Aresortin the city

At Keio Plaza Hotel, you can feel like you are
at a resort in the center of the world’s largest
metropolis. Our outdoor Sky Pool on the 7th
floor roof terrace will be open from June 24th
to September 10th. There is also a dedicated
children’s pool. Guests staying at member rates
can use the pool for free.

We offer a number of special pool-and-res-
taurant-bar packages including daytime and
nighttime plans.
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Our Annual Beer Festival

In Japan, the perfect way to cool down in the summer is with
a cold glass of beer. Take advantage of our beer plan at partic-
ipating restaurants in the hotel. You can have drinks or snacks
starting from ¥500, and there are also all-you-can-drink plans
available. Come and enjoy some beer with us this summer!

Check out our website for more details:
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Discover & rediscover
traditional Japan

The theme of the artwork and
cultural items on display in
our Club Lounge — exclusive
to guests staying in Premier
Grand rooms — is “Discover
& Rediscover”. The space has
been created in such a way
that guests from overseas can
discover Japan, and Japanese
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Fxquisile antique
Japanese porcelain

guests can rediscover it.

For example, the kiridame
was an everyday item that was
used throughout
history. Not
the kiridame is a lacquere
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Find more stories at our Feature 100 page:
» www.keioplaza.co.jp/feature100
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Fragile beauty

Discover the perfect gift
Jor a friend, or for yourself

In collaboration with antique art dealers, antique
Arita and Imari porcelain pieces will be available
for purchase at Keio Plaza Hotel for the first
time. There will also be pieces on sale by talent-
ed contemporary pottery artists. Discover the
perfect gift for a friend, or for yourself.

» www.keioplaza.com/offers/arita.ntml

For the 37th year, Keio Plaza Hotel Tokyo will be
exhibiting exquisite antique Japanese porcelain from the
southern island of Kyushu — where the first porcelain in
Japan was made, and the center of porcelain production
from the 17th century to the mid-19th century. The
exhibition will take place in the Art Lobby and along the
second-floor corridor from July st to August 2nd.

The many
faces of Arita

Designer Yoko Maruyama — who

is chairperson of the Japan Party

Planners Association — will prepare

special table settings using antique

Imari and Arita porcelain. The ‘
different way each table is set .
will allow visitors to see the many

delicate faces of Arita.

Exquisite taste

Visitors and guests can also experience the
beauty of Arita porcelain when they select cer-
tain lunch and dinner courses at any one of our
nine restaurants and lounges from July 1to 31.

The Japanese restaurant, Kagari, is serving the
Japanese dinner course, which includes three
types of sashimi, grilled pike conger with Japa-
nese sansho pepper, ayu sushi, and roast beef in
a sweet-and-sour mustard sauce.

French & Italian restaurant, Duo Fourchettes,
is offering a French dinner course. Its nine dish-
es, served on Arita and Imari porcelain, include
grilled sirloin wagyu beef from Saga Prefecture,
rolled sole with scampi, and yobuko squid
prepared three different ways: grilled, fried, and
with somen noodles.

At kaiseki cuisine restaurant Soujuan, you can
have the ten course Touri, which features corn
shrimp shinjo, pickled Oriental melon stuffed
with ocean trout, baked swordfish in a cream
sauce, omelet-wrapped eel, and black-haired
wagyu beef.

(Right, from top to bottom)
Japanese dinner course, Karatsu Monogatari;
French dinner course, FOUR; Kaiseki dinner course, Touri

OUR PREMIER SERVICES

An exclusive breakfast in our
Premier Grand Club Lounge

In our Club Lounge, a special Jap-
anese breakfast will be served on
Arita porcelain dishware from July
1to 31. The breakfast will feature
some ingredients from Saga Pre-
fecture. This exclusive experience is
only available to guests staying on
our Premier Grand club floors.
Our Executive Chef Hiroshi
Ichikawa has collaborated with
Food Specialist Mackey Makimoto
in creating the special breakfast.
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