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A Season o
Celebrate
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Joy fills the air as winter comes to Tokyo, bringing glowing lights and cherished traditions.
Embrace the holiday spirit with Four Seasons Hotel Tokyo at Otemachi, where the season
unfolds through festive flavours, warm gatherings, and renewing rituals, framed by views
that extend from the city skyline and Imperial Palace gardens all the way to Mount Fuji on
clear days.
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Winter Celebration Menu at est
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Savour the season's finest flavours at Michelin-starred est. Chef Guillaume Bracaval transforms
meticulously chosen ingredients into modern French specialities, bringing the abundance of
Japan's farms, forests, and waters to your table.

| December 24 - 25, 2026

| Lunch JPY 32,000 | Dinner JPY 55,000
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Seasonal Dining

Holiday Beverages
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Sip the magic of the season with our signature
festive drinks, paired perfectly with afternoon
tea. Tart, sweet, and refreshing, the Scarlet
Berry unites ripe strawberries with crisp
bergamot, while Chai offers cosy comfort with
a lingering finish of aromatic spices.
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Experience the festive season through the
eyes of award-winning Executive Pastry Chef
Michele Abbatemarco. Drawing inspiration
from cherished holiday customs across
Europe, he brings together seasonal sweets
and beloved classics, from ltalian Pandoro to
Austrian Kipferl, alongside refined savouries
for an afternoon of festive discovery.

| November 16, 2026 - January 6, 2027

| Weekday JPY 9,800, Weekends JPY 10,800
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PIGNETO

Main Course: Wagyu Sirloin
Cotoletta with Truffle Sauce
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This signature creation reimagines ltaly’s
traditional Cotoletta. Beautifully marbled
Japanese Wagyu sirloin is wrapped around
shallots, basil, and cheese, then fried to
golden perfection. Truffle, endive, and red
wine bring the dish together, finished with
Genovese pesto and Parmesan cheese.
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Christmas Dining at
PIGNETO
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An ltalian Christmas comes to life through
six curated courses. Start with snow crab
bruschetta, crafted into a festive wreath,
followed by Cappelletti in Brodo, a holiday
staple featuring hat-shaped pasta. For the main
course, enjoy a delicate preparation of Alfonsino
red sea bream and a Wagyu Cotoletta.

| December 24 - 25, 2026

| JPY 32,000

FIBARNT DY ZRTRAL— REEHITHDZ B,
FR6Rma—REZHBWLELIL, 7 YRTR
J—RBDZXTAHZDT LRIy & FEWT
ARYT DY YRZRIZRDERUVED WREDBR
[ARLYTAIDRA—=T XAV T4y allld,
ARV T DEHFLIECEREICEONTY T T
V=R TWEIEKEBALSESRANF Y —n %
BRIZHLO-T-a by EZHBELTEYET,
| #9R9: 20265 12424 H (K) ~12A25H (&)

| Bl 35— Ak 32,000/




Christimas Takeaway

Festive Pastry Shop
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Our pop-up pastry shop appears 10 days
before Christmas, bringing wonder and
whimsy to the season. Stop by for a taste of
indulgence or to pick up little gifts for loved
ones.

| THE LOUNGE

| December 15 - 23, 11:00 AM - 7:00 PM

THE LOUNGETHABIBRE TR M —>av 7

HEL ZURTRARZ M) =T AT LEIRFE W

LET . IFHRARELZIA—YHITETVWET DT,

AFEICHELOBICIE TBICT+—>— XV X

RTFLVERKFEICEILETYLLEEN,

| 3877398 THE LOUNGE (% 5%>3)

| B HIR: 20264124158 () ~12A23H ()

| EEERI:11:00~19:00

KETOR(—VIFIBHBRED /8, A =2 —8
EA4ZBNELET,

[stoile de Chocolat
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The richness of cacao takes centre stage in
this festive creation, layered with airy chocolate
mousse and velvety chocolate cream. Single-
origin chocolate from Ecuador is balanced by
notes of orange and blackcurrant, recalling the
flavours of European winter celebrations.

| JPY 9,000 (14.5 cm diameter x 5 cm height)
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Teddy Bears
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Inspired by cherished holiday keepsakes, these
playful treats come in two flavours: Chocolate, Black

Tea & Raspberry and Apple Cinnamon Gingerbread.
| JPY 3,000 (2 pieces)
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Brioche Ring
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Infused with cinnamon and orange, this festive
brioche brings the comforting aromas of
European Christmas mornings to the holiday
table.
| JPY 2,600
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Berawecka
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A traditional festive bread from France's Alsace
region, packed with pear, dried fruits and nuts,
and enriched with Armagnac and rum.

| JPY 4,500
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A traditional French spice loaf scented with
cinnamon, ginger, anise and clove, evoking
the warmth of festive markets across Europe.

| JPY 3,600
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Reservations required at
least 3 days in advance.
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| Reservation: October 1 - December 22, 2026
: December 1-25, 2026



https://four-seasons-hotel-tokyo-at-otemachi.myshopify.com/ja/pages/festive-season-2026

Seasonal Wellbeing

Ultimate Holiday
adiance Ritual
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Renew deeply with our seasonal spa ritual.
Led by the warm, woody notes of frankincense
oil, a 45-minute body treatment soothes away
tension and guides you into profound relaxation.
A 30-minute facial with rare Koishimaru silk
follows, restoring moisture and refining texture to
reveal a brighter, glowing complexion.

| December 1, 2026 - January 3, 2027

| JPY 48,800 (75 min)
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[Festive Gifts
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Bring home the luxury of a Four Seasons stay.
Curated gifts for self-care or gifting.

| December 1 - 31, 2026

Signature Scent Duo

A gift of two exclusive fragrances from Four Seasons Hotel
Tokyo at Otemachi. Embrace the city's energising vibrancy
or unwind with a calming blend of citrus and amber.

| JPY 18,400 (Diffuser & Scented Candle)

Sleep Well Duo

The serenity of Embrace, our signature massage oil
with cypress and cedarwood, meets the soft caress of
a silk eye mask - tailormade for restful nights at home.
| JPY 20,240 (Silk Eye Mask & Massage Oil)
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Celebrate the holidays with a memorable stay at
Four Seasons Hotel Tokyo at Otemachi. Wake to
sweeping views of the Imperial Palace Gardens
and Tokyo's iconic skyline. Step into the city's
festive energy, then retreat to the comfort and
luxury of Four Seasons. Our spacious suites
feature some of the most coveted views in
Tokyo, including from the spa-style bathroom.
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New Year's Eve Countdown
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Ring in the new year in spectacular style at
VIRTU, one of The 50 Best Bars 2026, where Art
Deco design, city lights, and signature cocktails
set the scene for a glittering celebration in the
Tokyo sky. Raise a toast to 2027 with free-flow
Krug Champagne and feast on canapés crafted
with caviar and chutoro bluefin tuna.

| December 31, 2026

| JPY 225,000 (free-flow Krug Champagne, selected

signature cocktails, buffet-style canapés)
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clcome 2027

A'Taste of New Year
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Our chefs welcome 2027 with a special
ensemble of dishes crafted with prized
seasonal ingredients. Begin the year on a
delectable note at Michelin-starred est or
Italian restaurant PIGNETO, both overlooking
the Tokyo skyline.

| January 1, 2027

| est: Lunch JPY 32,000 | Dinner JPY 55,000

| PIGNETO: Dinner JPY 32,000 (6 courses)
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For Hotel Reservations : 03 (6810) 0630

For Dining Reservations : 03 (6810) 0655

For Spa Reservations : 03 (6810) 0660

For Wedding Reservations : 03 (6810) 0628

For Meetings & Events : 03 (6810) 0600

Please contact the Hotel via the Four Seasons Chat App.

Unless otherwise specified, all prices include consumption tax and service charge.
All prices are subject to change.
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Four Seasons Hotel Tokyo at Otemachi

1-2-1 Otemachi, Chiyoda-ku, Tokyo, Japan
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@ fsotemachi
O FourSeasonsHotelTokyoOtemachi

For More Details RO L
@ @fsotemachi
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https://www.fourseasons.com/otemachi/
https://www.fourseasons.com/jp/otemachi/
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