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Japanese Restaurant “TOFUTEI” LR A LBRBE LY., COHBERYF

Natural care and thoughtfulness by craftsmen AU TORZOR, ¥FHOELEHTIRS %S

to enliven celebrations
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At the Japanese restaurant “Tofutei’; every table is arranged as
separate, private dining rooms. Reflecting nature, kaiseki courses are
prepared with the best seasonal foods. The head chef is Masato Kato.
Every creation is a masterpiece, preserving Japanese traditions inher-
ited through generations while also shining with an original, modern
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sensibility. Here, the head chef was preparing the special course, cel- Eﬁ i?'aaj 1% Uf’ Dbt L7 5.% ?;'E F{‘? Iz /ﬂ i n é{’ ‘7;' o
ebrating a special day for a child. His work is careful and precise. The
kitchen is filled with tension as apprentices observe his every move.

“First, I think about the occasion for the meal, and try to include
celebratory elements as naturally as possible”, the head chef explains.
Traditional Japanese dishes often signify good fortune and thus,
Japanese foods can offer well-wishes without words.

“What is most important, of course, is serving delicious foods to
our customers. That’s our role.” Wholehearted and sincere in every part
of their work, the spirit of the craftsmen is imbued in their creations,
and will surely continue to always charm and bring joy to customers.
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The dish on the cover
Tuna and sea bream, the red and white sashimi placed upon a gold
clam reflects the traditional colors signifying joy and celebration.

A sprig of cherry blossoms garnishing the vessels subtly marks the [T ERCIEE L Ty, SEEICEK SR Contents
coming of spring. From each cup to the overall cuisine, every element
has been carefully selected by the head chef himself to bring an - =5 - " .
elegant and savory dining experience to our guests. Hefftloe] LHEIHAR. o2 L 28 2 - Ry
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Celebration plan
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Cherry Blossom

Cherishing memories and celebrating
new beginnings together with the spring winds

The season has come when gentle winds slowly
warm the air and the delicate hue of cherry
blossoms adorn the landscape. With graduations
followed by the start of the school year, or
perhaps a new career, spring marks both the

end and beginning in the stages of life. One
may be troubled by unease in anticipation of the
unknown, but taking that first step to open a
new chapter and to a bright future is an essential
part of life. Everything new and exciting, busy
days will follow. Adapting to new discoveries

and daily life, eventually even the initial unease
will be forgotten. That is why each moment

you spend with the ones you hold dear is that
much more precious. Trivial family things, daily
household routines, everything that’s usually
taken for granted. Whether wishing good luck
to a new chapter, or giving thanks to the precious
memories to be taken on a new journey, take the
time to thank the people who have always been
by your side. These cherished moments filled
with love are those which truly warm the soul.

© Maria Mosolova / getty images
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Chinese Restaurant “SHUNYUKI”
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A feast to celebrate life
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A sumptuous gathering of famed Chinese culinary
delights befitting of special occasions. Perfect for birth-
days celebrating longevity and family gatherings.

RENSHRVT 445

OB RINS—7) T T

&

RISTORANTE “CANOVIANO”

A& ¥

OEEMER (KA4BHRLULDZFHADEE)

e e NED S — g — L5 TR

FLIRIC ARG IE AT

Gourmet foods for a wedding anniversary to remember
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Enjoy natural Italian cuisine for your anniversary cele-
bration within a luxurious setting akin to an aristocratic
Florentine abode.
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New American Grill “KANADE TERRACE”
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For a special birthday with close friends
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Enjoy a variety of dishes carefully prepared to bring out

the sublime flavors of seasonal Japanese ingredients.
Perfect for birthdays with dear friends.
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Japanese Restaurant “TOFUTEI”
ro-03-5434-3811 e

E¥E  OPEN [tk] 14&4% ¥15,500
FH 10:30-19:00 +H# 10:00-19:00 8] 184 ¥21,500

A—anniv@hotelgajoen-tokyo.com
O E#IFE [ 342 )

727I)=957 L BB Chinese Restaurant “SHUNYUKI”

HAKS FH15%0FF  +R1#10%O0FF [52] 184 ¥9,500
78] 144 ¥11,500
[B23A] 1484 ¥14,500
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ORISTORANTE “CANOVIANO”
[Storia(Z~—=177) ] 114 ¥8,500
[Splendore (X7L>7FR—L)] 184k ¥10,500
[Eleganza (IL#>Y7) ] 144% ¥13,500
% [Storial 35> F A LDHDIERELNET

©ONew American Grill “KANADE TERRACE”
[Grace (9L12)] 144 ¥9,500 Our special course bring
[Harmony (N\—E=—)] 124%¥11,500 joys of spring to adorn you
XTI =L LDHDIRAELENETS, celebration
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Tokyo Met. Teien Art Museum
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NADESHIKO Lunch set with rental kimonos & kimono dressing
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Anniversary photo shoot optional plan
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Sakura afternoon tea
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Sakura lunch
DRAEMICAEDLVEDRRIX = 1—EFLANTUIT
ZEERWETET,

RERIE [H)EE] ¥4,200
AAKIE [EE=] ¥3,500
RISTORANTE“CANOVIANO” ¥3,500
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Cherry blossom viewing lunch set
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From Ukiyo-e to lucky Maneki-nekos,

feline creations by cat-loving artists

Arriving in Japan during the Nara period, cats
have been a part of daily life for the Japanese ever

since. Inspiring countless artists, cats are indeed _Z
a “national treasure”. From Ukiyo-e, Buddhist art P ick— up
to Maneki-nekos, we present cat motif artworks
from various genres at the Hyakudan Kaidan N YV 1__Hz 3/\ (‘9 ?7] g 5—”‘ i
—a ) 3
chambers. A cat-ropolis, enjoy feline creations of {? ‘fﬁI\' 75 = EB f

national treasure-class by 40 artists.

WilEROT —bhH —E I

o B O K 021D hME R
B3 U EMES 2 L EEE LD H KM
i xon xR 2N ERLUEBARY
B3 OBA A LR K T L E ST O ANRKH
oo oA % B HE AN E LT L Z L 0K
GO b A v Tl v T 3w L
Lo EY &4 " fFzr T ociE oI
TR AT WM 2 CFfE L DX
T D 40 — ﬁ%?ﬁ%t%Tﬁkt
O%“/“!ﬁéﬁaﬁfﬁﬁé’hﬁfcli’i ° Iz
O YL BRENELSDL IO
wfE >0 B S T F, DD

73 voE T B B E 1 OH Al M

S moAN it 7 A& #e &

Wa quilts - The graceful world of B 21.( D ek :l»éE f);‘ 'fﬁﬁ b E j’-
Japanese-style quilting sen ™

The theme of this year’s exhibition is “Modern Wa % 3 * ﬁ ﬁ
(Japanese-style)”. We are showcasing original works L/ [] ‘% }V ]\ @

created for the exhibit by renowned quilt artists, and
numerous gifted works selected from public con-
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tests. Integrating vintage and kimono textiles, Wz
quilt creations reflect the uniquely Japanese sensibil-

R

: . A AL BE M R ONEES AKX D
ity. In perfect harmony with the historic Hyakudan d
I?;idariethzcsnca}fan:in);vgv:)rlctl Zf V;;;s lc)onza - L‘o jj ’C\ {Eo "o EP EIJ E L EDL L F S )ﬁ,_ v T\E] T
' Zoawm L s AR
1M & B B FHT 0 DR & L SR I BT, ;ﬁ 0%) 5?: ;; 7/ R é <. % :C) 2 K 35‘ f oi) ' + T
2 EERSER O£ R E A, 3.2016F ORTEIBIEE B b oo oM (I &K T 7{ #
SUAECET L. ZhZhOBED T A—JICED CCE R+ HE D TR EL Y MM A B = L [%
SR TN B BRI b E R, EoooB TR L 2 e B TR R s m
b 3 B%j%ﬁﬂ%‘@%
Mo M A Y % T F g
DO ELIEL YK SE
R X 6 R B o fE g 2
B L v THMEEBE LY R DR
R O S A

HEOEEE at [ ERE
~HOBOEET — b~

XERIANTHFIL b BARIFE 2016 F0OHF

[F1% v b x HERE: 2018 e £BHNCERT Nvantos Nati o
= . 2w 7 tEmraE yanto’s National Treasure Exhibit
FEILh 75707 T RSB Japanese-style quilts at Hyakudan Kaidan 2018 AR IR (- R A BT at Hyakudan Kaidan
[RT. BT, AT P ieq 4 H1BAEICERD ¥
S o M _ o National treasure arts from the city of cats
T e T [BAfESEFT] REREIIEEEH AL [EERBEER ] o BEAINT J1BiEH %A
o [BIE8R] 201845250 (&)-6F24R (B) (R HIH AR HEABRER & N SFEO XA R (BEIBAR]  RREMEE AT LR [ ERREER
[mfEdR] 7asy—ol Fia 4= (BfERSRI]  10:00-18:00 (& AfE17:30) KEDEEDZER MIYAB! 168 D3 (BIERAR)  3R20H (R)-5R13H (B) (ZMIREK)
5] 2018458268 (+)-278 (A) s ) ° PR _
(AR . e F_’ B B [f#%] WA ¥1,500 AEPIATES ¥1,000(5H24RET) EFELCHYET, FHT BB [0 (BIERSAE]  10:00-18:00 (R AE17:30)
[Bﬁf&ﬂiﬁﬁ] 10-30‘—:17.00 o HI5E ¥1,200 4 ¥800 /AL I34F SV X EEEREER 2018] T, [ffi4%] LR ¥1,500 EEPIATSE ¥1,000(3A28H%T)
FENEPFINTRBEDT—yb, RERICELDHD BI5E ¥1,200 24 ¥800 /NFEAELITIRER

IR EREIE (GF KRABHM)

3I=T—Hiay TRERRILARR,
V=R HELRIE NS 201846898 () —118 () *FaFHo3)

HETEROFMISHP ZZEL LS,

9 © HE:REEX hEEAINY?— mggvgﬁimaazamaﬁwﬂmwwc;m\f:bwo > @EEH-EH20% @IH1EBH# 15:00- @FFEMERD #6057 @FFEHIZT L% (¥1,500) LEBIZH AN H (¥500) 2 THEALIZS O, 77 —257 2 BOHRAANEOAIBAD L. ZIHTLBH»TERGZs0,  §
HEEBCLIBIRLAV B TEVET



[T mR/KEKR L
S e IR S mIE o
AP OQEERH
R QMR

S EFBHRSFEL VR0 £ N 2 BEERIK VQHE
HE— ookt (BERxE) EHRNORESRERNIE
DV S N REm oL 0" WIED QEHRE

B0 RIS R U IE LK R0 <

oo (R o) TIEFERE MR O i’

oo ik S8 BRER-KEEEK L 6 s BRI D R

ﬁ%&%%%_kﬁﬁkﬁ®WﬁUtUttWL§@
SNEQ N KRRERI 0 | RY7 B
L<%bta_FEii REMESEKD O QR
D4 (SR OBEEOHEY | VIeNLRES iy
LN T Qv S\ SRy MREE S
Té%ﬁﬁ%ﬁﬁh%:&ﬁf?%%ﬁ/&LfﬁE
URND—27 R | BRKu > < mEEEERER 2 ERIK
SHRAE A 2 2 50150 <L XD EE D | 5 s 4
RER|MIEONLCE [H»R | DRKEHKRIEQ
OINE T KRG B KOE»L MmO pomy
ERAL 0 QL IE VB Q I~ 50 S L F IR S HE 2
Wiy [BRRE QBN | VN Q" KavsHImvie
6L R 0 ) QR SR BREE 1 i i)
L RKKE R 01 LB O NFIEDE O L

RO [RUEERE QBN | VIIQ S’
RESE L ESERFIEEL» O Kv Vgt
D S04 B[RRI R D
OWHRE LD e |~ QOEHI L
H%:%?L EKS WD 2B h-uKE N
SRR EL O on EEKORaI v i
K& h@ﬁ%%ﬂz:wp Xofl o’ ZEI 78050002 lth
MU & ROBRIH " MR S D R ] I W SRR
M@ N KON o< MR 2 M R OBz
BRIV FRRSRIVFESFTH w24
SR R K- JUR - N SR R R S BN Pt
@éf&t@ﬁw#%&&Lhé®

~R#E

WQ xuﬁ)f<ﬁ © A ED
EvvRDHERSW S 0"

1991$A$ﬁ3$vuu N
RERW L LENVIREIR QR -
E%B%LkﬂﬁU;;ITVQﬂﬁo
BRI L B QR R L7 &
OO O QHRIEIEN | OH~u O
F2 - BRI S [X QR st
RPN ORQUEBKORY
L — v QRSB BHOIE !
D R OPERIESOL [EHROHF )
ME | BRERI KU ogdEeHEQK RHm
HEEE R EH " i o - ()
U SNIN N DF L 4R R ¢ #I° JREIZER ) N K
SN N AE IR HE L SBTRR 0 O 7 ERAS |
B EI T D80

SEEVHEL KQKe ¢ m—oow ¢ WiV
ROEEC»" £k AEFEERIKGC 1 /S 0RE S
2 g 4e”

DDU3E|A19ZSV

ER ok (~on<)

ER S (—one)

ERSE (~ow=)

]
All

S (—ow»)

oA
All

N (~o =)

ER Qe (~om)

B Si-(—o00)

Bk (~ o)
RS (voor)
WT.N_V._HAwE.A2017V

Celebrating 90 years since establishment,
and continuing toward the future, the world
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unlisted. Furthermore, in order to “make the wedding day a more comfort-

»

able occasion”, Rikizo integrated the shrine, dressing rooms and beauty
parlor to facilitate a more convenient and comfortable day of ceremony.

Meguro Gajoen entered a new page in history as Japan’s first wedding

This year marks the 90th anniversary for the establishment of Hotel Gajoen

Tokyo. Founded by Rikizo Hosokawa, its history began in 1928 first in
by Japanese-style painting masters of the time, the restaurant gathered great

Shibaura, and then the opening in Meguro in 1931. With interior designs

ceremonial complex hall.

public attention and was hailed as the “Palace of the Dragon King of the

Showa era”.
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»

The principle of these visions started from the wish to “bring joy to
the customers”. The spirit of our founder is still carried on to this day, and
with the 2017 rebranding, the hotel has evolved as a complex facility. With
90 years of history, and heading toward the next 100 years; Hotel Gajoen
Tokyo will continue to embrace further challenges together with tradition

and innovative spirit.

»

«
the Gajoen maids make the best wives”.

Rikizo aspired to build “a place where anyone could enjoy being served
service. Including tea service, flower arrangement and sewing, live-in maids
went under such fastidious training that it became a popular reference that

With his pioneering spirit, Rikizo continuously developed his ideas in

like a lord”. To realize this vision, he was adamant to bring high-quality
providing new services. For example, he clearly printed out menu prices for
honest billing during a time when other restaurants deliberately left them

«
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Restaurant and Bar

ik [ ) EERC

Chinese Restaurant “SHUNYUKI”
EERRBFER 7>F11:30-16:00(L.0.)
F4F—,17:30-21:30(L.0.)

+A#M F>F.11:30-16:00(L.0.)
F17+—16:00-21:30(L.0.)

Cafe&Bar | FHFE |

Cafe & Bar “YUI-AN”

EEERFE 527 11:30-14:30(L.0.)
F4—21 1,/ 14:30-17:30(L.0.)
F4F—17:30-22:30(L.0.)

+8# F>F.11:30-15:00(L.0.)
F4—21 1,/ 14:30-17:00(L.0.)
HEAROT(F—H20BHELNT FHERNET

e [ EEE |

Japanese Restaurant “TOFUTEI”
EEREITR FF11:30-14:30(L.0.)
F1F—,17:30-20:30(L.0.)

+H# 7>F11:30-15:00(L.0.)
F17F—.15:00-20:30(L.0.)

AT —FX NI N2
STEAK HOUSE hama
E5%:03-3492-1390
EEREFR11:30-14:00(L.0.)
17:00-21:30(L.0.)
+B4#2,11:30-15:00(L.0.)
17:00-21:30(L.0.)

RISTORANTE
“CANOVIANO”

EERRFR 527 11:30-14:30(L.0.)
F4F+—.17:30-21:30(L.0.)

+A# S>F,11:30-15:00(L.0.)
F17#—/17:30-21:30(L.O.)

Hh72590 [ I
Café-Lounge Pandora
E55:03-5434-3858
EEMME:FR . 10:00-21:30(L.0.)
+A#.9:00-21:30(L.0.)

>r#wiiae Tl 050-3188-7570 ¢-»ro#a%m 2415 :9:00-20:00

New American Grill

"KANADE TERRACE”

EHEREFH 7>F11:00-14:30(L.0)
T1—%4 1 14:30-17:30(L.0.)
F1F—17:30-23:00(L.0.)

1A% F>F11:00-15:00(L.0.)
T1—%41.16:00-17:30(L.0.)
F1F—17:30-23:00(L.0.)

N _] PATISSERIE

[ 58471928 ]

Patisserie “LIEN 1928”

E:%:03-5434-5230
B ¥055:10:00-20:00

#"KANADE TERRACE D71 F—$3—X0#21:30(L.0.) £5WET,
MRF—FNYR N HT72T7T [INRT ], PATISSERIE [3E2451928 | S FEMIC TEEANET,

KEMISHPEZRERES, ZF K- BRE Y Tel.050-3188-7570 L AMT 43 & %A (9:00-20:00)

[RERE @l PEFRHE]
AR E I (PEAREEER)
[FEROHREMLE EROEEEHNEH] £7—
VIS REFROFESPRAS . XALPELEDLEDT
[CHhPIP T T Fr—WELET, £IF—Hid FEEIC
NPTV BERERICTE FEBMLALSE,

An expert on Chinese culture gives a comprehensible lec-

ture on the history and enjoyment of Chinese tea. Lecture
includes a Chinese lunch.

fiit% ~ ¥6,000

[KANADE TERRACE %g&7—-7]
#MITEIT4717/L)T BEE
FHICEDRLTI DR A TET =S HEBED T
V2 THEEDDPIRFLIF v —LET, ISR &
12 JICTHBEE DR TR LS TRDTA L EDNRT)
ST —EBRLALIZEN,

Renown in world competitions, sommelier Hiroshi Ishida

gives a comprehensible lecture on food and wine pairing.
Lecture includes lunch.

fifit% ~ ¥15,000

Accommodation
TTEAR A

rrvrarb

Tel. 03-5434-3837

[EHLEBIERS final 2A3F)

A 2B MRBEP IBIIRE PEBROC M, KRF
IS BBIFOI—RICBHOE 4 BTV EEET,
A special stage performance featuring popular songs of the

Showa era, including a sing-a-long section for the audience
to enjoy.

S 2RSS (R
FAfERRF 201883H28H ()
FAfERSRF3513:30- FiE14:00(16:30#8 7 %)

fitg, 184 ¥5,000 s —Ftuht
ZF#9. Tel.03-5434-3860 (E£%:5510:00- 18:00)
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[PATISSERIE [5£2%1928] ENA1—]

EHENET T REF [ETUR—IV] ERIN)—HER
EHBAHITLET, BREORELORFATN—VET—E
RDXH—D Aotz BEDL—Z T,

A honey mousse with a delightful mix of dry fruits and

almonds in nougat. A new variation of the traditional
French sweet, “Montélimar.”

HRftiAfE . 201843731H-3A31H
filit& /¥600 FCHBERF ¥540(FHiR)
BEEH  Tel.03-5434-5230 (3%10:00-20:00)

AF—FINY R T
STEAK HOUSE hama

RNEADASBETHRIE -, KRKDITHE
BIEHLI-ZAT—F DbV B HD, BA
ADBMEICEDEE [M] OV—ZBETT R
NEANRTIHIVN, - ZADAZ1—bF
o NTFILVTIDFILEEBDH DOAYIL
AEDRBBVERE,

HEza—2 14# ¥17,000
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U A DU fEELBE (FR2d015)

[fF B G- 27 B 2558 -1 5 )
R PP

BRI —m4r 27 —%  130g
HIE A LHIER L A=Yy s F4R
= -INEE X KLEE

“Hama,” the well-established Teppanyaki steak house where you can enjoy carefully selected

ingredients grilled with great technique.

13

H7x59 Y TN KEF)

Café-Lounge Pandora
RERTDSELACEEN. BXRENBE, §7

B N
‘ ! N N
BITEAEP SR ORI TIEDTES [/%
"l

IRT] T ZT—FDEE [RT—F/\IR I\
2| HTAF 21—k OP5IRAHLEIEE
ERY 21— LERDERENN—H—DBEL
HNFETET,

FW AN —H— (FRRE) ¥1,500
FSA¥500 TR 22 TRIETEET.

“Pandora,” the café lounge where you can relax while admiring the splendid view of the

atrium garden.

[N Uzma—=FINT5]

ZRBH — BT TEZEERBEL TRV BRI
HOTRHEERAS/NY)Z2—T b, HIEORHIBTERAIC
B ERIEL AN T T e CABLELE,

Having memorable time in luxurious banquet offers you

to make the stronger relationship. Selection of food and
beverage are written below.

1%, 2424 ¥40,000 (12483850 ¥15,500)
FC& &% FH15%O0FF £B#110%OFF
B 450 —-ZR38, 7U-70— TER
B8 TSI p L IN—Z 0 Ay —IF YT~
A FVTER, BEFRER (KA4RLLE)
BIEE. Tel.03-5434-3811(7=/\—HU—a>1Ya)

[£3F-850F - F1F-]

[B%iR1 %) 7#132-CANOVIANO #1121 = |
BEH/ET—/ D17 WITER
ZEIOBRMET <2, §I%-/NZ 2 -PIREE-RLF D
25REBN. FMORVAPEMICEDE KM ILE
TEIILIFr—LTWEET, £IF—Hid VAUIRGE
DT EHITTEFEBELALES,

Natural Italian cuisine cooking class at CANOVIANO.
Head chef Uetake himself teaches ingredient selection to
seasoning for a course menu. Class includes lunch.

fiit% ~ ¥8,000

News

Information
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[RA—Rv—LZTEA [FAH] TF5)

TEX [F1] 122720 57=70m L EDIRED XA —ML—LD
il RTICBRINOEPEN D, TTEIT1TT0T
METE] ST, —B4RDT—RTLELT—Sas e BRL#
WEETB B ETTTT,

A stay in an expansive suite room of over 70ni space.
Overlooking the cherry blossoms by the Meguro River, the

daily 4 food presentations at the Executive Lounge “Ouka”
can be enjoyed.

flit& KAN1&H  ¥27,320- R&1E)
(TTEIT1T 50 Dt ] (BaEH#RE)
Ty 77Xk, 7:00-11:00
MEITvTIT
*F4—24L/11:00-15:00
d—b— HIF YIMRULT Z1—Y
7 I7E—X—>FT1—,/15:00-17:00
BRE(IAL) . BARZ. Ry 7 a—k— #I%
«IN—%4 1,/ 17:00-20:00
E=Iv, 712 BB, hFuR EXFIR
BfE+Y  Tel.03-5434-3837(70h)

KAN—TRBBOMRICEHER - —EXRPEERTEVET,
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