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Sakura Afternoon Tea
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It is cherry blossom season again, and our afternoon tea showcases
seasonal ingredients such as canola flowers, red sea bream and
freshly-harvested onions. This savoury selection reflects the life
cycle of a cherry tree: beginning with budding flowers, followed by
tender green shoots after the flowers fall, and then the appearance
of graceful branches.

Our sweet items are also inspired by the season with genuine
cherry blossoms in Sakura bean paste, natural Fuji water agar along
with chocolate cherry blossoms and branches decorated with gold
leaf as graceful as a springtime zephyr. Mascarpone mousse floats
over desalted cherry blossom jam and raspberry jam, topped with
a pink chocolate coating.

Be delighted by our colourful afternoon tea, inspired by the fresh
delicate shades of springtime!

T 722—v T4 —

Sakura Afternoon Tea
4/1-4/30

JPY 6,380 (144#%/ per person)
PFeopr—IyvY

The Lobby Lounge

TAITIMET 7R R—v T 4—
Takeaway

Sakura Afternoon Tea
4/1-4/30

JPY 17,280 (244kk%3/ for two)
YeTTav by VxS
The Boutique by Shangri-La
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Nadaman
Sakura Afternoon Tea
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At Nadaman, indulge in a delightful Japanese afternoon tea.
Colourful table settings with bowls made of green bamboo provide
an elegant backdrop. Hojicha tea, sushi, Japanese sandwiches along
with delicate Japanese sweets such as monaka, warabi mochi and
Sakura almond jelly take center-stage in this wonderful departure
from traditional Western-style afternoon teas.

BRIETT KT TRX—=v T4 —
Nadaman Sakura Afternoon Tea
3/1-4/30

(:H?D 2 / weekends only)

JPY 6,380 (1441 / per person)
%7277 Nadaman
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Happy Easter!
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Easter falls on 17 April this year, and in Japan, Easter has become a
popular celebration at theme parks and social events, with Easter-themed
egg and bunny-shaped chocolates and sweets appearing in stores.
Indulge in the delightful selection of Easter treats at Shangri-La Tokyo.

3/15-4/17
YT 7492 by> v 7Y 7 The Boutique by Shangri-La
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Easter Egg
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Colourful egg-shaped chocolates
in yellow, green and pink are made
with creamy white chocolate.
Chocolate bonbons with a savory
caramelised walnut are hidden
inside each chocolate egg for a
sweet surprise.

A—RZ—xv 7" Easter Egg
JPY 1,200
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Lollipop
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Chocolate lollipops in the shape of
an Easter bunny. Crispy chocolate
are made of irresisitibly creamy
white, milk or ruby chocolate.

A—AZ—) Ry 7

Easter Lollipop

JPY 300(17 / one)

JPY 800(3 7 / three in a bag)
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Easter Bunny
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Charming white, pink or dark
chocolate Easter Bunnies, made
from white chocolate, ruby
chocolate and gianduja for a
sumptuous flavour.

A—=RAR—IN=—
Easter Bunny
S¥#4 X JPY 1,000
L¥4 X JPY 2,000
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Sakura
Pound Cake
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Our handmade pound cake is a cherry-flavoured
chocolate coated cake baked with black beans
and Dainagon red beans, and is created with
premium ingredients such as Hayama eggs,
organic flour and organic sugar. The natural
sweetness of the cherry blossoms and beans
gives our cake a decadently rich flavour.

¥ F—* Sakura Pound Cake
3/15-4/30 JPY 3,800

YT T4 by YT

The Boutique by Shangri-La

HEre—FaaL—t

Sakura Ruby
Chocolate
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Our cherry blossom-coloured ruby chocolate
bar, topped with cherry blossoms, freeze-dried
strawberries and pistachios, is a limited-edition
guest favourite every spring! The Sakura Ruby
Chocolate makes a lovely gift, or a well-deserved
treat for yourself.

fre—F a2 —b Sakura Ruby Chocolate
3/15-4/30

JPY 1,800 (%7 L / without box)

JPY 2,800 (§fif & / with box)

YTT4v T by xS

The Boutique by Shangri-La

Bovr—~yt
Strawberry sorbet
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Violet jelly

A—TNT TV TN
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Ruby chocolate whippe

ZYV—RXFIAEED
KIAbFazr 75
Freeze-dried strawberry
white chocolate crunch

FRDY T4 —F
Tea chiffon cake

ZbaRY =7

Strawberry Parfait
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Ata~Y—~7x Strawberry Parfait

Our springtime favourite is a gorgeous
strawberry parfait full of plump, juicy-sweet
strawberries with layers of maple crumble,
black tea chiffon cake, ruby chocolate
whipped cream, freeze-dried strawberry
white chocolate crunch, strawberry sorbet
and tangy violet jelly. A multi-sensational
treat that will surprise and delight your
tastebuds!

3/1-4/30 JPY 3,850 #-wt'—7v Y The Lobby Lounge
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Ohanami Picnic Bento Box

3/1-4/30

JPY 8,000(#3-4 £%£53/ for 3 to 4 persons)
YT T4v by v YT

The Boutique by Shangri-La

Let us create an exquisite bento lunch
box that is perfect for you to take to a
springtime picnic under the blossoming
cherry trees!

Our Ohanami Picnic Bento Box is
personally prepared by our chefs and
packed for you to share with your friends
and family. Box includes: chicken satay
(Indonesian yakitori), shumai (steamed
meat dumplings), yakisoba (stir-fried
noodles), rice balls, rice dumplings and
taiyaki (fish-shaped pancakes filled with
red bean paste).

BIEREI7=v 7524

Ohanami Picnic Bento Box

BAE R

Ohanami Gozen
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BIEREE Ohanami Gozen

3/1-4/30 JPY 4,180
#.a—77Y The Lobby Lounge

Spring flowers are blooming everywhere,
and springtime flavours have arrived at
Shangri-La Tokyo! Our Ohanami Gozen
takes you on a springtime journey with
colourful chirashi sushi topped with salmon,
salmon roe, egg and cucumber along
with fried chicken, canola flower soup,
chawanmushi and a cherry blossom panna
cotta, inspired by the sweet springtime
breezes.
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Our almond jelly is made from almond powder infused overnight
in water, resulting in a fragrant, silky-smooth jelly topped with your
choice of fresh melon, strawberries or mango. A deliciously healthy,
not-to-be-missed treat!

Available flavours : Signature Melon, Strawberry, Mango

{-TEH Almond Jelly

JPY 2,200

JEFERRFERG Available throughout the year
H#.me =77 Y The Lobby Lounge
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"White" "Baeri"

"Ochetra”
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Caviar Dégustation
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Caviale

(Fx¥ET7Da2—2 Caviar course)
3/1-4/30 JPY 33,000
ExFx—L Piacere

Featuring three varieties of fresh
caviar from Miyazaki prefecture:
"Ochetra" characterised by its unique
richness, served as an amuse-bouche
with homemade pancakes and sour
cream.

"White" from white sturgeons, with a
mild flavour that perfectly matches a
carpaccio of botan shrimp, vodka jelly
and strachatella cheese.

"Baeri" with a bold flavour which pairs
perfectly with a handmade pasta
course.

"Ochetra" makes an encore for main
course, paired with French lamb
poche and seasonal white asparagus.

Make a reservation today to experience
the exquisitely unique flavours of these
three caviars.
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Quick

Bistro menu
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A Staub Lunch is the perfect solution for a casual
weekday lunch hour. A changing selection of
main courses is cooked in Staub pots, and served
with salad and bread for a quick and deliciously
satisfying lunch.

A+ 77 F %y STAUB Lunch set
3/1~

JPY 2,750

# v =77 The Lobby Lounge
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Tokyo Authentic Experience
Spring
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"Kuromoiji" - the Lindera umbellata is one
of Japan's favourite trees, known for its rich
fragrance when a branch is broken. The
wood from this tree is used to make luxury
skewers for traditional Japanese sweets. The
Tokyo Authentic Experience Spring treatment
begins with a warming Kuromoji herbal
bath, followed by a body scrub and wrap to
nourish the skin with natural hot spring water.
To finish, a body treatment with blended
bergamot and Kuromoiji oils transports you
into the freshness of spring, deeply relieves
your body of lingering muscle tensions, and
lifts your mood and senses.

WA —%vT4v7 T/ AXY TR F Tokyo Authentic Experience Spring

3/1-5/31 JPY 51,700/ 150 43 min
Chi A% Chi, The Spa

ZINEBEFRICTFIAORRE, REBFRKEEHRLRITET, Additional charge applies for weekends.

Fa4=7 €=R YhrP=F

Deep Peace Retreat
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74 —7 ¥—Z JFY—L Deep Peace Retreat
3/1-5/31 JPY 36,300 /120 5 min
Chi 2% Chi, The Spa

ZINEERICTFIFORR, BlEBARME%HLE T ET. Additional charge applies for weekends. 18

Spend 120 minutes in a soothing session
that emphasises CHI balance, based on the
principles of yin-yang “five elements” theory
in Oriental medicine. A singing bowl provides
deeply relaxing sound and vibration therapy
as you focus on the three elements: Earth
(creating chi), Tree (flowing chi) and Fire (peace
of mind). The Deep Peace therapy will adjust
the flow of chi as well as the balance of yin and
yang in your body. A blended oil of precious
gold, sandalwood, damask rose and petit grain
is applied on your skin to soften, enrich and
impart a radiant glow.
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Hotel Stay Plan
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The Shangri-La Tokyo is conveniently located in the heart of
Tokyo, just one minute away from Tokyo Station. Take advantage
of our special stay plan including 11:00 early check-in and 15:00
late check-out to enjoy Tokyo in the spring! 15% of your total
room charges can be used as credit towards in-hotel dining, spa
treatments and boutique products. Guests enjoy complimentary
use of our exclusive fitness club, swimming pool and rental
bicycles to explore the beauty of Tokyo in the springtime.

FLAECHED

Please see details from here

20
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Directory of Shangri-La Tokyo

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

LOBBY LOUNGE

[#8%& | Breakfast]
+THER~H#EA | Saturdays to Sundays

[5>F | Lunch]
R¥ER~HER | Mondays to Sundays

[774%X—>F 41— | Afternoon Teal
R¥ER~%®H | Mondays to Fridays
+-H-#tH | Saturdays, Sundays, Public Holidays

[#25 V]| Cocktails]
R¥ER~<®H | Mondays to Fridays
+HER~H#ER | Saturdays to Sundays

T 03 6739 7877  E lobbylounge.slty@shangri-la.com

#F.ue—JyrY
The Lobby Lounge
Level 28

AE#F—T >
Open irregulary

11:00-14:00

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

17:30-21:00
17:00-18:00

PlaCeRe

ARYVTYLRLIY ExFz—L
Italian Restaurant Piacere

Level 28

[5>F | Lunch]
JKiEH~£#H | Wednesdays to Fridays 11:30-15:00
+rER~RMER | Saturdays to Sundays 11:00-15:00
[5 17— | Dinner]
KeEH~H#ER | Wednesdays to Sundays 18:00-21:00
T 03 6739 7898  E piacere.slty@shangri-la.com
2. 95 BT

P N Nadaman
d‘ /; z Level 29
[5~F | Lunch]
REER - £ H~HMEH | Mondays-Fridays to Sundays 11:30-15:00
[ 547 — | Dinner]
REER - £#H~HMEH | Mondays-Fridays to Sundays 17:30-21:00

T 03 6739 7899  E nadaman.slty@shangri-la.com

EENEEFELERELDHEN TEVET,
RHDEXEREIIZE505,

Operation hours are subject to change without advance notice.
Please see the latest operation hours from here.

. Chi A%
C/’\&/ Chi, The Spa at Shangri-La

THE SPA AT SHANGRI-LA Level 29

REER~RBMEAR | Mondays to Sundays 12:00-20:00
T 03 6739 7880 E chi.slty@shangri-la.com

FTT4vT by XY T

The BO“thue The Boutique by Shangri-La
by Shangri-La Level 1
REEH~%£MH | Mondays to Fridays 11:30-18:30
+-B-#tH | Saturdays, Sundays, Public Holidays 10:30-18:30
T 03 6739 7888  E boutique.slty@shangri-la.com i =]

OE%ees
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SHANGRI-LA CIRCLE Shangri-La Circle

J—IFoH—o0Oq4YILT 1 TOT T LIE 2022F 48288, o +>F) -5 =V ELTEE
hWEDWET, REBRLETOINRD vIVEEH, $BLERI L MIE. DB27771ET718E. 2h
ETCLNHESICHNNTEZISHEARENDTOAT FLTT DNI LTI TURAER) T4 —
DHREFPICBELAL LSV FLLIEWeb U1 FEZBL &L,

A transformation of our Golden Circle Loyalty Programme - we present, Shangri-La Circle,
premiering 28 April 2022. With an all-new collection of moments that charm, delight,
romance, and make your senses somersault, come along into a world of Asian hospitality with
coveted rewards, captivating experiences and exclusive member benefits from the heart—
curated by us, completed by you. Please check the website for details.

JOIN NOW! E| E_!

ot

KNG ILHBEREEAET, FIEY—EXR 5% EBHLRHET, (V- TTrv T by Y+ F%FE)
Prices are inclusive of prevailing tax and subject to 15% service charge. (Excluding The Boutique by Shangri-La)

22
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Spring Promotion Guide

T Fhws by Yrv Y. 5
The Boutique by Shangri-La

1—24%—0YKvy7 Easter Lollipop
¥300(17</One) ¥800 (374 /Three)
3/15-4/17

A1—X%—/\=— Easter Bunny
¥1,000 (]v/Small) ¥2,000 (K /Large)
3/15-4/17

1—X%—Iv% Easter Egg
¥1,200 3/15-4/17

BIVE—FaaL—b

Sakura Ruby Chocolate
¥1,800 (#8% L / without box)
¥2,800 (F&1+& / with box)
3/15-4/30

BN R —*% Sakura Pound Cake
¥3,800 3/15-4/30
BREREI=vIHY

Ohanami Picnic Bento Box

¥8,000 (¥93-4 &#%4 /for 3 to 4 persons)
3/1-4/30

TAITINET 78RX—T4—
Takeaway Sakura Afternoon Tea
¥17,280 (2 &% / for two)

4/1-4/30

23

ForE—TYY
The Lobby Lounge

FZER Almond Jelly
¥2,200
BERSERES Available throughout the year

Zb9750FEyb STAUB Lunch set
¥2,750 3/1~

ZbAANY=/NT71 Strawberry Parfait
¥3,850 3/1-4/30

HRERZPE Ohanami Gozen
¥4,180 3/1-4/30

7 72X—"F71— Sakura Afternoon Tea
¥6,380 (18&#% / per person) 4/1-4/30

vy Fz—L
Piacere

F+EF7DOI—X Caviar course
¥33,000 3/1-4/30

Nadaman

Nyl

BER M7 73X—0T714—
Nadaman Sakura Afternoon Tea
¥6,380 (18&#% /per person)  3/1-4/30

Chi &~
Chi, The Spa

F4—7 E=Z YMJ—b Deep Peace Retreat
¥36,300 (1204 /min)  3/1-5/31
RRA—tVT1vy TIVANYIVR &

Tokyo Authentic Experience Spring
¥51,700 (150 4 /min)  3/1-5/31
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T100-8283 & FAHKX ANA1-8-3, ADAIFANFT—AEE

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/

AEDIE—, XX v FIRILE EDEMERIIEFEEL TORNERE. EUSRTVET,
Unauthorized copying, scanning, or digitization of this book is prohibited, except in cases approved by the Copyright Act.




