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A YEN FOR TOKYO

With an array of luxe hietels, gourmet restaurants, high-end shopping malls
and exquisite ancient shrines and flower-filled gardens to enjoy, Japan’s
capital is a city to behold, writes Sue Wallace.

okyo is a vibrant city of contrasts - one
moment you can be admiring a delicate
silk painting or a perfect bonsai and
the next conquering the world’s busiest
intersection in the hip suburb of Shibuya.
Dynamic and exciting, Tokyo is constantly
changing, but it is also a bustling
metropolis where unique tradition and
modern culture merge seamlessly.
It is easy to fall for Tokyo’s many charms,
infused with the spirit of omotenashi, the
| - Japanese word for polite hospitality and
anticipating your guests’ every need.

Luxury boltholes are scattered throughout the

- city, including the much-lauded Palace Hotel
Tokyo with its panoramic views of the Imperial
Palace Gardens. This contemporary 290-room
hotel will welcome its long-awaited Esterre
restaurant, created by leading French chef Alain
Ducasse, in November. Award-winning interior
designer Shinichiro Ogata has worked his magic
with Esterre, the first collaboration between a
Japanese hotel and the renowned restaurateur.
Guests can also immerse themselves in the
Palatial Pursuits experiences with bespoke
architecture, art and cultural tours.

Andaz Tokyo Toranomon Hills Hotel is a
boutique-style Hyatt brand, offering 164 rooms
and suites with expansive views, eclectic gallery-

- like spaces and great art, while Hotel Chinzanso
Tokyo - Fujita Kanko’s five-star flagship property
- boasts a magnificent garden where revered
fireflies create a magical atmosphere.

The elegant Mandarin Oriental, Tokyo has
had a recent makeover at the hands of textile
designer Reiko Sudo and art director Ryu Kosaka,
transforming guest rooms and suites with an
organic woods and water interior design theme.
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TOKYO

SIGNATURE
BLACK BOOK

ICONIC ATTRACTION

Meiji Shrine, a green oasis in the city.

WHAT'S NEW?

Shibuya Scramble Square in central Shibuya
opens in November, a 230-metre-tall
skyscraper with a rooftop deck and views to
Mt Fuji.

MAGIC MOMENT

The cherry blossoms in Aoyama Cemetery.

GREAT RESTAURANT

The three-Michelin-starred Ryugin.

COOL BAR . i
Gen Yamamoto Autumn colour in Shinjuku Gyoe
TOP SPA
The Totally Tokyo treatment at The Spa at
Mandarin Oriental and Aman Tokyo Spa . . .. . . ..
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