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HILTON HONORS DINING OFFER
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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.

eMembers & Silver members receive 10% off
*Gold & Diamond members receive 25% off
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Please contact Conrad Service to make a reservation from your room.
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KER - FHH. ZOMAFHEAARABDH D ET, *The Hilton Honors Dining Offer is not applicable to breakfast and/or room service. *Prices inclusive of taxes and service charge.
*Menu items and prices are subject to change without notice. *Images are samples only. *Blackout dates including year-end, New Year and other holidays are applicable.
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) HILTON HONORS APP
[=]:5 " Download the Hilton Honors app, a unique gateway to the hotel to arrange everything for your stay
SADRTES Join Now from pre-arrival to local information.

(=] 3:m]

=]

PRESS READER
TS YR ST T
Digital Newspaper, Free App

AYSyRRR AXSNSFPHU > b Conrad Tokyo Official SNS Account

STAY CONNECTED! X [ > ]

VEGETABLE
®IL INK

AL FLAVORS

BENBIA=VIV—VEBELHLEEY
g dining experience at Conhrad Toky

ersary




E—FF779X—=0F714— “TLy2a-E—XVN”

Peach Afternoon Tea
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7/1 (Tue)-8/31(Sun) Daily 11:00-16:30 *120-minute seating

Standard : Weekdays JPY 7,900 / Sat. Sun. & Holidays JPY 8,500 (per person)
With a 20th anniversary limited edition Conrad Bear : JPY 9,900 per person
Deluxe Afternoon Tea with a glass of champagne : JPY 13,500 per person
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The Peach Afternoon Tea offers a vibrant selection of creations combining peaches with various
ingredients. The menu features five sweets that capture the flavor and appearance of peaches,
along with three savory items. A Deluxe Afternoon Tea is also available in limited quantities with
champagne for a toast and a fresh Japanese peach.

CTERERERME OFFER TO STAYING GUESTS
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Staying guests will receive a complimentary glass of champagne when ordering afternoon tea.
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KRR EDHABIRTEREA.

*Available to staying guests only when ordering afternoon tea.
*No other coupons may be used with this offer.
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20th Anniversary Restaurants & Bar Collaboration Event: Art of Harmony
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To mark the 20th anniversary, four collaboration events titled "Art of Harmony"
will be held at the hotel's restaurants and bar. Featuring globally renowned
guests, each event offers dining experiences filled with discovery and joy.
*Please check the website for any updates.
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Part2  Guest Bartender Night
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Experience the "Fusion of Tradition and Modernity" with Go Ishii, owner-chef of
one-starred French restaurant Monolith, and Takuma Kageyama, head chef of
Modern French "Collage". Savor the harmony of Ishii's French classics and
Kageyama’s modern creations.
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7/11 (Fri) 19:00 Start (Doors open at 18:30)
Modern French "Collage" (28F)

JPY 48,000 per person

Paired with a selection of beverages chosen
by sommeliers
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A cocktail event featuring Hiroki Nakamura, Scotch whisky brand ambassador.
To celebrate Conrad Tokyo's 20th anniversary, four cocktails themed "Passion
and Maturity" will be served, made with the blended Scotch whisky Chivas
Regal Aged 20 Years, known as the world's first luxury whisky.
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7/18 (Fri) 19:00-22:00

Bar & Lounge TwentyEight (28F)
JPY 3,200 per glass

*A cover charge will be applied.

CHINA BLUE
FrA+TI—

Z3# Fya4F+7Ib— x 7AOYL—Va
Part3  CHINA BLUE x Florilége

F4E BETExBE M KAZAHANA
Part4  KAZAHANA x GINZA KOJYU B

EBENRLANSYHA RICTIDEIEBW, BEERRITZILYFLAKNSY
"Florilege (Z7AYL—Y2) 1 DJIFEREKE, FEREEF v 1+ 7IL— 1 HER BEE
(FrY - F TA)DIVITTRBREITTZT AT —ARY N BROEETHDEFEBET—
NIE.EVWBHMY ISV MR—IADZA YA ZRBRETIIIIFRICES. JLYFEH
EREOBEZLEULALLEI N,

Join a dinner event featuring Hiroyasu Kawate of two-starred French restaurant
Florilege and Chan Chi-Wai, head chef of Chinese restaurant China Blue.
Discover a fusion of French and Chinese dishes themed on Hong Kong, Chan's
home, highlighting unique ingredients and plant-based styles.
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8/1 (Fri) 19:00 Start (Doors open at 18:30)
Chinese Restaurant China Blue (28F)

JPY 48,000 per person

Paired with a selection of beverages chosen
by sommeliers
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Enjoy "Twenty Dishes of Appreciation” by Toru Okuda, chef-owner of
two-starred Japanese restaurant Ginza Kojyu, and Daichi Muramatsu, head chef
of Kazahana. Okuda blends traditional Japanese mastery with global insightin a
course of sushi, teppan, and kaiseki tailored to Kazahana's style.
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8/22 (Fri) 19:00 Start (Doors open at 18:30)
Japanese Restaurant Kazahana (28F)

JPY 48,000 per person

Paired with a selection of beverages chosen
by sommeliers
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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
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The Collage Weekend Brunch, a favorite since its debut in April, now features
seasonal summer updates across select appetizers, main dishes, and the dessert
buffet. Popular options such as free-flowing champagne remain available. Enjoy a
luxurious weekend experience.
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20th Anniversary Collaboration Parfait
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7/1 (Tue)-8/31 (Sun)

Everyday16:00-20:30 *120-minute seating

JPY 7,800 per glass

*Coffee or tea is included.

* Reservation by 18:00 two days before is required.
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This parfait was created exclusively for Conrad Tokyo in collaboration with PATISSERIE
ASAKO IWAYANAGI, which is popular for its jewel-like parfaits using seasonal fruits.
Inspired by the artwork in the hotel, the parfait features Japanese peaches, combined
with Japanese ingredients such as shiso leaves, sudachi and hojicha tea.
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20th Anniversary Cookie Tin & Conrad Bear
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20 AFREEY v F—1E 4,000 20th Anniversary Cookie Tin JPY 4,000
20 BERERBRERIVZY R - X7 1,500  20th anniversary limited edition Conrad Bear JPY 1,500

7/1 (Tue) - End as they are gone
10:00-14:00 / 15:00-19:00
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This specially designed cookie tin celebrates the Conrad Tokyo 20th
anniversary. The design is inspired by the artwork in the hotel and it
contains five types of cookies and meringues with various flavors including
pistachio and chocolate. The 20th anniversary limited edition of Conrad
Bear is also available at the hotel shop.



ZLIv—

Pleasure
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-9/4 (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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A new summer-inspired course skillfully showcases carefully selected seasonal
ingredients, including sweetfish, conger eel, and watermelon. Guests can indulge
in a full seven-course experience or opt for a more casual five-course menu,
allowing for selection based on individual preference.
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20th Anniversary Menu
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7/1 (Tue)-8/31 (Sun)

Lunch :12:00-14:30 (L.O.14:00)
Dinner : 17:30-22:00 (L.0.21:00)
JPY 20,000 per person
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Delight in China Blue's special course, celebrating the hotel's 20th anniversary
and infused with summer's invigorating ingredients. Dishes include
chili-stir-fried spare ribs with an enticing aroma, and Seiro-mushi rice with
Chinese-style seasoned eel, a beloved summer delicacy.
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Steamed Eel

KAZAHANA RE\E

7E1BM)~8A298 (&)
Z¥F 111:30~13:30 (L.O.)
1£% 9,000 XFHRE

7/1 (Tue)-8/29 (Fri)
Lunch :11:30-13:30 (L.O.)
JPY 9,000 per person *Weekdays only
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Savor a nourishing delicacy perfect for the summer season. The eel, sourced
from regions including Shizuoka and chosen for peak seasonal quality, is
steamed until plump and fragrant and finished with a house-made special sauce
that enhances its natural umami. Enjoy this exquisite summer treat.
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Wagyu Beef and Summer Vegetables
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7/1 (Tue)-8/31 (Sun)

Lunch :11:30-14:00 (L.O.)
Dinner : 17:30-20:30 (L.O.)
JPY 30,000 per person

*Available at the teppan counter only
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Indulge in a luxurious tasting course featuring five premium cuts of Wagyu beef:
tongue, sirloin, filet, outside skirt, and flap. Each cut is expertly sourced from the
most suitable brands of Japanese Black Wagyu. Savor the unique character of
Wagyu alongside vibrant summer vegetables.
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20th Anniversary
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Chef's Treat Hokkaido Lunch Buffet
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MIZUKI SPA & FITNESS MEMBERSHIP INFORMATION
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- 8/29 (Fri) *Weekdays, 7/21, 8/11

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)

With a Conrad Bear: JPY 7,700 per person

JPY 3,200 per child (ages 3-5) / JPY 4,200 per child (ages 6-12)
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Celebrate the season with a vibrant lunch buffet
featuring fresh seafood from Hokkaido as well as
premium meats. Delight in Mediterranean-style
dishes that perfectly enhance the bright,
refreshing feeling of summer with their flavorful

"I preparations. Highlights include sweet snow crab,
~ & and daily pasta special featuring Hokkaido salmon.

Two-Month Limited Fitness Membership Plan

MIZUKI SPA & FITNESS KAZ/IN& 74 v hXRZX
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7/1 (Tue) - 2026/6/30 (Tue)
JPY 220,000 *Limited to 20 persons
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A two-month limited fitness membership plan is now available. Enjoy
complimentary access to fitness facilities, studio lessons, and rental wear,
along with perks like two 60-minute treatments and more. Ideal for a trial, this
offer is perfect for those interested in joining the hotel's fitness membership.
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* 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

BARE

°* A=® 1,980,000
e FRE: 495000M
° fREEE ¢ 100,000

Individual Membership

* Initial fee :JPY 1,980,000
* Annual fee :  JPY 495,000
* Deposit JPY 100,000

KBRANR& 71 YRRR
Mizuki Spa & Fitness

TEL 03.6388.8620 Email : mizuki.conradtokyo@conradhotels.com




