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We thank our guests for all the wonderful photos and videos of special moments at Hotel Chinzanso Tokyo.

We'll be posting some of the photos received in the photo campaign in SEASONAL INVITATION,
and hope you'll enjoy them as much as we did.
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TEL. 03-3943-1111 (£ %)

[78:AF#7] 03-3943-0996
[LZ+Z>F#] 03-3943-5489

[4~> +F$9] 03-3943-1140
[Yay7sMuEbt] 03-3943-7613
[VTF4>r 7 BRVAEDE] 03-3943-0417
[E2-2FsMVEHE] 03-3943-1171
[4& YU, THE SPA] 03-3943-6958

HOTEL CHINZANSO TOKYO

10-8, Sekiguchi 2-Chome, Bunkyo-ku,

Tokyo, 112-8680, Japan

Phone. 03-3943-1111

[Room Reservations] 03-3943-0996
[Restaurant Reservations] 03-3943-5489
[Event Reservations] 03-3943-1140

[Shop] 03-3943-7613

[Bridal Salon] 03-3943-0417

[Party & Banquet Reservations] 03-3943-7893

[YU, THE SPA] 03-3943-6958 Q 29432
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Italian Restaurant IL TEATRO -"i?
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Light snow atop new greenery in the earliest days of spring.
Wiatch the buds sprout at your garden table.
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For lunch, enjoy ravioli graced with shrimp and fava beans in a
foamy cheese and tomato sauce. Inspired by flower gardens, the

dinner course features specially sclected spring ingredients
garnished with herbs and flowers.

2.17 » 4.12

La Brezza Primaverile
~HDH~

Lunch ¥5,100
Dinner  ¥15,300
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A three-month-long captivating competition JIE i ﬂjé 3 E;i b2 255 ﬁtﬁ ¥llzgy
among the cherry trees
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Hotel Chinzanso Tokyo's cherry blossom scason begins in February. it N

The Kawazu cherry trees are the first to bloom and herald the new spring. W EBIED 130

The best time to visit follows this, when 120 trees of 20 different types
open into full bloom. Our rows of Yoshino cherry trees that decorate
the adjoining Kanda River also exert a powerful presence. 4H A J\ BT TR
Enjoy the views here as a complement to the

cherry blossoms in the hotel garden.

W also offer the very best cuisine from the best time of spring.
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Pink afternoon tea with a slight aroma of cherry blossom

W h 7V —2EA R U~ T BED Y 2 L i 8 REEAF NI 5T

WETZG%T 70 2= T =, FbEUUDAT = E ESITRORDNT T, 1B6E~2A288 DFE ZIRY. X A—

An afternoon tea that gives a full flavor of cherry blossoms. TV 7 IREDT- . T 7EX—VT4—D
The mugwort and cherry blossoms scones are the very flavor of spring. IR I£14:30~L.0.18:00& Y £ T,

FolleiFoErr BiRc TTEERRF 217 »4.12
Enjoy the bounties of mountain and sea in the spring 2 /f S G Vo= — X —

DBV H KR ERDILDE  RIKOLM, flifi e BEERE Main Bar LE MARQUIS
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A course rich in seasonal seafood. Features traditionally simmered black rockfish El Zg:j(*# 4 2
garnished with broccolini and Japanese pepper tree buds. ‘7‘- —=C l/ 72 ) y '7‘_))/

A cockeail inspired by the

*D ﬁ ) *215 ¥ }i (L7 "three great cherry trees” of Japan
LD 0 b1t RIHRE %, AR

An intrinsically Japanese meal, exclusive to the season

E RO Y DIES
HERLWRIAERIH T —~,
FOCHDIE VLRI EHTET2LI72,
FOEDTILAEEESE,

Al eatures the dignified, vodka-based
A richly colorful course that recalls fallen cherry blossom petals Jindaizakura, the Takizakura and its beautiful

vertical row of cherr 3 and the

3.20 » 45

Japanese sake with a flowery aroma.

2.17 » 4.12
WhoFELyay
Sakura Cocktail Selection

% ¥1,850

KRR L XA = T TE AERRE
TLCEREIIEZE (BEMFR) ICTTHAVLTET,
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Japanese Restaurant  MIYUKI

EAKCELON S
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A meal for cherry blossom viewing, with a
flower basket to be enjoyed with all the five senses

FoFIF MO EMEE->TRERELD
TR AL ST CE LTz, B IZ R DHE,
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OFHE LI EEIZ,

For lunch, we have used seasonal ingredients to
prepare a meal that sings of cherry blossoms.

Cherry blossom tofu joins broccolini, firefly squid,
and bamboo shoots to provide a full taste of spring.

217 » 4.12

Tt RiHRE

Lunch Course
Lunch ¥5,100
MERFE

Kaiseki Course
Dinner  ¥15,300

AY2FPNVEA=YY P EARRR
Casual Dining  THE BISTRO

FOE|IRLMS
WOEDY 27K

The excitement of a cherry blossom party to
celebrate the coming of spring

fiECDTRIRDR DT AT T AR
T—T4Fa— T HROERLT IV IR,
A AT TP WKFr—2%

VARG =R IV =L —ALT—FEIT,

Vividly green asparagus and artichoke evoke the joy

and excitement of spring.

For the main course, enjoy tender pork loin
in mustard sauce.

2.17 » 412

BOE
Cherry Blossom Party

Lunch  ¥4,450
Dinner  ¥6,390

AHERE KEE E@%

Japanese Stone Grill MOKUSHUNDO %’a

ETUEESv—1T
HFLREEDS

Savor the flavors of spring and cherry blossoms
on dishes grilled with lava plates from M. Fuji

FEOUBEZ I D M E D
F=ATT, Ty =R EAH O
BEEW AL T E LA A TREE
LB OR— AL TR 12T T
A course with the scent of cherry blossoms, made with
wild springtime vegetables and other seasonal ingredients.

As the main course for dinner, enjoy roasted Saga beef
cooked on lava stone from M. Fuji.

2.17 » 4.12

RIS F ~ARI~
Stone-Grilled Lunch
¥5,100

BHERE ~EFR~
Stone-Grilled Dinner
¥11,600

KBEMMEHI2B R D DAX—P T,

r AL SRR

Soba Dining MUCHA-AN

a3 ERORC
T 78 R T i e B

Digin to alovely cherry blossom meal served in a
garden hut surrounded by blooming cherry blossoms

ROBOEBOETHEILE, FRHI T
PRI EIE T AR,

filE DOEPBEE IO B R SR OUD
MESLY, AFRBZT LT K2,

A new style of soba noodle meal with a scent of

cherry blossom that evokes the joy of spring. The box

of appetizers comes filled with flavors of the season,
including wakasayaki Spanish mackerel and

cherry blossom-simmered octopus.

A delight alongside our homemade buckwheat noodles.

217 » 4.12
ZISHRE ~Ei~  ZRERFE ~WE~
Soba Course Soba Kaiseki Course

Lunch  ¥3,700 Dinner  ¥6,000
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SPECIAL EVENT
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Sakura Buffet 2020

3.1»4.12

FEOT 7 =TI F—RX e AW BHE A 2 BT HE,

ARG REDEA— VAT HIRIET —RY — AL B0
TR —HEZ, T FTIE ARDE—T T —R
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At our spring café, we have prepared a number of dishes made with cheese.

A selection of dishes that provide visual delights, as well.

Before or after enjoying our menu of specially-selected dishes representing

spring at its height, we invite you to enjoy a stroll in our garden flowering
with cherry blossoms.

o779 7=
Sakura Lunch Buffet

3.1 » 412 3.1 » 3.15 3K . & . HDOHRERME

[F5FF] 3.1»15  &ZE12:30~14:00
3.16»4.12 &%H12:00~13:30
KBAHII0DRLYBIAVLET,
KEICLYBIEBRMARLY T, S FRBICTHRRES L,
[Ki&] KA ¥4,800 /24 ¥2,600 %18 ¥1,600(3m~)
[R&] ATy 7z
ZY—=FUYT (V7rRYUYIDH)
[£15] 2415

WMTAFr—Tv o=
Sakura Dinner Buffet
3.1»4.12 %3.1»3.15E2. £ BOXRERME X3/1i2MMH

[B5RI] £%19:00~21:00

KEMFII0DETL YAV LES,

MAICKYBRERELNGERYET, S FRRICTRRIEI N,
[B£] KA ¥9,000 /¥4 ¥3,800 %5'8 ¥1,800(3m%~)
[AE] METy 7z

ZY—=FRU> GR-AT7AM E=L I ZF— BEE V7 FFY>S)
[215] E215

KA FOEREHEO ZEANERER—TETBEE L,
For a list of notices about the event, please turn to the last page.
TEL. 03-3943-1140 4> b7 (9:00 - 20:00)
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Mildly-sweet confection workshop and cherry blossom lunch buffet

MERRFDBFHROITSME RSN,
MKAERBERCF RV HBVES,

HKRA—=Y TN A—LeERLTEYET,
KEEIEFTL—EERYET,

BEEOIEH, T YT AU~ aY | RIAAF VIR0
BOEENERANTAAND G Rr—% 2ffi %
BT NDAY 7 E—FEIAEDER D,
EREEORKIT, AOEKRZ LPSETHRETED
I FTyT7 =m0,

Join our hotel chef in making two kinds of mildly-sweet poundcake.

After the workshop, we offer a cherry blossom lunch buffet menu to
fully delight in the wonderful flavors of spring.

3.1,8,13,14,15 (5HMERE)

[B5RE] 3244 (£ 4) 10:30 / hERZE 11:00~12:30
A= 12:30~14:00

[&35] 225
[Bi£] $—A# ¥7,500
ey 2 7n
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LUXURY STAY PLANS
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Sakura Plan

2.17 » 4.12
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DR E T DIER OREA 5 TRID,
BREOOLLEZBIBILIZSY,
Enjoy a moment of true bliss as you gaze out upon
the garden and its blooming cherry blossoms.
2BRIEHTY

FIANR—=R) T

H—F e a— (45n) ¥56,300~
FIART I A

H—7 ¥ 2— (60m) ¥67,700~

AE) —&ATA

Memories & Stay

2.17 » 3.19

TR ANF M A LB TR B OEOHIEIC
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ATV =% UTza— 2 A T HERES 72 S,

Stay in one of our suites, a perfect choice for children entering or graduating from school and

making great memories, and enjoy a full-course meal prepared using cutlery from
Tsubame City, one of the greatest names in cutlery anywhere in the world.

PITALTVIPH—T VAA—]b (93m) 1E34H ¥222,600 ~
FIARTVIPH =T Y AA = 2y F)v—2 (138n) 1Z5%H% ¥292,800~
[RR] ‘1A EB-MBEOLILS U ALENEIEHE

RSB (T IV BR T4y bR RD L) THA

HERMRICTESHRA MY —ZERLIZT4F—
HKEMFOEFHRLIHMANLTES,

[RA] 1A ¥E-MBOLINSUHhDENLTHE
c RSB (T =V SRR T4y FRRVL) TFA
NEFOBTE

TEL. 03-3943-0996 f&EF#7 (9:00-20:00) ¥+ halH B LORHER IZEBMPBELN TS VET, £ THALC

o ABISIELTRENEBLES O THLKRBEAFHETBHLADE LT,




f& YU, THE SPA

Spa, Fitness & Treatment YU, THE SPA

A e
THE INTERVIEW

CHIAv7R7ECT < ToT i, Fplla ke e cfefftL 2 3
REAELEER AV ERZy7 KR BT

FEONOBFO¥BALIABR ) — AV

A treatment infused with the smells of flowers in spring

FOTTY—A AN, BT=0 BEm—R% 5T A FLOWERKY —h A+ 604/90%
L7 T AN —PATT, IROIT 7 E—2a R ODHS . .
. FLOWER TREATMENT 60min./90min.
FROAATOL, 2T 7 LML £ D © min/20min
O E T, 9057 DA—AIZIE, I=T ATV BB, 2.17 » 412
FAR AEC LR AT AL . IR BN DB i — XD
BOYEHH LI A S T BRI EET, [ 0% ¥20,500
ZOWFRL THOYTL—S—DN—T T (= LT = 90% ¥25,000
LEbiT, FERBOTA S ~DTEE |2 THERESTEE N,
A body treatment that makes liberal use of spring flower oils, geraniums, and

roses. Enjoy it as a treat to yourself alongside a cherry blossom-flavored herb
tea and fruits unique to the season.

HETERR. FRIVEELTVT T,

A hot spring in Tokyo with water straight from Ito.

% YU, THE SPA DR —h A RORID I A3, IR,
PRI, FERFRTICHHRR T, 2EAROE S
IRBHEAELGOH T,
TLARRICIZENFZ R A~DIR EGEITIREVITLZD
DAL RSN CELFHROE R,

1% YU, THE SPATIZHHHU/INER KRR A FELEL, B
VR HE DB EBELANZENTRBYET,
BRI TIIERTIA YT FHZ R, N —bh A RO
LoD EFERERD TRDAELTEEN,

XANAK R, BB HEE W LTHYES,

TEL. 03-3943-4785 & YU, THE SPA (10:00 - 21:00)
I2

EREERDOTNANA B T BEIFIC
SN OB E D E LT, FEfBO
BIIRT VAT HHE B, ZOHFITTROZ T
T, ATV E R A B A S BRI B
SMRHALIZBRIC R T = Al ETHIERMN <
LCTHHRTEMD, Atk LEDARBRS
FIZLoDDEFVIR FIEOLIICHEL TN
HZLITEELEL,

BIEZ 70 PARZYT7ELT F oy R0
F I T UNEB Y, AFAEEH DS 4,
FAPEBOREEITRVEL, FIZEkKEm D
Pt REBRIFICRMIE TRy
ZE-E DML B H OISR O U
BERSERMGEIT>TOET,

HA LT TWDDIE, BREIEIZEL, OV
TR TAREILIEREOT7 712725 TWz
722, THIAZI DT N TOHITI fii @\
72120585, FiEE FATODDOLED—ER
T, YR T A OEMIEL AR A& FE R & 22
B CELATWEELZLE, ZOEHRDZDIT,
SHIZBESFIZHVIRAT- T —EA&BDT
WFBESNTHEELTWE T, 2L TP,
KT ML TR WAM IR o TN E T
W BRI IR S BE NS 72 oCL R oD
Jix%H T, B2 LT 2R 7L T
5l YT

Written by Haruna Hagiwara
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INFORMATION

Y—RFNVT —XDTFEN
Seasonal Cakes

o & BT DI —/1 7 —%,
BFOLAZALHESH T, FHIEICH U720,
Z OIS EFL/NSIp A= 2/ AR,
Available again this year, enjoy our cherry blossom roll cake,

made with cherry blossom syrup, black soybeans, and
cherry blossom bean jam.

3.1»4.12

Ho—Lr—% ¥3,200
WEECRRFA D/ F AR ¥620
W¥a—7 ¥650

TEL. 03-3943-7613 &7 L 3w 7 (8:00 - 20:00)

AT NVRBEKRIRERE. 7D TEN

Plans at special prices for hotel members

JEHFEOTHA LM 25 TIEIAR AT VLD b DSk
BRELAWRRGBS Y FFSRE RFVREKRR GO TERE.
BAEAE RS TR SRR L. KB MoRM Yk 3747 —FF >,
HBobflvicsT THoR = SRKOBESZ 7% L,
LB O TEF Y TN LT T,

We invite hotel members (only available to residents of Japan) to enjoy unforgettable experiences

such as an exquisite stay or a lunch plan made of the finest dishes. We also offer a variety of
other dinner plans suitable for birthdays, wedding anniversaries, or special occasions.

EIEFECAAORICIIS T RETEDTIRRNEBEVWLET,
SEIEMKRSINIAEREBBERANTERLS L,

TEL. 03-3943-1201 A7 MELHERR REFEHRF (9:30~18:00 *+-H-HRHEZHKRL)

SakuraZ # FX v v _—v

Sakura Photo Campaign

RO R OOBAC R AT B RERED
GEHhEE A AR TNCHEELET,
LSt o d A B Ay Y o1 e =

Post us your photos and videos of

sakura or seasonal menu items at

Hotel Chinzanso Tokyo on Instagram.
You could win one of several lovely prizes.

3.1»412

ARTVRRILE RO E72 380 TR Sz

RTFELER AT mEEREET LB,

TIARNV I 2P DTEN
Bridal Fair

T A E T3 oD F - ULRe
MSTEOFER PR, 2RI =T 4 — 20
THREEIIUD, VT 4 T A a— DR AR Y
AR NSIFNDOT =T ZBIL TRV ET,

[Faf£A] £ H#%210:00 - 19:00,FH11:00 - 19:00
FHARBAER
KBS FHEBEVWLEY

Bl 75480y

TEL. 03-3943-0417 754 &L4R>

(+E#210:00 - 19:00, ¥H11:00 - 19:00, FH AR HEHK)

= gk BB EEoLHwT S

Ryotei Kinsui 60th birthday and long-life celebration plan

W 2.1 »7.31

= I K A U R

BHE SR DFHEO DHRELE LT,

737 FAALEEIC BN, BN e Db L&,

Enjoy a pleasant moment with one of Kinsui's seasonal kaiseki meals.

L= A ¥100,000
[BEVIEEEH
AALZERICDE ¥22,000

SO B o — £ R A
KA DH3| - E5 L D AT

OFTFAMELHERREEE TOXREERY (R2TY - 1R—X)

R | OBHAR/A—2UY /71 (R RERVAORVLESALPAT)

X/ TNA—IL Ry o6 TEVWET,

KBFHRAECZOMOTELEAY LT, HLAIBBEICTHEBMLAbELLSL,

KEREHZ2RBHZATI2DB A~
RIEEEIC RS T DB [HORSREX 1T,
ABETIWTE AL LAYV REEET,

1N RIFEX w75~

Ryotei Kinsui silver and gold wedding anniversaries

4%y ¥125,000 ORTFAELERREEZE CORRTERY
LemnkE] 5 GR280W 1R —X) &
RAIZREITOE ¥22,000 O FERTEE

[o)-72::: P A A D A E 0%
OF LY IAV IS T—(R=7—%)

LB RE WRPARICTRA WL EET L ERFHICMAT, I5ICIER (8,000MEY) . £/iE
FvE vk FAL—Yavr—F(F—I)ETLEVPWELET, I FHRBICLWINLEZ BRUIEE,

IFH-BEWEDE TEL. 03-3943-5489 LA +5 > F4) (9:00 - 20:00)

IS
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Plans at special prices for hotel members

TTEH TR (vHkfts)

Special Stay (with breakfast)

»9.30

[m&] -1a
HE-MBOLRETVAS

BRUOWELEITETHE

CRI(T = RBR T4V PRRY L) D
AR A (125K ¥2,200/38)

FroR=THIUk
AJAVIETHD

IR E 3R ETOZHBRIE —HZHBRME ~
BRELADELLEE N, AR22HIF AR 5—ABRE) B~ARH &R  £-A§08
33/22~3/26,3/29~4/2.

FSANT XL T, TRA— @G0 | ¥27,350  ¥28,900  ¥32,500
FSA BT T 9 2 A (55ni~) ¥25500  ¥27,050  ¥30,650
S5 4 5 A—~) 7 (45m) ¥19,850 ¥21,400  ¥25,000

4/28.4/29.9/2113 R ARIE.
2/23.5/1,5/3~5/5.9/201 3 LARRIB Rl LRV E T,

HKHA—TYE1—P8NMULDRM—L—L REIOTEFLTABLTBYET,
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SHVaF)—AFA
(TEE - A FIFAf )

Luxury Stay (with breakfast and spa)

»9.30

1224 B CFIA
FoANT X TATARA— b (60m)
GB%) ¥117,292 D (ZE&ER£)Y63,500 ~

[WE] -18
HRMBOLR IS VALENDZIHE
CRISHERR (T =V SRR T4y PRRVL) THIA
XA vN=[)-w—F—]F]
ARG YUISTORYVI1F
NIRRT P OTHA
MR —MIL—LGT R D H

FroR—VTHIUE
AJAVIEZHD

XREERE 3202067 A1B A 52020F9A30B £ COMIIEERISHERSINELA,

202056 81H~6A50.987TH~9A1IBIE T =)L P xy bR BAD zy bR T—VERAY T F DAY TFYAHRTEVET,
CHAOEERICIRTREB D I LETH BRI TRDIFE LALCEEVELEFET,

M2020FE FEHFAAY MER (7/23~8/9) LR27' 7V DEFIEHRALEE TN LEET,

ZFH-BEUWEDE TEL. 03-3943-0996 7&HEF# (9:00 - 20:00)

AT NVRBEKIRER L, DT EN

Plans at special prices for hotel members

KBEMRES v Fa—= »331
Hotel Chinzanso Tokyo Members-Exclusive Lunch Course [£18] 32DL RSV &Y ERUPLEE N,
L A~ LTV [B£] 55— Ak ¥5,000 £'5RRN—5 U574 VIR &
TIZDNDA= 2 — LB DERETHERETIZS Y, KERIFHIE,
MR T 72D E M DEIE| - B L DHATH,

A seasonal menu of carefully selected dishes to stand the test of time.

AZ)7HE AT 7R
Italian Restaurant IL TEATRO

FEES NN bOH H LA D) T —Va,
FEOEEAHLEMRD /N2,

A fusion of condensed tomatoes and
fresh sea urchin makes for the ultimate pasta.

12:00 - L.0.14:30

HAKE 405

Japanese Restaurant MIYUKI

RO _Edhe L D
FIILEREREDV ORI C, K2id%,
Green tea soba made with soup boasting the

rich sweetness of tuna flakes and the aroma of shrimp.

11:30 - L.0.14:30

ARERE KERE

Japanese Stone Grill MOKUSHUNDO

304ELL B, LB DN CESN TEARTEO— 1L,
Y — A, DS VLB,

A traditional dish that has been a staple of banquets

for over 30 years, with amber jelly and horseradish root.

[ 8 /Weekdays]
11:30 - L.0.14:30
[ H#%./Sat. Sun. Holidays]
11:30 - L.0.15:00

SEBHBETAF—a—A

Hotel Chinzanso Tokyo Members-Exclusive Dinner Course

[K€] $— A% ¥14,500 3CHEER - ¥ —E2RBA
(58] RUS I3 MF (RA—2 Y T T KT - B TA)

ZFHK-BEVAEDYE TEL. 03-3943-5489 L2 ~Z>F#7 (9:00 - 20:00)
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Plans at special prices for hotel members

Era = P
Anniversary Plan

BFE A RTREIFRL S AleL | KE kL G

RV R EEL LB I BB T L2 S,

@F 2 2% M1 AFTEeAy -

ffEFaL—var7L—t XOHERL Y —E 2R,

These plans include menus that are ideal for special occasions with QERDBERA Y LI KEBI T Z v IcDE BB - BT LD
someone dear to you, such as birthdays or wedding anniversaries. @3=7—4 ) BERRA N =
»3.31 DT PENHATICLBRBEE X2HETE TOERT FHIF

[&£35] 3DDL ATV KW BRULKIEE L,
[Ki£] 5— A% ¥13,000

AZYPHE AN-FPEm
17:30 - L.0.20:30

ANNIVERSARIO!! 77 =~ L4 4

ARERE KFE

17:00 - L.0.20:00

BAHE AHW3

17:30 - L.0.20:30

T=R=HU— HDY & ENISHI

A=)V HAYREBREAS ., 36 Ly

KEVR DI ETINCEVDENEIAD T,
TIUATIZA =Y DFEH | ELEINESIL TS
TIN—IBY—[—k Ry 7VaAd %

i =i SIS et s 9 NTAY el D=3

TIVFH.
A=AV EFRE
HMIEIHS
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ATVIEIERESEMMEE MZF advantaged TEM

For Hotel Chinzanso Tokyo Shiki Advantage members
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When you become a member, you can get the latest seasonal information
and members-only benefits. Only available to residents of Japan.
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RESTAURANT INFORMATION

HOTEL 3F " _
AZ)7HIE AT 7tm
Iralian Restaurant IL TEATRO

Breakfast  6:30 - L.0.10:30
Lunch 12:00 - L.0.14:30
Dinner 17:30 - L.0.21:00
(~23:00)

(544 —2—2 L.0.20:30)

HOTEL3F ) .
EYS? VESY A AR - 3 =
Casual Dining THE BISTRO

Opening Hours 11:30 - L.0.22:00
(~23:00)

GARDEN AR AKEE

Japanese Stone Grill MOKUSHUNDO

AT

Lunch
[*F B /Weekdays]

11:30 - L.0.14:30
[£B#%/Sat. Sun. Holidays]
11:30 - L.0.15:00
17:00 - L.0.20:00

(~22:00)

Dinner

GARDEN AT V)

Japanese Kaiscki Cuisine RYOTEI KINSUI

Opening Hours 11:30 - L.0.20:00

(~22:00)
HOTEL 2F "
HA¥E 405
Japanese Restaurant MIYUKI
Breakfast  7:00 - L.0.10:00

Lunch 11:30 - L.0.14:30
Dinner 17:30 - L.0.21:00
(~23:00)

(£7% 1.0.20:30)

GARDEN
ta AR

Soba Dining MUCHA-AN

Lunch
[*£ B /Weekdays]

11:30 - L.0.15:00
[£B#%/Sat. Sun. Holidays]
11:30 - L.0.15:30
17:00 - L.0.20:00

(~21:30)

Dinner

LZRZF# TEL. 03-3943-5489 (9:00 - 20:00)

HOTEL 3F _ i . N
RE—SUVY DV T p )RV
Lobby Lounge LE JARDIN

Opening Hours 10:00 - L.0.21:00
(~22:00)

[Afternoon Tea] 12:00 - L.0.18:00
[Evening Menu] 18:00 - L.0.20:30

TEL. 03-3943-0920 /v - v L&
(10:00 - 21:00)

AR
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HOTEL 2F
RAAYox— Ve —F—

Main Bar  LE MARQUIS

Opening Hours 18:00 - L.0.23:30
(~24:00)

TEL. 03-3943-1111
Rk (18:00 - 24:00)

Terms and Conditions

« Images are for illustrative purposes. Contents may be subject to change.

« Unless otherwise mentioned, prices exclude tax and service charge.
(Hotel shops and the spa do not require a service charge.)

* Restaurant requires 10% service charge. Kinsui and Mokushundo have
different service charges (Kinsui is 15% for lunch, 20% for dinner for
private rooms. Mokushundo is 10% for restaurant seating, 15% for
private rooms.)

« Use of a private room requires a room fee.

« Events may be cancelled if the minimum number of attendees is not met.

« Spa water is added, heated, filtered, and disinfected.

« All plan prices (stays, events, etc.) include consumption tax and service

fee. For stay plans, a separate Tokyo accommodation tax will be collected.
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