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This Christmas, embark on an extraordinary journey of Enchanted Wonders aboard the Shangri-La
Airship, where every moment is a celebration of family, joy and togetherness.
Savour festive feasts designed to be shared, delight in handcrafted Christmas treats that bring smiles to all

ages and immerse yourselves in the warm glow of holiday magic.

Relax in elegant rooms and suites, designed for comfort and indulgence, as you soar through starlit skies.

From playful surprises to heartwarming traditions, Shangri-La invites you and your loved ones to create

cherished memories in a whimsical world where laughter and love fill the air.
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Large size

Christmas Cakes

JYRRRT—F

CFHIBANA 10/10-FE D eI REEHET
Reservation starts: 10/10 - Until sold out

BZTEROEAR: 12/15-12/25
Pick up available: 12/15-12/25

MA—TNYa b—LVRIRyAZ12/1D5
*¢ Maple Stollen and Berawecka pick-ups available from 12/1

BZTED 0 3HATE TICEFH

3 days advance reservations required on all orders

RRREIETRTARETHERZEA£ T,  All prices are inclusive of prevailing tax.

Small size

Strawberry Shortcake
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With its gorgeous decorations in red and gold Christmas colours, this
strawberry shortcake is very popular every year. The moist sponge
with almond syrup, flavourful whipped cream and strawberry acidity
are perfectly balanced to create a deep taste. Choose between S and
L size depending on the number of people in your party. This year
the cake is decorated with motifs associated with Christmas.

Small size (15cm x 7.5¢cm) : JPY 8,500 Large size (®19cm): JPY 12,500

Christmas Merry-Go-Round Cake

JYRZRAY—T=FVFr—*
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Strawberry shortcake as the base, stollen in the centre of the cake
and a glittering merry-go-round carefully made in chocolate. The
merry-go-round is decorated with reindeer, airships, Christmas trees
and santa boots, with almond chocolate hidden inside the dome.
This gorgeous Christmas merry-go-round cake is filled with
strawberries to set the mood for the exuberant holiday season.

30cm x 30cm  JPY 80,000 [FRZES5A: Limited to 5 cakes]

Signature Cake

YIXFR—T—F
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The signature cake, created to celebrate the hotel's 15th anniversary
this year, has been given a festive twist. The natural, vibrant green
of the pandan leaf sponge and the red of the strawberries and
raspberries add a festive touch.

15cm x 7.5cm  JPY 8,500

ERRREIITRTARETHERZE4E T,  All prices are inclusive of prevailing tax.



;‘ x &;);w;\“ 5

'\§

Premier Strawberry Shortcake
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A luxurious two-tiered version of the popular strawberry shortcake
with a generous helping of seasonal strawberries. The tartness of
the strawberries, the savoury whipped cream and the elegant pink
sponge with raspberries are pleasing to the palate. Everything is well
balanced and combined to create a refreshing treat.

®18cm JPY 22,000

RRREIETRTARETHERZS4EF, All prices are inclusive of prevailing tax.

Premier Melon Shortcake
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Fresh melon, a Shangri-La Tokyo's favourite, joins on the menu for
this year's Christmas Cake. The layers of sponge and light whipped
cream are generously filled with melon, making every bite a blissful
experience with melon. The topping is a juicy, sweet and pleasant
combination of fresh melon, lemon honey jelly and white currants.
®18cm  JPY 26,000

Biiche de Noél

Jyva-F-/To
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The cake is rich in chocolate and cake combines a light chocolate
mousse with a rum-infused raisin butter sandwich, giving it a very
complex and deep flavour which goes well with alcohol. Both
sides of the cake are finished with milk and bitter chocolate boards,
inspired by Christmas trees and forests.

16cm x 8cm JPY 8,000

Christmas Train Cake
JYRTAMLA VT —F

ST ) TIDTIVRF Y UR—VIIBIGTIREDF Y IV —DH
BRERI BEIALAILERLIC LAV BDI YRR T —F, B
DTa—hr—F NIV RT—F BOL—RDIEED T —F & —EIC
BRHS ZENTE RIEBBELDBIVARRIZSEH LW —F T,
Inspired by the train character in our global brand campaign, this
train-shaped Christmas cake is loaded with chestnuts. Three types
of cake can be tasted - chestnut shortcake, pound cake and chestnut
mousse - in a visually pleasing Christmas cake.

20cm x 7cm  JPY 25,000 v‘iﬁ
s X

RRERIETRTAAATEER &A%, All prices are inclusive of prevailing tax in.



Christmas
Airship Chocolate
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Svv T SNTLRT AT I—XVIIEEEBA T BRITME
F—7%INT7FaAL—FTHER, RIZF 7UZXIZS LWL Y
Tr—UyX—NZOIOYTTA—TAY I LIcYRL—X (3>
CHELEBEDVWDRD 74 F> >z, Ty ViR DT 72—,
T—EYRXaaS YUY IRBORTA bFIAL—RTT/ —
ZUyF— EY—F3aAL—r&FLII Iy F—AEEoTLE
To N=T1—IZH V27 TT,

Shangri-La airship is transformed into milk chocolate and
delivers happiness during the festive season. Inside you can
find Christmas gingerbread, madeleines with rose syrup,
chestnut financier, nutty brownies, almond chocolate, crunchy
white chocolate cookies, dark chocolate and orange cookies.
Perfect for parties and gatherings.

23cm x 15 cm x 15cm  JPY 35,000 [BRES5A : Limited to 5]

€

\.’i\’

PN

RTIBEETRTAFATHEREZEAHE T,

All prices are inclusive of prevailing tax.

Maple Stollen
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Maple Stollen is baked with mixed dried fruits including figs, raisins,

mango, papaya, melon, kiwi and strawberries soaked in rum, as well

as almonds and walnuts mixed into a maple-flavoured butter. Enjoy
this Christmas tradition with your family and loved ones.

®18cm JPY 8,000

Berawecka

RSRy

TIVR-TNFRMFOEET HRO/ Y ZBKL, KT - =X
VICBRONBERBERETF. R517L—YPHyvEi>3) AN,
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A traditional pastry from Alsace, France meaning ‘pear bread’ is
filled with dried fruits and nuts and baked with a mellow dough as a
binding agent. Indulge in the flavour of the kirsch-soaked fruits and
the texture of the nuts for the perfect holiday treat.

16cm x 7cm  JPY 7,000

RTBEFTRTEFAATHEEREEA £,

All prices are inclusive of prevailing tax.
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Traditional Christmas bonbons in colourful collectible tin and boxes that make wonderful festive gifts

for everyone. A sweet surprise to gift to that special someone!

From 11/15

Dominostein
KIS /vagqyv

RAY DY) AR RERETF L—T -~V %&T
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Dominostein is an adaptation of the traditional
German Christmas pastry Lepkuchen. Fruit jelly
is sandwiched with brown lepkuchen and the
surface is covered with chocolate. Warm up
with a hot drink and savour the tradition of its
rustic sweetness.

JPY 3,200

Cinnamon Star
Cookies

VFEVRE—VvF—

RAYTlE2) AT AEFRICER OGN B EHEA
yF— INEMEERET, SFYVESFELT
FIZLBEZ LIS 2DHDLWS LWEBRABZDT, 7Y
ARAY)—=DA—F XAV RELTHERLET,

The most important biscuits eaten at
Christmas in Germany. Savoury with nuts and
cinnamon, they are baked without flour and
are sometimes used as decorations for the
Christmas tree.

JPY 3,000

All prices are inclusive of prevailing tax.
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Merry-Go-Round
Lebkuchen

AY—a=FvRL—=To—~v

71) A7 ZDEROBIRA NI ZEDEHE]
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L—baA=Ta 7> ai—7A> 0o 02%EHE
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A double tin with a picture of a Christmas
scene rotates and plays Christmas music to
the tune of a soothing music box. Inside are
two types of Lebkuchen, one with chocolate
coating and another with sugar icing.

JPY 8,000
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Our Christmas Afternoon Tea showcases the glitter, exuberance
and glamour of Tokyo during the holiday season.

Enjoy a selection of sumptuous and beautifully crafted sweets
and savouries inspired by the holiday season with unique
ingredients in the elegant setting of The Lobby Lounge.

12/1-12/25 JPY 8,580 (14&#% / per person)

Strawberry Afternoon Tea

2baRY =T TEX—=V T4 —

YRR ZADERN SRS — T HADVEIZIALAILES T
ARARY=FTEX =0T 14— RA=VIZIZHHBBA. €1
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BECTEE LY,

Starting on the day after Christmas, our Strawberry Afternoon
Tea features Japan’s famous seasonal strawberries. The line-up
includes not only sweets, but also savoury items made from

strawberries. Enjoy the vibrant colours and flavours of each of
the carefully selected ingredients.

12/26-1/5: JPY 8,580 1/6-1/31: JPY 7,480 (14#% / per person)

RTREETRTAXHTHEREZEAET, B —C X 15%ZBLREITEF.  All prices are inclusive of prevailing tax and subject to 15% service charge.



ve Stay Offers
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:" Scan the code to find out more.

Christmas Wonderland
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Stay in a room away from the hustle and bustle of the
city and experience the exuberance and sparkle of the
holiday season.
Whether before, on or after Christmas Day, Shangri-La
Tokyo offers special Christmas moment for your family
and loved ones.

12/15-12/27 From JPY 127,380-

Stay Offers with Meals

SREMAEEHETIV

—FORTARY Ty 7 TLREYERY LA
37 ) AR FHLWEDOERITZBAICHER
WEBATIV T I N—TFT 4 — EE L2
JUCBENTHABRIIFLICRBFRIC. &
RIFCAR T E—REICS v - T B/R
DL LT TERLWT S, BIRERED
HFREMZOBERT I 2CHERBLE L.
Enjoy the romantic, heart-warming
excitement of Christmas or celebrate the
start of the new year of 2025 with special
stay offers including meals at Shangri-La
Tokyo's dining with your family and loved
ones.

RTBEETRTARETHEREEAET, BIEY - RB15%ZBLREIFEF.  All prices are inclusive of prevailing tax and subject to 15% service charge.

([E¥Fz—L T4F—1F%]

ATV TAYY VYRR RTAr—vav
Romantic Christmas Getaway

[Piacere Dinner]

12/23-12/25 From JPY 259,600- (1% / per room)

[h72F sELEHAMNE]
FEDERNERT T

New Year's Stay Offer

[Nadaman Osechi Breakfast]

12/31-1/1  From JPY 197,560- (1% / per room)

AV EEG LT L—vay Ty
Exclusive experience to kick off

the New Year

12/31 From JPY 409,200- (1% / per room)



Festive
Cocktails

TLRTFATHI TN
12/1-1/31

Ginger Spark

IV r—RR=Y

Fluffy Spice
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Inspired by gingerbread cookies that
are classic at Christmas time, this spicy
cocktail is infused with fresh ginger, and
also incorporates tequila, lime and honey.

JPY 2,420

YARADEBT—F. 7v>a-K- /T
WA A= LI RIS ZDIV TR Y b T
Y—bHho T, FaaL—rUFa—LP7
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A spicy hot dessert cocktail inspired by the
classic Christmas cake, the Bliche de Noél.
The strong flavours of chocolate liqueur,
amaretto liqueur and espresso are softened
by cream and milk. Toasted marshmallows
adding a savoury accent.

JPY 3,960

RTIBEZIETRTAFHTHEREZEAE T, BT —ERB15% ZRLRITE T,

Dancing Tree

ooy —

Garnet Berry
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This cocktail is made with fresh seasonal
apples, and garnished with rosemary
standing in the glass like a Christmas tree.
Poire vodka, apple juice, fresh and dried
apples, cinnamon, vanilla syrup, other
sweet and tart nuances are spiced with
black pepper to add a festive atmosphere
to your adult beverage.

JPY 3,080

1ROFBERH —Fy MA Y AN TEN
TR =% ESI NI TN TIVT— B
SR BSEDHBHTTR)—%TLYRL.
BRGT L2 b B> TWBNRYZR S AL
D—#F,

This red Parisian-style cocktail features
the January birthstone garnet. Berries are

blended with brandy, black currant and
sour cranberries and accented with bitters.

JPY 2,420

All prices are inclusive of prevailing tax and subject to 15% service charge.
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The Lobby Lounge
Christmas Dinner

H-oE—59vY JYRRRTAF—

E—TDONABHEX TP NBEOTRY A
YRV FIZBYMIIOoN TH-MIETv>a- k-
JINE TTTYIBTAYF YT TER,

TR w YINV+IR/BI7A 7)) —T7A—&
Celebrate with a classic line-up of Beef Wellington,
eleven appetisers and Biche de Noél for dessert. Drinks
include a glass of champagne and free-flow red/white wine.
12/24-25 JPY 19,800 (14#% / per person)
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All prices are inclusive of prevailing tax and subject to 15% service charge.




Piacere Christmas Dinner
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RTIBEZIETRTAFHTHEREZEAE T, BT —E R 15%ZRLRITET,

Piacere’s Christmas dinner was created with
the image of a forest on Christmas night in
mind. Our chef has carefully prepared the
dish using ingredients specially selected
from all over Japan and employing cooking
methods that bring out the best of the
ingredients. For a limited three-day period
only, join us for an unforgettable evening.

12/23-25 Mezzo: JPY 30,800 Natale: JPY 41,800
(1%%% / per person)

All prices are inclusive of prevailing tax and subject to 15% service charge.
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Christmas
Teppanyaki Dinner

JYRZREIRFEET 1 F—
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Nadaman's Christmas teppanyaki menu features a line-
up of luxurious and delicate dishes using carefully
selected premium ingredients such as A5-rank Kobe beef
sirloin, foie gras, caviar, abalone or lobster. Celebrate
Christmas to the fullest with these beautifully presented
ingredients.

12/23-25 From JPY 38,500- (14a%k / per person)

RTREIETRTAXHTHEREZEAE T, B —CRR5%ZRLRITET,

All prices are inclusive of prevailing tax and subject to 15% service charge.

IFEREDFMLETI—R, 12A3THIZTRIERK
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BUOERINIGRRM & FRBAOEN LRI H
BLIFEA—X T BRICAIRAZDZHBILL
72,

New Year's Eve Sushi, limited to nine seats.

In Japan, family traditionally gather on the 31st of
December for a feast to express appreciation for the
past year and welcome in the New Year. This year, you
can get your New Year’s Eve celebration started with a
sushi course that combines seasonal local ingredients
with the unrivalled skills of our sushi chefs.

12/31  JPY 38,500 (14a#% / per person)

New Year's Eve
Sushi Dinner

FHLFR T4 —

RTBEETRTHRATHEREEAE T, BEY - RR5%ZHRLRITES,

All prices are inclusive of prevailing tax and subject to 15% service charge.
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New Year Countdown Party

Ay bEGR—F—

For a limited time, enjoy a carefully curated menu of signature dishes by
renowned Chef Masataka Yamashita of Michelin-Starred Chinese restaurant
WASA, only at Nadaman Teppanyaki counter at Shangri-La Tokyo.

Chef Yamashita is a true master of his craft, refining his unique modern Chinese
dishes that excite and delight by incorporating the freshest seasonal ingredients.

Ty &I—ILROREEZZIZEE L, DJ
INT =V RIGETEY) ENBHIV T
DVIN—=T A= T aT )= T4V —
T—RRTFH—rE2vyTzDELI. F17
AT—=23>r TRz 7HE—TDN1EBH
BEEIDEVET,

10/1-12/31 (838 / Every other week) JPY 38,500 (147 / per person)

Luxurious finger food, dessert buffet and
live stations featuring chefs serving up Beef
Wellington pie crusts! DJ performance and
‘Black and Gold’ costume set the mood to
close out 2024 in style.

12/31  From JPY 60,500- (14a%k / per person)

RRREITRTARATHERZ 45T,
@Y —E 5% ZRALEITET,

All prices are inclusive of prevailing tax

and subject to 15% service charge.

10 October
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11 November
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12 December
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RTBEZIETRTAFHTHEREZEAE T, BT —E R 15%ZRLRITE T,

All prices are inclusive of prevailing tax and subject to 15% service charge.
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New Year
"Osechi" Breakfast

BHLER

HEICRIRDRE L FRZ RS Rk
BERDTOEEZRTIT Co
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Embark on New Year with our
Japanese festive breakfast at
Nadaman. Here you can enjoy
Japan’s traditional New Year’s .
“Osechi” cuisine to bring your™
family- safety and prosperity in the
New Year.

1/1-1/2

JPY 10,780 (14&#% / per person)

Galette de Rois »..t-7.a5

NY—BERDT —TY RV —LEANTHRE LIFTe 75 XTHEIZRN
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Traditional pastry eaten in France after New Year's. A classic baked
with buttery almond cream filling. If you are lucky to get a slice with
an almond inside, you may have a wonderful year ahead of you. How
about a tasty fortune telling draw with family and friends for the coming
year?

1/1-1/15  JPY 6,500

Yee Sang -+

A—HY U HR-APIL -7 THERIZBRONTLSHERENR L
B, RIECRAE—BICBEVEZ LAAOBMEZE L LT V—20%
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“Yee Sang” is a popular New Year dish, especially in Malaysia and
Singapore. Diners make auspicious wishes as they join in the fun tossing
of the ingredients with their sauces and condiments as high as possible,
to symbolise good wishes and luck for the New Year. Salmon and red
sea bream are the centrepiece, along with ingredients such as coriander,
shallots and turnips capturing the exotic flavours of Southeast Asia.

1/15-2/15  JPY 3,960

RTBEETRTAXHTHEREEAE T, B —CRB5%ZRLRITET,

All prices are inclusive of prevailing tax and subject to 15% service charge.
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Authentic Tokyo
Experience Winter
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Yuzu is a bright yellow, fragrant citrus fruit that is
available from late autumn to winter.

Unwind in a milky white bath with a fresh, bracing
Yuzu fragrance and a scrub wrap containing hot
spring ingredients. The whole body is carefully
massaged with oils made from various aromas with
Yuzu as a base, allowing guests to experience a deep
sense of relaxation. After the treatment, the body is
warmed from the core, leading to a refreshed state
of mind and body.

12/1-2/28 JPY 55,000

All prices are inclusive of prevailing tax and subject to 15% service charge.




The Lobby Lounge  4-nc—5v>v Piacere rcry=z—L Nadaman #%#x7%5
TIRR—VTA4— FAF— TAF— He AEA=T PR BEE %
Afternoon Tea Dinner Dinner Breakfast Main Dining Teppanyaki Sushi
12/1-25 12/24 - 25 12/23-25 12/23-25 12/23-25 12/23 - 25
TGVARRT T IRXR—=VT 14— JIVRIAT 4 F— JVRARRT 1+ — Z>F Lunch JPY 16,500 Z>F Lunch Z>F Lunch
Christmas Afternoon Tea Christmas Dinner Christmas Dinner HEHE Omakase JPY 38,500 JPY 16,500 JPY 16,500
Christmas JPY 8,580 JPY 19,800 XY+ Mezzo F 47— Dinner JPY 30,800 5 47— Dinner j;i gé'ﬁsc%makase
JPY 30,800 HEEHE Omakase JPY 38,500 JPY 38,500 ’
5 47— Dinner
—L
i j';i M 80N0ata|e HEHHE Omakase
j Y ' JPY 38,500
12/26 - 2025/1/5 \ \ // 12/31 12/31 12/31 12/31
ZhARY =TT IZX—=VT1— g+ Za—AV—HI T INN—TFT 1 — Z>F Lunch Z>F Lunch Z > F Lunch
Strawberry Afternoon Tea \"‘"‘ A New Year Countdown Party JPY 16,500 JPY 16,500 JPY 16,500
N
New Year's Eve JPY 8,580 - LAF—IL7Y—70— 7 17— Dinner 7 47— Dinner 5 17— Dinner
Ruinart Free-flow JPY 60,500 JPY 30,800 JPY 38,500 JPY 38,500 =
rky-R)Z3> 7)—70— <
Dom Perignon Free-flow  JPY 99,000
2025/1/6 - 2025/1/31 2025/1/1-2 2025/1/1-5 2025/1/1-5 2025/1/1-5
ZRARY =T 7 IRXR—=2F 4 — BELHR RAFVELHIC Z>F Lunch Z>F Lunch Z>F Lunch
Strawberry Afternoon Tea New Year Osechi Breakfast JPY 16,500 JPY 16,500 JPY 16,500
JPY 7,480 o 3 with Japanese Sake B EHt Omakase HEHE Omakase HEHE Omakase
N o ™~ JPY 10,780 JPY 38,500 JPY 38,500 JPY 38,500
— —’g" 7 47— Dinner 7 47— Dinner . 7 47— Dinner
‘“ o ﬁ-" JPY 30,800 JPY 38,500 ; 6 JPY 38,500
S | ') -2 HE D Omakase \ s 4
JPY 38,500 f—

32 FTRHEREBIRTHAMTHERZEAE T, @Y —EAR15%ZRALRITET,

All prices are inclusive of prevailing tax and subject to 15% service charge.
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All prices are inclusive of prevailing tax and subject to 15% service charge.
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YY) BEDOTA

LOBBY LOUNGE

¥.oe-39ry
The Lobby Lounge
Level 28

T 0367397877
E lobbylounge slty@shangri-la.com

PlaCeRe

A2 T VLRIV EvFz—L
Italian Restaurant Piacere
Level 28

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

C/M/
THE SPA AT SHANGRI-LA

Chi x/3%
Chi, The Spa at Shangri-La
Level 29

T 0367397880
E chislty@shangri-la.com

L7ry— Directory of Shangri-La Tokyo

THE
BOUTIQUE BY
SHANGRI-LA

Y- TF4vY by vy -F
The Boutique by Shangri-La
Level 1

T 0367397888
E boutique.slty@shangri-la.com

L%

BIETH
Japanese Restaurant Nadaman
Level 29

T 0367397899
E nadaman.slty@shangri-la.com

SHANGRI-LA CIRCLE

Y TY-Z Y=o
Shangri-La Circle

FILKEENEDSTAM VLT T OIS L, v
) Z Y—U LT, FIREICEL - BBEHBT-D
BUOHECBEOAEANEENT,
EHWTLFESTLTO YT, FIEEEZERLTT
FArEnfzo vy ) -5 =2k, TnETLY
HESITERFE—ADEND=Z—XIZZHR D RE
LR FROBA X ZABRLTEY £7,

Life is full of possibilities. Live out your vision
of the Good Life with Shangri-La Circle and be
rewarded for doing what you love. Explore a host
of elevated experiences with our new loyalty
programme — curated by us completed by you,
with more flexibility, simplicity, recognition,
convenience, and most importantly, more
privileges designed to suit your needs. For more
information, please visit our website.

JOIN NOW!
HLCECHD
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SHANGRI-LA

TOKYO

ey -T /IR
T100-8283 HRZ#&F FRAHEX DA 1-8-3 ADAITZNET—AKEE

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.




