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With springtime comes the lush green of new

leaves in our garden. It is also the season for the
radient beauty of fireflies. You will forget that you
are in the city.
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Be enveloped in.verdant greenery as you take a
stroll through our garden this spring. Its refreshing

beauty can also be enjoyed from spots inside the
hotel, such as restaurants and rooms.
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A special stay plan for you and your beloved dog
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Since it’s hard for those with dogs to get away for a vacation,
we’re inviting you to bring your dog when you stay with us for
special anniversaries. Enjoy a meal together in your room and go
for a walk in the private dog park.
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Experience a romantic night of the fireflies
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You are invited to a unique night out in our garden to watch the
fireflies dance — after the garden closes. This private plan is
limited to 10 couples and comes with a complimentary firefly
cocktail from our bar Le Marquis.
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See the phenomenal dance of the fireflies
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Experience an evening of fireflies at Hotel Chinzanso Tokyo.
Some of the best spots to watch these luminous insects include

the waterfall, the waterwheel, and the well. See them fly in all
directions from inside the cave.
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Lobby Lounge LE JARDIN
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Premium Uji tea Afternoon Tea
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We are pleased to be collaborating
on a special afternoon tea with
TSUJI RIHEI HONTEN, a green tea
café and shop from Kyoto founded
in 1860.

Try Kyoto's famed special Uji green
tea, made from a blend of carefully
selected tea leaves, together with
authentic Uji tea desserts — a truly
exquisite combination. Treat your
senses to a new world of green,
during the greenest of the seasons.
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A verdant luxury in our Champage Garden
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Our popular annual Champagne Garden event returns in May.
For three consecutive weekends, we will have four kinds of free
flowing Champagne on offer, which you can enjoy together with
a plate of hors d'oeuvres. Start the summer with a verdant lux-
ury, sipping on a glass of bubbly and looking out on the striking
green foliage of our garden.
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The Evening of Fireflies dinner buffet

IR 3 ) 21, KPR AL BT Your unforgettable evening of fireflies starts with a delectable
COHM. BOHICEIHE A ETES D, dinner buffet. Create a lasting memory with your family or

someone special.
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how you like it. An unforgettable evening begins
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A parade of rich scents
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From appetizers through to dessert, every bite

of the Fragrance Course will excite your senses

— a satisfying experience for eyes, nose,
tongue, and tastebuds.
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Avvolto dal fresco profumo verde ~# kD&Y ICBEN T~

[Lunch] ¥5,500
[Dinner] ¥16,500
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Courses inspired by the sun and the fireflies
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With an appetizer of mango and red seabream,
and a pasta dish featuring broad beans, our lunch
course has been inspired by the shining sun. The
roast veal on our dinner course makes use of a
yellow pepper sauce to resemble fireflies.

5.17 » 6.30

La luce del sole ~KPz D8 =~
[Lunch] ¥5,500

Una notte fantastica ~%
[Dinner] ¥16,500
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Japanese Kaiseki Cuisine RYOTEI KINSUI Japanese Restaurant MTYUKI
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Amazing colors, amazing flavors
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Feast your eyes, and then feast on lunch and dinner courses

of the highest quality, featuring lobster, abalone, Japanese
“Kuroge-Wagyu” beef and fois gras. The courses are accompa-
nied by our simmered eggplant in broth and beef fillet.
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Taste the sophistication of the season
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Savor the season at Kinsui. You are sure to sate your appetite
with our unmissable Kaiseki courses, featuring our traditional fish
marinade and grilled Saga beef fillet.

4.8 » 5.16 5.17 » 6.30
HREE ~BE~ HRE

Fresh Green Hotaru

Kaiseki Course Kaiseki Course

¥25,000 ¥25,000
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Herbs and spice and everything nice
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A delightful course that makes the most of herbs in
every dish. Enjoy each colorful plate, good for both
health and beauty, featuring mackerel, lamb, and
fresh green vegetables.
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Scent of Herbs Easter Special Menu
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A rainbow of fruit on each plate
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Try a lunch and dinner course that revels in the
colorful beauty of fruit. One dish features duck
with red cabbage, blueberries, and apple — good
for the body as well as the palate.
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Coloring of Fruits
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[Lunch] ¥4,800
[Dinner] ¥6,900

Japanese Stone Grill MOKUSHUNDO
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Stone-grilled delights, surrounded by greenery
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The colorful, seasonal ingredients used in our
Kaiseki course are grilled on lava stones from
Mt. Fuji. Savor Japanese “Kuroge-Wagyu” beef,
lobster, and scallops, served together with fresh
vegetables.
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[Dinner] ¥16,500

4.8 » 5.16

X -5
[Dinner] ¥16,500

AF

AL
=2




Soba Dining MUCHA-AN
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The flavors of the season served with soba
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Mucha-an's original soba is the perfect compli-
ment to the flavors of the season, found in our
dishes inspired by the new leaves and the fireflies.
Satisfy your appetite with carefully selected
ashitaba leaves and Tokyo Shamo poultry.
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Refreshing green cocktails
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The Fresh Breeze Cocktail Selection includes the

green tea and mint-based Light Through the Trees,

the gin-based frozen cocktail Blue Storm, and the
elderflower-scented Healing Cooler — each one
an ideal nightcap.

4.8 » 5.16
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Fresh Breeze Cocktail Selection
% ¥2,000

Main Bar LE MARQUIS
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Inspiring firefly cocktails
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The Firefly Cocktail Selection includes the
firefly-inspired drinks Interstellar Flight, Flowlight,
and Firefly Champagne Mojito. Immerse yourself in
the afterglow of your night with fireflies.

Firefly Cocktail Selection
% ¥2,000
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Golden Week Family Dinner Buffet 2019
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Our annual Golden Week buffet features family favorites, such as
roast beef and bowls of seafood on rice. Create your own parfait
at our parfait station. We also have a special kids menu corner.
Make the most of your Golden Week holiday with a visit to Hotel
Chinzanso Tokyo.
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Make your own bread and cupcakes during Golden Week
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It's time to put on your chef's hat and become a baker this
Golden Week. Learn from our hotel chef how to make bread and
mini-poundcake. And, after your lesson, enjoy a special lunch.
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Golden Week concert and buffet
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In honor of the end of the Heisei era, enjoy an evening of refine-
ment with your family, listening to an orchestra perform. The
buffet, with both Japanese and Western dishes, has something
for everyone.
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Golden Week talk with fish expert, Sakana-kun
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With a wealth of knowledge about everything under the sea,
Sakana-kun will give a talk to guests and visitors of the hotel. He
has also suggested the perfect menu of seasonal fish dishes for
a special lunch and dinner.
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The bliss of a SPA COCCITANE in a gift box
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This special gift box includes an invitation to YU THE SPA, as
well as a selection of sample L’'OCCITANE products. It is the
ideal present for those starting something new this spring, or as
an anniversary gift for that special someone.
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YU, THE SPA
Spa, Fitness & Treatment YU, THE SPA
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A treatment to wake up your skin and cleanse your body
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Get yourself loosened up in time for summer. The power of R — 2

aromas can help to improve your metabolism and reduce any

puffiness or swelling. Pure relaxation begins with a 90 minute
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full-body treatment.
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Written by Mika Tokairin
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F—rXx35)—
Art gallery

Ih b ERBIZEE [Lesprit 5

de Paris~/XU DT X7V |
413 » 4.21

BiEO=

424 » 5.6

INFORMATION

1§73 -5—F4 =5
Firefly Party Plan

HOEHICERHEEYTIHAL
1B N—TFa =TT THEL
FlLize MFET Y7 HIBRZANL
THBLTWAE WL, ERIC
BELTREAEEBELHIE L,

517 » 75

[#}&] ¥8,800~ (FHIRE/weekdays)
ZE2FH (BR5EE) : 03-3943-1171 (9:00~18:00/+H#10:00~17:30)

#30B R &Y ZHIAAIEETY

BE&HEET4F73 2

For anyone organizing a gathering
during the firefly season, we have
a special party plan for you. After
a standing buffet, you and your
guests can go out into the garden
to watch the fireflies.

WA THEHECESL

Green Tea Ball and Green Tea Tiramisu

FYBVHEEESALAICESTH
DRA—=YDEG, [BEE] 244~
PLEELLLWRA—=VIE, HKFY
U—LIcEHOHBEEREZBIEE T,

ERARDVD [HFT 17 IR] I,
EWRICTRHNR—3 %, @1k
HBLDN—FZ—%BRELALEI,

4.8 » 5.16
[#}4€] & E/Green Tea Ball ¥630

Try our exquisite matcha green
tea desserts. The kokedama, or
moss ball, is filled with delectable
matcha cream, and our green

tea tiramisu is a unique dessert
experience.

¥% T 17 2 R/Green Tea Tiramisu ¥650

FTINay7 03-3943-7613 (8:00~21:00)

FSARN T 2T DTEN
Bridal Fair

BREFACEBRERZ. 2B —
TAF—FDORFZEIELH, ARDY
ITFAVIAZ2a—DTHBRE, B
AV VD77 2HABELTS
YET,

7 7A4ZLYny: 03-3943-0417

(£B%% 10:00~19:00. FH11:00~19:00, FH kB HEK)

FHM_AER
EE R

HARER

5.18 » 5.26

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

FE10E 2R X
6.2 > 6.9
FXHERANYKBERE
6.11 » 6.18

+mA FEN L KAKUFUSAE
6.21 » 6.29

RESTAURANT INFORMATION

GARDEN
B 3Rk
Japanese Kaiseki Cuisine RYOTEI KINSUT

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

HOTEL 3F
AZVTHE AT P tm
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 (71 ~—3—X~L.0. 20:30)

KTAF— 2L RRFRIBE FER) TORTHAVELTETS,

GARDEN
fiseR RHRE
Japanese Stone Grill MOKUSHUNDO

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

HOTEL 2F
HARHE AW 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 3k
AP2TNIL=r ) e ¥R R
Casual Dining THE BISTRO

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

GARDEN
o -
i MR
Soba Dining MUCHA-AN

[Lunch] (FH / Weekdays) 11:30 — L.O. 15:00
(B4 / Sat. Sun. Holidays) 11:30 - L.O. 15:30
[Dinner] 17:00 - L.O. 20:00

LR 7> F#9: 03-3943-5489 (9:00-20:00)

HOTEL 31
OE=IYvY Ve TR VR Y
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

L+ P L& 03-3943-0920 (10:00-21:00)
*320EX THOFEHAT 72X~ T4 —DEEIIEBHNTT,

HOTEL 2F
RAAUN—= Ve = — X —
Main Bar LE MARQUIS

Opening Hours: 18:00 - L.O. 24:00
X% 03-3943-1111 (18:00-24:00)

68248 (A) ~ LVHRBICHBI LW IF2EREBEL. —BEEREIBL2EEFETT,

ITHICFBODEREILVETA
PR —LN—

FiERE

¢« BHREAXA-YTY,

c ABRRBLWTNHZEBELRZFANTEVET,

o LZRFSVRESRVTNLHEERZEHETH. FIBRI10%OY - 2K %
TERWELES, [#A] [REZ] B —EXK BYET,

(e8] 1EB15%, H20%., [KREZ] ELZ 5 E10%, BE15%)

+ BEEZIHAOKIZAE, EEMEEHVZLET,

+ WARESRVTILY—EXR - HERE SR ETHRRE AR E
BE#HWELES,

+ ZOfs, AEORMHESIFICRMAAVRY, WIhLHER - —F
2R EEHET, (RTLY a3y TRUZRATRY—ERRZEHLTEY
EHA) .

o TU7rx ARVIMEIRMETABISHELAVBEPRBOBEICLY,
FEZPIESZ/ENTTVET,

o RADBRE. DK, IR, B, HEEWLLTBYES,

FTNRLRA TV RRANRTYy STV T TR, —BOBE - BEGICASATORENFRENET,
ICTZRABRLEFTEWNETH AZETBR - CTEREBYE TSI BEHAVALETFET,

Terms and Conditions

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

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

* Restaurant prices include tax, but a separate 10% service charge is

required. Kinsui and Mokushundo have different service charges (Kinsui

is 15% for lunch, 20% for dinner. 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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T112-8680 3 4P X X EIH2-10-8

Tel. 03-3943-1111 (%)

[7&838F%7] 03-3943-0996

[LZ k5> F#)] 03-3943-5489

[4~> FF#)] 03-3943-1140
[>ay7BEULEDHHE] 03-3943-7613
[VT71 > TBRWAEDHE] 03-3943-0417
[2&-£EHMLADE] 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
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