thank you for your understanding.
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French Restaurant ESTERRE

iR ThHEW T HEM NS TT>
Abalone from Chiba cooked on binchotan,
carrot and saffron

Abalone and Vegetables, Perfectly Balanced
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Carefully selected abalone is slowly
braised in carrot juice then grilled
over binchotan charcoal with car-
rots and saffron, creating a subtle
balance of flavors. Cauliflower
from our garden, roasted and
served with matured Comté cheese,

is another inspired combination.
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Roasted cauliflower from our garden,
matured Comté
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Chocolate from Alain Ducasse Manufacture in
Tokyo and Yagenbori house shichimi

Sommeliers Story
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Takamasa Sato has served as Chief
Sommelier since the opening of Pal-
ace Hotel Tokyo. Completing 15 trips
to France, he has visited wine produc-
ing regions throughout the country.
He strives to recommend optimum
pairings for French cuisine prepared
with seasonal Japanese ingredients
and entertain with hospitality
tailored to each guest's personality.

7)) R IE
Chief Sommelier Takamasa Sato
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French Restaurant ESTERRE

TIY AR ATV

AL : 2021412 H1H (K)~20224:2 H27H (H)

Available December 1 (Wed.) through February 27 (Sun.)

7% Lunch 11:30am-2:00pmL.O. ¥9,680~
74— Dinner 6:00pm-8:30pmL.O.(10:00pm Close) ¥20,570~

Tel: 03-3211-5317

#MOH, I - KIEHIE 70— XL S T0eEE T,

*20214E12H18H () X0 20224E1H3H(H) E TOMBIEAFRE D720,
RS R A= 2 — DETS TS VET,

#Closed on Mondays and Tuesdays until further notice.

*Special menus and business hours from December 18 (Sat.)

through January 3 (Mon.)
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All-Day Dining GRAND KITCHEN

A Feast of Forest Fragrances
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Pizza hot from the oven is a comfort
on a winter day. Living up to its
name “woodcutter,” Pizza Boscaiola
features a variety of mushrooms,
scattered with Gruyeére, Mozzarella
and Parmigiano cheese and baked in
a blazing oven. It's a rustic pleasure

beyond compare.

¥y RAAAF—F WO

FYafr—N EvyY7rL7 2SVIVY—/ ¥2,910
Pizza Boscaiola, mushrooms,

Gruyere, Mozzarella, Parmigiano ¥2,910

5y DIRTA Y kA
Iy HAEDE 2—LE
ZHi%E ¥5,330
Braised beef tongue,
potato purée and
seasonal vegetables
¥5,330

e )

FHEEMO<) =2—

F77 K ¥4,480

Sautéed flounder and clam mariniére,
saffron flavor ¥4,480

Faal—to7)al

HYADAL L) =2 ¥1,800
Chocolate brulée, blackcurrant
meringue and cream ¥1,800

All-Day Dining GRAND KITCHEN
F—NTATA=ZT TIUR Ry Ty

GRAND
KITCHEN

AL - 20214E 12 H1H () ~202242 H28H(H)
Available December 1 (Wed.) through February 28 (Mon.)

7:00am-10:30 pm (L.O.) Tel: 03-3211-5364
* 10 - HIE - #LH126:00am~ *Opens 6:00am on Saturdays, Sundays and holidays.

7Ly 27 7Ab Breakfast 7:00am-10:30am  ¥5,090~

(FME - HIE-#LH 6:00am~

Saturdays, Sundays and holidays from 6:00am)
FyFa—A Prix Fixe Lunch 11:30am-2:30pm  ¥5,330~(*F-H Weekdays ¥4,000~)
74+ —3a—A Prix Fixe Dinner 5:30pm-10:30pmL.O.(11:00 pm Close) ¥7,750~

SUTHOM, L0 - B - RHOPI A EITHNOBFHREMLSETVREEET,

*20214£ 12118 H (1) X 0123250 (). 12H28H(K) £V 20224£ 1 H3H () E TOMRIE
PR D720 WIS DR A= 2 — DB TSI TEVET,

*For the time being, breakfast service on Saturdays, Sundays and holidays is
restricted to in-house guests.

*Special menus and business hours from December 18 (Sat.) through December 25 (Sat.)
and December 28 (Tue.) through January 3 (Mon.)
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Japanese Restaurant WADAKURA

KaI—A ¥25,410

WiSE SOl BT BOM MK B OKET
* THHHORHE TICT TSN,
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=L ALIIX20214E12H28 H (K) ~ Winter Lunch
20224E1H6H(R) & <o

Fugu Menu ¥25,410

A full-course exploration of the delights of
fugu (blowfish), a traditional winter specialty.
*Please reserve at least one day in advance.

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

through January 6 (Thu.).

HEFHES F ¥10,890

el RBEAEL FHE KM KET
* TV FIALDARDOTHRML R F T,

= ALII220214:12H28 H (K) ~
20224E1H6H(R) & F< o

Sashimi and Rice Temari ¥10,890

An assortment of fresh sashimi and
other toppings over rice, presented in
an ingenious stacked vessel resembling
a temari hand ball.

s Available for lunch only.

*#Not available December 28 (Tue.)

ZDBT ORI
[l -NAGOMI-] ¥25,410
JoME SF B BIED BEW
FILo4 &% A% KET through January 6 (Thu.).
A PEAUINE20224F T H1H (L - B ~3H(A) 2 B <o

Nagomi for Winter ¥25,410
A full-course presentation of winter
delicacies featuring sukiyaki-style hotpot
prepared with Ohmi beef.
*Not available January 1 (Sat.)

through January 3 (Mon.).

Another Superb Aspect of Winter
THhBVLOD, XD,

Japanese Restaurant WADAKURA
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Blowfish traditionally enriches
the depths of winter. Replete with
umami, translucent sashimi is a
transcendent delicacy. Simmered with
naturally sweet winter vegetables,
hotpot adds another dimension to
the experience. Enjoy with hot sake

scented with grilled blowfish fin.

HA g 50 R //g\

WADAKURA

FEALIIR - 20214E12 A 1H (K) ~20224£2 28 H(A)
Available December 1 (Wed.) through February 28 (Mon.)
7% Lunch 11:30am-2:30pm ¥7,260~
74— Dinner 5:30 pm-9:00 pmL.O.(10:00 pm Close) ¥13,310~
Tel: 03-3211-5322
*20214E12 28 H(K) X0 20224E1A3H(H) £ TOMIRNZAF R 07z,
FHEREM LTI TIR A= 2 - NERHEOETHT IS,
*Special menus and business hours from December 28 (Tue.)
through January 3 (Mon.)



K % 6F

Tempura TATSUMI

Rich Savor, Nurtured by the Cold
EEIPEFTS, BIPLEREZEAZTC,

HAKIRDSTAD, Cokil&ME o770
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As water temperatures plummet, seafood

becomes more flavorful, rich in umami.
Gy FaA—A [DIFE]
(K#e7h) ¥10,890

Tsubaki Lunch
¥10,890 (7 tempura items)

Spanish mackerel, tilefish, blackthroat
seaperch, blowfish milt and tiger prawns

are all prized as winter delicacies.

TAF—a—R [%3§7%]
¥21,780 (RKEEFEOH)
128 #8118 fRA T
20 orls

Tempura TATSUMI
Nazuna Dinner ¥21,780

9’ 9 tempura items including
PN S } specialty of the month.
rid December: Amadai (tilefish)

TATSUME January: Fugu shirako (blowfish milt)
February: Nodoguro
(blackthroat seaperch)

FEALHIR : 20214512 H1H (K) ~20224:2H28H(H)

Available December 1 (Wed.) through February 28 (Mon.)

Z¥% Lunch 11:30am-2:30pm ¥7,260~
745 — Dinner 5:30pm-9:00pmL.O.(10:00pm Close) ¥14,520~
Tel: 03-3211-5322

#20214F 1228 H(K) £ 9202241330 (1) TOMMIZAFH D720, B SN P A = 2 — DB WA TEVE T,
*Special menus and business hours from December 28 (Tue.) through January 3 (Mon.)

Delicate with Depths of Flavor
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Tilefish caught in the Sea of Japan's
Wakasa Bay is a prized delicacy. Prepared
matsukasa-yaki style, the contrast of
crispy scales and succulent flesh is a

delicious discovery.

Teppanyaki GO

P <

. <
2.
BRE 7%

PRI - 20214£12 A 1H (K)~20224F2 H28 H(H)

Available December 1 (Wed.) through February 28 (Mon.)
¥7,260~

7>¥% Lunch 11:30am-2:30pm

B B 6F
Teppanyaki GO

FyFa—R
[tk -RYUSUI-| ¥10,890~
FAF—a—2

[Pt -KOH-] ¥25,410~
MBI —2 ¥29,040~

Ryusui Lunch from ¥10,890
Koh Dinner from ¥25,410

Matsusaka Beef Menu
from ¥29,040

74+ — Dinner 5:30pm-9:00pmL.O.(10:00 pm Close) ¥18,150~

Tel: 03-3211-5322

*20214E12H18H (1) £ 12H25H (). 12H28H(K) £ H 202241 H3H(H) % TOWIRIX

BB R D70 EHERR 2SR A= 2 —DELHR TSV E T,

*Special menus and business hours from December 18 (Sat.) through December 25 (Sat.)

and December 28 (Tue.) through January 3 (Mon.)



fiz W% 1S 6F

Sushi SUSHI KANESAKA

Flavors Enhanced by Tradition
BAD ., L2225 T,
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Enhanced by the advent of winter, selected
ingredients are at the pinnacle of seasonal
flavor. Prepared with care and ingenuity
according to Edo-mae traditions, each

bite deserves to be savored.

Sushi SUSHI KANESAKA

fi A :{; %

LA : 2021412 H1H (k) ~20224F2H28H(H)

Available December 1 (Wed.) through February 28 (Mon.)

7>% Lunch 11:30am-1:30pmL.O. ¥7,865~
74— Dinner 5:00pm-9:00pmL.O.(10:00 pm Close) ¥21,780~
Tel: 03-3211-5323

*20214E12H28H (K) & D 20224E 1 H4H (K) E TOMBNIIERIE K O70 H MR 2 SO A = 2 — DB EN TS0 ES,
*Special menus and business hours from December 28 (Tue.) through January 4 (Tue.)
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hEDEE BEHTE SF
Chinese Restaurant AMBER PALACE

An Elegant Indulgence
TN ZVA Y MR bu,
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Low in fat yet tender Wagyu filet is
sauced with aged black garlic and honey,

a presentation with an elegant depth AE74LIH
. B = =sL

of flavor that showcases the creative HE D7
potential of Chinese cuisine. Wagyu filet with
aged black garlic

and honey sauce

Chinese Restaurant AMBER PALACE

TEEE

SRR ;/i }/ﬁ /T%;

Amber Palace

FRALYIR - 20214212 H1H (k) ~20224F2 H28 H(H)

Available December 1 (Wed.) through February 28 (Mon.)

Z>¥% Lunch 11:30am-2:30pm ¥4,235~
74— Dinner 5:30pm-9:00pmL.O.(10:00 pm Close) ¥15,730~
Tel: 03-5221-7788

*#20214F 12290 (0K) & D 202261130 (1) TOMIMIZAFR R D720, H M 2 ST A = 2 —DEWATEVET,
*Special menus and business hours from December 29 (Wed.) through January 3 (Mon.)
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Lounge Bar LOUNGE BAR PRIVE

Relax and Enjoy a Gracious Interlude

LHHITL, RRL S, ELE,

7TV ARBIAT =V DRAM) —
Y7025 B BN THRDWIER
PEBLTHRLEZ LI TT 78 X—>
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Enjoy a vivid array of afternoon
tea delicacies prepared by the
pastry chef from French restaurant
Esterre. Also recommended are
alcohol-free “cocktail jellies” made
with original herb tea and flavored
tea syrups, seasonal fruit and other

selected ingredients.

ZDTITI A= T 14— ¥6,200

FL37a74—75> ¥8,700,/ 752y v r8—= 24t x ¥8,800

O - 20214E12 H1H (K) ~20224E2 527 H(H) - $24HERER] : 2:30 pm -4:30 pm, 5:30 pm

T 7Y ZR=Y T4 —FREMTLYI Tel: 03-3211-5350

* THHIE2REHPE L STV 2 TBY) E9, SO, AR - KIBHIZRIREE S Th2&E 3,

Winter Afternoon Tea ¥6,200
Premium Tea Menu ¥8,700,/With a glass of Champagne ¥8,800

Available December 1 (Wed.) through February 27 (Sun.)
Hours: 2:30 pm -4:30 pm, 5:30 pm *Afternoon Tea seating is limited to 2.5 hours.

#Afternoon Tea will not be served on Mondays and Tuesdays until further notice.

Original Tea Cocktail Jelly

HENAEANATA—D
AT TIVE)—
HRLY vV —¥—F
TA—DATTNVEY) —
TI—b—,tF ¥ TAND
A7 TIVE)—
Strawberry & Hibiscus Tea
Cocktail Jelly

Pear & Ginger Peach Tea
Cocktail Jelly

Coffee & Caramel
Cocktail Jelly

(All alcohol-free)

FVIFNVTA—=hT7TNVE)— % ¥2,420 each

AT FTNGT VT2 AN T TN ay TR LIN=T 71—
TV N=T A =% R E ) =D/ Y TNA—NA 7 T MALLTELT,
#HRTFEN FANORYMAD—FELT, Hh RO IKRN—T 71— D

HHE a—e—TEFALTHR MY 0y 72 ERL TV E T,

Winter Champagne

MEAS L RAL L ARt
ME->THEERBETL, fED

IO BFEYEHME®R DV E LD
Mi— =D v 8 —= a2,
NI Jax N TRy Z 2013
794 ¥7,000/ KMV ¥36,300

Perrier-Jouét Belle Epoque 2013
Glass ¥7,000 Bottle ¥36,300

Lounge Bar LOUNGE BAR PRIVE

TIYIN— TYTx

LOUNGE BAR - <
| g == o -3

AL 20214E12 H1H (KK) ~20224:2 28 H(H)
Available December 1 (Wed.) through February 28 (Mon.)
11:30am - 9:30 pm L.O. (10:00 pm Close) Tel: 03-3211-5319
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Main Bar ROYAL BAR
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Lobby Lounge THE PALACE LOUNGE

Seasonal Fresh
Fruit Cocktails

Jryrua—x

Jack Rose

H o (E V7 a etk i o
TIUTF=HETEN—EZ—,

ARERY =V =5
Strawberry Margarita
TVITA THF =TTy valk
Heabe il TV,

Oy y—=
Rossini

WOREE A=) T TL V%
GhEIAT)THEINOH Y TV,

% ¥2,670 each

Main Bar ROYAL BAR

AL VN— TAYIV IN—

Royal,

Bar

FEOUIM : 2021412 H1H (k) ~20224E2 128 H(H)
Available December 1 (Wed.) through February 28 (Mon.)

5:00pm-10:30 pm L.O. (11:00 pm Close) Tel: 03-3211-5318

Reds Illuminate a Winter Evening

FELVRZETS, XD,

TN—=I AT TFNDI 7 a—RA%, HEE-IE
WHZOEMIBDT T F— DMy N —E
= MDFEARNN=2) T TL Vbt
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HEZFoTBTTOTIHVLHE L) 2,

Jack Rose pairs pomegranate and cal-
vados. With strawberries and sparkling
wine, Rossini has its origins in Italy.
Linger through the evening with Royal

Bar recommendations.

Winter Champagne

Yx == 2DFHE,
FyRy=3>,
EREFvTATED
Yy MO THELELZ,

FrRy=3> 2008
KMV ¥42,350

Fy 47y ¥59,290
Dom Pérignon 2008
Bottle ¥42,350

With caviar ¥59,290

An Afternoon of Rare Pleasures

FoTWaDIX, FELTF R,

AZDOBHFDOBAYTIIL TV X2 WT 7
IX= T4 =TS ERHRAZ 21— DD,
YXS—ZaDE@E, PR =ZIVETH
B BN T4 Ty FHBELAWET
F9, WL NREDTN D EE LT,

Afternoon tea is a worthy destination
for a winter's walk. A colorful selection
of specialties can be taken to another
level with classic Dom Pérignon and a

luxurious presentation of caviar.

DT TIA—=V T4~

¥6,200

7oAy xvi-=affx ¥8,800
FEOERER] *FH 1:00 pm - 3:00 pm,
5:00 pm - 6:30 pm.

+-H-#H 2:00 pm/3:00 pm.
5:00 pm - 6:30 pm

TIY A=Y TA— PRIV
Tel: 03-3211-5370

* TRIME2MEH L ST 2nTBY E5
HPLEIINE20224E 1 HIH (L-H0)~3H (D) & <o

Winter Afternoon Tea
¥6,200/With a glass of
Champagne ¥8,800

Hours: Weekdays 1:00 pm - 3:00 pm
and 5:00 pm - 6:30 pm,

Saturdays, Sundays and holidays
2:00pm, 3:00 pm, 5:00 pm - 6:30 pm
*Afternoon tea seating is

limited to 2.5 hours.

#Not available January 1 (Sat.)
through January 3 (Mon.).

Lobby Lounge THE PALACE LOUNGE

THE PALACE

aY—79rY FSLA FIrY

AL - 20214E 12 H1H (K) ~202242 H28H(H)
Available December 1 (Wed.) through February 28 (Mon.)
10:00am-10:30 pm L.O. (11:00 pm Close) Tel: 03-3211-5309

*20214F12H31H () £ 20224E1H3H(H)i1310:00pmFE TOHFEL LD E T,
*Closing time will be 10:00 pm from December 31 (Fri.)
through January 3 (Mon.).
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Pastry Shop SWEETS & DELI

Shapes and Colors That Say “Delectable”
ERLIZRTEH.TOE,. TDM,

N=APEIYKR=MIT7L Y 2 EDH
2740 7 b MA. 3B O LIE LR
BOBELWHIED 7 547 —F1d, &
DRFEOBT T, AT—7H—F
LR Y VA — AR A ATHEN
72ou7 vy rOaRREEE, By
TNA—=R) =R EbEFE L, &
BRI TIZhh 5, ZDOEIKRLE,

Apple crumb cake combining ap-
ple sauce, compote and fresh apple
filling is a seasonal recommenda-
tion. Or try a croissant filled with
smoked salmon, vegetables and
mushrooms lightly sauced with
Béarnaise. Obviously delicious,

at a glance.

7—¥a F 337 Couches de Chocolat ¥440

P—F DU T 4 LABEE Saumon en Croute ¥710
MWAED 7 T 2 —F Apple Crumb Cake ¥980

Available January 1 (Sat.) through
January 15 (Sat.) Available February 1 (Tue.) through

New Recommendation

=27 L ¥850 <Hum B>
Cake Salé <Limited availability>
T=FUANYIDHIObE
BRCTREETEZ ST BB O
BRI ) Y F
KbWwoayFF =P R—a,
FYRIAMNRIRT T oA =T %
G THRINAL RiFEL 72,
FMETOTRMEE D T

*Available year-round.

ALy h 7 ay ¥3,890 Ny F I iz

Galette des Rois ~V¥rFy—Y v~ ¥1,400
PR PER\NT T AD M T,
YU NBBEEHTSEH ST, THIC
Lo ) Ke ANT FHYEV/2ET,
SEOEIR : 2022661 1A (140~ 1A15A (1) Y 2 BIR B IHES BIFELT,

Pain de Mie Premier with Gianduja
it 8 RE O i D 7N & R M &
fiote RV AEMIZ, YY Y Fy—T vk

FEBIIM - 2022422 H1H (K)~3114H (1)

March 14 (Mon.)

Pastry Shop SWEETS & DELI
RAM)=YayT ZA4—=V&TY

@ SWEETS & DELI

FEALYIR : 20214512 H1H (k) ~202242H28H(H)
Available December 1 (Wed.) through February 28 (Mon.)
10:30am-7:00pm Tel: 03-3211-5315
#20214E12H21H(K) £ H25H(1:)128:00 pmF T\ 12H31H(&) B LU
202241 H2H(H)139:00am-8:00 pmDF &4 h F 5%
#Closing time will be 8:00 pm from December 21 (Tue.) through December 25 (Sat.);
open 9:00am-8:00 pm on December 31 (Fri.) and January 2 (Sun.).
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Strawberry Selections 2021-2022

Strawberry Infatuation Attains New Heights

BROFRAPIIEFRI T ZOERLPE, EL S,

ZNZENICERLSOMEZHS, &
FEEIRMEFDT TV R, HFICE
DETRAN) =Yz 7 H%k i, LW
FVTFNT FTATBEEL AT 7ZR
72 E GO, 3O EE100MH L Ex &
R EbE, ZOHBT NV E
Ly R APaR) —ZRFEHOHDH Y
FNHRE, LTHETHHERHRLTT,

A strawberry parfait arranged in
an original glass; the aptly named
‘100 Strawberries” consisting of
more than 100 strawberries of three
kinds; a selection of fresh strawberry
cocktails: the Pastry Chef is busy,
selecting the very best berries from a

multitude of brand-name varieties.

Strawberry Parfait

3fORE T

¥3,270/ 24—+t ¥4,600
LEBLY - ELUF -HEB -
HLIZo 7L, ZOR R b T
NAN) =Y =T AR A1) T
TIATBELALIES WV,
(FI7F FvFy-

¥ SLR 59T 1F)

Seasonal Fresh
Strawberry Cocktails

FEHOWA L 7V ¥3,510~
HDOHDH 7 TNV BIFHRDAZAN T,
PATFTNGT )Tz A) TP ay T E2MHL
BRECHMIE L7 A2 TV EBREL AL,
*H2RFFEYFANOIYMAD—HELT,

M BEOKIERN—T T4 —DFHE, a—b—H%
BAHHLTHREY Oy 72 ER LTV ES,

(59> Y= T 7= 6F)

100 Strawberries

JUNYFL YK AREARY—Z ¥8,000
BRI b TRGE L 2 3HE0 100/ 1L 1%
LRI b ELi,
*3MORS0M L2 b7

T4TF4 ARERY—ZHTEVE T, (¥5,000)
(5% Y5— Tz 6F)

FEALIIR : 20214F12 1 H (k) ~202242 128 H(H)
Available December 1 (Wed.) through February 28 (Mon.)
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Strawberry Selections 2021-2022

Strawberry
Danish Pastry

ARV XV T =y v a
AbkaANY— ¥1,080

[P AP SIS Scuatice AN
BONAY—F7) —LbloR)D
BEIEYT LT =y Ya,
(A4—=v&7") BIF)

Special Strawberry Danish
¥1,080

(SWEETS & DELI BIF)

Strawberry Sweets

HOE 245 5—) ¥1,410

Puits d’Amour aux Fraises

FEIRI AL BUF 727 5 2 AD(RHH T

792 Blanche ¥920
MTERAINK—RF —AD =% HOT2VLET I E Y Mo
FANRF =2 Opéra Rouge ¥920

T—EFY FJRRDAR Y DICHEDONT =) =K EFEINTDHF v a2,
I=3¥ Mignon ¥920

Fx FAVE LN ASTZERY FF RO — %,
(A4 —v &7 BIF)

(SWEETS & DELI BIF)

FEHLIIR : 20214E12 A1 H (k) ~20224E2 28 H (H)
Available December 1 (Wed.) through February 28 (Mon.)

FrI4vavT

ONLINE SHOP

BAKERY BOX Custard Cream Bread 27V —4 /%>
8MHAY ¥3,800 <7 —)VfE - 45>

8 pieces <frozen delivery>
WBLIZEZ) =L NRI—F )= 2% GbE, V7=5%
A TGOS0 DRI 7 ) — 280 Lok he LT
ZADYHHDB %782 A E DML Pl T3

Palace Hotel Tokyo Online Shop

FUI34 T avTDOTEN

INLART VRO TIEDOEIRL S
% CERETITWoLN & 24D
TOIWANI T A4 0 ay
TRIWEHLES V. BT TOIE7) —
LISV R=H) =2 T D LD & 2>
7o, Eo L MO THA I ERLETE
FHDAL =R, A5T 27 DT EREX
FIRRBELRESTHELTVWET,

The Online Shop is open 24 hours,
making it easy to enjoy Palace
Hotel Tokyo specialties at home.
A new creation developed by the
Bakery Chef, custard cream bread
is recommended. In addition to
sweets, A5 grade Matsusaka beef

is also available.



FvIAyvayT

ONLINE SHOP

FVTFN RTA 7)) — A
¥4,180
Original Body Cream

FTVOHDENIIEA S

ELVRERRAZ LS5,

& EMD LTS
S REL DR R
TRYEICHE S 2T
ZOLPHER, LD
REBEE

T T NsA

¢21cm ¥4,500 <z —)Vffi - k>
Apple Pie <frozen delivery>

NAN) =¥ =7 DB L7z FHEA AR %
Teo RYEREHL, N Y — ORBR &7
SRAH: BT 7o — i B T BT LT,

INVAFRTNAY) T F IV

WHBFF2 AV —FFE—=7 AL —+ b
¥5,280

Original Jidori Chicken Curry and
Wagyu Beef Curry Set
[EAEDORAE REAR L 7278V AR TV
FNIFNAL — FoHPVIBHR

BHDBH DAL 8FEHD A /A A3

D TR RIR DV E B L ALEE N,

AST Yy IR —u A 5 &
600g ¥28,080400g ¥19,440

< —VAE - >

A5 Grade Matsusaka Beef Sirloin

for Sukiyaki <frozen delivery

O A AR ThRDSHLIREA

A OB LA TLIRDOEKEAD
FEERD R T 9o KRGO W=
FRHEHOZTHEMIS BT TOORMTT,

T—4 by ZVAF x> PLF a2 ¥11,000 <7 — )V AfE>

Bouquet by Christian Tortu

refrigerated delivery

NUZRTVHIROFENE A D TN 27V AF v M Fahs,

FMOBLEDOT—r BT VLT T, KEZRHOMY WD,

palacehoteltokyo.com/shop
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Palace Hotel Tokyo Take-out Service

Palace Hotel Tokyo Take-out Service

WVARTIVEEDTA 7T b

TRETOBRAREITHYEIRZ 5.
HAFRITOTAZ T e THE:
LE L7z BT R AH — R HAK B,
TH =P EBHFAEDETBEEL
PN FBIFED I S —F 4 =Ry 7 2R,
ZELBHOBEDIERNT Zh
ZRUCHRIAZEES LSS LR
S EHEBN L0 L L X RHEBLE T,

Available for take-out by advance
reservation, chilled appetizers,
Japanese delicacies, or desserts are
presented as party boxes, perfect
for entertaining at home. A boxed
meal of Shiba shrimp and seasonal
vegetable tempura over rice can

also be ordered.

Party Boxes for Autumn & Winter
IN=F A =Ry TR <k 4>
AY—#—Kv 7R Starter Box ¥10,800

HABELAR Y 7 A Japanese Box ¥12,960
TH—bFKRy A Dessert Box ¥9,720

FRAEIH - 20224E2 28 H(H)E T
Available through February 28 (Mon.)

TATSUMI <% % 52>

LB FHEFREDOHERNT ¥5,400

L ME150g 453 H1508  FY
FHIOWEIEDELFYETBHAL LA W22 5,

TENJU Rice topped with Shiba shrimp and seasonal vegetable tempura
Shiba shrimp & rice: 150g, winter vegetables & rice: 150g, Japanese pickles
SRR : 20214E12 1H (k) ~20224:2H28 H (1)
*20214E12J131H(4) ~20224E 1 H3H () 2 B <o

Available December 1 (Wed.) through February 28 (Mon.)

*Not available December 31 (Fri.) through January 3 (Mon.)

B F7203 + ¥ I4 ¥ (FRTHF) ISTTPRHERI T

Reserve by telephone or online (advance payment required).

Tel: 03-3211-5307 (LA 17 > ¥4 10:00am -7:00 pm)
palacehoteltokyo.com/restaurants-bars/takeout

Gift Certificates
RTFNF v I2DITEN

ERBHCR, K RTT~ D) P12
CHEI SRER LTV
RTNVF 7 (¥5,000/ 1) 2 THELTBY 9,

ST L e 7Y 3> (1F), 24— &7V (BIF)

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)



A&DTHHT TV

Accommodation Package

An Elegant Escape Is the Best Reward
KADWinter Vacation -#HLOZTEEZAF1-

Bamford®7 A =71 24N BIRL AW ETET TV T,
INNAZ—FEDBIHET, DAY BIELITEEATA&EDZ,

Have a pampered stay with special Bamford amenities
in a spacious guestroom with a private balcony.

79 YN Package

+Bamford NAT7A=F 1+t v b
-Bamford 7 F 25V 2—7 41—+t v (ANEH)
CTHELVANT VAL =& T ) AR =AY T

ZHA72723 5¥10,00050 07 L Yy F1RICOX)
ke

-Bamford bath amenity set

-Bamford natural beauty set (per guest)

- ¥10,000 credit for use at hotel-managed restaurants,
SWEETS & DELI or evian SPA TOKYO (per room)

- Breakfast
1284 perroom
TR E
B4 With breakfast
TIV I AR T $728 VA ¥ with 7NV I =— (45nd) 2EHRI y90 750~
Deluxe King~Twin with Balcony (45n1) for two >

75V KFT 97 A% 7 with? V)V I =— (55ni) 24 102 850~

Grand Deluxe King with Balcony (55ni) for two

* FEDR IR TN Q1R G T o (F—EAR10% - HBLA) S F R IR 148122 & ¥20010%
BRTER 2L E T, *3RBR1EO TR 4Y¥24,200L 20 F 5, (F—L 2AR10% - 2 BER)

#Prices are per room, per night, inclusive of 10% service charge and consumption tax. Tokyo Metropolitan
Accommodation Tax (¥200 per person, per night) will be levied separately. *Triple occupancy package is
available for an additional ¥24,200 per night (inclusive of 10% service charge and consumption tax).

A P PR 1 20214E12 H26 H(H)~12H28 H(X)\ 20224E14H () ~2128H(H)

TSI - 20214E 123 1H (k) ~20224£2 128 H(H)

Available dates: December 26 (Sun.) through 28 (Tue.), January 4 (Tue.) through February 28 (Mon.)
Reservations accepted December 1 (Wed.) through February 28 (Mon.)

TTH - B WA Tel: 03-3211-5218

IVY 7Y A% Wi 5F
evian SPA TOKYO

Spa Treatment for Winter
ZDARY XV PY—=FR Y b

Z DT TOBT IO AL =YD
FXTATRAV MR T 277727 —
T AT ARER PUCREE N\ R G52,
CENANEHELARY XV AZ TT, HHO
FANVI) =t XV PHEEFNF T,

Spa Products

A luxurious facial featuring an Omnisens FFol By Foa—b
50ml ¥8,250
ALY ADT A AT T7,
TR NOBO RSB SY 5—
AEHCAHZRELMY LD, T
RS I Y TRARTINTO
LD TFATHUSHT LR T) %
for the back is included. HxET

Poudre de Douceur

50 ml ¥8,250

Face scrub from Omnisens. Fine-
textured almond powder gently
exfoliates dead cells, while deep
sea water and cotton seed and
magnolia flower extracts provide
resilience, vitality and moisture.

caviar mask for winter dry skin care.
This special mask nourishes and restores

elasticity for radiant skin. Oil treatment

IAUT— FXTATRAY T4 v &
Ny 7 FANVRM)—bAZ N 904 ¥37,000

Winter Caviar Mask Facial &
Back Oil Treatment 90 minutes ¥37,000

A4 o
SR : 20214812 A 1H (k) ~202242 A28 H () eviancrA
Available December 1 (Wed.) through February 28 (Mon.)

TOKYO

TP - Bl G b Tel: 03-3211-5298 (10:30 am -8:00 pm)



Profile:

Size:

19765 FLULA: F L, IR ST K2 KA BE ST BRI A To 727 UM R RO

Bl 2 7o AR Tl B AL B LD B# L 720 §2 28T 77UV O RIZH 2
FIOAR=RUER AT B M2 22 5UE 2 B L I T MR OO RO SRS . 2 O fEi R 13
[HH D% QLML 2] R PILH & SAET 259 8] 2 RIL T2,

Born in Gifu Prefecture, Japan, 1976. Takenaka completed postgraduate studies in oil painting
at Tama Art University. Resin drips are caught between acrylic plates, and the resin reflects
light and casts a shadow on the white base panel to create a unique sense of space. The world of

this piece, its softness and its delicacy, express a sense of airiness amid the minutiae of

everyday life, and a sense of comfort in the face of the anxiety that accompanies danger.

w800xh500xd40mm

Location: 16-23F =7 €27 747 A4 —1 16-23F Executive Suite

COVER ART

[ ] Arvdesg
“Untitled” Miyuki Takenaka

EWLFEM L TNEERTERZ LAV H Y FEA, LH
HRIZER % DD A S ERLBE, 24 L2163 5501
IV DT 0RIEOAE MO, TORFTIHHICLDE

BIVHLET WEZOLOIN S ERDRVEE 2O
LTWAIZEIZHDE, /292050 EICINZEIIIH S
FHOER TR IELIE LT T MA LY EFENBHE DL
DCHD R BED BT 81, XD ERIK L 5 X912,
S ELEM AR Z LAV EDDFYTHEERSTVETS,

Transparent materials are elusive. Layered resin that creates
gaps in the supporting medium makes tiny protrusions that
gleam in the ever-changing light, the beams of their reflections
creating shadows. Rather than the substantial, we notice the
shadows, which are insubstantial, and the shifting shadows give
a sense of the floating quality of light. I believe that the act of
viewing some quiet stimulation amid the moving and shifting
of everyday life, like sensing light by virtue of the shadows,

is a means of comprehending the time that is here, now.

PALACE HOTEL TOKYO

T100-0005 AR TAHXAOA1-1-1

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

www.palacehoteltokyo.com

ACCESS:

Ho R 8k CRTFUTHR C13b T & ) Mo 3 e 1o

JR MRS Ao PRI X ) k4845

S [HORUR KD TS SRV 220 %9,

FIMZEEL D HT305, KHZEE LY HT60%

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

Otemachi Sta.

C13b Exit
Hibiya-dori Ave.
o]
Marunouchi Shin-Marunouchi =
Building Buildin =
o
o
=3
=
Marunouchim a
North Exit
.......... JR Tokyo Sta, »e+eesesessecsecfhocccacacs

FLRONFWEL LRI EDBTSCET, *#AMCEDTUUF R EPTECELLZLTORNBHLAT S,
*RUTOR I — EAR0%, WRBAEENTBYET. (A=Y & TV FAZTI N A F4 Va7 Zofi—i
DORETIZF —EAFZTHMLTBY A,

*Information is subject to change. *Kindly inform our staff prior to ordering if you have any food allergies or are
observing dietary restrictions. *Prices are inclusive of 10% service charge and consumption tax. (Service charge is
not levied for items from Pastry Shop SWEETS & DELL, take-out, nor the Online Shop)

,. 3 IVIR
o “ERLEE VEGETABLE
iess  FSC® C132394 ©IL INK

ZOEBE. FSC'RIAM B LU BERBEMHD SO TVET, 20214E 11 54T
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