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Modern metropolis
As one of the world’s most important economic centres, many of Tokyo’s nine million
annual visitors are in the Japanese capital on business. Here, Michael Stoneman
highlights where to stay, eat and drink in this thriving metropolis

T

okyo has enjoyed a long
history of prosperity, having
been Japan’s capital since
1603, and today – thanks to
remarkable economic and
cultural growth over the past half
a century – has become one of
the most exciting and modern
cities in the world.
As well as being the
administrative, financial, political
and cultural centre of Japan,
Tokyo is also a major industrial
hub, surrounded by numerous
suburban manufacturing
complexes, and serves as the
corporate hub for the Pacific
Ring. Indeed, the city houses
the headquarters of several of
the world’s largest investment
banks and insurance companies,
and serves as a hub for Japan’s
transportation, publishing,
electronics and broadcasting
industries. Tokyo is also home
to more than 40 of Fortune
Magazine’s Global 500 companies
– topped only by Beijing with
52 – and has been hailed as
one of the three world finance
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“command centres”, along with
New York and London.
But Tokyo is far more than a
concrete jungle filled with office
buildings and skyscrapers. The
Japanese capital also embraces
nature with 277 beautiful parks
and gardens to explore, while
its cultural experiences range
from traditional performance
arts, such as live Kabuki and
Sumo, to popular culture, such as
animation, and the more than 240
museums that the city has to offer.
Tokyo’s outstanding
transportation system also allows
you to travel throughout the city
with ease, while there are numerous
choices for food, shopping,
entertainment and accommodation,
with over 3,600 hotels providing
more than 84,000 rooms.
WHERE TO STAY

Tokyo has a wide range of
accommodation options, with a
spate of new hotel openings in
recent years bringing a number
of big, international luxury chains
into the city to complement the

classic Japanese offerings. The
likes of Hyatt, Four Seasons,
Mandarin Oriental, Shangri-La
and Ritz-Carlton have all popped
up throughout the city in the last
decade, while Tokyo landmarks like
the Imperial Hotel and the Palace
Hotel have undergone major
refurbishments to keep pace.
The Imperial Hotel occupies
a prime location near Hibiya Park
and recently celebrated its 125th
anniversary, having opened its
doors in 1890 as Japan’s first
fully Western-style luxury hotel.
The original neo-Renaissancestyle building was replaced in

1923 by the Frank Lloyd Wrightdesigned art deco masterpiece
you see today, which has been
welcoming royalty, heads of state,
celebrities and international
business leaders for decades.
Business visitors will particularly
appreciate the Imperial’s
Executive Service Centre, which
is the largest of its kind in a
nation dedicated to business and
occupies an entire wing of the
fifth floor of the main building,
Above: Tokyo’s dramatic skyline
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mixes tradition and modernity

featuring four rental conference
rooms, two complimentary-usage
meeting spaces for up to two
hours, and work stations equipped
with computers.
While the Imperial Hotel is
currently undergoing an extensive
renovation of all 361 rooms, which
is due to be completed in March
this year, the Palace Hotel was
completely rebuilt in 2012.
All of its 290 rooms and suites
now offer views of the Imperial
Palace gardens and moats, making
the most of the hotel’s enviable
location opposite the ancient
Otemon Gate of Edo Castle.
Guests can enjoy similarly
impressive views when checking
in to the Mandarin Oriental, with
the hotel’s 38th-floor Sky Lobby
offering a breathtaking vista of the
Tokyo’s dramatic cityscape. Opened
in 2006, the hotel epitomises
sophisticated luxury, offering 157
rooms and 21 suites in a crisp,
contemporary style, 14 meetings
spaces all conveniently located
on one floor and cutting-edge
technology at guests’ fingertips.
Many rooms also offer panoramic
views of Tokyo Bay or Mount Fuji.
Imperial Hotel
www.imperialhotel.co.jp
Palace Hotel
www.palacehoteltokyo.com
Mandarin Oriental
www.mandarinoriental.com/tokyo

traditional Japanese kaiseki cuisine,
using only the finest seasonal
ingredients. The menu changes
regularly, but sample dishes include
fresh unagi with sweet onion,
sea bream sashimi with seaweed
and Japanese herbs and a hotpot
of sliced duck and seasonal
vegetables. The restaurant has four
private dining rooms and a counter
that seats only seven, so advance
bookings are essential.
While Ishikawa’s fame is derived
from its three-star food, the New
York Bar – on the 52nd floor of the
Park Hyatt – is renowned for its
starring role in the 2003 film Lost in
Translation. Although you’re unlikely
to bump into Bill Murray or Scarlett
Johansson sipping some Japanese
whiskey, the bar is still more than
worthy of a visit thanks to its live
jazz, classic and original cocktails
and its spectacular floor-to-ceiling
windows, which offer incredible
panoramas of the Tokyo skyline.
The vistas are equally as
impressive at the Gate Hotel’s
Restaurant & Bar, which has quickly
gained a reputation not only for
its uninterrupted view of the Tokyo
Skytree, but also for its French
bistro-style menu – including dishes
like braised beef cheek in red wine
sauce and onion gratin soup. For a
unique drinking experience closer to

sea level, jump aboard the futuristic
Himiko boat – designed by famous
manga artist Leiji Matsumoto –
which at night transforms into Jicoo
floating bar, allowing visitors to sip
cocktails as they cruise around
Tokyo Bay, from Hinode pier to
Odaiba Seaside Park
Ishikawa
www.kagurazaka-ishikawa.co.jp
New York Bar and Grill
tokyo.park.hyatt.com
Gate Hotel Restaurant & Bar
www.gate-hotel.jp
Jicoo Floating Bar
www.jicoofloatingbar.com
EXPLORE

When you’re off the clock, there is
plenty to keep you entertained in
Japan’s capital. For a bit of quiet
downtime, head to Meiji Jingu
Shrine – Tokyo’s grandest Shinto
shrine, which is dedicated to the
Emperor Meiji and Empress
Shoken. Entering the towering
12-metre wooden torii gate that
marks the entrance to the forested
retreat, the wonderfully serene and
austere surroundings are sure to
help you unwind.
If you’re in Tokyo in January,
May or September, you also should
not miss the opportunity to attend
one of the three, 15-day grand
sumo wrestling tournaments held

at Ryogoku Kokugikan – the city’s
National Sumo Hall. The ceremonial
entrances of the rikishi (wrestlers),
the short, intense bouts and the
feverish atmosphere that builds up
for the evening match-ups are sure
to be unlike anything else you have
seen before.
Another firm favourite with
visitors to Tokyo is a pre-dawn
trip to Tsukiji –the world’s largest,
busiest fish market. The main draw
is the 5am live tuna auctions, but
be quick – the frenetic market is
set to close the doors on its 80-year
history in November this year, as it
prepares to move to a new site in
the Toyosu district. ■
Meiji Jingu Shrine
www.meijijingu.or.jp
Tsukiji Fish Market
www.tsukiji-market.or.jp
Ryogoku Kokugikan
www.sumo.or.jp

DINNER AND DRINKS

Tokyo boasts the highest number
of Michelin-starred restaurants in
the world, with an incredible 13 of
the city’s eateries receiving threestar status in the latest Michelin
guide. London, in comparison, has
only two three-star restaurants,
highlighting the vast number of the
number of top-quality restaurants in
Tokyo, offering a variety of cuisines
from across the globe.
Top of the pile – according to
the critics – is Ishikawa, located in
the restaurant-rich Kagurazaka area
of the city, which serves exquisite
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