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TEL. 03-3943-1111 (1t%)

[&HF49] 03-3943-0996
[LRFZF#] 03-3943-5489

[ <> FF#7] 03-3943-1140
[Yay7sMuEbt] 03-3943-7613
[VIF 7 BMLabhE] 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
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A spectacular view of spring with cherry blossoms and the Tokyo Sea of Clouds

BTUEILEF RO — X3, O R R
2AMNDIEEDET, R OFENE DG,
NzEEF DL 3HICITYE-Ch/nfE =R,
AR B OB, F L TRIERD B IR BHAE
ARIESE, ATV D EREZ HERLDNTH
DET, BT AEIINWEE D, AT
DR ASE THEE, AT AND LSRR
INEREDEB & R — R Z A DLV ET,

FIE DI, E N i KR D O JE R 5 H
[HRIRENE L DI TRL —Tar BNEEL
FRNZTENT ET, BYEERD R T MR 7R
A B FOTHEREIE S,

Hotel Chinzanso Tokyo's cherry blossom season begins a lictle
carly in February. After the early blooming Kawazu cherry
blossoms announce the arrival of spring, the glamorous Shuzenji
Kanzakura cherry (winter cherry blossoms ), the lovely Okame
cherry blossoms, and then the large flowers of the Yoko cherry
blossoms begin to bloom. As April approaches, Somei Yoshino
cherry blossoms brighten up the garden, and the rows of Somei
Yoshino cherry trees lining the adjoining Kanda River are also
exceptional. In April, the luxurious Yae cherry trees, with their
doubled blossoms, come into bloom, bringing cherry blossom
season to a close. From this year you can enjoy the combination of
the cherry blossoms and the Tokyo Sea of Clouds, which creates
one of the largest fog gardens in Japan. Enjoy the dream-like
scenery of the cherry blossoms and the sea of clouds.

ERAOKRICEN P —ER-AREERTDIHAHTSVET, BRIOEELTEHIFV 794 bTIRAZH L EIFET OTHETTRRIZS W,

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

BEEHUR B A KRBT AV Yy Tl ZHD

A ELLWBAA—VEZ B BB T TN IV — A

FLHR 7 — 2B B DR EL, BBHT P DTy 2%
BOANTZAY DIV ORAL—Y T,

A merengue Chantilly expressing the cherry blossoms and sea of clouds, as well
as two other enticing cherry blossom-flavored sweets are served.

The cherry blossom Mont Blanc is a combination of cherry blossom cream with

strawberries and matcha green tea cream, while the cherry blossom mochi rice
cake is an original Japanese sweet incorporating the essence of the West.

RERV R b5 22021
Tokyo Sea of Clouds Restaurant 2021

JEE [l 2 — T E DB Y R ZE M TAN /LR
TV FA—RETHEREW RSB TR E L AN ),
BHELROATRL —2 22 AT X
KB T 4T — R BRLHLIEEN,
The Tokyo Sea of Clouds Restaurant serves a special French full course
meal in a spacious dining area with a majestic view of the garden.
The unique dinner complements the visual fusion between
the sea of clouds and cherry blossoms.
2.1 » 3.31 XKEARME
[Ki€] Dinner  H— A%k ¥13,200 (~2,/28)
H—AH ¥14,300 (3/1~3,/31)

SNVYRAYOD—R RIA T —a—R
2.11 »2.14 3.12 »3.14
[Kl£] $— Ak ¥16,500 [Ki£] 5— A% ¥16,500

MOHBETUA R, P —EZRF)
TEL. 03-3943-1140 A ~> +F#J (9:00 - 20:00)

38»4.11

ALYT VYT 4 ~tE~ ¥650
3.1»4.11

MEVTS ¥700

CERBREX—TILEDA Y680
MOHBRIAL Y —E 2R

TEL. 03-3943-7613 &7 /L3y 7 (9:00 - 18:00)
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EKoERI LD 3 EEY
FHEioRAMTHEHIHA

Expressing the clouds spreading through the

spring garden with seasonal ingredients.

BNREFELROREREZ T —~ 2Lz
FUFaA—R, JRUA L TLoKY
FIANIEMBADT T4 A VI,
FERERIN Y —ATTE L ZE N,

A lunch course themed as a spring garden with

cherry blossoms in full bloom. Savor the duck ravioli,

which has been thoroughly simmered in red wine,
with a bright and vibrant green sauce.

3.8 »4.11

HEDRH
La brezza Primaverile

Lunch FH ¥5,800
kB ¥6,300~

SOHERAR Y —E KR

Aol b LRAIDEEY
HEHDY —ATHAE

Enjoy plump, seasonal Spanish mackerel
and a chrysanthemum sauce.

Fy o —R 2L, E RO,

HHEE T 7 B PUHE L,
BDEDLHRDVE FFTIC Y IA A
FIETHELE L TWETDNAETT,
‘The dinner course makes extravagant use of

red sea bream, Spanish mackerel, pink shrimp, and
“Wagyu” beef fillet. The scents and flavors of

cherry blossoms are incorporated throughout the meal,

and you can experience spring with all five senses.

3.8 »4.11

EDH
La brezza Primaverile

Dinner  ¥17,000
HOHBRIAR, Y —ERKR]

) —KIROWRK T
BEOFP 7A=Y T4 —
A spring afternoon tea filled with berries

BRTAAY— T Yk
ARY—Z ST,

FEUREH A D/ N —F=— T EHR,
BREDA= =D NET,

This popular menu, with its abundant

strawberries, raspberries, and blueberries, has an
irresistible harmony of sweet and sour.

2.15»3.17
NY)=RY—=TTRX=2T4—
Very Berry Afternoon Tea
¥4,950

MOHBERAA, ¥ —ERR5]

RE—STvY VT p )RV

BROFII@INT, BEROFHOVELEEY

Have a leisurely and blissful afternoon, enveloped in the flavors and fragrances of cherry blossoms.

POV B — O ER OV 7L BT T T 7L
SFESFRUAA—YETHE, FEDRFVEEBIZBRELALTZEN,

A variety of cherry blossom sweets including cherry blossom salt lemon jelly, cherry blossom sables,
as well as cherry blossom Mont Blanc are prepared with the fragrant aroma of spring.

Lobby Lounge LE JARDIN

3.18 » 4.11

BT 7R8X—=>T4—
Sakura Afternoon Tea

¥4,950
SOHEBIAR, Y —E K5



¥l = ég%]]( ‘ Japanese Kaiseki Cuisine RYOTEI KINSUI

R0, EoRKsits 2F

A kaiscki course full of spring at its nest, exclusive to this season

RO B B2 S RO L (IS A7l IR
S ATEPNTEVEL T, ERDR R DE B ETHEREIZSV Y,

‘The meal abounds with fresh cherry blossom-themed seafood, as well as natural delicacies

such as mugwort, spikenard, and bamboo shoots in this colorful spring feast.

2D b DEST & L EREAR

Fokbuwlidic

A taste of spring alongside renowned
simmered foods and clay-pot rice

I REL BRI FORM %
EWRTEVELL, BB 7(VEMmD7R
SR, RKPEE T TMTEDIZ,
This meal is adorned with spring ingredients such as
orient clams, bearded clams, Japanese cockles, and wild
greens, but the crown jewels are the Kuroge Wagyu

fillet and rare Kinka pork, which are prepared
simply by grilling over a charcoal fire.

TEERE
Hanakago Kaiseki

¥26,000
MOHBEBUAR, ¥ —EZKLR]

3.8 »4.11
TEREE
Hanagoromo Kaiseki

¥23,000
SCHBRIAHR Y —E XK

HDFEDOEKRL Wi ¥
BERELLICHKDS

Enjoy the cherry blossom season’s delicious sea
bream together with fresh wakame seaweed.

BOLE /R E BEFTIC
BOWDWEFENZRBLIZHRE T,
BHIRT T b b e i AT L LB,
LSS TIREREVZEE £ T,

A meal that expresses the flavors and fragrances of
cherry blossoms throughout, such as through cherry
blossom udon noodles and tofu. Savor cherry blossom

sea bream and soft, fresh wakame scaweed in a
shabu-shabu style hotpot.

3.8 »4.11
by IR S AHBE B&ERE
Lunch Course Kaiseki Course

Lunch FEE ¥4,900  Dinner ¥17,000
MCHBERAS, T —E 2R3
1 IS SEHRE

&
%
10|

o

BAHE 403

BEMFr—2 e L)ofR “SERK” ¥ BiRictithE
“Kuroge-Wagyu” beef loin and Rare Kinka Pork

BEHIEET L —FCREE LT AkECiE, BEMFLEHER,
ZLUTHE DB RIS R 8 2 Z A E, FOERETHERIIZE,

Relish this lavish spring meal of Kuroge-Wagyu beef and Kinka pork stone-grilled on lava stones
from Mt. Fuji, as well as Spanish mackerel with butterbur miso and bamboo shoots.

3.8 »4.11
ABETVF ~ARiL~
Stone-Grilled Lunch
‘FH ¥5,500
kB ¥6,300~

Japanese Restaurant  MIYUKI

E‘EE*/I-EE *%ﬁ ‘ Japanese Stone Grill MOKUSHUNDO

ARERE ~FR~
Stone-Grilled Dinner

¥14,000
HOHBERAH, Y —ERRH]



DY 2PN EA=YS Y- R bR ‘CNMDmmgTHHWWm) & YU, THE SPA | Spa, Fitness & Treatment YU, THE SPA

BHYEHO. KOVWTELY
S-S -I 8 Vig=}

A course like a cherry blossom viewing party with
the gentle fragrance of blossoms and leaves

HIRICIIRE L —E < URE,

R—F Ry rllbic,

BEDFEALIE R,
FROWNEMIFERL) 2 —A T,

The appetizer features cherry blossom-scented salmon marinade
with poached quail eggs, while the clegant main course

celebrates the arrival with spring by using cherry blossoms,
cherry blossom leaves, and spring vegetables.

3.8»4.11

Cherry Blossom Viewing Party

~EROE~

Lunch ¥4,900

Dinner ¥7,200 SOHBRIAKR, Y —EZRR]

“FERSOFH " OEBEYKDOS  fEOFIOF) — AVt
\ H()\\'Cl‘ f‘l'JQIXInC( treatment to savor thc cu 7hm'm Uf‘[h( “5&1\0“ ()f‘\ 71‘()11[1“;Y Ql'(cntl'\'“ HAPPINESS
e f F g8 )

RTA L) —hAV T 6057

ST e vl ; — BT R — R AR
TRV ETE=T YU mAYORIAANE M LIA TR — AR, Happiness Body Treatment (60 min.)

EOFVRROH N AR SE, FRELRNITI P —rar 25257,
BHDHINHDFHLETON — A NT, B H PN ARD A TR ETZE 0, 3.8 »4.11

A body treatment using “Spring” oil from Aromatherapy Associates. The flowers’ fragrances [#£] ¥23,100
make you feel the arrival of spring, bestowing a sense of well-being and deep relaxation.
Experience the sensation of lightening your entire body with this head-to-toe treatment. KIHBFOAH
3 =K S f==N
oL G & YU, THE SPA by COCCITANE % 5D M
=) = - frins s >
=EMonzs 7y TRE - Y

A trio of cockails expressing the o . . .
SCC“CF}" OfblOOlTling chcrry blossoms ] ~ :/ )()V? 7 ]‘ ﬁ—\ \) ; R
Special Gift Box
FIZMPE I Z LT~ mrv 2 OFVTAEN LML O
VLLEETLBUR, BRAERSLTRIFEOBHRNLESZ,
SRIEHAR > 3.31 FIAHARM » 6.17
[#4:] 28,000 CHEFIAH

0 ghts,” made up of
frozen champagne and other luxurious cockrails. RINVIEUEE R TOABE L AR S
38 » 411 H=Fvv—2vybh ¥Z3Fe—bt)—bAVE 15057
Garden Secret Signature Treatment (150min.)
F ) =Ty LAOFENCEAENTZBROOLLEE,
SHDMBSIZZON — MU M Z T b 7T,
F =) —Tay AR OF Ty T L BN,
[#4:] 50,600 CHERIAH

BERAH, Y —EXRB

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

T 5T —)F —ADE T EF AUV kT
H—ANE =T RED L H 2 F ABHEL
ANRDIZEVFER OB LETS,

RSN R A= 2= LI B REFORTEIT
REDFEWE BE R TR 2 P ETIHEL HLSTES L,
LI 22 RO B ATy 7 Sz ERE S — T,
At our special spring dinner, we have prepared a number of dishes *

made with cheese, and visually delightful culinary compositions.

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.

3.8 > 4.11 xR SEBRGE

[#5RS] 18:00~20:00
19:00~21:00
KE(HEI0D B LYBIA L LET,
KEIC LY BMEREA BAY £ T, S F MBS SRR S L,
[B€] KA B~K ¥10,000 €+B&% ¥11,000
NFE ¥5,000 %018 ¥2,800(3%~)
HOHER U —EXRhAR
[AR] Y76 TT007L—t3M
MFERBERT—> 3>
U= ~)E 7
(FUSFIRAR—GYYTHI T Fr AT E—b,
A ¥ — BEEL Y7 FRFU> )
[&15] 2235

o7
Sakura Lunch

HI20FE 100 AR DAL INAIZEZFED
JERBORE A TRLATNET VT,
F—RTN AL TP —=bD3 DD L —nbied
EDILVFa—RTT,

A cherry blossom-themed lunch complemented by the view of the gardens
where 100 trees from 20 varieties of cherry blossoms bloom majestically.

3.8 »4.11 XHARI®. FEBRME

[5R8] 11:00~12:30
13:00~14:30
XEAHIEI0DRTLYBIA L LET,
(B8] 5— A ¥6,500 3cEBEFR-H—E2KRBAK
[RR] 7Ly FIvF7L—b
7Y KUY (V7 RRUY )
[&15] B4145

RADAA—IEVFEBREE & S5 F

Mildly sweet confection workshop and lunch

HEREH, FY T ARy FIAATF DT
BOEENERANT ARG R —X2fiHf %
BT NONT 4 T E—FEIEDEE D,
ZHETHOEELQOEREITET,

HRBEORIT, V=T HROTF2THRETES N,
Join our hotel patissier in making two kinds of mildly-sweet poundcake.
Enjoy the chef’s specially prepared lunch after the workshop.

2.27,28,3.6,13, 14 (SHRRE)

[B5R] 3244 (%4) 10:30 / thBRZE 11:00~12:30
£ 12:30~14:00

[&15] 2215

[Kl€] $— A% ¥8,500 CHEB- U —EZEbAK

eyl =7av

KERMBOEFROTSMIETERBLIES L,
KEBAERICFRWLHYVET,
KRA=YET N A= EFERLTEYET,
XEEERTL—EERYET,

KANY FOERBEOIRAFIRE—VETRHALE L,
For a list of notices about the event, please turn to the last page.
TEL. 03-3943-1140 A~ ~F#7(9:00 - 20:00)

WEBFHHER THB/TT 11
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L’OCCITANE X E HOTEL*& UJ SEETOKYO

EN PROVENCE CHINZANSO

(EM® ) #oEFHittoasxv—yvay “Fo)—Froyapy—2n”
k\‘, ///

V2PV —FI7RX—YTA4A— in 2 —> R A4 —}

Sakura View Bath Suite Stay

2.15 » 4.11

BEDZEER RS TR DI L R AL EE AN,
BOIMIIRN DD F A, JEREE LT F DN A — D,
BEVRE DI ORI DIFVNTET HF T MWL ET
F{L) 2R OB OBINDE N, 7200

F =) —=T P LOMREA A= LI BHE T,

T _E DR A 2%, B3 TITTHEHEL TuZaus
(VoW | DT T HZ =2 T =L BITBHLALTEE N,
Take in the sea of clouds, hued cherry-blossom pink, from the suite’s

cherry blossom-scented bathroom overlooking the garden, and then relax with the
room and amenities themed after COCCITANE’s world of cherry blossoms

inspired by the beauty of the Luberon in Southern France. Le Jardin’s afternoon tea
will be served specially in the comfort of your room.

¥ a—o YA RA—} (93m)
1E22 /K IFA H— A Y9I7,500~ MCHER Y —EXRLAS

& t-BARETEBLOHERZBMBEA ZEVES, £LIHAVAEZKABITECTRELP EHLET O THLUIBAFNETBHLEh LI,

2 KT 7ER— T4 —EERICEYRBRHRAY 7, (215~3.17 RY=RY =T 7 ZX =V T4~ /318~411 T 7R =V T14—)

BT 7AR— T4~

[RAE] -1A -¥E-MEHILERZPR(LZITV)

CBRETELODIZHDT IZX—VT4—&
RN=G YT I VIR

c RSB (T =V SRR T4y FRR VL) THA

‘L'OCCITANE NRTPAZFAKRF VT T4y b

‘L'OCCITANE FzU—7 By # L2 U—X
arFY—bF7RaLsvav (B—AKlEYE)

[R2RTAZT4 & ZF2 7Ty b 5H104]
VI RTF—RF o T — 50ml
s RFRY7—_FYZ 50ml
FrU—TRAyYL v T =Yzl 35ml
FrY—TAy YL Y=YV IRT4ILY 35m
~Fr—=7RAyHYL NRY—T 508
AT=TN TAT7AY Ly P07 74— 4 1AmIGREERD
AE—F N FATFAA— 3> 30mI(fLiEk)
AE—F N FTATTAVFA N dml (ERAA L)
AE—F N F—N—FA )y b5 L SmIERR)
AE—FN FAT7A I =L AmI(F Y — L)

[av7Y—+¥7haLsiar 5H114]
FrU—=TRAyHL TLTTYZIIZ50mI
FrU—=7AayHYL Yy TN—L412ml
Fr—=T7RAyHYL rT7—2 )L 35ml
Fr—=TAyHYL =YY IRT4IL7 35ml
~FrU—7AyHYL NRY—T 50g
Fx)—7RyYL A—KrTL 7.5ml
FrU—=TAyYL YT RSY—L410m]
FrU—7ayYLAhE
FYDFINYRRAIL
AYIFNIDBIT Ty
FYPFI b= by S

~ b B R OB LR~
LOCCITANE 274 75~
L’OCCITANE Sakura Stay

2.15 » 4.11

BEETIIMEDOERZE, ZEADBEROHIBHEL A
T2 B R DR EBOR T, AERK B KIARIY 72
Fiz R LHLTES, TRERICHT B ETHRIC
BNBLS, rov sy Fx)—T ayF ALY —RD
Ny D ARV ELELT,

Our Sakura Stay is only available during cherry blossom season.

Enjoy the wonderfully blooming cherry blossoms and the sea of clouds

in the garden, and enjoy a brilliant night view of Tokyo from your room.

We will also prepare a delightful gift for you, so that you can continue
savoring the experience during bath time even after returning home.

PS40 A—R) P (45n)

YTAE 22— 1E28RIFA  H— A ¥23,350~

H—TFT v ¥a— 1E22HIFA H— Ak ¥26,850~
MCOHER - ¥ —ERRbAS

[RA] 1A -#E RN OENZHAR(LRITY)
L'OCCITANESE WS ot L. b FaIL Y T
(B— ARl H)
[rF~ty b 5H74]
FzU—TRAyYL SvT—J )L 35ml
FrY—T70yHL =YY IRT4IN7 36ml
~FxY—T Ay YL NRY—F 50g
Fz)—7RyYLF—FrTL 7.5ml
FY—=FAyYL YT N ESY—L 10ml
FrU—7AayYLANE
SAY SF I R— =Ny S

TEL. 03-3943-0996 7&:AF# (9:00 - 20:00)
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PARYEBHI, TR S¥BGAT) T B3 2k bfRFbLTtwg T
FFAELERR BRt—L22 BB BT

T IAL IV FITE N TARELTLORT4EE
ETITAENMNHE DY BUEITIE N DS 3% 0wt
BE BEELVSEFBEOTIRELEYLLT
BOET, LT TWBI LT, FoTEZ /U
TR —E AR L BEKROMFE B XD
T-DIMN TEDINEBEZDIE, LVRILBR
HEBLHNB->TCWIEETE85 . m—AE—7
RRSSOMEEEZTHELEZD ~ Vv
LA TR EIF 7200 oln IR DT
LT TVET,

FATHDIyvaid BERDO AN IR
JEERINCE X H 7= X ITEN LT
LOXDFETHDHIE, [BFSAITBFEVLT
Lol KB SN . FNETOEF NS
NTREROET,

AARIT IR T O BT ENCRERICAD
EFLHEPARYIT DL 7e0ELTZ, ADE
FoTEED/NT —RJEKUINT BZ DR
DD EEBLUTVET, ZARRRE D
AL EEL LRSS RTIE RV EE A,
ZOLUTBBLWE7210550000. Ze2xtRE Tl
LT BEROZFHZBHLLTVET,
AT R L AR REIC e RICT D
BT ZAREZENSZE S EDIHER
TEYE FOBMNEIEE,

Written by Haruna Hagiwara

Istarted work at Hotel Chinzanso Tokyo due to my interest in the bridal
industry, and have worked here for 17 years since. I'm currently in charge
of proposing banquets, such as for corporate meetings, thank-you
parties, and year-end parties.

What I keep in mind is to think about what we can do to exceed
customer expectations based on the know-how and services that we have
cultivated here at Hotel Chinzanso Tokyo. I always try to proposealittle
something extra so that customers can have a more enjoyable meal.

Our mission is to make your events and banquets a success, and to be the
first people you think of when you need anything. Hearing somebody
thank me and say “I'm glad I asked you, Ms. Hoshino ” makes all the hard

work and efforts up until that point worth it.

This year, the opportunities for people to gather in the banquet hall or in
the garden have drastically decreased due to the impacts of COVID-19,
and it made me realize the irreplaceable power and vitality of people
gathering together.

‘We are ready to assist our customers, and have prepared thorough safety
measures so that you can feel safe and secure in coming to Hotel
Chinzanso Tokyo, a place that should bring happiness and positive
energy to its guests. Especially in times like these, we hope guests will tell
us their wishes so that we can help realize them.

itz r b Xxrr~2—> (0

Tsubaki and Sakura Instagram Photo Campaign

ARTAR L B F 721 ED TR B STV FR R D
FOCIRFREDT - B, AL AZTTHT
FHELET, FRCRAURBARRE LTI i,
AT NIRRT H IR 27 LBk,

Post us your photos and videos of

cherry blossoms or camellias at

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

14 »4.11
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TIARXNVN 2T DTEN
Bridal Fair

BAEERDRIBE S T3 ODF v L0, FERENICHD
WSO SIS —T A — 2D A%
U, VET 4T Ama—D TR BAR L
ARSI DT =T EBIEL TEYE T,

[Faf£HA] £ H#%10:00 - 19:00,FH11:00 - 19:00
FHARBAER
KBRS FHEBEOLALES

5] 75480y

TEL. 03-3943-0417 7 74 %L4a>
+H#% 10:00 - 19:00
EH  11:00-19:00

EEA=PL 3P

) EEA—FAAHA K

Garden Audio Guide

THH OB EFESER AR,
JERNDARY T2 LI MRE N ENH IO I
TR CE T E RO i 2
EHECIRNWEELET,

Guests can use their phones to reccive an audio tour of the history of
the garden and local culture as they traverse each spot in the garden.

HERHAOICCRNZREBELTEVET

ol

BT



bR )VK 1‘% IZEZE*’I’:_E.\ >° >2vDT %lj\—] ‘ Plans at special prices for hotel members

JEHFO T LM 23 CfEAY LS. HTHERS TIEELAHR L
KOEBH DB YT 2T 47 —F TR,
HiBobMwic T Tdok= fRKOBES %Y
LSBT O R CTERF L TR wRLE T,

We invite hotel members (only available to residents of Japan) to enjoy extraordinary experiences
such as an exquisite stay, a dinner plan celebrating a special occasion such as a birthday or
wedding anniversary, or a celebratory gathering in a private room at Ryotei Kinsui.

BFEIEFEZHRAOBRICEB T REEOTRTEBEVWALET,
REFEMRINCHRBREFBERNTEHELS N,

TEL. 03-3943-1201 £7/V&ELERR KEHEHH 10:00 - 18:00 * A -7k - £ RHEZKL)

NN Nem, 0=
B K ZBE REOBHVWIS
Ryotei Kinsui 60th birthday and long-life celebration plan

2.1»7.31

& R, iR UEo B A
Ehs Sk OFH O EEHERLEBIZ,
B2 HARERBUCH EL, 00k ex %,

Enjoy a seasonal kaiscki meal at Ryotei Kinsui to celebrate the joy of a long life.

[Ea: A ¥100,000
[emi]

AAL&ERICOE ¥22,000
MOHBR - Y —EXRHA

Kb DBIE| BT L OB

(VAR OFRTABLERREEETCORREERY (N28Y  LR—X)
(588) OBMARN—T YT T4V (FLIGEBERVAOFRVERALRAT)

X/ TN A—NL R IHTEVET,

KEFHRHNEPZOMOZEEHAVET, F#FLAIBERICTEMLEbEZTN,

150 SRIER M5 KREE A AR DI A,
Ryotei Kinsui silver and g()ld wcdding anniversaries Bl 3 e S Bt TR S EE 1

AREETINTBRL LA ST,

a%HSyy ¥125,000 R _ N )
e (F7VAR) OFTILELARREEE CORIEERY
L B =)

e ? O FRERHFTEE
MOHBRL - —E RRBAR OBMBRN—=I UV T T
XAt DB | - B & OHFATRA OFLYPAVNTST—(2=7—%)

S EREIRE | MRPBARICCRAWALEEETE ESICIER (8,000M1EY) ., 71
vk FaAL—yarvsr—F(F—I)ETLEY FWELET, I FHBICLWThhEBRUIES,

IFH)-BREWEDE TEL. 03-3943-5489 L X+~ F#) (9:00 - 20:00)
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S E

Anniversary Plan

FHEE A RTHEE LA A 2L | K17y LRGIZaRG 2, Rt L EH 1T T L7EE N,

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

»3.31
[£15] 30DLRFF &Y BRUKIEE L,
[BH&] — A8 ¥13,000

[##) QFaa%fi-F-AFT&
AytE—IffEFaL—vav7L—t
Q@D EBER A LI
[OR=V s
@F PR HAFIZEBRREE

MOHER - Y —EXRHA A,
KAt DFIE| - BIF L OHATA,
M2HRTE TOER T FHH.

VAL VYDTENR

AZ)7HIR AT FPbr AARE 53 AREEE ARFEE

ANNIVERSARIO!! 77 =~)L4 U7 TEZN=Y)— HDY BBERFE & ENISHI

A= V=AY RBEES, 3o Ry )

KUV F RN ETLNCENIBNEIAD T,

TTVATI AL =Y DFEA | EBIFFENESNTND

TN—=IBY—[/)N—k Ky 7oA % TIFH.

it Eiar e < )2] o he P c NVAY el 5= 3 S A—LTHSVBHEEE
HRIETHS

ZFK-BEVAEDYE TEL. 03-3943-5489 L2 +Z>F#7 (9:00 - 20:00)
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TR T ERF (zmffe)
Special Stay (with breakfast)
»2021.6.30
[R&] -1A8
HBRHNBAOENZTHR (LR KTY)

CRN(T=I SRR T4V PRRDL) D
L4571 B4 8 (1245 ¥4,400 — ¥2,200/3H)

TIUFRGGFRIEIHD

—ATHRE
(1 2% K% BE) B~AEH  £BE  t-tkalA
KIE1ZHREFI3BHTOTH ARSI = s o . _ N _
BREILAHECEEL, 774 L\_;; tf-r/l A4 —— k(60n) | ¥54,700~ ¥57,800~ ¥65,000
3/21~3/25,3/28~4/1, FIANT 5 v R (55ni~) ¥51,000~ ¥54,100~ ¥61,300~
4/4~4/8,4/29|3 &R EKIE, FFA 0 A=) 7 (45m) ¥39,700~ ¥42,800~ ¥50,000~

5/2~5/4F LIRETHRIE LAY E T,
SOHBERAS, Y —E RG]

KA—TYE2—P83nUEDRA—ML—L BREDTEBFLIABLTEVET,

XREERR 3202087 A1EAH2021469A30H ECOMISEARIEERSINELA,
X202185817HAB58218I3 77—V TY T ELUVEATU T DAV TFYAHBTSWET,
FAOBERICHITERBRES D T LESTH TBRE-TTHERDIFEBSEVEALEITFES,

ZTFH-BELEDE TEL. 03-3943-0996 1&8F#) (9:00 - 20:00)

AT VHEILGER IR B MMZF advantaged THEN
For Hotel Chinzanso Tokyo Shiki Advantage Members

SRS I FER ORI R 2 BRI R E

A= NS TR AV I RA—= VR8T BB HLELET,

Members receive access to the latest seasonal information as well as exclusive benefits.
(Only available to residents of Japan.)

HARE - ERBRITE

TEL. 03-3943-1201 £8%E#/S 10:00 - 18:00 * 5 -7k-& (R HA %R

DA #FRIAR - AT HELIAK

KERIEFCRTLORFIBERAEZEREITT 5.
FTFAMBLEEROX— LI AT ICEOTEFIEE N,

[=]
3

BE

7 2SI RO R &4 4

Safety Precautions at Hotel Chinzanso Tokyo

ATVIEIERR L. b B IOREEBORE - Tev B cE 2.
FREEFEARECLLLUTRBICEBT LW R ZTISHELHELCIVIZT,

Placing the health and safety of our guests and staff as the top priority,
Hotel Chinzanso Tokyo has an array of precautions in place to ensure that your stay is pleasant, safe, and secure.

LEOM. ZE2n/H EEEEUHERIAEIL. EXERIAAD
BERICROETWEEET, FAREBAPUIAFIVLLTEYES,
HOHLOHITTEILSVEL,

ERADKRICE) H—ER-NBEEETBHENTTVET,
B OEEBRIFHPZ ZHER 20,

FEEHE

cBHEAA—VTT, ABREVTNEEBLRIHENTIVETS,

c REIECHBEROAR P —EZXRBIEERELTEYET,

s RT3y 7 TR Y —EZRREEHWELTEY A,

cLZARIVREIEVTNE Y —ERRI0%ETER W LET,

M8 ITREZ IV —EXRARAYE T, (8K AR B15%.%20%
JTARBEILR NSV EL0% EE15%)

LRI VEEE ZCAAORE S EEREERVZLET,

T IURE(EAARY M) EWTh D EER -V —E2REEHET,
BHEEEREE S EREE AR ZRB - LET, (20205781855
202149A308F TOMIRTE AR IFEMRINELA)

CARY MIRMETABISH R WA RIHOMEICLYREEH L
TRHENTIVET,

* ZANHIRRIEIIK IR ABOEEEWLTEYVET,

Terms and Conditions

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

+ Unless otherwise mentioned, prices include tax and exclude 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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