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We thank our guests for all the wonderful photos and videos of special moments at Hotel Chinzanso Tokyo.

We've used some of the photos received though the photo campaign in the SEASONAL INVITATION,
and hope you'll enjoy them as much as we did.
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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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From the dazzling burst of new greenery in spring to the vibrant
display of glimmering fireflies under the leafy panoply of early summer
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The spring garden scenery at Hotel Chinzanso Tokyo. Day by day,
the young leaves become a lush green, turning our enclosed
gardens into a dazzling oasis of natural splendor. Why not enjoy a
leisurely stroll while taking in a breath of spring air? From the
middle of May, fireflies announce the arrival of summer. Come and
spend a fantastic night with a loved one.
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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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A collaboration between our Champagne Garden, where you can
leisurely sip fine champagne, and L'Occitane, which provides a
touch of life from Provence in the south of France.

After sunset, step into the garden to find the spirit of Provence
and savor delicious drinks and original dishes while enjoying

the company of family or friends.
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L'OCCITANE and Champagne Garden in Green -
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Evening of Fireflies Dinner Buffet
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Our celebrated sirloin roast beef is served right in front of you, and you can
enjoy a variety of exquisitely prepared Japanese, Western and Chinese dishes
that will make the nighttime dance of fireflies unforgettable.

5.22»7.12
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An Evening of Fireflies and Jazz

5.27
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A refined evening lit by the ethereal fireflies. Dine on elegant
French cuisine while being serenaded by lovely jazz.
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For a list of notices about the event, please turn to the last page.

TEL. 03-3943-1140 A ~> ~F#J (9:00 - 20:00)
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A new 64m’ Japanese and western room
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A plan that allows you to relax while making yourself at home in
our newly created Prime Deluxe Twin with Tatami Space.

~END DT AR CH LI~
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Private HOTARU Night
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In this plan, four small groups are exclusively invited to
enjoy the after-hour pleasures of our private gardens.

Lose yourself in the fantasy-like dance of fireflies amidst the
tranquility of verdant splendors. Complete the day with a
nighttime garden stroll followed by a visit to our main bar,

LE MARQUIS, to enjoy a special drink.

¥ a—os R R—) 7 (45m)
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TEL. 03-3943-0996 7&AF# (9:00-20:00)
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Spa, Fitness & Treatment YU, THE SPA
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Awaken your body and skin to the summer season
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Early summer, the season when one’s mood is light. We have prepared a

body treatment menu that awakens your body and skin with a body brush.

YZ2vyva KF4R) =AY 905
Refreshing Body Treatment (90 min.)

413 »521
[#£] ¥25,000
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Savor the rainy season with a deep relaxation experience
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We offer a highly relaxing treatment menu based on the theme
of "enjoying rainy days in quiet and comfort."

HLIEORMH

V52 ZRTA ) —bAYE 905
Hydrangea Relaxing Body Treatment (90 min.)

5.22»7.12

k=] ¥25,000

TEL. 03-3943-4785 & YU, THE SPA (10:00 - 21:00)
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Lobby Lounge LE JARDIN
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TSUJI RIHEI HONTEN and Hotel Chinzanso Tokyo Collaboration
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Limited edition afternoon tea hosted in collaboration with

TSUJI RIHEI HONTEN, the famous Kyoto teahouse founded in 1860.

Using carefully selected tea leaves such as matcha (green tea), we have
prepared a selection of desserts suited for enjoying the bloom of springtime.

413 »5.31

Premium FBRT7 T RZRX—2T 4 —
Premium Uji tea Afternoon Tea

¥4,000
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Italian Restaurant IL TEATRO
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A light springtime lunch course allowing you to
enjoy a “fresh green forest” with all five senses.

Lunch
Dinner  ¥12,000

FEIR & Ao A 2 e THE X SEE D L2

A dish with a tart, spicy flavor that hints at the arrival of summer.

5.22»7.12

Bosco di l'iniszio Estate
B0~

Lunch ¥5,100

Dinner  ¥15,300
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Japanese Kaiseki Cuisine RYOTEI KINSUI

MFLEDIS2y BELVEOEYRALRAFERIE
A kaiscki course with eggplant pot gratin to savor the lavishness of spring
FEOERILBHREDEEODBAL—, F D287 754 20%,
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Springtime dining begins with the splendor of fresh greenery. Our side dish of eggplant pot gratin
is filled with tender stewed beef and tender potatoes, onions and roasted asparagus.

413 »521
HREE ~EiE~
Shinryoku Kaiseki
¥20,400

EH, 3A Y, fEHEL
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Razor clam, kinki fish, shark fin and an array
of sumptuous early summer ingredients

HHEDH LT, COFMHILLTIIORE,
SRR E OB OB S ik
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EIR B % SR AKIBHE D CTREEL HLTZE N,
A kaiscki unique o this season, garnished with a

firefly basket. Please enjoy fine dining such as hearty razor
clams, grilled shark fin and boiled kinki scented with

Japanese pepper flower, all prepared with traditional
Kinsui style cooking techniques.

5.22 » 6.30

HRRE ~ipEH~
Hotaru Kaiseki
¥23,100

Japanese Stone Grill MOKUSHUNDO

koo &t
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Enjoy casual dining featuring freshly harvested
ingredients and high quality Japanese stone grilling

DT VIR R E RO %,
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A casual dining course that includes springtime

ingredients such as green peas, bamboo shoots and
herring, and other foods grilled on Mt Fuji lava stones.

4.13»521
BRES Y F ~KRi~
Stone-Grilled Lunch
¥5,100

BRRE ~ARE~
Stone-Grilled Dinner
¥11,600

ABEHE KEE
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Relish the taste of stone grilled Saga beef sirloin
with this early summer kaiscki

VBB DEDARLNRFERL S %,
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A chance to try the delicate taste of Saga beef grilled on
M. Fuji lava stones. Discover the aroma and pleasing tastes

of early summer with appetizers that include corn tofu,
watershield and Japanese ginger.

5.22»7.12
RBETVF ~AKRiL~
Stone-Grilled Lunch
¥5,100

BHARE ~8H~
Stone-Grilled Dinner
¥11,600

I1
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Japanese Restaurant  MIYUKI
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Beautifully colored and exquisite dining
using fresh springtime ingredients

I TIEOFRTFO/NMIT Lel %
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The appetizers made from scasonal ingredients such as
green peas, watershield and Kasugo sea bream are popular.
The main dish features our hotel specialty of eggplant

simmered in broth, as well as spicy lobster cooked in

a soup with a sprinkle of egg.

413 »5.21
JEKARE ~ iR~
Lunch Course
Lunch ¥5,100
HROEORE
Kaiseki Course

Dinner  ¥15,300

MEFOEKREM LfEHL 72
PMEDORILAIDOLVWSTE

A kaiscki meal prepared using the finest Japanese,
Western and Chinese ingredients suited to
an carly summer evening

fifd, EEF 7o N 27 iR iE L

S D E /AN BRI A2 fE Ak,
BHEOE T HEBOIEIC
FAET N2T7RELRMOOLITT,
Our hotel menu offers cuisine from around the world,
such as abalone, domestic beef fillet, truffles and shark fin.

The oshinogi egg and rice is the ultimate savory dish of
Silkie chicken egg yolk with caviar and truffles.

522 »7.12

& IKSKAERE
Lunch Course
Lunch ¥5,100
RIE ~HN~
Kaiseki Course
Dinner  ¥15,300
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Casual Dining THE BISTRO
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Seasonal Chanterelle mushrooms, vegetables and lamb served in a bistro style
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A course that expresses the color of fresh new leaves. The appetizer scallop carpaccio is a

Lunch & Dinner

413 »5.21
Green Leaves
~BEOFRE~
Lunch ¥4,450
Dinner ¥6,390

masterpiece that offers an exhilarating, rich aroma with a vinaigrette enlivened by the scent of roses.

BFERR =T ER 2R
BYBo A —ARHE

A sensuous, lavish course of spices and herbs

T T =TI, BRI RO 77—V,
ANYIEDOF =YY —Cfk EiF7e
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For dinner, enjoy a red sea bream and green vegetable
vapeur, along with Iberian pork chorizo, finished with

a spicy sauce. This is dining that promises an exciting
carly summer night.

DI2ORPE741D,

Early Summer Color
~ME DY~
Lunch ¥4,450
Dinner ¥6,390

1
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Spirited soba dining with leaf buds
Zlnd Kash iwa grccncry
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There are many techniques matched to the uniqueness

of the ingredients, such as an appetizer of fried octopus

rounded into dumplings and fried clams wrapped
in dried seaweed.

413 »521
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A soba course inspired by the nighttime dance
of fireflies and featuring the taste of early summer
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Kaiseki that lets you enjoy fried-simmered sea eel soba.
Drink appetizers include conger cel and abalone jellied
broth shaped to resemble fireflies, and sweetfish paired
with an uruka sauce.

5.22»7.12
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Main Bar LE MARQUIS
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Three kinds of refreshing coc

We offer the fruity long stem cockeail "Ri

s for the s

ason when new greenery blooms forth

88 Nights" that uses matcha lique

and the herbal scented "Walpurgis'. A selection of drinks emboldened by the lushness of nature.

HIF D LA 7RI
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After enjoying catching fireflie

Enjoy “Firefly Moor

dancing of fireflies on a moonlit night, “Princess Firefly,”
based on fireflies unique an, and
hich reproduces the trail of light of

Firefly Cocktail Selection
HhITILEL

% ¥1,850
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Golden Week Bread & Cupcake Cooking Experience & Lunch

BT RE DAY 71285, NROD/SVHETT,
B BAFH-OTGAZL TOS TR OIE) 441
AT TN =BT ¥ LY, ayZiEn ST,
RETT o0V RESA | KBREEOZITIT,

T TR DT T R B LN IET ET,

A popular bread-making class, conducted by one of the cooks of

Hotel Chinzanso Tokyo. After the trial lesson, you can enjoy
a delightful chef's special lunch.

4.258&26,4.29,5.2»6,5.9 & 5.10
[B5RE] 244 (4) 10:30 / #hEBR#% = 11:00~12:30
£ 12:30~14:00
[&15] B2
[Bl€] KA ¥7,000 /IF4 ¥4,000 %012 G~ ¥3,500
[Fom] =70y
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Golden Week Family Dinner Buffet

TN T U= 2E, SEERi- TCRLDLT v T ok
ZHE. NROu—AN—TRA 7T
BRAIEBRAFEILFAR R A=2— 2 WA TOET,
BFSEOT v =a—F —bERIRTCT,

During Japan’s Golden Week in April/May, we offer a buffet for the
whole family to enjoy. We have Japanese and Western menus

appreciated by all, featuring such delicious selections as our popular
roast beef or salmon roe rice bowl.

425 » 5.6 ¥4.27-281x%41H
[BFE] 43 (£4) 17:30~ / &% 18:00~20:00
(&3] 225
[Rl&] KA ¥7,500 /34 ¥3,500 %018 GH~) ¥2,000
[R&E] %7y 7z
ZU—=FRU>»T (Y7RFY>2)

T—NTF VYL
Iy —hr&I7vrx
Golden Week Concert & Buffet

BFEELT BT BN 580
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WD TOHbBELANZZTET,

AR E YT MRS L BELADOEDTT,
PR R B R 2 T HERES 72 S,

Come listen to a stirring orchestra performance with
your whole family. Enjoy a time of musical elegance.

5.2

[B5R0] BOEE 247 12:00~
B35 - A% 12:30~15:00
a4 —F 13:15~14:00
ROES ZfF 17:30~
Bi5- &% 18:00~20:30
avH—+ 18:45~19:30
[£38] AT IVERLF R—L L — L
[Bi&] KA ¥15,500 /F4% ¥6,500 %08 G~) ¥3,500
[AE] %7y 7z
7Y—Fyrzs
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Xa— VT Y=
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Golden Week talk with fish expert, Sakana-kun

BERZ2AOMBICEMN T b, 2T T AR
F—=ITRANRDSINRI D=0 a—,
ATANRIA R % L Z T AL TOIZ 2%
h—=ra—Ldkic, RHLIBELAVZIETET,
SR BT TOOROMEH ST
FaTR—var TrF Ty T =T BERAR,
A humorous talk show about fish starring the highly popular

fish expert Sakana-kun, who comes armed with a wealth of

fish knowledge. During the show you can enjoy a meal based on
a scasonal fish reccommended by Sakana-kun.

5.5

[FsFE] BoEB 344 12:00~12:30
BE 12:30~13:45
23— 13:45~14:30
RO FZ4F 16:30~17:00
23— 17:00~17:45
A% 17:45~19:15
[&145] />y MESRE &5 > Rik— L 1

[K£] B-&‘EHIC KA ¥8,000 N4 ¥5,000

©20% v E2_ agTm

KAV FOERBEO RN RIER—VETRE L,
For a list of notices about the event, please turn to the last page.
TEL. 03-3943-1140 A~ hF# (9:00 - 20:00)
WEBFHIHMER THIETT
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As the caprain of the banquet services department, I handle
ceremonies, meetings, events, and banquets.

While providing globally based services for foreign guests, we also
offer the unique spirit of Japanese hospitality.

‘We answer to the needs of all our guests, so that they might enjoy the
events as much as possible.

Written by Haruna Hagiwara

AV 23—y =av
INFORMATION
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Seasonal Cakes

JERE DBk A A A=Y LTRDTA AN N D222 .
AR O E T WEEAF RO S5 ED RS,

We prepare two kinds of cakes with an exuberant Japanese taste,
inspired by the new greenery of our spring gardens.

4.13 » 5.31
F2ES ¥650
BRIV ¥630

TSRO N B IO AY—L T F —Xlr—%C
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The light of dancing fireflies is expressed in a rich, heavenly berry rare cheesecake.
A tart filled with blueberries is also the flavor of early summer.

6.1»7.12
7av%—YasYa ¥660
TL—=RY—=2)Lk  ¥650

TEL. 03-3943-7613 5L 3w 7 (8:00 - 20:00)
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Firefly Party Plan

HOFHNERB LN TR AN o8 —T 1 —T T %
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BEIL CHEBIE A BRLAITIZEN,
BHIC AR Y

522 »7.12 ZHIFR2 BRTETIC
CFNOBEHREE

[k] ¥8,800~  /3v 4y MERRE

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

fEzbEteXGE G T3 20T v UL
WSTROPERINIZ D D10, %70 —T 4 — 25D
TRFEIILD VLT (T A a— D TR R L
ARSI NDT =T EBELTEYET,

[FAf£R] +H4210:00 - 19:00,FH11:00 - 19:00
FHABAER
KEFIC T FRE BBV W LES

[BAr] 75480 ya>

TEL. 03-3943-0417 774 &4 n>

(+H#210:00 - 19:00, FFH11:00 - 19:00, FH A HEH)
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Plans at special prices for hotel members
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We invite hotel members (only available to residents of Japan) to enjoy unforgettable experiences
such as a lunch plan made of the finest dishes. We also offer a variety of other dinner plans
suitable for birthdays, wedding anniversaries, or special occasions.

HEIEGECHAOBRICIELI SBIED TRREBBRL L ILET,
REEHREINIHRREBBER/ATEES L,

TEL. 03-3943-1201 &7 M ELHERR

KBFEHF (9:30~18:00 *+-H-HHZERL)
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Japanese Kaiscki Cuisine RYOTEI KINSUI

BHEDRET, 35 RO R
HERRONLLE, SFBRERRCIEL IS

A special occasion to celebrate the healthy growth of
one’s children in a private room in one of the hotel restaurants.
Spend a memorable day with the whole family.

HRHE - EER - H R ¥ — C R

IZBAEEH7Z >
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3.8 » 8.31

F~$3L<(F%Iﬁnkl Y RAETESRLIIT,

ERAYITH BRI | EVIFAVEAD T,

jbﬂ"ﬁ% IR A D ORGHRARITRE
TREBERHELAHLES,

[RAR] OXABSEREE O—F8f OBAWayY
ORUMmYA—F
OBHMEAD B FHEANBEALR

[BB.MEOBROELNE(BZL). AFRDS TIREEE]

KALEH ¥23,000 » = BHKHE ¥21,000
HARNBELY RV ET,

BEEWHH TS

A pl;m to celebrate when a lml)) can start eating solid food

3.8 »8.31
RO ADIERCHIRRLRZ B, A EZITLDS
100 B RIZICITOND T BREWEID |,
BFHHAORECIE, kR loicen
FAWEIAD 7= [H[E D 0 | 22 TR 2 LE T,

[RE] OXANBEERIE OBRBULIIHEE(14)
OEMAR/IN—2 Y T TA4 (BFHICIRY 7R RY> )
07+ hr7L—L

KAAEREE BTHILHED /Sy s
¥100,000 = £ &#45ff ¥95,000
LEMRE] AALZEICOE ¥19,000

ZFHK-BEVAEDYE TEL. 03-3943-5489 L2 +Z>F#9 (9:00 - 20:00)
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Plans at special prices for hotel members
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Hotel Chinzanso Tokyo Members-Exclusive Lunch Course
FBLR OE DDA ST
TIEDYDRA=2—EFE/IDFE % THERE/ZSVY,

Please enjoy a special menu and seasonal cuisine with tuna that
shows off the skills of our chef.

N L\ W /_ % AZ)7HE A)v-T7bm
3 ! i . Italian Restaurant IL TEATRO
- LT, TRAROAL R T

BHOR 2 VAT OB HERE,

Enjoy the flavors of bluefin tuna and soy beans,
avocado orecchiette and tuna bottarga

12:00 - L.0.14:30

4/13~5/21,5/22~6/30 D #AR
—EX =2 —RNAHEEICRVET,
HrsRLAbEEEL,

BAHE HW3

Japanese Restaurant MIYUKI

T —EVREMES T - 8 IR L
T2 EDARMO N—F=—

A harmony of fried yuzu-flavored bluefin tuna and
organic eggs fried in almonds

11:30 - L.0.14:30

BRI KEFE

Japanese Stone Grill MOKUSHUNDO

BEOF DENL ORI, SN OBEEE,
MERIOTRTRES A O [T 728
FHELTIEL B HELALTEEN,

Enjoy comparing the tastes of choice cuts of tuna based
on a variety of cooking methods.

[ B/ Weekdays]
11:30 - L.0.14:30
[£B#%./Sat. Sun. Holidays]
11:30 - L.0.15:00

(K] B— A ¥14,500 3HER - —E2E0A
] KUY I3 (RA—T YT T KT -BTA)

KEMBET 4> —a—=

Hotel Chinzanso Tokyo Members-Exclusive Dinner Course (52t

ZFHK-BEVAEDYE TEL. 03-3943-5489 L +Z>F#7 (9:00 - 20:00)
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Plans at special prices for hotel members
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Anniversary Plan

BFE ARTREIERL S Aol KEZR kL
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These plans include menus that are ideal for special occasions with
someone dear to you, such as birthdays or wedding anniversaries.

4.1 » 6.30
[£45] 30DLR TV &Y BRUKEE L,
[BH&] $— A% ¥13,000

AZY7HE AT 7w i
17:30 - L.0.20:30

BA#HE HW3

17:30 - L.0.20:30

@A D BERAILIT
@2=7—%7
DFPELHASICEITEREE

ABERE RFE

17:00 - L.0.20:00

SCHBER - T —E R,
KEFRI T T ICDE MBI - B & DHEATRA,
N2HRTE TOER T FHH,

A—V=HYEBERERS, Io iy )

KEVR DRI ETINTEVDENEIAD T,
TIUATI A=Y DFH | ELEINESN TS

TN—YBY)—[/3—k Ky TYad % TIFH.
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For Hotel Chinzanso Tokyo Shiki Advantage Members

TR I3 ZEE ORI B2 BRI R fr 2
A= NS TV RE AL I PA— VIR E T BB HILELET,
When you become a member, you can get the latest seasonal information

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

HARE FRBIEITE

KARYT IS TREB-ToN—YY =557 2EDHIE,
MZFadvantageF A EENTHEYET DT HEICTARIEITETY,

TEL. 03-3943-1201 £8F /& (9:30 - 18:00 BB AR

DKL #HI AL XL HELAH

SERIBHCHRTLORNERLEEZBREITT5.,
RTFUBLUHERERDX—LIASVICE VDT EFRLEE N,

VAN UEH
RESTAURANT INFORMATION

HOTEL 3F " _
AZ)7HIE AT 7tm
Iralian Restaurant IL TEATRO

Breakfast  6:30 - L.0.10:30
Lunch 12:00 - L.0.14:30
Dinner 17:30 - L.0.21:00
(~23:00)

(544 —2—2 L.0.20:30)

HOTEL3F ) .
LEYSZ VY A AR N 3 =
Casual Dining THE BISTRO

Opening Hours 11:30 - L.0.22:00
(~23:00)

GARDEN AR AKREE

Japanese Stone Grill MOKUSHUNDO

Lunch
[*£ B /Weekdays]
11:30 - L.0.14:30
[£B#%/Sat. Sun. Holidays]
11:30 - L.0.15:00
Dinner 17:00 - L.0.20:00
(~22:00)

GARDEN B= gRK

Japanese Kaiscki Cuisine RYOTEI KINSUI

Opening Hours 11:30 - L.0.20:00
(~22:00)

HOTEL 2F
HAKE HW3

Japanese Restaurant  MIYUKI

Breakfast  7:00 - L.0.10:00
Lunch 11:30 - L.0.14:30
Dinner 17:30 - L.0.21:00
(~23:00)

(£ 1.0.20:30)

GARDEN
ra AR

Soba Dining MUCHA-AN

Lunch
[*£ B /Weekdays]
11:30 - L.0.15:00
[£B#%/Sat. Sun. Holidays]
11:30 - L.0.15:30
Dinner 17:00 - L.0.20:00
(~21:30)

LZRZF# TEL. 03-3943-5489 (9:00 - 20:00)

HOTEL 3F . R R
RE—FTTVYY Ve T p)VR Y

Lobby Lounge LE JARDIN

Opening Hours 10:00 - L.0.21:00
(~22:00)

[Afternoon Tea] 12:00 - L.0.18:00
[Evening Menu] 18:00 - L.0.20:30

TEL. 03-3943-0920 /v - v &>
(10:00 - 21:00)

AEE

CBHEEAA—VTY, ‘RABRVTNLEBELARZHBENTIVET,

c RBIEGHERG -V —E BRI EERELTEVES,

R8T ay T TR Y —ERRETEH W LTEY EEA,

CLRMIUVRZRIEVTNL Y —EXRI0%ETER V- LET,
[$RK I [ARERE IV —EZRARLVET, (8AIEE B15%,%20%
JIAREZ|LR TV EL0% AE15%)

LRI VEEE ZHAORIE IS EEREER N LET,

T IVREEAARY M) VTR EER - Y- EXRNEERHET,
BHEBEREE R RRBEEREERW - LET,

* TV 7T ARY MIRMEITTABUSTH B WSS RSO S IC LY BEE
FUETRHENTIVET,

* Z/SPRIRRIE K IR, BBEEE W LTEYET,

HOTEL 2F
AAV o — V= — X —

Main Bar LE MARQUIS

Opening Hours 18:00 - L.0.23:30
(~24:00)

TEL. 03-3943-1111
A& (18:00 - 24:00)

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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