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Making Your
Shangri-La
ome lrue
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In an inspiring tale of life imitating art, the Shangri-La Hotels
and Resorts story began in the pages of James Hilton's 1933
novel Lost Horizon, in which an idyllic paradise unlike anything
seen on earth before is discovered. Fiction became fact in
1971 when the first Shangri-La hotel opened in Singapore.
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Fach of Our Shangri-La
Isan Utopia

BREEF—IJICLAEERT — b BUOHIC
BARBREBELC S ANDEEHAET,

As a pioneer of Asian hospitality,
Shangri-La Hotels truly redefine what it
means to be a host. Through thoughtful
service, nature-inspired environments, and
delightful experiences, Shangri-La Hotels
enable its guests to realize their moments
of joy, their Shangri-La.

B/HTSIEZ2E5H05
Please see our staycation offer

= TR
Wy
Don't forget your other
precious family member,
find its Shangri-La

KRO—H., KiIFsRy D
BEARGR O 2 24

Discover both of

Family staycation and build .
your little one's Shangri-La | B4 your sweetest Shangri-La

BFTT FNvF v — 2T 5 ! : SRIGH 2T T
T773IV—ATAr—var OR Hia=vFv o254

3 Ny FZAFAZIEMEID ZEWET, Guideline applies for pet stays. 4
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Cheers to
50 Years ot Joy

BEDOBZEETHI TV SORFEIZEA. 520D v T -F KFIH5
BNTSNDY T2 Fv—HTTIVEEDE L7z FED—RDFRNRDLIE,
JJ—MNanE ZHEECE ALY,

A summer cure for the hot and humid season. Five signature cocktails
from Shangri-La Hotels around the world to celebrate our 50t
Anniversary. Don’t need to fly but take your mind and palette for
a travel around some of your favorite cities.

6/1-9/30 JPY 2,420~
#-OE—=757>Y The Lobby Lounge



DICKY HARTONO
Shangri-La The Fort, Manila
THE BACK ROOM

TAhyF—-rWh)
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CHARLY DID IT

Fx—Y— FAF4H

Banana Infused

in Don Papa Rum

INFFTL—IN— R2INIS 5L
Clarified Citrus, Banana, Syrup
ISR NFF Ay T

JPY 2,420

%

PAOLO DE VENUTO
Island Shangri-La,
Hong Kong

Lobster Bar

SRYTF Tz X

TAZUE v )-S5 FHE
07 AR—IN—

HANGXIETY

INTFITA—

Islay Malt, Speyside Malt,
TAZ T~ ANRSHA REILE

Fruit Shrub,

Fresh Mint Leaves
TIN—=Y>217T b
Soda

V=4

JPY 2,750

RUSLAN KAPTSAN
Jing An Shangri-La,
Shanghai

1515 WEST
WA - ATRS

R v -5 Ll

15157 = A
AMERICAN
BEAUTY

TAVAE2a—T4—

Citrus Infused Vodka
SRSRTL—IN—1

Rose & Lychee, Egg White
O0—X&71 F. 5iQ

Syrup, Berries Powder
2Oy T ANRY—INGH—

JPY 2,420

JUN OKUBO
Shangri-La Tokyo
The Lobby Lounge

RALRA
V7Y 5 FOR
=1 A7

Awakening Sour #50
TVxAT= 77— #50

Wasabi Infused Gin
THETL—N—-T >

Peach Juice, Lemon
E-Fx75— LES

Egg White, Syrup
8. >ay 7

JPY 2,420

ROMAN KRISTEK
Shangri-La Sydney
BLU BAR ON 36
n—=<l7YZTY
x5 YR=—
Fh—rim K36

TROPICAL BAY

(N=1y/ 221

Spiced Rum, Mezcal
E—=T T L XAV

Strawberry, Coconut
X AN = 2aF vV
Passionfruit

ISy a TI—y

JPY 2,750






Khaoyapin
AAX—Ey

Snow Crab and Mango Salad Passon Fruit Jelly & Cream
RIAH ==y T—DH K 7Y 3V NS DR S e
50 [EF DR

The 50 Years
Journey

7/1-9/30
JPY 6,050 (1 &4k per person)
#-OE—77>Y The Lobby Lounge

&=

Mango and Coconut Mousse Shrimp and Egg Open Sandwich
=yT—baafyYh—R HELNDA =T F 2 F 4y F

X iR
Rolled Sushi with Conger & Burd: k-
FFITLTRYOu—NFE

HERINCS0BFOHBICT X MDESEICEBITET7IE2X—>T 1 — 14,
SHT) T KT HBRTHO AT LD o HR—IV 2BBICA -T2 L
YL—27  BRACARDERMETH D21 B BIUVBAARDZIA =Y Et1R—
PHELANELETET, REROKTILDIF—T 2§23 38FFNLT7 S 7HIETILEE
BTITURAESZ T4 —ERHFELTE D v 2T Y -5 KTIVE BADXIEE HRE
EL. BRADBERICEDE Y —EREZRELTHVET, DTV - D%
TIERX—=2T 4 —EHITHBRELAHLLE,

This special edition 50t anniversary summer afternoon tea picks sweets and savories
from our first Shangri-La Hotel in Singapore, the second hotel in Malaysia, and the
top three favorite destinations for Japanese, Bangkok, Hong Kong and Tokyo.

Since our opening in Tokyo, we had pride ourselves in delivering and welcoming our
guests through heartfelt Asian hospitality tailored for any guests. Let us continue to
inspire you to discover your Shangri-La that is most meaningful to you.

Lapis Sagu
SEAYS
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50™ Anniversary
Dinner Course

A ELZ T DEYFI—LLARNICDEDT 1 F ==X LART D
BORWVSZNEEE Z2h OFBELFEMEERAL TN ET, BIBREX vET.
BHEFXPNIFEE BROBD EVEEEDPRENICEET 2AH D TCRELRIL
BORMOIEME RIBDAE L -—E, EMROL D LEALELESTT,

Piacere’s summer dinner course is a delicate art of beauty, combining the
best ingredients from the mountain and the sea. The fine ingredients are
sourced directly from a few domestic farmers produced in limited quantities,
such as Kamakura vegetables, Akigawa beef and Miyazaki caviar, the freshest
ingredients served for this very special course menu.

6/1-9/30 JPY 55,000 (2 &#k45 for two)
EvF1—L Piacere




BIEEEX rET750gICAS T DI
T=%[JTVZ] E5IAEETL Y 2 a
ZAACEDEE Dy Y-ty h
B S1=EREVTy I R84, LEBT
LERAD? v NS hTTINED
K7V THETTHTY,

50 grams of luxury of Miyazaki caviar
in our exclusive anniversary packaging
paired with Russian pancake "Blini",
the generous portion of caviar can
be made into a second dish of Fresh
Scampi Cold Capellini. Have a luxury
chill out with a glass of champagne or
a classic cocktail.

6/1-9/30
JPY 55,000 (2 &#%% for two)
#-0O0E—57% The Lobby Lounge

50 /54057 2T —

50 grams of Luxury
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5(th Anniversary
Lunch course

S0BFEICAAT. 5500ANDZ > F -3 AREZVF) —ZDNRIXA =L
Ao EHLLE SN ELZREET. BRHBELE T,
The unpretentious 50% Anniversary lunch course comes with an earnest

celebration price of 5,500 yen includes our all-time favorite Cold Tagliolini
Pescatore, the best refreshing taste for the hot, humid summer.

6/1-9/30 JPY 5,500 (14445 per person)
E+FI—L Piacere

SOEELR I HERA = 2—

50" Anniversary
Nadaman
Special Menu

BUHSHLRSEEE—RE ENIFEESE
TIHBWLE T, RIF. RS, ghtiiez i &,
BEFHDENFE Y T TICHERUFF SV,
Sashimi, Tempura or Teppanyaki? Fresh Ise-Ebi
(lobster) prepared in your favorite way.

7/1-9/30 JPY 6,110
%77 Nadaman

RIT] O
Anniversary Sake

SORFEREZEMV. BELVLSB/E
A& TR D AARNEL S E JRMH L
2UET . KAKROHLKRD & 580 45k
bLWEH L R’OPEFEDIyvFE
U7AE b )T BRBRICE S BB TT,
The Japanese Sake KAKUREI (720ml)
is served at a special 50" Anniversary
price. Their known balanced flavors

of sweetness and refreshing aromas
pairs well with any Japanese dishes.

6/1-9/30 JPY 6,110
%77 Nadaman
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"The Golden
Macaron

XI7XTRCBENE I, £ETI—FT 127 &
NESTS1T7)—~HA PEBLET, KT
WA ISFIVTL O RORFEINIFaaL—b
DHF v 158 RUEEW AT ERX—S 3>
E. KNCHFEBICHEINZRVKRDWTT,

Almost like glittering planets in the universe,
the luxurious gold foil-wrapped macaron will
sure become a star at the boutique.

Our original blend tea and milk chocolate
ganache flavors tucked inside the limited
macaron, a gift item welcomed by adults or
children.

6/1-9/30 JPY 3,000
YTF199 by 2v T
The Boutique by Shangri-La

20
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50" Anniversary
Wedding Plan

KEUIBER/NYF—IICIA. SOICRERFAN BTN
2022 F3A3NBETCOHBRE TS > BN ET,

The 50%-anniversary wedding package is enhanced with
abundant extra benefits.

504 JPY 5,000,000 (For 50 guests)

B—ALEEMEE JPY38,000 (additional per paerson)
HHIE-SRY- K- 2BE-FBHBRE70FASEFSE

Food, Drink, Flowers, Venue, Costumes are included (JPY 700,000 value).

JHHIRGE FRBIHF i
—FOR BRIDE & GROOM  #rf#rta
1.A2T1=ZF4h—RTLECR

Infinity card
ARFIVA—ICTTEERD

Pick-up service by hotel car
J[ErFr—LITOVAFRET 15—

First wedding anniversary dinner at restaurant Piacere.
. FERER CTEA2:A

Two nights hotel stay for bride & groom

5. CHIZ/INTDR) =k X2 b
Treatment at CHI Spa

N

IN

—FOR THE GUEST & PARENTS %2 b6 X UFTili R BifH#R
1. CHEZRHEKIC ISR 1A G 28E)
One night stay for both bride & groom's parents (total two rooms)
2. AT I =T IUNLTLES b
Mini snap album for both parents
3. BERBZETLEC N
Preparation for mother on the wedding day

4. FRERRAREL > 2L 50 % 47
50% off outfit rental for both parents

5. 71 XA RHEXES0% A7
50% off preparation for bride maid on the wedding day

MR BFEALD 50 ARLED ZHEE
MFRAR S LUBRIBIRRICE ), CRATEPRIBEN ZEVET,
¥R Tr—URERITE 5% DY —EXHEEBEP EENET,
Terms and Conditions May Apply.

This package includes 15% service charge and prevailing tax.
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The Golden Summer Treatment

v 7V IRTIVEESOBFERZ L £
ERWEI—U v X M) — R X M, BAREE
ANENZITHSEEZROTH S, £BFRT 1 X
I T THIELRDSPICL, EEFICEEE S
AFEAIES A — IV RF 7=y 7IC& B R
TAFAMIWR) =KX R TUoLK ) EFFADER
REXHLITE T, B EDREL DV EBFE Z1RER
{FEELN,

6/1-8/31

904" /min JPY 38,500 1204 /min JPY 55,000

CHI /¥ CHI Spa

A debut 50t Anniversary treatment for
CHI Spa by Shangri-La will leave you with a
golden glow. A warming sake bath followed
by gold leaves body scrub to smooth the
skin. All your tension is slowly relieved at the
end with an all-hand body oil treatment with
gold leaves. Experience this new treatment
that not only relax but heal your body.

WHA—L T4y Yy ZIARY TR

Authentic Tokyo Experience Summer

MEfT 42 DEADTEM & E-7-FE R — b x>
N ZOEROEINT—TT. HhDEIC
lFar = Z{EEh, EOBE TAEB- 7
BIOEEEBTET, XIFTTyH—T&R
F—LYUFD% Bk, FJL—T 70—y, O—
Z2) —DFIHBHEFNDA LIV yH—,
BN Z7E— 3 A NEEET,

6/1-8/31 1504 /min JPY 51,700
CHI Z/% CHI Spa

The leaves of peaches are full of the key
anti-oxidant ingredient of tannins that help
the skin recover from sunburn. The unique
scrub gently exfoliates, followed by the
steam sauna and a full body massage with a
beautifully aromatic oil blend of shell ginger,
grapefruit and rosemary. This treatment leads
you to the most profound relaxation.

W=7 b =— Y745 —av

Perfect Summer Purification

BEBFAEECEE T TO—F$ 5L 1 CRT 1
Ny T LIIVERT 12y —J TEEDERT 1
NEBEEY, BERICHILA/INy 7EIFEZ L.
BICHP®PTWICEWRREDEEIMAE T, X
F—LYIFTT Ry IRLEHEIE Y XL—0
YZIAIBNCRAYy KR =R X2 NTAR
TATALEA BIMRICLD LA -V 5RT -
AR ER2T T TR ERNARICEETET,
6/1-8/31 1204 /min JPY 39,600,

150 %3*/min JPY 49,500
CHI Z/% CHI Spa

Our summer body detox is a treatment of full
detox body wrap, scalp treatment with a full
body massage. A self-heating clay pack not
only stimulates the body’s cellulite metabolism,
but is also used on the scalp to remove the
summer scalp's stickiness and leaving it fully
refreshed. After the steam sauna, the ultimate
detoxification is completed with our signature
Sisley's rhythmic hand massage and scalp
and hair skincare to revive your hair back with
shine and softness.

*FEERMEERLZE T, Additional charge applies for weekends.

24
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Shangri-La At Home

S50E&~=—7rE—varH4K

50" Anniversary & Summer Promotion Guide

25

Sw T T RRDFLFA T T4y I TRTATIT I
T=R RTNFVSFINT I FTRFry b EPHK
DWETEY, EOZFIACES L,

Shangri-La Tokyo's online boutique, offers takeaway food,

hotel original goods, gift tickets and more. Visit our online
boutique to find your favorite items.

Feoae—svrY
S50AFL FxFv—hoTN

50t Anniversary Signature Cocktails
¥2,420 6/1-9/30
TIHNMEBEFYET FLITLA

A La Carte Miyazaki Caviar Premium
¥55,000 (2844 fortwo)  6/1-9/30

&®LF7Y Cold Laksa

¥2,420 6/1-9/30
S0RAFRZT74X—T1—

50t Anniversary Afternoon Tea
¥6,050 (1%&4%% per person) 7/1-9/30

»x0OrH&K Melon Kakigoori
¥3,850 7/1-9/30

V2%4&L  Hitsumabushi

¥6,930 7/1-9/30
AXAVTIRAR=VT 41—

Melon Afternoon Tea

¥6,050 (1&#£% per person) 5/1-6/30

The Lobby Lounge

vy Fz—L Piacere
S0RFRETIT 28R

50t Anniversary Asian Tapas

¥1,650 1dn/perdish ¥3,300 5&/5 dishes
6/1-9/30

S0RFEHBIZFa-2

50t Anniversary Lunch Course

¥5,500 (144 per person) 6/1-9/30
S50RFHRT1F—2-2

50t Anniversary Dinner Course

¥55,000 (2844 for two) 7/1-9/30
#v—BBQ7 I F

Summer BBQ Brunch

¥7,480 6/5-9/25

W-TFA92 by vx¥I) -5
~———————————— The Boutique by Shangri-La

J—=JF2H0OY Gold macaron
¥3,000 6/1-9/30

VAP Nadaman

S0EFELERFMAZ1—
50t Anniversary
Nadaman Special menu
¥6,110 7/1-9/30

LT BE (AFXE4 )
Nadaman KAKUREI (720 ml bottle)
¥6,110 6/1-9/30

CHI =% CHI Spa
J=NFoH¥7—R)—bxb

The Golden Summer Treatment

¥38,500 904 /min

¥ 55,000 1204 /min  6/1-8/31
RRA—EVT1v9 TVZAN)IVRE
Authentic Tokyo Experience Summer
¥51,700 1504 /min  6/1-8/31
Ye—RTF1Thv IR

Summer Body Detox

¥ 39,600 1204 /min
¥ 49,500 1504 /min  6/1-8/31

VIFY Wedding

S50BERENITITII TV
50t Anniversary Wedding Plan
2022F3R31HET Until March 31, 2022

[:RE a4 Stay Plan
773)—RF4r—> 3~ Family Staycation
HZHYAZAT1 Complete Staycation
NRYPDRE—HICERAVLETET

Your pet dog can enjoy hotel stay

26
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Summer BBQ Brunch

BEWVWZIEBBQ/IN—T 11— BEDTFLFEAI T 1y¥a
ET L, R=7 E=TLEDBREBE. BfFERaT7. <7
OREDY—T—RTVIDSBRZEN TEET, SHAHTX
DINZZ, Ty a1 KT IRV ZEZDMFEDEICIIA, V—
ZHBRVWAELTET, BFELERVIVERFIC. KK
PIRAEBBQEHELALIEELY,

Summer is all about lively BBQ parties with drinks and
friends. Our summer brunch lets you choose from main
BBQ courses of lamb, pork, beef, shrimp, scallop, tuna
and more. Paired with generous options of side dishes
like Kamakura vegetable pasta, mashed potatoes and
your favorite BBQ sauce.

6/5-9/25 JPY 7,480
EvFz—L Piacere
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BEFZANDEBESEICKIFFDAALDEK, T2 Fv—DAAL Y 2—XEZDEF
ROBLEDIRTL Y Y aBEROVDKIC, XA EREDRVWVEICEBE Y v—T —
SIWITARI)—LEF—F3—F— (BEF) EU—-PA->TWET,ADH T 27>
EHITBIRCHLEIRL ST BVHDRDV ERFEBELALLELY,

The limited summer cool-down is back and tastes as fresh as ever, thanks to our
secret ingredient of frozen melon juice. Packed with layers of almond jelly, Jersey
milk ice cream and Awkeotsung jelly are inside this Kakigoori. This is a once-a-year
treat at The Lobby Lounge that you should not miss!

X0 HEK Melon Kakigoori
7/1-9/30 JPY 3,850
#-0E—57Y The Lobby Lounge

7Y —F =T IRR—Y T4~
Early Summer
Afternoon lea

AOCHHROHEKRLWVSBICE XA EEDTITE2X—>
T4 —DPEHBWELET, XODYa—MMr—FXI= 40>
N2 AR —=ZIE A R —ISIIMIIDL—REBDT 2>
YA TN T I MD—RE INTYADISUIZEREE
FrIFSH ERKOKE 2 MA 2T > K1y F. B0 %%
EN—TDHFFLEE MEEKRD> TV EFBIRRTY,

Melon shortcake, mini Japanese melon bread, savory
sandwiches from paprika bread with egg, plus Isaki fish &
herb sushi, scallop mousse, water shield & whitebait and

more. This early summer packed afternoon tea with flavors
just in time for the juiciest season for melons.

5/1-6/30 JPY 6,050 (14455 per person)
#-0OE—57Y The Lobby Lounge

pp
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Bl ENTEFRILT&EE LA, THOANDH
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IZEP AU A FROHFTRNBVDE
AUES BROBWERUEN SEKRLLY Ty
EBLEN >TWRZITFBTLE D,

"The Midsummer Day of the Ox" comes
at the end of the rainy season and the
beginning of summer. It is believed that
having Unagi and Ushiyu (peach leaf bath)
helps to heal fatigue and preserve energy.
Nagoya style "Hitsumabushi" is served at
The Lobby Lounge for the first time. Enjoy
three different ways of Unagi with wasabi,
sansho spice and special dashi, is a different
flavor in every bite.

ARIFTFx—CDUDERL

Recharge, Re-energize
“Hitsumabushi”

7/1-9/30 JPY 6,930
#.-OE-390Y
The Lobby Lounge

32
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Hit, R R A B TREERDIS 3V EN
ABBE, TUMT—ADLSIIHIFT &
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w5 IUHR—ILDLIVETER
DT AMIBHBINTWVWE T I YL BH T
2= FLBELETKEIESN, F7H
DETENIIFINTVWET, /3L T
SF v )T EN—ZANTIREL-ZX—
TIZKDDX—RIL D EHMDIEERZ 7% &
EEh3HDT, 1950 FKHr 5 o HKR—
IWTEBRONTWBRRRNLEEDTT,
BE. AH. RETHF I yEL TN FTHD
HEELHIEEDIZEN TERLIESD
GREELTWE T, fiE ST X—TH
THHY) IR LEOTVET,
AXLZIVHEERRFY I FILDOL Y ETH
RISEBE. 1 H. KTy ETEN A
RLTHERLWF 7 U EEAREFMILS
FFWZA=T TRV FEBEVWTVWIEICHE
LEDPWRTVWEBRETY,

6/1-9/30 JPY 2,420
#-oe-370Y
The Lobby Lounge

One of South East Asia's most iconic and
all time favorite dish — Laksa.

One of the saying is the word is derived
from a Sanskrit word meaning "a
hundred thousand". As the word exactly
describes, there are not only many
layers of flavors in this comfort dish that
satisfies every tastebud but also many
recipes of Laksa in each South East Asian
culture. In Penang's port city, Laksa is
enjoyed with fish soup while in Borneo
Island, a special product, pepper, is
added.

A homage to our first hotel, our hot
Laksa is made with the original recipe
from Shangri-La Hotel, Singapore,
flavored with chicken broth, dried
shrimps and fragranced with Laksa leaves
(Viethamese coriander). It is also known
as the Cantonese Laksa, characterized
by thick noodles in a soup cooked with
rich complex flavors of the Sambal
Belacan and sesame paste, a typical style
enjoyed since the 1950s. Covered with
shrimp, squid and scallops cooked softly
adds the final fresh sweet finish of the
ingredients to this homey dish.

For the hot summer days, our chefs
were inspired by the Japanese summer
comfort dish, Hiyashi Chuka which
created our original "Cold Laksa" over a
thicker noodles in a cold soup with the
same authentic flavors and ingredients.
Compare both and decide if you prefer
hot or cold?

HLi3EmRe Lo 7 HiRk?
Vs 7R ?

Hot
or
Cold?

34
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Directory of Shangri-La Tokyo

LOBBY LOUNGE

[8A& | Breakfast]
ArEE~HBMER | Mondays to Sundays

[5F | Lunch]
ArEE~HB#ER | Mondays to Sundays

[77%X—>5 14— | Afternoon Teal
BrEH~<H | Mondays to Fridays
+-B-#H8 | Saturdays, Sundays, Public Holidays

[#2 57V | Cocktails]
BrEE~HBMER | Mondays to Sundays

T 036739 7877 E lobbylounge.slty@shangri-la.com

Fore—59rY
The Lobby Lounge
Level 28

7:00-10:00

11:00-14:30

14:30-17:30
13:00-17:30

17:30-20:00

PlaCeRe

ARV T LV ANGY ExFr—v
Italian Restaurant Piacere

Level 28
[5~F | Lunch]
BrEE~HFER | Mondays to Sundays 11:30-15:00
[735>F | Brunch]
+#EH | Saturdays 11:00-15:00
[ 7173 — | Dinner]
+T#EH~HMER | Saturdays to Sundays 17:00-20:00
T 03 6739 7898  E piacere.slty@shangri-la.com
. Y]
z:/‘ z Nadaman
~ Level 29
[5~F | Lunch]
RrEE~HBRER | Mondays to Sundays 11:30-15:00
[ 473 — | Dinner]
RiER~HBRER | Mondays to Sundays 17:00-20:00

T 036739 7899 E nadaman.slty@shangri-la.com

TEL:03-6739-7888
www.shangri-la.com/jp/tokyo/shangrila
@ shangrilatokyo (© shangrila_tokyo @ Shangri-La Tokyo

CHI, The Spa at Shangri-La

THE SPA AT SHANGRI-LA Level 29

REER~H®ER | Mondays to Sundays 12:00-20:00
T 036739 7880 E chislty@shangri-la.com

P T2 by x-S
The Boutique by Shangri-La

The Boutique

by Shangri-La

Level 1

BIEE~HB#ER | Mondays to Sundays 11:30-18:30
T 0367397888 E boutique.slty@shangri-la.com EdE=]
[CIE £ a3

T—NWF =

Golden Circle
E

GOLDEN CIRCLE

T=IFoH =TI v T) - SORRNETFZNDDICERSWABHOT Y-V T
NFRRNTATILTT, ZEARL NS > ZIXOZFIETUSDICDE 1 KA > by RFE),
IT7FADRAINE ERRABIFBICTRTEET, FLIWeb Y1 FEIEBL 280,
Golden Circle, our uncompromising commitment to recognising your
loyalty. Earn 1 point for every USD you spend on stays, restaurants and
spas and redeem it for various benefits such as airline miles. Please check
the website for details.

JOIN NOW!

EERBEFECCERELBIHEN TEVET,
Operation hours are subject to change without advance notice.
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Prices are inclusive of prevailing tax and subject to 15% service charge.(Excluding The Boutique by Shangri-La)
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Shangri-La Tokyo

Marunouchi Trust Tower Main, 1-8-3 Marunouchi, Chiyoda-ku, Tokyo, 100-8283, Japan
T 03 6739 7888 E tokyo@shangri-la.com W www.shangri-la.com/tokyo
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Unauthorized copying, scanning, or digitization of this book is prohibited, except in cases approved by the Copyright Act.



