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We thank our guests for all the wonderful photos and videos of special moments at Hotel Chinzanso Tokyo.
- Welll be posting some of the photos received i photo campaign in SEASONAL INVITATION,

GUIESTS” G AILILIERYT

AT NVIEIERTICEBL R W
FRVNEROBE - BE Y CRBAMLTVT T,

RTUELEERER

T112-8680 A RXEIMN2-10-8
TEL. 03-3943-1111 (%)

[&AF#] 03-3943-0996
[LAFZF#] 03-3943-5489

[ <> FF#7] 03-3943-1140
[Yay7sMUuEbt] 03-3943-7613
[VTF4>v 7 BRVEDHE] 03-3943-0417
[E2-2EsMVEHE] 03-3943-1171
[4& YU, THE SPA] 03-3943-6958

HOTEL CHINZANSO TOKYO
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Tokyo, 112-8680, Japan

Phone. 03-3943-1111
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Takeaway Menu
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The beauty of a garden bathed in postcard-perfect colors of autumn

ERAOKRRICLY Y —ER-NBEZEETHHAHD TS VET, BEICOE
FLTUL B 7 YA FCTRAEHL LT ET OTHE TTRRILS L,

In light of recent events, there may be changes made to the schedule.
Any changes will be announced on our website.

FEFENZKZ A TNDDIE, 27K A ai=h
B SO EH, 10 JICADE M FEAEDFEL AL
BRFER Y ET, VUNCIE AR TER & T
W78 ER 2 BRI S XL O ALEE D FEiN
BT HDOTT,
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JSAET AL AL ED T R— s, FHTH
FED IR B TN LD AR RN, T EABHET,
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The vista of autumn leaves at Hotel Chizanso Tokyo dazzles with a
combination of historic landmarks and waterways found around the
gardens. Many spots boast expansive views reminiscent of the
woodblock prints of old Edo. Take a pleasant walk through the garden
to experience the true beauty of the season and of the grounds.

o) FEBESGE A — T4 F HA KD B

KOFE BOF, ELVKRAL BHR AR SBME
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Enjoy and learn more about our garden with the new audio guide!
For details, please visit the hotel website.
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We are pleased to introduce a diverse menu including

afternoon tea, burgers and more. Enjoy the flavors
of our hotel from the comfort of your home or office.

[3Z(FERY BsR]  11:30 ~18:00
[FHAE] D LH12:305TCOHZ TR DHE
ZHIFAAAH18:00%T

Q4 B13:00L DB ZIFERY DIFE

ZFERY R 03B RETE T
@ 2B#118:00% TH I FHNBER
AZ2—HTEVET,

[ZELIZAT] FTE3F [ELoyiarX]
KBZIRIBICTHREWNLEET,

[BBLENFYDTEA]
AROFMH E BBLELY IETFHRE LY ASEUNTEREVWELET,

Dl SF BRLEDY
@ TEL. 03-3943-9951 (10:00 - 18:00)
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Lobby Lounge LE JARDIN Italian Restaurant IL TEATRO

BE )L 302 EDJEBK DS
L2355, Fkoz2v 7

Autumnal éclairs redolent with
chestnut and sweet potato

FHEI)—LDOZILT IR,
DB\ % 7

The chestnut and sweet potato cream eclairs are accented
with sweet bean and liqueur notes.
Accompanied by coffee jelly, the chestnut pannacotta

is a highly aromatic dessert. f;lr—: £ T @_ DnTwn{

oOERYKIFAL2a—2

10.1 » 10.31
A menu that captures the
YAYTIEAX—=VTA— changing face of our autumn garden
Marron Afternoon Tea
¥4,500 FYF—DORETAV RO T VT,
1EHLOLSTHROEWE R,
Y e B REN

KOWIE &7 SV EHEDIA L ELTZ,
For dinner, the grilled “Wagyu” filet is shrouded in
foam, evoking an autumnal sea of clouds.

The dish is packed with the scasonal flavors of

porcini mushrooms and aubergine.

@@ﬁé‘iblﬁb@ﬁ‘ié Dinner
HIgO7 72X —>v 74—
An apple-themed afternoon tea

to herald the start of winter 9.17 » 11.30
PY— L—R I —F|ZRT—1 Cielo autunnale
WEDZAMBOSES £ Flfe ~HoE~
BIEHLIZT 7EX—2T4—TF, Lunch  ¥5,100
TRARIGD L—AIE, Ef:a%%’?"b)a Dinner  ¥15,300

This afternoon tea explores every aspect of this
seasonal fruit, from jelly and mousse to cakes and scones.

11.1 » 11.30
TYTNTTRR—=2T4—
Apple Afternoon Tea
¥4,500

ZTFK- BEVWEDYE
TEL. 03-3943-0920 /b - %L &> (10:00 - 21:00)

4 Lunch
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Soba Dining MUCHA-AN

>
RoEKER
Autumn Flavor Kaiseki
¥20,400
Pk
Chushu Kaiseki
¥23,100

ERERAMYEL) AN
b BN ERE

Our colorful soba kaiseki full of ingredients
that promote health and beauty

FILRE, TR & 21T AR
2 e FIETETER AL,

~ DN EIRIT B TloT
RIEZRIZL % AEGIKOLATT,
A range of techniques are used to make our

soba menu items, which include senbei crackers,
fuyaki pancake and buckwheat tea.

9.17 » 11.12
ZISHEE ~ AR~
Soba Course

Lunch  ¥3,700
ZIERE ~BEA~
Soba Kaiseki Course
Dinner  ¥6,000

HAREHE »w3

Japanese Restaurant MIYUKI

WHOASTIRDEARY., AR TEL » 3 HE 9.17 » 11.12

A dazzling course for the five senses, befitting of the tastiest season ol il
Lunch Course
IAH Al e ST NI TR O FE % Lunch  ¥5,100

SATEANTHE L EUWRERITIE R B A0 E T,

From the amuse-bouche to dessert, we use an abundance of autumn produce from matsutake mushrooms
to persimmons and chestnuts. True craftsmanship shines through in the beauty of our appetizers.

AFEEIE KRFE

Japanese Stone Grill MOKUSHUNDO

BAESV—FTHKRDS
Ao ET 3L &

The finest “Wagyu” beef sukishabu
served on a lava hotplate

FEMZDOHLD DA G
BE7TL—MEERALESF T

A ATHFEIENOFIFTEL S5,

IR ELEBICTERIIZS N,

A lava hotplate is the platform for this kaiseki menu,
serving to maximize the flavor of the produce.

The main dish is “Wagyu” beef sukishabu served with
salty-sweet sauce, accompanied by slow-cooked egg.

ORIl 01
ABET T ~ARIL~
Stone-Grilled Lunch
¥5,100

R ~ A~
Stone-Grilled Dinner
¥11,600

HEE ~ThE~
Kaiseki Course
Dinner  ¥15,300
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The mellow flavors of autumn under the
theme of “fruit and maturation”

B ESN-T =R L L,
REOHEBESITSOMAEDE,
ARARRE A —TeEEAE L,
BENRBFVERBRE AR LEL,

Combines ripe cheese, prosciutto and the tangy
sweetness of fruit. The rich aroma and flavor are
created using a combination of vinegar and spices.

9.17 11.30

Fruits et maturation
~RE LR~

Lunch ¥4,450
Dinner  ¥6,390

>

Autumn Cocktail Selection
F—=RLhITNELIay

% ¥1,850

A2 PNVEA=YS Y -E¥RbR o mY LY

Casual Dining THE BISTRO HALLOWEEN

BYo®LU
SRYYVARY TS5 ) —&H 7= 2020

Halloween Stamp Rally & Cafe 2020

10.28 & 10.29

[FEA] SB1% =ft-RZ>75U—11:30~,/H7=x 12:00~13:30
FE2EB BfF-RETFU— 14:30~,/H7x 15:00~16:30
BFTH—bEv b
—fERIE ¥3,000/ 2B RIE ¥2,800 MGHBER - Y —ERFHA

KEBETFHIH (3HANE)
KEER25HHRE

SN mYAY TEL. 03-3943-1140 F#+>%— (9:00-20:00)
BTro7A~—rEFE vy 213
AT A7 Z > 2020

Halloween Family Stay Plan including Private English Lesson 2020

RITFAR— Py AL TR IR A,
B CHRTNAATAEHLDBS |

‘This special package adds a private English lesson with foreign tutor
and Halloween dinner at the casual dining The Bistro to your stay.

10.23 & 10.30

P54 0 A=) P (45n)
1E22#IFA  ¥64,700~
FPZALT T v 2 AFIEE] (64n)
142K IFA  ¥106,400

[AE] -SNEABRICLET TR~ hEEL v 2459 e LA
LR RS Y TONRIATAF KNS A A2 =74 — &
R NAENSEABTHA(LRFFY) X
SKHH T 405 (LERAE) 7 VAL BRI
KERMERE
MUNFELUT O B FRERER
HKBFROBRBEFEER 103
THE TRV =T — 2RI DT =T
TEL. 03-3943-0996 f&iAF# (9:00-20:00) a—FUR— BB E A B, BT RS —FEIC
. ' " SINTELY— I ay7 TT,
g k : y A cooking class including a lesson in
table setting for when you throw your
own home Halloween party.

It’s a fine workshop for you and your children
to enjoy together.
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LUXURY STAY PLAN

RFHOBHV CERTSY

Long Life Stay Plan

9.1 »12.29

R OWEMENLHEL, ZHETOSRLEEDD
Do ELTZOERFA BT LTZEY,

JR % ELTZAA — ML — 2035l
RTIVORERN R TEET,

TR RGN ~ DV EL ThIB T T,

A chance to relax and reflect on the highlights of a
life well lived, far from the din of the city.
Recommended as a gift to a parent or other loved one.

HMZEAA =1 F#H/83nm)
1Z62RIHA ¥187,300~

FIARNT S92 AN =TV RAA— ] (83m)
1E22 B HAA ¥153,500 ~
FIANTVIPH =T AA— ] (93m)

1Z=28%IFA ¥193,600~
1EABRIFA  ¥243,900~ 2~y Fb—14 (138m)

[RE] -HE-HMEIPOENZIHR (LR ITY)
HRERDOIEDDBEREFTAF YD FILRNCDEHENETF
BODREANDDBRRETZTT—FT b
(FER-75T=T Ly AV R TYF =T K757 —)

(F7vav)
-BAENEIAPE|TIRERVT IV I THAOEE, BEiKIC

EREE LT IR v 80 % TRt
SEHRE R—XRBRIEET -2 7LV b
¥16,500 (K7 VEEHEE)

TEL. 03-3943-0996 T&:AF#) (9:00-20:00)

% YU, THE SPA

Spa, Fitness & Treatment YU, THE SPA

HoEnkml., Xicfiz 3
VY x—DAA N TMITIRIE R

Luxurious relaxation to ease away the strains of summer

HaR Yol niZix, BOLL B A—T%
ZUFTNDHD, i 2P T T LT, KDL&~ D%,
ARDIR R THoKDERD TS, LEELIZY 7Ly =t D
VF7B—ab BALNETRZRNNZLET,

MmATZREL , B AR DOBEEZFE § Tr—R~w)— &

(DL P — | OAANT A, R T 2T,
BEA~EFOUSTP 72D EN)—RAV RN LE T,

After gently warming yourself in the hot spring, take a full body
treatment using rosemary and ginger oils to relieve all tensions.

) 7 oAz T Al — T e
Relax full body Treatment (60 min.)

9.17 » 11.12
[#] ¥20,500

1& YU, THE SPA by LOCCITANE
Loz 4o VR =2 — B

A facial treatment to make you glow from within

AAICH) ERELThD24E, iR 72 VW TRV E T
% YU, THE SPA by L’OCCITANE|Z, 02 % M—D
EARXTTIA N —RT T2 Y—RE,
AARRIEEZBWA N T HEMA b

T2 ATV N = A IR B ICIIY E T,

%51 &5 5 L RIFHICED BRAR 2 BRI HIES
FRIET. BARRBRIK L EE A ST L T U MR~ &
BLZFERMROEEEEBRITLET,

A treatment combining the unique Reine Blanche
skin illuminating series from L'Occitane and the techniques
of Japanese shiatsu massage.

VXISV a ANVIR—TAVS
=2z rvayv 904

Reine Blanche Illuminating Perfection (90 min.)

9.17 »

[K£] ¥29,000

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

I1
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EVENT

.ﬁ "13 MARY L OEBEED S RRIEHPE ZB LS L,

TEL. 03-3943-1140 A4~ FF%7(9:00 - 20:00)

For a list of notices about the event, please visit the hotel website.

RANOH BB BE AV I 72 &SV F
~AKT )X TT—I VTR DI~

Premium cooking lesson and Lunch

Ny MR -2 OB RV e R LIS,
BTV —NEVERT N DRy 7 LEBITY AL —,
KRR EORITL =7 T F CERR DL e %
BBILLZE, ZHBME T =7 Rl e
TLEBRNZLET,

Authentic hotel-made terrines perfect for entertaining.

Create two terrines with your cooking teacher, based on the chef’s own recipes.
Participants take home a special recipe as a memento.

9.18,9.19,9.21,9.25,9.27,9.30

[E58] 2t (%4) 10:30 / FERHE 11:00~12:30
A= 12:30~14:00

28] ooy bERS

(K] H— A ¥10,000

[FBRHE] BHTHLICU-7YDTY—XEY

[ROARDRETHT I TDAST=T V=X %281V ET,

[BRE] KRB/ Cz7HRTF)-XDIVFTL—t
QAA—YRF—av

RA=Y ENVEBFERLEFBELENY WEEITET,

B/ 7V—=RUY I (VT RRUY I DH)
[Fb¥l =7nav
HERRBDBETFHRO TSI TEEB LIS,

A—RuoX—=FTf—F T
Autumn Party Plan
ALZELK DR T AAFI TR =T =TT,

A party plan that delivers the full experience of
autumn colors and flavors.

10.1 » 11.30

[K£] PlanA  ¥9,800
PlanB ¥11,000
PlanC  ¥13,000

MUy MEIRE

RHZ AR BH Y

ZHAE27BRIETIC
ZFRIDBEHRRE

TEL. 03-3943-1171 E&F# (9:00 - 18:00, £H#210:00 - 17:30)

Az B en—
THE INTERVIEW

‘W) RS ERE. —HBHoLWwSHERATT,
FEABLERR BREER IRIE EF

BELEFLEA—D—T R EHEL TV E
L7230 WVDBE LT SN D& 7o &
R E RS SR AMERE CTHE 7200, FED
BERE W EETLE, [Fo72KD M0
otz T, ANEB TV ENHIEE, KB
W REAEOREDER Y SESE e
RO EELTE]

BRI L7542 ST O HAT SR BIL AE
LLTH->TW AT URE L BRI AR T 5
ZEIT 7o %D, LR, K920 ST ATV
WD F B b BE, IR72EDIEEZH->T
T3, TR ER & ik 7e ST B L, KRB
SLARH RO EBIZEDLE TEALTNLON
ARG, BB L B o7&, #E ik
T2 EVFER A, DEV T ICA~ZT el XH 50
FT R FAREXILFNIOEEB TEFE
Bl I TE [/ E BT TOET )

EVFITHREEHSHZ &S ETHEHE, THE
BHLAFLNT T OBNBIESZLIZETHR
B, DURIFTEDEIN-V U720 T BEIcE
WL BN E BTV E T KIS NZH O M
BEINT. [Thd,. AR ICHBIZ o7
N EEIENAZEB RERRVBANIC, YT
LD BT IL, 19924E D AIZE LR
TWALDIEDY, SN B BN £k
WEBxALH%, FEZRZEMERS>—BTH
N NERBSTVET)

Ibegan my career as a restorer learning techniques through work like
furniture, pottery, and marble walls before being hired at Hotel
Chinzanso Tokyo. Fixing the cracked or broken furnishings of the
hotel like magic has helped it keep the same elegant atmosphere for
some 30 years. Guests enjoying the hotel enough to come back and
visit us again is very motivating to me.

Written by Haruna Hagiwara

15
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Seasonal Cakes

R AR IR G 2 0T FEE O A=A AL ST FNT A ARD
ELTTRT Ly v a R R A ST AV ET R, &I,

ZIEDVDRRBEM AL LT ST R =38,

9.1 » 10.30

MEDEYT TV ~FB~ ¥700
|mILRDOLIL ¥650
B MEDNTYRr—F ¥4,500

B NZRERFIDATYFr—F  ¥4,500

We have black bean-filled matcha sponge cake, Japanese-accented Mont Blanc cake layered

with local chestnut paste and tart made with fresh figs.

TEL. 03-3943-7613 7L+ 2w 7 (8:00 - 20:00)

FTIARZN 2T DTEN
Bridal Fair

frz g te X% B3 ODT ¥ UL
TSRO FER NICH DI, 70—
TRBZEILD, VLT AT A a— DT R E
BN DD T =T Z B TBYET,

[BEH] £H#10:00 - 19:00, FH11:00 - 19:00
TFHABAENR
KBRS FREBELWELET

[$BFr] 754281090y

TEL. 03-3943-0417 774 &1y
(£B4210:00 - 19:00, FFH11:00 - 19:00, F B AR AEHK)

= ° N T
hotim7r X r=—> (0 %“?«,E
Scenic Autumn Instagram Photo Campaign t% .

[ }‘"i"‘]';' :

“FROMF DG H- B, A RS T TNTEE,
MOZREDHTHEfERCHNA SO A v =T |
Lo IieE A - T B QA e Y by st = N

BTN DBEEFREEZT LR,

We're recruiting pictures or videos of “Scenic Autumn”.

‘We can't wait to see the true colors of the fall season! The most
beautiful posts will be rewarded with a restaurant dinner or similar.

9.1 »10.31

BERDOSA NP7 ) =a—F
& THERER) A

New Garden Illumination and Sea of Mist

10A1H (FiE) ~ ATAHEILTE R D
JE[E T HI AR B AR EY E T

D 2 L2 BB DB 4 LUV,
WOLIE N,

B HARICRENT, B4 ED

D HRNR I 2 O ZRBRL 72 &,

From October 1st, the gardens of Hotel Chinzanso Tokyo
will be the site of an impressive illumination the likes of
which have never been seen before. One thousand lights
will be coordinated to show the beauty of the night garden,
which will be blanketed in a sea of mist evoking the
natural allure of the Japanese landscape.

10.1 >

~TFOHKDZA 7y~

An Illumination of 1,000 lights

K e e —AR—AR T 8EIZ1,0004TOLED B &

TIANT Y7, T OKITFITDHE BT FRL

JED HHZFI AT Y, FFITIH A D0 W BB LD,
WEASODIRHOAR % DERRH 3 %A BIL |

FER O EMERE TN 2T E T,

1,000 LED light bulbs cast their glow on cach tree in the

garden. Ever changing, shifting from bright, to dim, to dark.

The flecting lights among the dark express the vitality of the

trees, giving a sense of life to the entire garden.

ARV —yavyifr—

PRI &R ~ B~

AV 23 RA—v a3y
INFORMATION

~HRIREE~
Tokyo Unkai

Wi Ktk D% OFERZ B, YDA T AT I EREH
JRHY, EFRIC RSO L ZZITFICE EN D LB ZE
EWHT KRR SRR B 72 &bk A 7R S N B T &
AT TOHI TN T D7 B OB AR KL B DL
@A A CIORBOMfREZRBILTENET,
‘The garden becomes the location of a sea of mist of unprecedented scale. Looking
down from the buildings, the vast mist stretches below, and stepping out into the
garden transports one into an illusory world. Natural sas of mist or clouds are rare
phenomenons that can only be viewed when natural factors such as air pressure and

wind align. Recreating this traditional sight with modern technology, we bring you
amiraculous landscape in the middle of Tokyo.

The chefs of Il Teatro and Ryotei Kinsui present a

Japanese and Italian Collaboration

B2 ToK ) LR HEARBRL

AR)T B AV -7 7~ B R Ao

TR —2ar Ty F— ARk,

RETASHEIRBOS IR 2T — <1,
AABHRELAZY T BB 2l A ST EE0b D

AN A —AE TR W2 E T

A collaboration event between the head chefs of
Ryotei Kinsui and Iralian Restaurant Il Teatro.

The first installment combines Japanese and Italian dishes

making special use of fermented ingredients.

TEL. 03-3943-1140 F#y+t>%— (9:00-20:00)

9.25

[B5R) 3244 18:00 / B 18:30~21:00

[Kl€] ¥25,000 (K12 - 21 - SH B - — EXHBA)
[&15] B Sk TATFR

[£E] 25%H#

REREBLET IV

FMIRHPZ Z5E<E L,
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AT NVEBEKIRER L, DT EN

Plans at special prices for hotel members

KADEIBAREBRBEAVIP2& TV F
~FHET ) —XTT— IV FER DI~

Premium cooking Lesson and Lunch

9.18,9.19,9.21,9.25,9.27,9.30

HF— A BERE ¥10,000
A%
hAVT o577 wEBk,
TZN=YY— 5T LB,
RN BRESFRIE
¥8,600 [WEBF#E%F ¥8,3001

PMZ=advantage s B RERF K&
¥8,800 [WEBF#E#F ¥8,500]

FryR—=2THYV b
=l o sl o)

[B5R8] 3244 (£4) 10:30,/HABRH= 11:00~12:30 /B 12:30~14:00
[&38] /oy RS
o9l =7/nv

TEL. 03-3943-1140 A ~> +F#7(9:00 - 20:00)

Ny MEERR - U DB RLLEEB LT, AHETY—X
YEVZART N DIy 7 L bITw RS —, KR DI,
T 7 RT TR O EEE BRI LS,

BE Gk BE EHEOBHVISY

Ryotei Kinsui 60th birthday and long-life celebration plan

9.1 »11.30

R e, AR RO Bl 2

Bhw SAKOFHOXHERIBELLBIT,

B FARERBUCHEN, BENLHROELEE,

Enjoy a pleasant moment with one of Kinsui’s seasonal kaiseki meals
celebrating a long and rewarding life.

L2 A0 ¥100,000
[BENIEEE
RALZHISOE ¥22,000
SHCH - Y — E 2 RHA

KA DEFIB| - B L DHEAARA

ORTFAELHERREEZE TORREERY (R2TY - 1 E—X)

FE | OHRARA— U ST (R EEERVADR VB S ABHAT)
X/o7NaA—ILRUYIHTEVWET,

XEFHMELZOMOTBLLEIET, HLUIBEEICTEHLADESL,

REH B2 BT/ DI — A,
RIFEHENCBR ST D REM RO ERES 11,
ARETIINTI AL LAV EEET,

B2 A% ¥125,000 OFTMELHERREREZE CORIEREBT
Lemmgie] Fide | GOOWY-LR=X) ¥
KAIBEISOE ¥22,000 O FERATES

[o)-7228:: P AT/ DD AVE 074

OF LY IAV 75T —(2=7—%)

EIEX - REX RS~

Anniversary Plan

LERERE | SNRPBEARICTRAWLEET L ERFIRICMAT, S5IC1E3R (8,000/4H%), 71
vk FAL—=yarvs—F(R—)ETLEY PO LET, T FHEICLWINAZ BBV,

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

EIBRFEZHHOBICIES T,
SEEMRESNIHREEFBERANTEEIE N,

TEL. 03-3943-1201 A~ 7L HELERER REEHRF (9:30~18:00 *+-H-HH AR

TIEIH THEAF (cmisfte)
Special Stay (with breakfast)

»2021.6.30

[m&] -1A

ERBASRNBIHAE (LRLSY)
CRI(T =V SRBR T4V PRRY L) D
S FAF A (1840 4,400 — ¥2,200/38)

EaarE
& Xy R—VTHIV L
(=P O el 57>

MIZ1RHRE 3B TOTH AR
BELWEDbEEEL,

%€9/21,12/26,12/29,3/21~3/25,3/28~4/1,
4/4~4/8,4/2913 & AKIE,
9/20,11/22,12/30,1/10,5/2~5/41%
TREIRRIEEBY £,

READOTRTEBBELLELET,

—HTHRME
(1= 244 FIEE) B~AER  £EH +-kETR
FIANT XS T AT AA— ) (60m) ¥54,700~ ¥57,800~ ¥65,000~
FFAnT 5 v 2 R (55n~) ¥51,000~ ¥54,100~ ¥61,300~
F'FA N A=Y 7 (45m) ¥39,700~ ¥42,800~ ¥50,000~

HKHA—TYE1—P8MULDRM— ML —L REIOTEFLTABLTBYET,

Vo2V yaRTA
(THAE - 2 -<FFHft3)

Luxury Stay (with breakfast and spa)

»2020.12.30

1ZE2%2 %A

FoA X2 T4 T AA—T (60m)
GE%) ¥112,892 D (CE&ER£)Y63,500 ~

[W&E] 18

HRMBYOERZIHRB(LRLTY)
ZAEER (T — IV SRR 74y bARR P L) ZFIA

NIRRT OTHA
R —FL—LT R D H
EEEIH O ZHI A

E‘ﬁ«*‘%&%m

FroR—VTHIVE
A4V IETHS

XAEARE 435202057 A1HA H2021469F8308 £ TOMIIFEARILERINELA,
¥20208987H~9B11AIE7/— LT 7B LUVBATU T DAY TFYAHRTS VT,
CHAOEERICIITERER BN T LETHTBRITADIFE LA LCBEVERLEIFET,
XBRLA 120204128318 ~202141528

ZFH-BEUWEDE TEL. 03-3943-0996 7&HF# (9:00 - 20:00)
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AT NVRBEKIRER L. 7D TEN

Plans at special prices for hotel members

Elitr & P

Anniversary Plan

BFE A RIREIERL S Aol KER kL
RV 2 R BEL LB I BB T L 7ZS W,

These plans include menus that are ideal for special occasions with
someone dear to you, such as birthdays or wedding anniversaries.

10.1 » 12.18
[£15] 30DLR TV KN BRUKEE L,
[BH&] — A% ¥13,000

ARYPHE AT 7 hm
AAKE A03

AREEE KFRE

LEMRE SvF-F4F—a—=

AHELR DB DDV DA=2—E
FRIOFRETHERESIZE L,

[#F) OQF 222 f->7AFTeAvE—IFEFaAL—>avTL—t
Q@D EBERAY LI
@=7—4
@F PSRN AT LB BREHE

SCHBER - P —E R,
KEFRIT T ICDE MBI - B & DHFATRA,
X2HRTE TOER T FHH,

A members-only full-course lunch and dinner, with seasonal 7S5 FH.

ingredients prepared to perfection by the artistry of our head chefs.

HlIEIHn

AT MREIHE R AR B

4k M= advantaged THEH

For Hotel Chinzanso Tokyo Shiki Advantage Members

SRRV T3 ZEE ORI B2 BRI R E
A= NS H VL RL AL JIA— VIR E TS BB HLELET,

When you become a member, you can get the latest seasonal information

and members-only benefits. Only available to residents of Japan.

HASE ERBRTE

TEL. 03-3943-1201 2 &%#E (9:30 - 18:00 AR ZHL)

DKL #HIAL XL HELAH

SERIEFCHRTLORFIERAEEZBEITT 5.
RTFUBLUHERERD A —ILIASVICTE VDT BRI,

BE

7 2 AEIFERRO R &4 4

Security measures at Hotel Chizanso Tokyo

ATMEIERTR T, b B IO REEBoRFR - BermELcE 2.
FREEFEARECLLLUTRBICEBT Lw R ZTISHEYHELCIVIZT,

With the health and safety of our guests and employees the top priority, Hotel Chizanso Tokyo
has a suite of security measures in place to ensure that your stay is comfortable, safe and secure.

LEOM. 20O EREEUHERIAEIR. EEBRIFHAD
BERICROETWALEZET, HOALDITTELILSVEL,

EAADRRICEY Y —ER-NBEZEETEHEDNTIVET,
B OEEBRIGHPZ ZHERZEI 0,

FitwE

CBEEFEAA-VTT, cRBRVWITNEEBLRZBENTEVES,

s REIEGHEBA Y —ERRBERERELTHEYES,

R8Ty 7 TR P —ERRATEH W LTEYERA.

CLRRSVREIEVTRE Y —ERRI0%ETER L LET,
[87K I[AREE IV —EXRARAYET, (8K IER B15%.%20%
SIAREZ|ILR TV EL0% BE15%)

LRI VEEZE ORI S EEREERVLET,

T IVRE(EAARY M) VTN EER - Y- EXRNEE LT,
BmHE EEREE R RRBEEREERVLET,

* TV 7T ARV MIBMEITABUSTE B WSS RBOEE IC LY BEE
FUET2HENTIVET,

* Z/SPIRRIE K IR, HBEEE W LTEYEY,

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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