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With Hilton Honors, members can enjoy up to 25% off food & drinks at Conrad Tokyo.
Simply show your membership for discounts off your bill today.

*Members & Silver members receive 10% off
*Gold & Diamond members receive 25% off
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FnE -

= -
n Honors Dining Offer is not applicable to breakfast and/or room serv
i ages are samples on ackout dates inclu

EILLY « AF—X - 7TY (RREREH)

AVSYRERERUS MHROEI N OIN—TRFILBHERERSIENTES LIV - AF—X -
77U (RREREN)  FHRBREE2AERY I TAMPAY— N4 TF v 74 > CREIGATIL
BO)HEAETT. REOHRENTWI-FiZSBETTHRWEITET,

HILTON HONORS APP PRESS READER
Download the Hilton Honors app, a unique gateway to the hotel to arrange everything for your stay FET Y FIAR HEE
from pre-arrival to local information. Digital Newspaper, Free App
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An engaging dining experience at Conrad Tokyo
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Halloween Afternoon Tea

TWENTYEIGHT ko Iy7+oIA b

9B1H(B)~10B31H(&) #H11:00~16:30 120 £l
AEVE—RTZy 14%FH7900M/LB4H 8,500 1

NAD«Y - AV YR - RPR/ET TV 11488 9,900H
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9/1 (Mon)-10/31 (Fri) Daily 11:00-16:30 *120-minute seating

Standard : Weekdays JPY 7,900 / Sat. Sun. & Holidays JPY 8,500 (per person)
With Halloween Conrad Bear : JPY 9,900 per person

Deluxe Afternoon Tea with a glass of champagne : JPY 13,500 per person
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This year's Halloween Afternoon Tea, themed "Moonlight", features five sweets and three savory
delights, adorned with moon-inspired decorations and presented with shimmering elegance and a
touch of fantasy. The Halloween Conrad Bear accompanies the Deluxe Afternoon Tea, offered in
limited quantities with a glass of champagne for a toast, along side a plate of succulent Kyoho grapes.

CTEHEREFM OFFER TO STAYING GUESTS
FIIR=Y T A= TEXWRLEY v YN—ZaZBIARIRTILEY MW LET,
Staying guests will receive a complimentary glass of champagne when ordering afternoon tea.
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*Available to staying guests only when ordering afternoon tea.
*No other coupons may be used with this offer.
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Pleasure-Autumn Menu

COLLAGE 15—Ya

9RSH(&E ~12R4H(K) XAR - KEEK
17:30~21:00 (L.O.)

TLYvy—7 23— 14% 17,000
JLYv—50—2:14% 10,000

9/5 (Fri) - 12/4 (Thu) *Closed on Mondays and Tuesdays
17:30-21:00 (L.O.)

Pleasure 7 Dishes : JPY 17,000 per person

Pleasure 5 Dishes : JPY 10,000 per person
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The new autumn menu, inspired by the harvest
season, features a Kochi bonito appetizer, a Kyoto
Nanatani duck main course, and a decadent Mont
Blanc crafted with premium chestnuts. Each dish
pairs seasonal ingredients with select Japanese
vegetables and aromatic herbs, presented in
Collage's signature modern French style.
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Collage Weekend Brunch
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Every Saturday and Sunday 12:00-15:00 (Last entry at 13:00) *90-minute free-flow beverage service
Standard : JPY 9,500 per person
With free-flowing champagne (one type) : JPY 17,000 per person
With free-flowing champagne (6 types) : JPY 24,000 per person
Optional : Scrambled Oita Ranou eggs with French Sturia caviar : JPY 2,500 per person
Seafood plate: JPY 4,000 per person *Minimum order for two

Perfect for a leisurely and elegant weekend dining experience, the Collage
Weekend Brunch is available only on Saturdays and Sundays and now features
seasonal autumn updates to select appetizers, main dishes, and desserts.
Enhance the experience with options like free-flowing champagne and a
luxurious seafood plate.
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Japanese Spiny Lobster Teppanyaki

KAZAHANA RE1E
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ZYF  111:30~14:00 (L.O.)
7«1 F+—117:30~20:30 (L.O.)
1 4% 35,000 4
HERIRN TV Y —DHT T

9/1 (Mon)-10/31 (Fri)

Lunch :11:30-14:00 (L.O.)

Dinner : 17:30-20:30 (L.O.)

JPY 35,000 per person

*Available at the teppan counter only
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Savor the rich flavors of Japanese spiny lobster, presented in two exquisite
styles-delicate sashimi and grilled teppanyaki-each offering its own unique
taste and texture.
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Odawara Omakase Course

KAZAHANA RE\fE

9R1B(A)~10A318(®)
ZvF  111:30~14:00 (L.O.)
T« F—117:30~21:00 (L.O.)
141 30,000

KEEH VYT —DHTTHRM

9/1 (Mon)-10/31 (Fri)

Lunch :11:30-14:00 (L.O.)
Dinner : 17:30-21:00 (L.O.)

JPY 30,000 per person

*Available at the sushi counter only
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This seasonal sushi course offers fresh seafood from Odawara, a coastal city on

Sagami Bay. It showcases rare Sagami lobsters and splendid alfonsino sashimi
with refined richness, offering a true taste of the ocean's bounty.
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Premium Shrimp Tempura Bowl

KAZAHANA RE\E

9R1H(R)~10R31HE®)
Z¥F 111:30~13:30 (L.O.)
144 7,500 XFHRE

9/1 (Mon)-10/31 (Fri)
Lunch :11:30-13:30 (L.O))
JPY 7,500 per person *Weekdays only
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Enjoy a hearty tempura rice bowl with three large shrimp and seasonal vegetables
like maitake, shiitake, and sweet potato. The light, crisp batter preserves the
tender texture inside, while a sweet-savory sauce enhances the flavors and pairs
beautifully with the rice, capturing the essence of autumn in every bite.
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20th Anniversary Signature Wine
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Created in collaboration with Maruki Winery,
Japan's oldest, this exceptional blend marks
two decades of excellence. Crafted from
Muscat Bailey A grapes of the 2005 vintage
and select native Japanese grapes, it is
enhanced with 2% Kai Noir for added depth.
Aged 20 years, it offers a deep, smooth flavor
layered with fresh fruit and mineral notes and
reflects the theme "Respect the Past, Embrace
the Future."

N=&ZIVIThGITYTFAITA b Available at Bar & Lounge TwentyEight,
A—NFATA1 =TT =X BERRE AL Cerise, Kazahana, Collage, China Blue,
EYVILYFIAT—Ya, hEMEF v+ T7)—i  and through in-room dining.
BLEON—LY—ERTTRHELET, Price: JPY 35,300 per bottle
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Chef's Treat Autumn Lunch Buffet

CERISE &Y—X
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12:00~13:30 (BRIEASE) %120 241 (30 HRIZAMA—5—)

RYVET—RTZ 14k 6,500
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9/1 (Mon) - 11/14 (Fri) *Weekdays and 9/15, 9/23,10/13,11/3

12:00-13:30 (Last Entry) / 120-minute seating (L.O. 30 minutes before)

Standard: JPY 6,500 per person

JPY 2,000 per child (ages 3-5) / JPY 3,000 per child (ages 6-12)

9/1 (Mon) - 10/31 (Fri)

With a Halloween Conrad Bear: JPY 8,700 per person *Available while bear supplies last
11/3 (Mon) - 11/14 (Fri)

With a Conrad Bear: JPY 7,700 per person
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The menu showcases autumn ingredients from across Japan, including
Hokkaido saury, Tosa bonito, and Aso chestnuts, served in Japanese,
Western, and Chinese styles. Savor the bounty of Japan's seas, mountains,
and land - plus premium raw New Zealand oysters at the oyster station.
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Chef's Special: Seafood Feast
with Crab and Japanese Spiny Lobster

CHINABLUE Fv17+7/IL—

9R1B(A)~11A308R)

ZvF  112:00~14:30(L.O. 14:00)

74 F—117:30~22:00(L.O. 21:00)

144 25000 X2 &L D EXWLLEITET,

9/1 (Mon) - 11/30 (Sun)

Lunch :12:00~14:30(L.O. 14:00)

Dinner : 17:30~22:00(L.O. 21:00)

JPY 25,000 per person *Minimum order for two
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Delight in Chef Chan's seafood course, built around
Japanese spiny lobster spring rolls and steamed
king crab with house-made XO sauce. From
mid-October, king crab will be replaced by
Shanghai hairy crab, known for its rich miso and
delicate sweetness. Each dish showcases Chef
Chan's seafood expertise and precision.
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MIZUKI SPA & FITNESS MEMBERSHIP INFORMATION

Introducing ishga, the Organic Seaweed Skincare Brand A

MIZUKI SPA & FITNESS KBR/N& 7 1Y kxR JtE 5% FI) FH 45 22 MEMBERSHIP PRIVILEGES BASE

B : 558 9:00 ~22:00 (FAJE 20:00 Hours: Daily 9:00-22:00 (Last admission at 20:00 )

e el st AR 2000 B e 500 a0 oo acmission at 20:00) T4 YR RRTUF (Y, Tl 9 F5) DA A% : 1,980,000

FRERR - 12049 Duration: 120 minutes FERRIOY H—ERE 19,800 F(30x30cm) KB 495000M
BUHULAY AL AZRO0—T fRif£ : 100,000H
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Initial fee  :JPY 1,980,000

RNLATZICEREYTIIILIRTA R —MXY N TEXF AT )i BRIFRICIFETI VP ) ™ Annual fee :  JPY 495,000
o . z . BERS 3BEECER Htee -
IXTINEBEICEEN. NOBEERUBVWEDLSUET AV IV ROELWBTFHEH Deposit  : JPY 100,000

Free access to all fitness facilities

(gym, pool, locker room including sauna and whirlpool bath)

Entitled to a personal locker (extra charge of JPY 19,800 for one year)
Free rental of bathrobe and towels

Free rental of training wear, shoes, and swim suit

20% discount on spa treatment fees

10% discount on retail spa products

20% discount on any restaurants and bar at Conrad Tokyo up to 6 persons
20% discount on accommodation rates

3 hours free parking

TRIENCEEDPRESNcA V1 ADERERN ) — MY M ETHECEE W,

Mizuki Spa has introduced ishga, the organic seaweed skincare brand from Scotland,
with two new treatments presented as signature offerings. Mizuki Flow, inspired by
the movement of water, promotes detoxification, while Mizuki Still, inspired by the
phases of the moon, is a full-body treatment focused on stress relief. Rich in vitamins
and minerals, ishga's seaweed extract supports skin regeneration and hydration.
Experience these luxurious treatments at Mizuki Spa, enriched with hand-harvested
seaweed from Scotland's pristine waters.

CTEHERER S OFFER FOR STAYING GUESTS

SXFTO— ZXFRAT A% 30%A 7D Staying guests can access MIZUKI FIOW and .

39,550 MIcTTAAVEEET, MIZUKI STILL at 30% off, JPY 39,550. KBRNR&T1YRRR
KTEHEREFLIBAZOHIN R, *Available to staying guests only. Mizuki Spa & Fitness
MAFFEE DRI TEXR A, * No other coupons may be used with this offer.

TEL 03.6388.8620 Email : mizuki.conradtokyo@conradhotels.com




