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Let HOPE shine once again as we welcome this Christmas

and New Year season. At Shangri-La Tokyo, we welcome
you with warmth and elegance, and offer you abundant
gifts of luxury and good taste to enjoy at our hotel, or to
take home with you.
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Christmas
Cakes

(TTHIBAAE) 10 1SH FED EIIuREEH T
Reservations start from 15 October until sold out
(33Z0MY) 12H15H~25H

Pick-ups available from 15-25 December
Yab—v d12H1HLY

Stollen pick-ups available from 1 December

B ZIMOHD 3 HATE TIETH

3 days advance reservations required on all orders
FTTAvY by YT T IR AY AT Tavs
The Boutique by Shangri-La or Online boutique

Faav—| A—Ar—%

3. Chocolate Mousse Cake

BETEDOPBEL—ZXF—%DFICIE, FaaL—b
TILTIWEEREFADHF v 2 INOFEZX Iy
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FIAL—MFESAICIBOEAA FERPSAAET
EEBTIVITIADANL M €VESZ, HBRILHR
NESHDTKNZRETT,

Our Chocolate Mousse Cake inside a chocolate
crumble with pistachio ganache, pain d'épices and a
colourful assortment of boiled dried fruit mix on top
will be a favourite with the young and young-at-heart
for lovers of chocolate, alike this Christmas.

| JPY 7,800 (18cm)

AbBrXRY—=Ya—br—%

1. Strawberry Shortcake

BEAANROZINOAXNY =2 3— —FE 217
PR EF27—E2FoAy TEERALEL- &
NELEARE D & BIREDPBEY Y — L EBDF
DEBRD IR EINT > 2D —% THo K—LIS—
TA—XT1F—ICEERAET,
Our ever-popular Strawberry Shortcake is a festive
delight. A flavourful almond-syrup soaked sponge
is topped with fresh cream and juicy strawberries.
Bring this lovely dessert home as a glamorous
treat for your dinner guests, and enjoy the
compliments!

S size (15%7.5cm) : JPY 5,500

L size (21cm) : JPY 7,700

Yab—vr A=
4. Maple Stollen

A=TIERDEME, T LBEICETAALERTAA
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ZRAXY =B EDRZATIV=YDEHI, T—F>
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Our Maple Stollen features maple flavoured dough

baked with dried figs, raisins, mangoes, papayas,

melons, kiwis, strawberries and other dried fruits

soaked in rum, along with almonds and walnuts for
an oasis of festive flavours and textures.

| JPY 4,500 (18cm)

FrErIZU—A LA—AF—F
2. Santa Claus Mousse Cake

BofkbY L 270-XDBTFEWME /27 —Fid,
FIAL—bOEM, I Y IFIELWTIURT1v
CFA=RX INTDIL—=LT )2l TANY=DR
KT BETFAXRY=HLZADEY -, ZLTED
L—ZNEEHE L, SESELEEKLSHPTRDAET,
This gorgeous Santa Claus Mousse Cake is a
heavenly creation of chocolate sponge, crispy
fragrant praline feuillantine, rose créme brulée,
raspberry sponge, strawberry-raspberry cassis
jelly and strawberry mousse. A charming coconut
marshmallow pompom tops off Santa's hat
perfectly.

| JPY 7,500 (18cm)

Yab—vry vE—Fzgar—4

5. Ruby Chocolate Stollen

VI MNERBROEHICIEIVE—F 3L — MRY
RENRTVWET, A FI7P77)Ay M 772X
= L= DRIFALTI—=VE T—EL R A=
TIFyIBEEBIALZAITEE AT, B
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Our Ruby Stollen is ruby chocolate kneaded into
soft dough and accompanied by a lavish mix of
dried figs, apricots, cranberries, raisins, almonds,
hazelnuts and more. Every delicious bite brims
with Christmas cheer!

| JPY 4,800 (18cm)
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Takeaway Christmas
Afternoon Tea

H AOE—59 U TCBLLEF > TWEEITETUXT
AT ITERX—2T 4 —IL2BFED PS5 BEBRVICEN,
ZHETHMRbD> TWELEITET,

Our Christmas Afternoon Tea available at The Lobby
Lounge is also available for takeaways. Each takeaway
order can be enjoyed at home by two persons.

12H1TH~25H 3HAETIETH

1-25 December, 3 days advance reservation required
JPY 22,680 241k 2 persons

VAN Y TRIZIEA Y IAY T T 402

Restaurant reservation or Online boutique

TAZTUNT4F 2=

lakeaway

Dinner Course

TAIT7IMNDTF 4 F—0—bH, RERK—LIN—
TA—PELHDZES, FYETROTIEZ—FH =7
KREDRIEDII,», EEOO—-I MEAERIINEFEDOO—
ZRhEEY MIWELE LT RIEXPRAEBET TV A
T)—BR—LIN—FT 1 —DUOEEEEBBILLLEE,

Our Christmas Takeaway Dinner is a sumptuous spread
of appetizers such as caviar and lobster lasagna, along
with a juicy poultry roast or roasted Akigawa beef for

a luxuriously festive dinner at home.

FZIIOOD 3 ARGETIZETAY, MR EERET
HZHY 1 12H21H~25H

3 days advance reservations required, until sold out
Pick-ups from 21-25 December

#isDu—2Abtyh with Roasted Chicken

JPY 48,600 2~44%H 2 to 4 persons

o —2btvh with Roasted Akigawa beef
JPY 59,400 2~4 #Hk 2 to 4 persons

VAN Y THRIZIEA Y T4 T T4

Restaurant reservation or Online boutique
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Christmas Gugelhupf

EFRBOLIEWMDRA—Y, 7707 3F L~ —-
ToRTxy M CEBELBULESEFELTHESR
THo 7IVA—IERET/INT 2 Fr—%RICfES
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The crown-shaped Gugelhupf is made famous in
France by Queen Marie Antoinette. Our Gugelhupf
is an alcohol-free pound cake containing a rich
mixture of raisins, dried figs, cranberries, cherries,
oranges, walnuts and almonds.

| 12H15H~25H 1-25 December JPY 5,500

TAZTUL ZJYVARR AL —Y

"Takeaway Christmas Sweets

ZYAZARA) —A T Ly F
Christmas Wreath Bread

TJVARRAY =X UEy 2D —ZXDFELT=/N
SNEL—=Z P ANT, b2 LEZRBEICHRE LA >
TWEF, TyYETINI T—FER HPa—Fy
YDRyECTHERH T, HFIRICHELATAEL
EPoTWniETET,

Our delightful Christmas Wreath Bread is the
perfect addition to your festive table. It has a soft
fluffy center filled with raisins, and is topped with
a luxurious assortment of walnuts, almonds and

cashews.

| 12H1H~25H 1-25 December JPY 1,500

v— 7=\
L.ebkuchen

L—T 7=~ iEI—0y /DY) XX ZXT—4y b
THRONTVWIEEDHEFTT, KA YDELD
KETHIUZXTIYY—(CHiNET, BE-2FE
STZAIA=T I TN A =R F L
UMW EEERWTES 27y X —-TT,
Lebkuchen is a classic treat sold at Christmas
markets in Europe. Many German homes decorate
their Christmas trees with these sweet cookies
made with honey, cinnamon, anise, cloves, ginger
powder and orange peel.

12A1H~25H 1-25 December

JPY 600 3{ELAD 3 pieces

FTT4v7 by ¥ 53123 H Y 5477422 The Boutique by Shangri-La or Online boutique

wrwv FYVTFvFaar—i
Chocolate Box

FIRELTARDFIOAL—bRy TR, 7URTR
& TR EXZFF, @mF. /Sy a3 TIv—Y
&F v TAWNT—ITLA FANY— I2h LES
TSy RAIVHKREZHELE L

Chocolates are ideal Christmas gifts! Choose from
a mouthwatering assortment of flavours inculding
praline, pistachio, citrus fruit, passion fruit & caramel,
earl grey, raspberry, mint, lemon and jasmine.

12A1H~ LR EEA&T From 1 December until sold out
JPY 3,560 9fHAY 9 flavors

W TTA4vY by XY - FEIEAV AT T4y

The Boutique by Shangri-La or Online boutique

BRERIX—ITY
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Tmned Sweets

TVARRAY =X DX T X
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SERESTICRVRIATEIET,

We have a wonderful selection of
attractive tinned sweets that will make
perfect little presents for Christmas.

12H1H ~25H JeD YInEE#&T

1-25 December until sold out

W TTAvY by YT FEIEAYIAL T TAv s
The Boutique by Shangri-La or Online boutique

RFIWDOFVTFILELTHBARDY 2 =L
IRL=T TN HFEANDY 2 =L ld
RGRAYDODBMARTT RIEDOEKEEY)
ErLRABKEKRD S TWETET,

12T HSIREHD/ K—0, EIEEHE
MTH-1-IEFERLAEIRJEERBVE
PE[EEDIN ] EVIBRIDFEE L 4
HENATEORE LR JICHFEDN &
REINTHY, BAADEDP LVBRICEL S
CTIVEBETFTT,
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Along with our popular originals, Stollen and
Lebkuchen are imported from Germany,
and are also very popular gift items.

For a touch of Italy this Christmas, we have
traditional octagonal-shaped Pandoro, or
"golden bread", named for its beautiful
yellow colour. This soft egg-based bread
sprinked with fine sugar has somewhat
familiar taste for Japanese people.
Panettone is another soft Italian bread
made with brioche dough, filled with a
sumptuous assortment of dried fruits. Its
magical aroma and soft texture captures
the essence of a traditional Italian
Christmas.

oS T RO !

S ASSCO
pRESS =

TVIT LY ab—ry s8F—n 2= V=77 =V A Faa—b—7 7=~y ~TRRFHEAY
Premium Stollen Pandoro Panettone Lebkuchen tinned Chocolate Lebkuchen House shaped box
JPY 8,000 JPY 2,000 JPY 2,000 JPY 4,900 JPY 1,900
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Christmas Stay Plan

YRR XICIE, TAR—-X 4 EELRICH BRI LR E BRI L2
By TS BFHEEND T 73— CTHEEHEL AV S,
SELELETITAET1EZHBLTHNET,

ARCF v IBTAF— RISy =TI BFHRDT v XTI T b,
CEBEHICTFHNLETES,

Make Christmas extra special this year with a stay at Shangri-La Tokyo.
Whether to celebrate a proposal, an anniversary or any other joyous
occasion, we have the perfect stay package for you. We can arrange
a romantic dinner, a memorable day at the spa, or even kids' cooking
__classes to entertain our youngest guests. Let us make your Christmas
~ wishes come true!

HIMREA 77— “TWHARTVE M

LIMITED TIME SALE! Your next stay on Us

BA2AEMEE. BIFERE C12H28H
FCOMBICT FHH SUTREAEC L.
2022 1A5» 56 A308 £ TOHIAE
CRILTEAH - FIU SHBE 51 7T
W BERO ITEEEN T 5B LA
77— ABELTVET, CORREBER
EL% <

) SDE RN IBEATA =Yy

Limited stay plan sale is conducted
every month for about two weeks.
Stay at Shangri-La Tokyo from now
to 28 December 2021 and receive a
complimentary voucher redeemable for
stays within 5 January to 30 June 2022,
the same number of nights, same room
type. A room for a room, a suite for a
suite. Don't miss this opportunity!

Staycation make your Shangri-La dream come true

J—h—33> AR TFAvIRTA T T
I—ZATFTMETIFEERRATATI %
ZHELTWET,

[E]; T[]
El d B L0,

Please see details from here.

We offer a variety of stay plans, including
business, romantic and family stay.
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Christmas Afternoon Tea

TVARZY YA TDXTAHZDY Ry
FICHFBAEN) 27D YL 2DIETFER
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Be enchanted by our Christmas Afternoon Tea,
with dainty treats including tree shaped snow
crab sandwiches, beef and truffle pie, Santa's
hat mousse, a Paris-Brest pistachio wreath and
our signature strawberry shortcake. It is the

season to indulge your taste buds!

‘ 12H1H~25H 1-25 December JPY 7,480 1#%% per person
(7527 v> 79 s with a glass of champagne)  #-mE™—5%>2 The Lobby Lounge

FORXINVARAT 7RA—V T4 —
Kids’” Christmas Afternoon Tea

TJURT R =N, B AE—HICHTH
HEMWRRET I IICTHELAWELEITE
T BACZCHB T 32X v AT 74X —2T 1 —
TRZAMANY =S a—hr—F Fadl—bL—
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We have special treats for our youngest guests
when they visit us this Christmas season.
Our Kids' Christmas Afternoon Tea features
favourites such as fried chicken drumsticks and
mini burgers with fries. And for dessert, we
have strawberry shortcake as well as chocolate
and raspberry cream puff to please the

youngest!

| 12H1H~25H 1-25December JPY 3,300 14#% per person -1’ —5v>2 The Lobby Lounge
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Christmas Dmner Course

BEREFAELATVIVRATATF F—0— 2RI
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12H23~25H 23-25 December

This Christmas at Piacere, our six-course
Christmas Dinner will showcase the finest
Akigawa beef sirloin, white truffles and
blue lobster. Pick from a selection of two
menu choices, "Natale" and "Mezzo".

A+ Mezzo (6 fi2—2A | 6 course menu)  JPY 30,800 14%% per person
7F#—1 Natale (62 —2 / 6 course menu) JPY 38,500 1##k per person

¥ Fz—Vv Piacere
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The Lobby L.ounge

Christmas Dinner

T+TTI. h=, ¥+ ETHEEERLEEM
EEAL-8RBDATRIEXZ R L2V
T XM UIIBE=TDFRTA L ERAHDIX
1aH FHIATIEZ— QDTS20
SHEVWELITET,

12H24H- 25H 24 and 25 December
JPY 16,500 14# per person

An elegant medley of starters include foie
gras, crab and caviar on a tiered stand,
followed by a choice of main course:
velvety smooth beef stew with red wine,
or an exquisite gratin of lobster and cod.

(52 xv A8 &k - AVAY 7Y —71— with a glass of champagne & red and white wine free-flow)

#-ne'—5%22 The Lobby Lounge
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Authentic Tokyo
Experience Winter

SEDEREF[EI| 277U BRVWEEERIBA D0
DR)=RALMAZ2—PBHLET, EABETEESN
TWBHMDON—T[EI | DOFEhIZ, ZRERLSELZEATE
FEBINTWET, £ REFRCHEEVRI S, ZPD
EDEH. [REXR. RDFN L E FRHFROFFICHKIL
DeVnbhTWEd, EIDN-T & HRABITEPNTHFHAE
ELTVWBPDES TN TCLEZRL DD EEEG RRER
KeFo7zIIWNRIZTTTEEEEBLXITTIyH -,
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This winter season, Chi is showcasing the healing powers
of Japanese fir. Pure fir oil mainly sourced from Hokkaido
has the power to cleanse the air and calm the senses. Its
bactericidal properties can help soothe respiratory problems
such as coughs, sore throats, stuffy noses and bronchitis.
Step into a gently steaming tub strewn with fragrant fir, and
imagine you are relaxing in the depths of the green forest.
Let the fresh scent of fir uplift your senses as you enjoy a full-
body salt scrub using spring water. Then, enjoy a luxurious
full-body oil massage featuring a relaxing blend of fir, cypress
and cedarwood that will allow your breath to deepen, and
restore a profound sense of well-being to your body, mind
and soul.

12H1H~20224-2H28H 1 December-28 February
JPY 51,700 15043 /minutes ChiAs¥ Chi, The Spa

A VE—=Tx—=—T4 AR —R

Winter Journey

with Rose

(TS9N H50-X|3FE7 I ADEZLENTBRRICE
T2000FIESNE LI SDINTDIST—DERTH, &
AL—D[7ZyoA—-XY =X (FTFyoA—-XTL I+
AN, AXT) =L, 7)—LRRY) ICEEINTVET,
INSEIALAIBALEANY vILINy 5 — I Tld, 145
INSOEVIZAEN, Ty MNRYF 27005, HHEDERE
ERBHBRT 4 M) —bAL M ARICERAN IR E X 70—
X RTINT AESZILDI v v LA IVDEY) D4
BOTZy 70— —ZOERET A vV R —bX >
NET. IAT T IBELIZT Iy IE ARER
BHIEEELVWENT. EVICHEE-E@BEDAEOLET,
F)—bAZ MDBEEFICIE NIV T 7o B2 FERLEATY
FaTIT. BOEHLEENEFTIIRILLBENET,

The rare and mysterious "Black Baccarat" rose was created
in 2000 by a prominent rose cultivator in southern France.
Sisley's "Black Rose" collection captures the restorative power
of these flowers, and distils them into an exclusive range of
facial and body massage elixirs that refresh and rejuvenate
tired skin. The exquisite aroma of roses lingers in the air as
you enjoy a foot bath, followed by a relaxing body treatment
session and a facial massage with essential oils of damask
rose, magnolia and geranium. A hair ritual completes the
session, which will leave your hair and skin delicately scented

with an ethereal fragrance.

12H1H~20224-2H28H 1 December-28 February
JPY 38,500 10043 /min Chiz/¥ Chi, The Spa

ZNEBERZFIFAORR, BRBERAEEHUFZIET, Additional charge applies for weekends.
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New Year
Count Down
Dinner Course

BTHERENEREHDLLBZT+F - 4
a2 TEBEYFI—LL NS TIRMLT
BEARAZ2—DEXRKRTHHY). AN 2T H
EHERLBME—EICKRDASI—XTT,

Count down to 2022 in spectacular style! Our
"Best of the Best" menu of 2021 presents a
extravaganza of all our guest favourites this year:
rare white truffles and much more in this exclusive,

one night only event.

12H31H 31 December
JPY 38,500 1### per person
v'yF=—v Piacere
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New Year “Osechi” Breakfast

HEDT -1 A BHER b

BEAGHO B EEEBICIE. FiE EE BBV B, EF. B RS,
DEWREWVED» T Hy T TRV FH—rDIENI—AXZ1—%T
TEET N FDW/REYN %, KFTILT HELTHWET,

WO ERELN S, BB LWL At Nadaman, our New Year Kaiseki
FEIFET, menu features the finest of the

Start the New Year in auspicious season's ingredients. Three types

style with traditional "Nadaman" of course dinner menus include an

dishes, served with sake in a zodiac appetizer, zoni, oshinogi, sashimi,

cup for good health and luck in the nimono, aizakana, yakimono, shokuji

coming year. and dessert.
1H1H 1 January 1H1H~4H 1-4 January
JPY 10,450 14%% per person JPY 19,800 JPY 24,200 JPY 27,500

%127] Nadaman 14%% per person
%7277 Nadaman

IR t2e)

New Year Kaiseki

22
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Galette des Rois

T RMEHEEFOH LY bFATDRICIE, 7—F
PRDT T —"J (feve) E—DBIEETWVWET, 7—F
SRANDP) G Yoz NE BWEELR S DB,
CHIERXREAENFEDEREEH-THERAD, ISME
HORICNZ—ERDT—E> RT7U—LPANEFIEL
WERHWT T,

The lovely Galette des Rois celebrates the arrival of the
Three Kings, and is traditionally enjoyed throughout
January in France. It is composed of two circles of light
puff pastry with a rich almond butter cream filling. A
féeve aimond is hidden inside, and whoever finds it gets

to be king, or queen, for the day!

1H1H~1H13H 1-13 January
JPY 4,000
W 77492 by ¥+> 2V -Z The Boutique by Shangri-La

*BAERDT T —TIRFIRATIABEL THYET, Pottery feve attached separately.

{—4y

Yee Sang

IUAR—RTL—Y T CIHERICREDRVFIE
ELTERONTWES—H 2 ZHBEVWAELET, &
BERRAEVWSLLICEEWEZLEN S, T4 XX—F
LESHESES BEAHETY —ZAPERE—HEIC
BRZ2DONEHLTT, BE. —FE>0MIC, V7T
HE— IovAy b AT Fag)EE BENEND
By REBZFEFETFITOIXIFyokkEZBLEN N,

A colourful Chinese New Year appetizer in Malaysia
and Singapore, Yee Sang literally means "raw fish", a
play on words signifying abundance and prosperity.
Auspicious ingredients such as salmon, shrimp,
coriander, shallot, turnip and cucumber are tossed high
in the air to mix together for good luck. A fun and
festive way to celebrate the New Year with friends and
family!

202242 H12H~28H  12-28 February 2022
JPY 3,080 4 ##k 4 persons
W -m’' =572 The Lobby Lounge
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ShangriLa hotel

AMARY =P ITRR—=2 T4 —

Strawberry Afternoon lea

TURARZOBELSIE, AHVWI AN =T 72X —
SF4—PEHLET, AR =TI HiBEPO—X b
E—7. A1 —=VIZHBDIET. BOL—IEE, el
CUDEXDPET IEX—2T 1 —EZRAEEC LY,

Keep the Christmas spirit going with our Strawberry
Afternoon Tea, with tempting tiers of sweet shrimp, roast
beef, strawberry s'mores, strawberry mousse and more.

12H26H~2H28H 26 December-28 February
(svr st HREH%ERS expect for Valentine's period)
JPY 6,050 1#%k per person

W -me’' =522 The Lobby Lounge

26
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Christmas

LOBBY LOUNGE HF.opr—SsvrY

PlaCeRe crrav

Lunch Dinner Lunch/Brunch Dinner

12/1-12/25 12/24.25 12/1-12/22,12/27-12/30 12/1-12/22 12/23-12/25

IYARAT FRRA =T 4— TYARAT LS — Y A=RAY4—2 745 F Christmas Weekday Lunch IYVYARATAF—a—2 TYARATAF—a2—A
Christmas Afternoon Tea Christmas Dinner - ¥wzn Piccolo  JPY 6,050 Christmas Dinner Course Christmas Dinner Course
JPY 7480 JPY 16,500 “ Ay Mezzo JPY 7,150 - ¥'van Piccolo  JPY 16,500

T io8ft s with a glass of champagne
XYRTIRR—V T4 —

Kids' Afternoon Tea JPY 3,300

12/26 - 2022/2/28
APBR) =TT RRX—=FT 4 —

Strawberry Afternoon Tea JPY 6,050

- 27527 Grande JPY 8,690

12/23-12/26
IYARAARY YNV YA—=T T4 T F
Christmas Special Weekday Lunch JPY 11,000

12/4-12/11-12/18
7Y A=A7Z 5 Christmas Brunch JPY 13,200

- Ay Mezzo JPY 30,800

- Ayt Mezzo  JPY 19,800 -+%—v Natale JPY 38,500

- F+%—v Natale JPY 24,200
12/27-12/30
- Ewvan Piccolo  JPY 16,500
* Ayt Mezzo  JPY 19,800
- 27227 Grande JPY 24,200

New Year's Eve

12/1-31
WHA=2—
Regular Menu

12/31 22:00-25:00

Za—AY =&y 8—74— New Year Countdown Party
v—vr)a 7)—rn—75r

Veuve Clicquot Free-flow Plan JPY 38,500
Fr-xy=arz2y)y—on—7>v

Dom Pérignon Free-flow Plan  JPY 60,500

12/31

IV A=RAYA—2 745> F Christmas Weekday Lunch
-¥'van Piccolo  JPY 6,050

- A+ Mezzo JPY 7,150

+ 27727 Grande JPY 8,690

12/31 17:00-20:00/20:30-23:30

Za— A=AV ET T F——A

New Year Count Down Dinner Course JPY 38,500
FuE—=5vrIDHY LR Y =T 4 =B
Supplement to join count down party at The Lobby Lounge
23:00 —25:00 JPY 12,650

New Year

1/1.1/2.1/3
—a—AY—3rF
New Year Lunch
JPY 11,000

1/1.1/2.1/3

Za2a—A4¥Y—74+—2—2A New Year Dinner Course
- Ewan Piccolo  JPY 16,500

s AV Mezzo JPY 19,800

2757 Grande JPY 24,200

28
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&fi z %7277 Nadaman

The Boutique

by Shangri-La

FTT4v7 by YxTY T

Dinner
UG
Main dining Teppanyaki Sushi
Christmas 12/1-30 12/1-22 12/1-22 12/1-22 12/1-12/25
WA= 2— W EZE Regular Menu WS Regular Menu WM EZE Regular Menu TAZTINIYVARAT 7RR—2 T4—
Regular Menu Takeaway Christmas Afternoon Tea
12/23.24.25.26 12/23.24.25.26 12/23.24.25.26 IPY 22.680
IYVARATAF— Ly bA=a— IYVARATAF—T—A IYARATLF—L b ’
Christmas Dinner Set Menu Christmas Dinner Course Christmas Dinner Set 12/21-12/25
JPY 19,800 / JPY 25,300 / JPY 30,800 JPY 27,500 JPY 19,800 / JPY 25,300 / JPY 30,800 FAZTINI)ARATLF —2—R
Takeaway Dinner Course
o " JPY 48,600
New Year's Eve 12/31 Za— A=A AR IEL 12/31 12/31 HEEDT—Z Ly
WA= 12— New Year's Eve Special Kaiseki JPY 30,800 Za—AX =4 T AT fEL Za— AN —RA4T ATy NIFET—A Roasted Chicken
Regular Menu FEHL 218 Toshikoshi Soba ;If;v ;{)ezg (s) Eve Special Kaiseki JN}::;VZS;ez;; ; Eve Special Sushi Course TPY 59.400
22:00-23:30  JPY 3,900 (IRD only) : : WiFoRr =2k
Roasted Akigawa beef
S o ; g = e = 12/31
New Year 1/1 7:00~/9:00~ W71 — 1A HiiE 2> F New Year Lunch #ifEZ > New Year Lunch K254 Delivery Osechi
%ﬁﬁ:‘fi 7Cﬁid'ﬁ't)$ﬂﬁ T)EZD%L ‘(@ kii\‘: New Year Dinner Kaiseki "L AR JADE" JPY 11,000 nﬂ: IKI" JPY 11,000 IPY 54,000 elivery Usecht

New Year Osechi Breakfast with Japanese Sake
JPY 10450

1/1-1/4 11:30-14:00
#fEZ v F New Year Lunch Kaiseki
JPY 11,000 / JPY 14,300

JPY 19,800 / JPY 24,200 / JPY 27,500

"wv'— RUBY" JPY 16,500

#réE747— New Year Dinner

"z AZnvF EMERALD" JPY 22,000
"&£47%F DIAMOND" JPY 27,500

"M Miyabi" JPY 16,500

#riE 747+ — New Year Dinner

"It Takumi" JPY 19,800
"SR Kiraboshi”  JPY 27,500
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Directory of Shangri-La Tokyo

LOBBY LOUNGE

Foae—ovrY
The Lobby Lounge
Level 28

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

PlaCeRe

AR)TUVANSY ExFz—L
Ttalian Restaurant Piacere
Level 28

T 0367397898
E piacere slty@shangri-la.com

T—nF7 H—2v Golden Circle
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THE SPA AT SHANGRI-LA
Chi #/¥
Chi, The Spa at Shangri-La
Level 29

T 036739 7880
E chi.slty@shangri-la.com

The Boutique

by Shangri-La

YT TF4v2 by v T
The Boutique by Shangri-La
Level 1

T 036739 7888
E boutique.slty@shangri-la.com

L%

Uyl
Nadaman
Level 29

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

BEMBIFELEKERLLZHENITEVET,
Operation hours are subject to change without
advance notice.

RNMAEIGHEREEAET, FIEY —EXR15% &
BLEUET. (- TTrvTby Dv>dU TR
Prices are inclusive of prevailing tax and subject to
15% service charge. (Excluding The Boutique by
Shangri-La)

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!
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