MAY
TO
SEPTEMBER

SHANGRI-LA TOKYO



H¥X Table of Conlents

HOBOHEYI, HIET 7
Stay plan for your

memorable summer
P1-2

T YT DA — R
Spicy Asian food

P3-6

7Y =2 —Rf—

Early summer sweels
P7-10

DHEB HED 7w

Exciting midsummer gourmet
P11-22

ChiZ ¥ TLEDZANF —F 5 —
Enhance and restore

your enerdies at Chi Spa
P23-26




N2 —F 44— T —v gy

Pajama
Party
Celebral

FHLUOWRAEDTFIRIT. BREBPEZBAICH,
NS v RIS—T4—tLTL—I 3 BATT V.
S INRAT T T4 —ty M 1ARSD
KFIWILTy bDRFWET I TE, oL E
HEHMETEIEINDDH L L. MEEEPRAENLE
T235& Lo EOBVWHEENICHBLERTATS>
EZERACEEL,

A weekend getaway, birthday or anniversary
celebration with your friends, this stay plan includes
champagne, an evening tea set and 10,000 yen
hotel credits. Watch movies, go out sightseeing,
or just talk in the room, you can make your
memorable summer getaway with us.

FELCRIBHG

Please sce details from here
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Spicy Hot
Summer
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This June, celebrate the warmer weather of summer with
some excitingly exotic, spicy dishes such as Laksa. We
present a refreshing cold Laksa, a deliciously different twist
on the traditional piping Hot Laksa broth. For Hot Laksa lover,
mild yet complex flavours with shrimp and scallops toppings
is also on the menu.

274 W LZ 24 Laksa/ Cold Laksa
6/1~8/31 JPY 2,750
H#-mE'—5v 2 The Lobby Lounge
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Our summer menu also brings you more
warm-weather favourites, such as Thai-style
Seafood Red Curry with red peppers or
flavourful Thai-style Chicken Green Curry,
served with fragrant Jasmine rice. For a taste
that's closer to home, be sure to try our
luxurious Japanese-style Beef & Vegetable
Curry, served with Japanese steamed rice.

Y=7—FvylAhv— | FXT)—rHhv— [E=TIRTE TV —

Seafood Red Curry / Chicken Green Curry / Beef & Vegetable Curry

u I I y 6/1~8/31 JPY 3,080 +-mt'—>v > The Lobby Lounge



T=Y—H2—TITRRXR— T4 —

Early

Summer

Afternoon lea
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Our Early Summer Afternoon Tea
showcases the exquisite flavour of matcha
tea, in the beautiful Shimizuya Chaen, or
tea garden in Uji, Kyoto started 300 years
ago. Savour dainty, delightful cakes and
pastries inspired by tender tea leaves,
presented on our classic Shangri-La three-
tiered tea stand.

The first top offers matcha opera cake
and mango matcha tart, a personal
favourite of tenth-generation tea producer
of Shimizuya teas. To complement the
sweet treats, the middle tiers feature the
bountiful treasures of summer: emerald-
green edamame and paprika quiche,
juicy roast beef with grilled turnips, and
matcha-scented broad bean purée.

7—Y)—%=—77%X—> 74— Early Summer Afternoon Tea

5/1~6/30 JPY 6,380 (144% / per person)

H#-mb'—35v 2 The Lobby Lounge

5/1~6/30

JPY 17,280 (24%%47 / for two)

TAZT7UN 7=V —HF =2 =T I7RX—=F4—
Takeaway Early Summer Afternoon Tea
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In this sublime Japanese-inspired
parfait, delicate matcha ice cream
using Shimizuya matcha has a depth of
flavour. Other Japanese ingredients are
Shiratama & matcha agar and brown
sugar whipped cream paired with
chocolate brownies and more. Taiyaki
decoration, made from pie crust, has
a crispy, light texture and bean paste

inside.
RETARIDEERD> TV T,
% ¥72 Matcha Parfait
5/1~6/30 JPY 3,850
H#-v’'—>v Y The Lobby Lounge
(73 2V

Matcha Parfait

Rich matcha Icecream
BIEERETAR2) =4

Shiratama matcha agar
HE & HFTER

Chocolate bar
WFazav—r

Chocolate brownies
Faar—trsv=——

Pie crust Taiyaki
RAERD TS

Brown Sugar
Whipped Cream
BhERAY 77—

Baked meringue
Bes ALy
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Midsummer
Refreshing
old lagliolin
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As light and uplifting as a cool summer
breeze, our cold tagliolini at Piacere is
presented in three different ways: tomato
and basil sauce with sweet shrimp and
mussels, fresh cheese, prosciutto and
peach, and bolognese style lavishly
topped with fresh parmesan.

3EORBLZY A —=AENB S Fa—R
Lunch Course with choice of

three cold Tagliolini

6/1~8/31

JPY 6,050 (14#% / per person)

Y Fx—L Piacere
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Yokohama Beef
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While in his home town of Yokohama,
our Chef discovered a unique
urban residential farm producing
dairy and beef cattle. The farm
welcomes primary-school students
for educational tours, has even won
an award from the Japanese Ministry
of Agriculture, Forestry and Fisheries.
The black wagyu beef cattle are raised
on natural home-made feed, resulting
in a succulent meat renowned for its
pleasantly sweet flavour. Don't miss
our very special Yokohama Beef,
garnished with shiitake mushrooms,
wasabi purée and paired with delicate
Yokohama herbs.

Yokohama Beef, garnished with shiitake mushrooms, wasabi purée
6/1~8/31 JPY 11,000 t+F=—1v Piacere




WEATIVT I F

| ava Stone Grill Brunch

SEDTIoFIE A1 DR —T—REE
ERTTUINLRHWLET, BEREFERT
BTSSR TRAERY., BYES3ILIC
SO TRE=ILALIEREKY TS RSN KN
flizLotERESHP»IET, T4, F14 OT
Ag— RK=7 Fx2 AXx 7700554
EEMEHRV VLT, GBI X—T /XA
FEUJ Y MO TIFOA-R A2 —
T SREXPATEANE. BDKNBREEL
HIVBHI, KRV /23 2 ERREDI—X 4
Z1—T7,

WAz Vw755 Lava Stone Grill Brunch

6/1~8/31 JPY 7480 t'+F=—v Piacere

A relaxed Saturday brunch is a great way
to start a chilled-out weekend with friends,
family and loved ones. Our Lava Stone Grill
Brunch features the juiciest cuts of wagyu
beef, lamb, chicken or pork and the freshest
lobster, sea bass or tuna sizzled to perfection
on volcanic lava stones. The hot stones sear
the meat and seafood on the outside, and
seals in all the aromas for mouthwatering
succulence in every bite. All our main courses
are served with appetisers, soup and pasta or
risotto for a satisfyingly hearty brunch.
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Dessert is the best way to end a superb
meal! Our delicate, rose-tinted Nougat
Glacé is created by instantly freezing
fresh meringue, nuts, peach and
raspberry with liquid nitrogen, which
transforms the mixture into an elegant
frozen confection. Enjoy a marvellous
visual treat as our Chef expertly creates
this delicious masterpiece at your
tableside.

WA -5yt

Nougat Glasse [ Glace |

B2 H— 25wt
Nougat Glasse [ Glacé ]
6/1~38/31

v’ Fz—L Piacere
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Summer welcomes the arrival of our ever-popular melon shaved
ice. The fresh melon and juice together, nearly a whole melon
is frozen into ice, shaved to a snowy texture and topped with
silky almond jelly, baked coconut meringue, awkeotsang jelly,
whipped cream and crackling candies. Served in a half melon
shell, our melon shaved ice is a summer treat you mustn't miss!

Anr sk Melon Kakigoori
7/1~9/30 JPY 4,180
- mrb'—>17>2 The Lobby Lounge
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Sydney Paris
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Peach Melba Tart Tatin
E—FANINDRNVIRE

Salad Nicoise Open Sandwich
FSH=YT—RDA—T L F L F Ay F
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Istanbul Taipei
42K T— =28

Red Lentils and Yogurt Soup
Chicken Brochette
YA GLA—IWVIA=T FFrTavzyh

Pineapple Cake
P AFyTI N —%
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Jakarta
TxHng
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Passion Mango and Gu;ﬂa Je
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Braised Pork Mini Burger
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Tokyo
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Eel Sushi
#5757
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Vancouver
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Choco Mint Nanaimo Bar
Fazaivh FHEN—
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London
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Earl Gray Cup Cake
with Lemon Cream
KA Tr—% vEII)—24
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Shangri-La
Afternoon lea
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The midsummer month of July brings tea-time savouries
and sweet treats from the nine cities around the world
graced with a Shangri-La Hotel. Tokyo, Shanghai, Istanbul,
Paris, Taipei, Jakarta, London, Vancouver and Sydney
will showcase the very best of their cities, each one
with its own uniquely remarkable culinary identity. With
international borders opening up again, our signature
Afternoon Tea, now in its third year, will inspire you to plan
your next getaway to one of these amazing destinations!

Y75 774X—r 74— Shangri-La Afternoon Tea
7/1~9/30 JPY 6,380 (14%% / per person)
H#-mb’'—5v 2 The Lobby Lounge

FAZTON Yy TS5
TIRR—VT4—
Takeaway Shangri-La

Afternoon Tea
7/1~9/30

JPY 17,280
(248847 / for two)
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Delicate white peaches and raspberries
make this perfect summer parfait.

Sweet juicy peaches and pesch vigne
sorbet make the best combination.

Lower layers are raspberry jelly, sponge,
comn grits crumble, white peach whipped
cream, white peach and raspberry
topped raspberry cream. With ingredients
with different textures, till the last bite,
delight for your tastebuds!

A#k> XY —s¢7=x White Peach Raspberry Parfait
71~9/30 JPY 3,850 -+ -mt'—3v2 The Lobby Lounge

HPkS ANXY —r¢7 2

White Peach
Raspberry Parfail

Pesch vigne sorbet
NRyYavi—=a2Dyr—Xyh

White peach
SLS

Corn grits crumble
=TV DI TN

Raspberry jelly
FANY—DEY —

White chocolate

Fresh raspberry
Ly yasANY —

>
@ w74 bFaar—}

White peach whipped cream
ERkD Ay 7o) — 4

Sponge
ARYY
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The golden spice of Turmeric, is theme of this
summer.

Turmeric has always been an important
element in classic Indian Ayurvedic medicine
for thousands of years, and has also been used
extensively in traditional Chinese medicine.
The Ryukyu Kingdom of Okinawa in Japan also
considered turmeric a precious plant. The main
active component of turmeric is curcumin, which
has antioxidant, anti-inflammatory, antibacterial
and natural healing properties.

This summer, discover the rejuvenating powers
of turmeric with a warming bath, and feel your
skin glow after an invigorating salt scrub and
turmeric. Feel the cleansing relaxation of a
steam sauna, and relax with a body massage
with precious oils to promote better circulation
throughout your body, as well as spice to help
reducing the appearance of age spots, and

wrinkles.

Bt —tr 74y 727 ARY L AE Tokyo Authentic Experience Summer
6/1~8/31 JPY 51,700/ 1504y min Chi A~¥ Chi, The Spa

RINEBRICTFIAORRL, FEBERME2HLZIET, Additional charge applies for weekends.
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Avurveda Scalp & Hair Ireatme
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In traditional Indian Ayurvedic medicine, henna
was beloved by Lakshmi, the goddess of wealth
and luck for its ability to bestow love and
happiness. Enjoy a warming henna foot bath
followed by a relaxing oil treatment for your
head, face and ears. Then, surrender to the bliss
of a whole-body massage before we begin the
"Shirorepa” purification ritual, where a mixture
of herbs is applied on your scalp to purify
your body and clear toxins from your scalp.
Purifying and balancing hormones help to reduce
headaches, inducing a state of deep relaxation in
your entire body, and evoking a feeling of peace
and happiness.

* This healing treatment is recommended once a month for
3 months.

T—aINTz—K AHNVT &NT M) —FAU L+ Ayurveda Scalp & Hair Treatment
6/1~8/31 JPY 36,300/ 1204y min Chi A~¥ Chi, The Spa

ZINEBFRICTFIRORE, BEBERMSERUZIET. Additional charge applies for weekends. 2
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HASUNA Jewelry
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HASUNA Jewelry is ethically produced
with natural, earth-loving materials.
Now available at Chi, The Spa, the
limited-edition "Chakra Collection" is
a collaboration between HASUNA and
Shangri-La Tokyo. The colours of our
chakra stones correspond to the seven
chakra points of your body, where vital,
life-giving "Chi" energy resides and
flows through. Select your favourite
chakra stones to create personalised
Chakra necklaces and earrings to
enhance and restore your own energies.
The "Chakra Collection" was inspired by
Shangri-La, the legendary paradise of
bliss, tranquillity and everlasting health.
Discover your personal paradise at Chi,
The Spa, and bring a precious memento
of it with you wherever your travels will
take you next.
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F+x272 2v27¥ar Chakra Collection
Aw27vA Necklace JPY 110,000

ny 7 €7 A Longearrings JPY 77,000
va— 7 A Short earrings JPY 44,000

F x> A avrar Chance Collection JPY 22,000~
Y7 A &A¥Y >~ Earrings & Clip-on earrings
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Directory of Shangrila Tokyo

LOBBY LOUNGE

Foar—svrY
The Lobby Lounge
Level 28

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

PlaCeRe

ARVTUVANSY ExFz—L
Italian Restaurant Piacere
Level 28

T 0367397898
E piacere.slty@shangri-la.com

C/,\/.\/
THE SPA AT SHANGRI-LA

Chi &%
Chi, The Spa at Shangri-La

Level 29

T 0367397880
E chi.slty@shangri-la.com

EEREIEFELL
EREELBIGHEVIEVET,
Operation hours are subject to
change without advance notice.

The Boutique

by Shangri-La

W T F4vT by xvTY S5
The Boutique by Shangri-La
Level 1

T 03 6739 7888
E boutique.slty@shangri-la.com

L%

$12hH
Nadaman
Level 29

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

RIS I HEB 2 EAE T AEY —EZX#15% 250
20ET, (F-TTrvTby vV F%L)
Prices are inclusive of prevailing tax and subject to
15% service charge. (Excluding The Boutique by
Shangri-La)
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Shangri-La Circle FHCHELBEEN, BHLEWeb ¥ 1 b B AL,

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—

JOIN NOW! curated by us, completed by you. Please check the website for details.
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FSC® C009249




vV F KRR

T100-8283 Hm&ER TLHKX HNW1-8-3, ADANFZ~ET—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— XF¥ v TUILE EDEIMERISEFEE L TOBISERRE. ZEUSNTUVE T,
Unauthorized copying, scanning, or digitization of this book is prohibited, except in cases approved by the Copyright Act.




