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Harvest Greeting
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In autumn, the red spider lilies bloom, the
camellias bud, and the leaves change color. Take
a walk through our garden and find countless
autumn scenes of postcard-perfect beauty. The
view from your room of the entire garden is simply
breathtaking.
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These codes provide information on our special offers when scanned.
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Japanese Restaurant MIYUKI / Dried tuna flakes and shrimp with green tea-flavored soba
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CHEF’S TIMELESS CREATIONS
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The essential flavors of Japan
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o ) Taste the essence of Japanese cuisine at Miyuki

with cold green tea-flavored soba noodles and our
signature dashi dipping sauce. Vary the flavors

of each mouthful with dried tuna flakes, crushed
shrimp shell and seaweed.
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Bringing the best of the past into a new era
ging
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Japanese Stone Grill MOKUSHUNDO / Steam-grilled beef [talian Restaurant IL TEATRO / Sweet tomato and sea urchin tagliolini
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A tradition of mouthwatering beef
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For more than 30 years, we have unwaveringly
adhered to our special recipe for beef sirloin.
Steam grilled to perfection and served with a rich,
amber-colored sauce, this is a mouthwatering dish
you will not soon forget.
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A sun-dried tomato and sea urchin fusion
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A dish inspired by a great Italian chef, our
handmade pasta is topped with sweet sun-dried
tomatoes, fresh sea urchin, and salt from the

English town of Maldon. We invite you to try this
novel take on an lItalian favorite.
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HALLOWEEN 2019
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Casual Dining THE BISTRO
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A Halloween course that’s spooky, cute, and delicious
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This Halloween-themed dinner course features many spooky
creatures, including ghosts, bats, and coffins. But each item —
no matter how creepy-looking — is shockingly delicious.

10.1 » 10.31
[Dinner] ¥6,390
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Halloween Stamp Rally & Cafe 2019
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Dress up in a costume and, with map in hand, hunt

for stamps and treats throughout the hotel. Enjoy a
Halloween dessert when it’s done. A fun day for parents
and kids alike.
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Lobby Lounge LE JARDIN
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A Halloween-infused afternoon tea
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Spider-shaped cakes and ghost-like cream puffs are part of this
afternoon tea inspired by Halloween. Be sure to look for the little
ghosts we’ve hidden in our sandwiches and tortilla rolls.

10.1 » 10.31
¥4,000
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Enjoy baking, and eating, Halloween cakes and scones
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Our pastry chef will show you how to prepare Halloween-themed
cakes and scones. After the baking lesson, enjoy a special
Halloween afternoon tea. You can take home scones as a
souvenir.

10.16
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HAPPY HALLOWEEN
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Happy Halloween Photo Campaign
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We want to see your Halloween photos — of you in costume

or enjoying some cakes. Upload the photos and videos you
take around the hotel to @hotelchinzansotokyo_official.

10.1 » 10.31
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The profound flavors of autumn abound
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Our autumn lunch course features a smoked pike and grilled eggplant
terrine and duck ragout pasta. As part of the dinner course, savor beef
tenderloin in a burdock sauce, guaranteed to please your tastebuds.

AZY)7HEIE Av-F7tbm
Ttalian Restaurant IL TEATRO

.

9.17 » 11.14

Raccolto Autunnale ~% 4 O fk~
[Lunch] ¥5,100

[Dinner] ¥15,300
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White Truffle Dinner

10.18
[BF9] 52{$18:30 / fE19:00~
[£38] (2 TREB (L -F7 O]

HWFAYEYFELHING TAMY 2
71 ZHARBEBHEL AV EE T, H
P B2 T > AT 52 5 D 6 J 0 H A
LWL AR PV BRARVETT,

For one day only, partake of a course dinner lavishly featuring
white truffles, delivered directly to the hotel. An unmissable
[#1€] ¥28,000 GHERL - H—E ZEHAH) exclusive event.

MF&VvEYD

R0 A D L BRI W,

Savor the citrus aromas of yuzu and lemon
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This afternoon tea overflows with citrus goodness, featuring
a wide variety of treats such as yuzu and lemon-flavored
savarin and cheesecake. The seasonal scones blend vanilla,
yuzu and two types of creamy white chocolate.

11.1 » 11.30
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Yuzu and Lemon Afternoon Tea
¥4,000
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Japanese autumn in a glass
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Inspired by autumn foliage on the side of a mountain, one of
our frozen cocktails, Kinshu, makes excellent use of persim-
mon. Another of our seasonal cocktails, Café de Chataigne,
blends chestnuts and coffee, and is served in a demitasse.

9.17 » 11.14
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A blending of tradition and creativity
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Casual Dining THE BISTRO
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Pleasing autumn aromas from your plate
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Taste the many flavors autumn has to offer with our lunch and
dinner courses. Start with grapes, prosciutto, and goat milk
cheese, then move on to roasted duck in a sauce with apricot,
fig, and orange. Complement each delectable dish with a glass
of wine.

9.17 » 11.14
D&Y Scent of autumn
[Lunch] ¥4,450
[Dinner] ¥6,390
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Japanese Restaurant MTYUKI
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At dinnertime, experience the inventive harmony of minced scallops
and passionfruit, as well as Japanese “Kuroge-Wagyu” sirloin steak
marinated in sake lees and miso. Miyuki is where traditional cooking
methods meet new taste sensations.

9.17 » 11.14
Z S ~ &%~ Lunch Course [Lunch] ¥5,100
£ F~FE~ Kaiseki Course [Dinner] ¥15,300
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Japanese Stone Grill MOKUSHUNDO
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Stone-grilled and seasonal
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Grilled on lava stones, each of the dishes in this course make the most
of autumn ingredients. For lunch, enjoy beef of the highest quality
served together with seasonal vegetables. For dinner, beef is served
warm on the plate with the fragrant aroma of miso.

9.17 » 11.14
FET > F ~AKiL~ Stone-Grilled Lunch  [Lunch] ¥5,100
FREARE~TE~ Stone-Grilled Kaiseki  [Dinner] ¥11,600

td EARE
Soba Dining MUCHA-AN
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Fresh soba and colorful autumn dishes
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After an appetizer of peanut tofu, ginkgo nuts, and boiled pike,
enjoy grilled cutlassfish served with a special sauce. Also, savor
seasonal tempura along with fresh soba noodles. All autumn
favorites.

9.17 » 11.14
Z £ &~ 8%~ Soba Course Lunch [Lunch] ¥3,700

Z IR FE~/E# A~ Soba Kaiseki Course Dinner [Dinner] ¥6,000
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As part of our kaiseki course, try autumn delights such as
chestnut tofu, sweetfish, and Matsutake mushroom soup. Our
expert chefs ensure that every detail of the dishes they prepare
is flawless.
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THE INTERVIEW
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Written by Mika Tokairin
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SHICHI-GO-SAN FESTIVAL (for children turning 3, 5, or 7 years old)

CELEBRATE WITH FAMILY IN A PRIVATE ROOM

8.31 » 12.1

PFHROMEOH B, HECTHM v,
BAZ» ZERTORSEwT L,
Celebrate your children’s milestones in a private

room at the hotel, and take photos in our garden
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Families with children turning 3, 5, or 7 on weekdays can receive
a free glass of sparkling wine (and a soft drink for children) with
which to celebrate the event.

AZ) 7RI A v F77bm
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Partake in a commemorative meal at Il Teatro, with courses for
adults and kids. Enjoy sea bream, spiny lobster and Japanese
beef.

[®l4€] KX A¥19,000 / F & ¥6,000
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At Ryotei Kinsui, enjoy time with your family in the restau-

rant’s formal Japanese atmosphere along with a number of
traditional dishes.

[#14] A A¥23,000% 7-13¥28,000 / F& $¥7,000
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Have a memorable celebration for your children at

Mokushundo. Each of our lava-stone grilled dishes will be
equally unforgettable.

[¥£] A A¥19,000 / F& $¥6,000

HANE - BFHIB~TF
MO, B, AER.

LZ b7 Fi#9: 03-3943-5489 (9:00-20:00)
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Adults and children alike will love the beautifully crafted

dishes we have prepared with our best wishes for your
celebration.

[#+€] A A¥19,000 / F& ¥6,000

A~ MEH
EVENT INFORMATION

9.27 Fii.

Mr.v % 742 &A%
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Mr. Shachihoko, Mina Nakagaki, and Hideaki Ando
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Get ready for an evening of masterful impressions and
side-splitting hilarity.

[FR9] BA3518:00 / £=E18:30~20:00 / ¥ 3 — 20:00~
[&4B] N>y bEEEE STV Fk—L &

[¥&] H—AH ¥12,000
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10.18 Fri.
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Dinner show with Karen Aoki

BEW 7 AR LT X WRAD Y ¥ X F A1 b,

Enjoy a night of cool, comforting jazz, listening to Karen Aoki’s
powerful voice.

[B5F5] BA1518:30 / BEE19:00~20:30 / & 3 — 20:30~
(23] A7AHIE A—LL—L

[Rl€] H—A%k ¥16,000

[¥*=a—] 75 2RE 3 —Fa—2
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10.15 Tue.
AREFITAF—va—

Dinner show with Mako Ishino

NEZFELOGETT~
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Mako Ishino will sing a program of songs
to celebrate the joy of life.

[F5RE] BA1518:30 / B%19:00~20:30 / > 3 — 20:30~
[£15] FTLELIE R—Li—LA

[K£] H—A%k ¥19,000

[#=a-] 77 2KEI—R

(B8] 7U—FU> o (Fra—iLead)

AR +F#: 03-3943-1140 (9:00-20:00)
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The first anniversary of our COCCITANE spa

HARDEOEFTILDOAICIEIT S Tspa by
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Hotel Chinzanso Tokyo is home to the only spa by
L’OCCITANE in Japan, and only staying guests and
members can experience one of their relaxing treat-
ments. In celebration of its first anniverary in our hotel,
we have created a special plan.

FJ—bX> bFH9: 03-3943-4785 (10:00-21:00)
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Perfect for enjoying the long autumn nights 9.17 » 11.14

F— R LHRYRTA
KOEEZZDOGIBMHERLGBI 2770 2R
LELA, WokWiZTHLZ /I T4 T AL —MZATA,
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[FZALT5€s T4 7 24— (60n) ]
YT4E2a— KAN2EBKIE B—ABk ¥43,500~
H=TYEa— KA2ZHKIE H—Akk ¥47,000~
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For this special autumn plan, you and your friends can stay in an CENDZIHE (ER-R)
Executive Suite with a choice of breakfasts. For a limited time only, CRSHERE (= RR. 74y FRRYL) FIA
the Pagoda Lounge will host the “Autumn Library” for you to enjoy. AREE-EBRENLERLIIE

fBAF#9: 03-3943-0996 (9:00-20:00)

& YU, THE SPA
Spa, Fitness & Treatment YU, THE SPA

WtEoYS52xr—vafKERY,

9.17 » 11.14

#& YU, THE SPA by L'OCCITANE
VZovvy 7ATIAY —
TZN=HY—pY—Fx>k (609) - R/8MFE
¥27,150—¥22,500
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Autumn Party Plan

oy Fr—%
Chestnut poundcake

FTSARN T 2T DT EN
Bridal Fair

A7)V L R 4 B AL
PUZ advantage ® THEH

The Chinzanso membership advantage

INFORMATION

MELMOKREZFEDICHDS
N=T 4 =TT,

Enjoy the taste sensations of the
season while looking out over the
autumn leaves.
10.1 » 11.30 /x> 4 MMRIRTE
[#i€] ¥8,800~
[(Aza-] KRB/ Ty7-REB 8RY/ 7V-FUry
(F-ATAV E— TARF— BB V7RI 7)

HELBRYEHEHERSZT T2 (¥10,000) |

a-2RE- £ HHERBT 5 (¥12,0000 HTEVET,
R SQPDF
%8A31H (+) Tl
MOHEH - Y —ER
E2FH (ANt—LR5E) 103-3943-1171 (9:00-18:00/+ H4210:00-17:30)
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A poundcake with whole
chestnuts, as well as chestnut
paste and chestnut liqueur mixed
into the dough. It is a dessert of
pure luxury.

10.1 » 11.14
[#14:] ¥3,000 (MERE)
AT ay 7 103-3943-7613 (8:00-21:00)
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7T ERELTEYET,

Our bridal fair gives you the
chance to see what weddings
and receptions look like at Hotel
Chinzanso Tokyo.

754 &0% 0> 03-3943-0417
(+B#% 10:00-19:00, FH11:00-19:00, A A K HE k)

CARWEEKEEHOBRHIERP
LEKBREERFEX—ILIHI P you can get the latest seasonal
FAL I MA=LBRETWERIBH information and members-only
LELET, benefits.

When you become a member,

KARE  ERBIEIRE,

HKAAXVTIZTRE - TZN—Y) =I5 T72EDHIE, ME
advantagefFHliAEEFNTEY T OT, T AR RETT,
S BEHF 1 03-3943-1201 (9:30-18:00 L HM %R )

RESTAURANT INFORMATION

GARDEN
ke SRIK
Japanese Kaiseki Cuisine RYOTEI KINSUT

Opening Hours: 11:30 - L.O. 20:00

HOTEL 3F
AFVTRE A)VeT 7 hR
Italian Restaurant IL TEATRO

[Breakfast] 6:30 - L.O. 10:30
[Lunch] 12:00 - L.O. 14:30
[Dinner] 17:30 - L.O. 21:00 (74 > —23—2~L.0. 20:30)

KTAF— 2L RRFRIBE FR) TORTHAVELTETS,

GARDEN
figERE KR
Japanese Stone Grill MOKUSHUNDO

[Lunch] (FH / Weekdays) 11:30 — L.O. 14:30
(£ H#% / Sat. Sun. Holidays) 11:30 - L.O. 15:00
[Dinner] 17:00 - L.O. 20:00

HOTEL 2F
HARSE S 3
Japanese Restaurant MIYUKI

[Breakfast] 7:00 — L.O. 10:00
[Lunch] 11:30 - L.O. 14:30
[Dinner] 17:30 - L.O. 21:00

HOTEL 3F
EVS 2 T A AR AN =
Casual Dining THE BISTRO

Opening Hours: 11:30 - L.O. 22:00

GARDEN
ran IR
Soba Dining MUCHA-AN

[Lunch] (£ H / Weekdays) 11:30 — L.O. 15:00
(£ B %t / Sat. Sun. Holidays) 11:30 — L.O. 15:30
[Dinner] 17:00 - L.O. 20:00

L X b7 F#9: 03-3943-5489 (9:00-20:00)

HOTEL 3F
RE=FYYY Ve Iy VRV
Lobby Lounge LE JARDIN

Opening Hours: 10:00 - L.O. 21:00
[Afternoon Tea] 12:00 - L.O. 18:00
[Evening Menu] 18:00 - L.O. 20:30

- P L KX 03-3943-0920 (10:00-21:00)

HOTEL 2F
AL YN— W= —F—
Main Bar LE MARQUIS

Opening Hours: 18:00 - L.O. 24:00
£ 3: 03-3943-1111 (18:00-24:00)
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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 stay prices include tax and service fees, but a separate accommoda-

tion tax will be collected.
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Tel. 03-3943-1111 (£ %)

[ 18AF %7 ] 03-3943-0996

[LZR b+ F4] 03-3943-5489

[ 4~ +F#)] 08-3943-1140
[vay7BELEbHE ] 03-3943-7613
[YTF4>v s BMWEDbE ] 03-3943-0417
[2% - 2EEMLEHE ] 03-3943-1171
[ #& 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




