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Autumn,
harvest season &
travel season
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Graceful clouds drift across the clear autumn sky,

and the green leaves of ginkgo trees around Tokyo Station begin to transform to gold.
Autumn only lasts until November; but in this short season

farmers reap their bountiful harvests

rice, pear, grape, chestnut and much more.

This is the season for travellers to discover new gourmet experiences

at Shangri-La Tokyo.
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Thoroughly entertain your little one!
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Enjoy your stay with flexible hotel credits.
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At Home
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Avialable at our online boutique.
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Gifts of nature
on the table
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Located within the breathtaking rural landscapes
of Tanba in Kyoto, Kakiuchi is an artisanal
producer unlike any other. The company is
Japan's first certified "Gibier" facility. In the
culinary traditions of European nobility, gibier
comes from the French term for wild game meat.
Here in Tanba, wild deer and boar roam freely in
the mountains, feeding on acorns and chestnuts.
In autumn, the game is trapped humanely and
brought to the Kakiuchi facility within an hour
away, where the meat is processed in a way that
preserves its natural flavour and high nutritional
value. Gibier is a healthy protein that is low in
fat and contains abundant vitamins and minerals.
This autumn at Piacere, Chef de cuisine Toyoki
Furuya showcases environmentally-friendly local
produce, and brings these marvellous gifts of
nature to the table.

10/1-12/20

REPESEIOI-Z
BIRELVXI 5L 60—
Kyoto Gibier Course
Six-course menu

JPY 19,800 E+vFI—L Piacere

D 7
IALDY b
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Kyoto Boar Ragout,
Red Wine Risotto,
Shimizu Farm Cheese

i Roasted Kyoto Venison,
nated Bectroot,
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A Passion Called
“Cheese”

1 IvziEvihobsEyy7v5
Moist & texture Mozzarella
2 BADYHOEBRLR DO L REDY 2 £
Slightly sweet and soft Ricotta
3 HAYIEETZ—5 HukLERD Y5 > AHHEhD
First domestic produced Burrata, a perfect balance of taste
4 v OHREERD DAL HFanT 7 v0

Caciocavallo, a rich taste of milk

In fashionable Shibuya, CHEESE STAND is a
popular restaurant that has been producing
its own cheese in an adjoining factory since
2012. CHEESE STAND's CEO Shinji Fujikawa
visited Italy as a university student, and fell in
love with the wonderful flavours of Italian fresh
cheese. He resolved to learn the art of Italian
cheesemaking, and upon his return to Japan,
he opened a restaurant with its own cheese
factory. CHEESE STAND is a popular stop for
food lovers and chefs, and Piacere's Chef de
cuisine Toyoki Furuya has collaborated with Mr.
Fujikawa to incorporate his gourmet cheeses
into works of culinary art, combining them with
the freshest local produce and artisanal honey
to create four classic Italian a la carte dishes.

A F7—5F—Z INWVTESE/NL A5 Burrata, Parma ham, Arugula JPY 3,080

B YaygF—ZX0OF—X—* Ricotta Cheese Cake JPY 1,870

C EYYPLIF—X beh FLH/ #Y=F Mozzarella, Tomato, Oregano, Olive JPY 2,750
D fEZHFahN\OLEE77—LNDEE Grilled Caciocavallo, Ome farm honey JPY 3,300
10/1-11/30 E+FI—L Piacere & #-OE—757Y The Lobby Lounge
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Colourful Snow Skin Mooncake,

for Mid-Autumn Festival
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Modern Desse_rt

This year, discover snow skin mooncakes at Shangri-La Tokyo. Unlike traditional

.mooncakes, snow skin mooncakes are not baked, giving them a wonderfully
soft and delicate texture. For this autumn season, Executive sous chef Naoya
Okamura has created sweet Coconut Mango and Raspberry Rose snow

skin” mooncakes. Two a dltlonal flavours, Chocolate Brandy and Japanese
Sake Yuzd, are from recipes; 0r|g|nal|y created at Shangri-La Smgapore Our

box of elght with two mooncakes of each
adAtlon’ of admiring the mid-autumn fulk

mooncakes are presented i
fIavour Fo celebrate thé a

v moonm tyle en}oy ‘ch meopga es wrch a glass of champagne or sake.

oneake
lmlted to 300 boxes;, unt|| sold out JPY 6 800~
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Which is your
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Our Afternoon Tea at The Lobby Lounge
brings you the rich bounty and colours of NOJA=VTTEX=0T1—

Halloween Afternoon Tea
10/1-10/31 JPY 6,050
F—=BLT7EX-0T4—
Autumn Afternoon Tea
shrimp mousse formed into a bisque cream 11/1-11/30 JPY 6,050

mont blanc. #-O0E—-57Y The Lobby Lounge
For sweet treats, apple-shaped mousse,

Autumn's harvest, featuring mini pacfic saury

burgers, smoked salmon and vegetable sand-

wiches, ginkgo and mushroom sushi and

( pumpkin mont blanc, chestnut pie and pear

: parfait decorated with truffle cream are
beautifully presented, highlighting distinctly
delicious textures and flavours.

For a limited time from October 1st to 31st,

T . this menu is presented with a Halloween
theme, capturing your fancy with devilishly
tempting treats.
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Blissful Autumn -
Coloured Parfait
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E2752/%71 Mont Blanc Parfait

10/1-11/30 JPY 2,420
#-0E—572 The Lobby Lounge

Our Mont Blanc Parfait, which won over
many fans last year, is back to delight you
again this year. Luscious layers of walnut
ice cream, pears, candied chestnuts,
creamy walnuts, kadaif and chocolate
await your tastebuds under a decadently
smooth topping of chestnuts sourced from
France, Italy and Japan.

BOREAL =, A4 =P HET FBH
Autumn -
It’s Sweet Potato Time!

Y-OE-77> 2 07—%ty MIMOEHE
RET, X1 —MRTFIPEHLET, BDOL
DB ERDZA —NRT MILEE 5
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Sweet Potato Cake

10/1-11/30

JPY 3,080 (O—b—%/-I34IFFE

with a cup of coffe or tea)
#-0E=57>< The Lobby Lounge

Sweet potato is the quintessential autumn
ingredient, showcased here as a delightful
eye-shaped cake, available for a limited
time only. Its dual baked and unbaked
surfaces offer a lovely smooth texture of
flavours, complemented by rich notes of
honey and brown sugar. Garnished with
sweet potato chips and other delights, this
is a not-to-be-missed seasonal treat.
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STAUB
Bistro Style Lunch
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In the middle of a busy day, hearty dishes cooked in STAUB pots
make the perfect lunch. A menu that changes every day features
stewed beef in wine, cassoulet, gratin or potau-feu, served with
warm bread and a fresh salad. As the seasons change, a quick but
luxurious lunch is just the thing for recharging your energy for an
active afternoon.

STAUB (ZX+77)5F STAUB Lunch

10/1-11/30 JPY 2,750
#-0E—57 The Lobby Lounge
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Autumn Truffles Season!

BEEGIOD 11 BRE. K74 N2 T7BL0T
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This November, white and black truffles are
back in season, and we are featuring these
rare seasonal gems in a menu of white and
black truffle that includes white truffle risotto,
scallops with black truffles and handmade
pasta, Sagami Bay langoustines. A limited
edition table d'héte menu featuring only
white truffles will be presented at the special
tables of Piacere, where lavish Venetian glass
chandeliers and oversized mirrors create the
perfect setting for a very memorable evening.

FILM&T 599 ¥ 73=— F7 FJ17 White and Black Symphony of Truffles

11/1-11/30 JPY 41,800 E+vFzI—L Piacere

FRORE 2 g2 X4 Vv T
Delicious Autumn Food in a set
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EBRIN MIMTFOH/T S0, SEHFICIMNAED
FFEDELTIDFH - EHDE NFIT1—
ICBARERIPLEETT,
BBEIAVEDIOERESEIRIT. EROBZ
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OBGEEE Autumn Mikaku Gozen

For a Japanese autumn-inspired gourmet
experience, savour our Autumn Mikaku
Gozen set meal comprising clear soup, grilled
pacific saury, soft-boiled egg in a Bocchan
pumpkin, deep-fried autumn aubergine in
broth served with pot-steamed Koshihikari rice
from Uonuma dotted with chestnuts. A sweet
potato Mont Blanc finishes this autumn feast
on a delightful note.

10/1-11/30 JPY 3,520 #-OE—377% The Lobby Lounge
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Gifts of Cuteness
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Our very popular premium honey lemon pound
cake is created by our chefs with organic sugar,
organic flour and premium Hayama eggs. This
attractive lemon-shaped small size cake makes
the perfect gift for friends and family, or a well-
deserved indulgence for yourself.

LEYs—%* Lemon Cake

BERFERM Available throughout the year
JPY 700

Y TF1v by v )5

The Boutique by Shangri-La

EIFRR | 40510750y 7 TOBRDULLITET,
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Our chestnut-shaped mini pound cake, made
with healthy organic ingredients, is available for a
limited time this autumn. With a chewy candied
chestnut in the centre, the cake is coated with
milk chocolate and topped with poppy seeds.
Each bite offers a deliciously distinctive taste and
texture sensation.

207 —% Chestnut Cake
10/1-11/30 JPY 700

Y TF1vIby oI5
The Boutique by Shangri-La

Available at our online boutique.

OB 4DF aa [ TavF]

Creamy delight

JAYRFgaAL—MI 3y I XF vy, 73
DRERYELT SELMBRETEELL IF
ADNELIERHH D LI LMEEERDVES
BULET, 71 0EBEEORENFRL AN
ICIEHBAA. INF—HEKIEBFRICHHE
LAHWETETET,

A treasure trove of mixed nuts and goji
berries is topped on our blonde chocolate for
a decadently complex mix of salty and sweet
flavours. Perfect for both the young and
young-at-heart, kids will enjoy this milky taste,
and grownups will love it with a sip of wine.

70YFF3aL—b Blonde Chocolate
10/1-11/30

JPY 1,500 (#%L /without a box)
JPY 2,500 (#AY)/ with a gift box)
Y TF1vIby v I3

The Boutique by Shangri-La
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White and Dark
Chocolate Cookies

[RT74 R F3aL—b&TF/—F TyFx—]Id. BHETH
BHLTWBKRTIAVSF TS/ —S%FERL, 73
XFyYDEELEETANDEANT, BEKESA, [EE—
FIAL—RALY Tyx—[IE N F3TFIfE
HbhBBENTHARF AN Y35 ZLTHLE TR
T2 a B FERLTEY. Ho/X) EEEERDH 5 H I A4
TTo 66D PhOEIPVWERT. —HMTHHICHERE
BEhZ37v%—T9,

White or dark chocolate? This is a deep decision to make
and the solution, as always, is to have both. Our white
chocolate cookie incorporates crunchy granola along
with walnuts and goji berries for a delectable treat. Our
decadently bitter chocolate cookie is a blend of creamy
chocolate and orange bits for a richly sweet mouthful,
balanced with a hint of tartness.

FIAMFIAL—N&ITT/=F T v¥—

White Chocolate & Granola Cookie
E4—F3aL—R&ALYY TvF—

Bitter Chocolate & Orange Cookie

BEFIRSEEM Available throughout the year  JPY 500
Y TF199by v J)5

The Boutique by Shangri-La
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Feei our Heart
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Discover deep relaxation and tranquillity with
— -

a spa session ‘tlhat incorporates the tradi-
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erapist's expert to

T4=Iv AT IN— eart
9/1-11/30 JPY 40,700 120 4 /min
ChiZ/% Chi Spa
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Tokyo Authentic Experience Autumn

(A&l %7 —~ICULEMORRE —€> T 17
IJANRYILRATIE, BEETA > &FEo7T71
CEABEZHBRWELETET, KT DERD
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In autumn, grapes are harvested to be
transformed into wine, legendary for its anti-
oxidant, anti-ageing as well as its immunity-
strengthening qualities. Tannins in wine are
also known to soften wrinkles. Our Tokyo
Authentic Experience Autumn features a
warm soothing bath featuring a blend of wine
made from Japanese grapes, followed by
a salt scrub blended with natural hot spring
water and steam sauna to detoxify, relax
and rejuvenate tired bodies and minds. The
experience is completed with a gentle oil
massage that will enchant your senses with
the fragrance of cloves, cinnamon and nutmeg

wine.

REA—tVT1v97 TIVZANYIV R # Tokyo Authentic Experience Autumn

9/1-11/30 JPY 51,700 150 %3 /min
ChiZ/¥ Chi Spa

ZINEBRZFIFAORE, FEBERME 2B %Y, Additional charge applies for weekends.
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Directory of Shangri-La Tokyo

LOBBY LOUNGE

[#A%& | Breakfast]
+T#EH~HMER | Saturdays to Sundays

[5>F | Lunch]
BrEH~HRER | Mondays to Sundays

[77%X—2F 41— | Afternoon Teal
RIEH~<®H | Mondays to Fridays
+-H-#tH | Saturdays, Sundays, Public Holidays

[#2 7V | Cocktails]
BrEH~HRER | Mondays to Sundays

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

F.oae—svrY
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

AR)TUVANSY X F—L
Italian Restaurant Piacere

Level 28
[5F | Lunch]
AMEH~<®H | Mondays to Fridays 11:30-15:00
HrER | Sundays 11:00-15:00
[75>F | Brunch]
+#EH | Saturdays 11:00-15:00
[ 713 — | Dinner]
RrEH~HBRER | Mondays to Sundays 17:00-20:00
T 03 6739 7898  E piacere.slty@shangri-la.com
. eyl
z: /‘ z Nadaman
~ Level 29

[5>F | Lunch]

FAMER - kiEH 4£MEB~HBFER | Mondays- Tuesdays Fridays to Sundays  11:30-15:00

[7 17— | Dinner]

AMER - kKiEH £MEH~HBFER | Mondays- Tuesdays Fridays 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

BrEH~R#ER | Mondays to Sundays 12:00-20:00
T 0367397880 E chislty@shangri-la.com

#7747 by Sx I -Z
The Boutique by Shangri-La

The Boutique

by Shangri-La

Level 1

AREH~HMEH | Mondays to Sundays 11:30-18:30
T 03 6739 7888 E boutique.slty@shangri-la.com E &
[CIE B 3

{ I—=NF =
Golden Circle

T—WFoH—TE v T - SOBFEF X NDEDICEREINAERDT)—I I bR b
TOVILTT, ZHEAPLANT S ZINOIZFAIUSDICDE 1 R1 > MY EFEN, I751>DF
A ERFAREHICTITEE T, HLIEWeb U1 FEZBEL &L,

Golden Circle, our uncompromising commitment to recognising your loyalty. EiEE
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 NOwW!

EERBRFECCERELBIHEN TEVET,
Operation hours are subject to change without advance notice.

RERIGHET EEAET, BB —EXMI5% ERLRIET, (F-TT1v 7 by v T F%KL)
Prices are inclusive of prevailing tax and subject to 15% service charge. (Excluding The Boutique by Shangri-La)
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Autumn Promotion Guide

Feure—39v Y The Lobby Lounge

E£2752/%71 Mont Blanc Parfait

¥ 2,420 10/1-11/30

Z1—bFKRTF  Sweet Potato Cake

¥ 3,080 (I—b—F/-3HIFfFE

with a cup of coffe ortea) 10/1-11/30
STAUB (Rb7)5F STAUB Lunch
¥ 2,750 10/1-11/30

MOEERE Autumn Mikaku Gozen
¥ 3,520 10/1-11/30
NOY(—V T IER—V T 14—

Halloween Afternoon Tea

¥ 6,050 10/1-10/31
A=BLT7ERX=0T4—

Autumn Afternoon Tea

¥ 6,050 11/1-11/30

¥¥Fz—Vv ——— Piacere
YAy @F—ADF -5 —F

Ricotta Cheese Cake

¥ 1,870

EYYPLSF=X beb FLH F)=-F
Mozzarella, Tomato, Oregano, Olive
¥ 2,750

T5—4F—X IV TEENL YIS
Burrata, Parma ham, Arugula

¥ 3,080
BEHFahN\OLFET7—LOEE
Grilled Caciocavallo, Ome farm honey
¥ 3,300

10/1-11/30

RREJEINOI-X

Kyoto Gibier Course

¥ 19,800 10/1-12/20

FIMN&T TV v 74=— 4T M)a7
White & Black Symphony of Truffles

¥ 41,800 11/1-11/30

217 —————————— Nadaman

MOKEBEA Autumn Mikaku Kaiseki
¥ 24,200 10/1—11/30

Chi A% —--remmemmemeeeeeeeeeeeeeee——- Chi Spa,

74—V 17 /\—b  Feel Your Heart
¥ 40,700 1204 /min  9/1-11/30
RRA—tET1v97 TIANYIV R K
Tokyo Authentic Experince Autumn
¥ 51,700 150 % /min ~ 9/1-11/30

YT Tav7 by PR
-~ The Boutique by Shangri-La
FIAMFIAL—RRIF/=F VvE—

White Chocolate & Granola Cookie
E4—FaaL—pr&ALUY IvF—

Bitter Chocolate & Orange Cookie

¥ 500

BERRTEES Available throughout the year

204 —*% Chestnut Cake
¥700 10/1-11/30

LE/7—% Lemon Cake

¥700

BEFEREES Available throughout the year
70YKFaalb—bk Blonde Chocolate

¥ 1,500 (#8% L /without a box)

¥ 2,500 (#A4) /with a gift box)

10/1-11/30

2/=2%A8 Snow Skin Mooncake

¥ 6,800 300ERRE. SThIh REHET
Limited to 300 boxes, until sold out

wH7r7y ————————————— Stay Plan

7PI=-RFAr=2ay
Family Experience Staycation

BHAERTNZTA
Stay with More

VA

FSC

E2vIR
Riin 5 ARREE
#ALLE

os  FSC® C009249



¥ KR
T100-8283 R TRHERX ANA1-8-3, ADAIIZ 2T —7EE
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.




