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As the forest-like garden shifts to a deep red, the three-story pagoda stands majestically,
transcending time among the scenery. The historic pagoda is the site of many architectural
marvels, such as its tall steeple, rafters designed in the same style as pagodas in Nara, and
bronze bells hanging from the four corners.

From 2010 to 2011, the Heisei restoration was performed not just on the structure of the
pagoda, but its interior as well. 36 floral motif panels were repainted by hand, and the ceiling
features a “Hosoge” Buddhist pattern of imaginary flowers, with each of the 36 panels featuring
unique designs. Among the beauty of autumn in the garden, guests can enjoy the pagoda as a
work of art, and experience the delicious cuisine and enjoyable events that Hotel Chinzanso
Tokyo has planned for the season.
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The 100th Anniversary of the Three-Story Pagoda

KENAKA CORPORATION

Design Department Architectural Design Group

Hiroshi Yakushiji
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Known as one of the “three ancient pagodas” of
Tokyo, the structure of the three-story pagoda is a
rare sight in the Kanto region. With its first story
constructed in the Zen style, and its top story in
Japanese style, and its lack of internal pillars, its
architecture is extremely unique. It was reborn with
internal reinforcement against earthquakes and strong
winds without changing the exterior. Professional
shrine carpenters conducted an inspection of the
structure first, with the most experienced carpenters
leading the project. This memorable came together
as a fusion of modern building techniques and the

knowledge and enthusiasm of artisans, to preserve
vital tradition for future generations. PERRORSAE ) e Lo = Hibk
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TOKYO MOON
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viewing experience in all of Tokyo.

The full moon seems to hang so close in the
sky that you could almost touch it, together
with the sea of clouds creating a magical vision
of autumn in the garden. It’s the finest moon-
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In autumn of 2025, Hotel Chinzanso Tokyo once again holds its collaboration with COCCITANE.

Including the return of the popular Aromatic Sea of Clouds, the hotel offers relaxing events and menus

perfect to refresh yourself in this bountiful season.
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L’OCCITANE Autumn View Bath Suite
with Premium Afternoon Tea

127k FIARE ¥261,800~ [M]¥241,200
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L'OCCITANE Fragrance Dinner with Sweets
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Garden Secret Signature Treatment

150min. ¥56,000
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9.9 Tue. » 11.13 Thu. [BEERE]
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KUBOTA Afternoon Tea

¥10,000
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Japanese Kaiseki Cuisine

RYOTEI KINSUT
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Commemorating 100 years since the three-story pagoda relocation,

sake and French cuisine
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Three-Story Pagoda Relocation Centennial Stay with sake and cup

1E 2RI ¥75,400~ M ¥ 69,800~

9.13 Sar.
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Ito Jakuchu and the cuisine of Kyoto:Ink wash paintings and the Rakan stones
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Family Noh Experience
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Family Halloween Stamp Rally
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Restawrant
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Japanese Kaiseki Cuisine RYOTEI KINSUI
9.16 Tue.» 11.10 Mon.
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Kaiseki Course "Akikaze"

¥29,400
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Japanese Stone Grill MOKUSHUNDO
9.16 Tue.» 11.10 Mon.

K

Stone-grilled Kaiseki "Shu-shou"
¥20,300
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Lobby Lounge LE JARDIN
9.1 Mon.» 11.10 Mon.
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Harvest Afternoon Tea S0 A m e LR
CWEBF#> ¥7,500 sz oL 5

RAEHE A UD B
Japanese Restaurant MIYUKI
9.16 Tue.» 11.10 Mon.

i

Kaiseki Course “Ran”
¥15,200
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Ttalian Restaurant IL TEATRO
9.16 Tue.» 11.10 Mon.
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Foresta d"autunno

¥19,100
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Japanese Eel Speciality Restaurant Unakiku
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Eel Course

¥12,000
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Casual Dining THE BISTRO

9.16 Tue.» 11.10 Mon.

FEY DFK “Harvest Season”
¥8,600
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Main Bar LE MARQUIS

9.16 Tue.» 11.10 Mon.
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Seasonal Cocktail Collection

¥2,500
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Yoga Among the Clouds
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Enveloped in mist with a view of the urban forest,
refresh with our yoga lesson at the rooftop garden.
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Experience the bounty of autumn with delicious sweets

9.1 Mon. »10.31 Fri. 9.1 Mon.»10.31 Fri
HR X252 VD %850 FEoErI Sy ¥900
Z2A—bAFH Japanese Chestnut Mont Blanc

Pear and Caramel Sweet Potato

Orline JStore
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Japanese chestnut poundcake,
roasted mont blanc, and a cracker ~ [®]}, =
assortment in the image of the i 5

pagoda and full moon can be E*'

ordered as souvenirs or gifts.
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CONDITIONING
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CONDITIONING Body & Facial Treatment
120min. ¥56,000
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Bredal Fair
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Begin a new chapter in your life among the blessing of the
autumn forest. In the bridal fair, guests can visit venues
such as a chapel overlooking the garden, a shrine, and
reception halls, as well as sample the foods on the menu.
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Have you already registered?
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‘There are members-only perks, such as a free drink when you dine at our restaurant

during your birthday month, and a special coupon for your anniversary. HLiIEIHH!
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*Detailed information can be
viewed on the official website.
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Download the App here!

App Store Google Play
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* Contents may be subject to change. * Images are for
illustrative purposes.  Plan prices (stays, weddings,

events, etc.) include consumption tax and service fee.
HOTEL CHINZANSO TOKYO For stay plans, a scparate Tokyo accommodation tax
10-8, Sekiguchi 2-Chome, Bunkyo-ku, will be collected.  All restaurants require a service

charge 15% (10%, 20% in some cases).
Tokyo, 112-8680, Japan
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