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An upgrade of our popular plan where you can have breakfast
with your dog within the comforts of your hotel room. Your

dog is sure to enjoy a good night's sleep in Sealy's dog bed.
Revel in a splendid teatime with dog cookies and herb tea.
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We present a collaboration with "Insect Collection” and "INSECT LAND" produced by actor Teruyuki Kagawa.

Create fun family moments during this Golden Week or firefly season.
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Insect Collection Limited-Time Shop
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A "Firefly Jinbei" that glows in the dark
is available in green, Hotel Chinzanso

RFNVAY)IFNVTPLZTAETA

NoECT &

o P b BT CBIECRR !
~AYeZbSVEK AV TF—) v~ YY) W;

Hotel Original Activity: Insectland Family Garden Hunt! ’ \ 6
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The characters of the anime "INSECT LAND" will

appear in the garden. A fun way to intereact with nature.
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Tokyo's brand color, for a limited time.
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Tokyo Sea of Clouds Restaurant
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Featuring simmered abalone and shark fin with sca urchin and crab paited with the
view of the Tokyo Sea of Clouds, this dinner is perfect for the hotel's 70th anniversary.
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Stay Plan with Dinner at Tokyo Sea of Clouds Restaurant
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With the always popular sirloin roast beef and sushi, and demi-glace hamburg steak
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that are a hit with kids, the meal is one that the whole family can enjoy.
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Golden Week Bread & Brownie Cooking Experience & Lunch
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The popular baking workshop, in which participants can enjoy making bread and also
sweets. After the experience, treat yourself to the chef’s special lunch.
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Guided by our experienced hotel staff,
master French dining etiquette.
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Refreshing flavors with seasonal luxuries such as skipjack tuna with agrodolce.

nEo® ¥17,000

Bosco di Iniszio Estate
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A collaboration with Kyoto Uji "Tsuji Rihei Honten" featuring matcha

glass desserts and other sweets that can be savored with Uji tea.
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Premium Uji tea Afternoon Tea
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Prawn and crab appetizer that delights your senses with the taste of early summer.
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Firefly's Glow
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Japanese Stone Grill MOKUSHUNDO
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Stone-grilled kaiseki such as abalone and spiny lobster served with sea urchin sauce.
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Stone-Grilled Kaiseki
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Japanese Restaurant MIYUKI

5.20 Fri.» 7.3 Sun.

LRI 2 4 > 72 JEAR O MIZAMBERE DR DV,

Savor the traditional flavors of tilefish soup with white miso.
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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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refreshing carly summer with our tart.
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The all-time favorite kokedama sweet, in collaboration with
Tsuji Rihei Honten, is back again this year. Indulge in the

5.20 Fri.” 7. 3 Sun.

PROTECT
RTA&7z AV 2V ) —bA Vb
PROTECT Body & Facial Treatment
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A treatment while advanced techniques ease fatigue and
improve circulation in this relaxing plan combining body
and facial treatments.
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PROTECT Body &
Facial Treatment
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Our online store has been recently

renewed.
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Japanese Kaiseki Cuisine RYOTET KINSUT M
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Exquisitely crafted scasonal blessings such as grilled spiny lobster and sweetfish.
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Nishikihotaru Kaiseki Course
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Main Bar  LE MARQUIS
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The cthereal beauty of firefly lights captured by the 3 cockrails.
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70th Year Stay Campaign for 70 Groups
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Bridal Fair
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Embark on a new chapter in life gracefully with a view of the forest-like garden. We will

propose a wedding plan that caters to all your needs.
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Special thanks to GUEST PHOTOGRAPHERS .
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TEL. 03-3943-1111 (f8%)

[7&BF#] 03-3943-0996

[L R b5 >F#9] 03-3943-5489

[4 <> +5#] 03-3943-1140

[¥ 3y 7EMWah#] 03-3943-7613
[VT74 ¥ 7 BRALEbE] 03-3943-0417
[E% - 2FBMVEDHE] 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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Information on "Green Luxe / Firefly Fantasy" Plans
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Please see below for derailed information on the products and plans introduced 'E

in this leaflet, and reservations.
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MEMBERS
A guide to the Fujita Kanko Group's new
membership program, THE FUJITA MEMBERS
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In April of 2022, the Fujita Kanko Group's new membership program, THE
FUJITA MEMBERS, will be born.

- EPSORBUC LD —ER - NESERICADH/ANTSVET, - FHIZA AU TT,
- FAUE, HHEBLAZ, e RERIE AL L TRV ET,
S vay TR, P RARETER O L TR A,
© VAR ZURBEO TS — B RE 10% 2 THER - LET, Tk TRREL) 13— e AR ey £,
( Tgik) Ml B 15%., % 20%,/ (A& LA NI UM 10%, {HE 15%)
© VR RTAREE SRIMOBE, Bk, EEEE R L ET,
C T TR (EIN WL, AV ) OIS IEEREL - e AR R B AT, ks, e Bl
HOCHIE TR T = L E T,
© AR NIRRT AT 22O aR0, RBOBEIC LY BEE TIET SR AR IS 0ET,
© A/SPNIRLREE, K, IR, Al WEERVEL TR ET
* Contents may be subject to change. * Images are for illustrative purposes. ® 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 sating, 15% for private rooms.) * Use of
a private room requires a room fee. * All plan prices (stays, weddings, events, etc.) include consumption tax and
service fee. For stay plans, a separate Tokyo accommodation tax will be collected. * Events may be cancelled if
the minimum number of attendees is not met. * Spa water is added, heated, filtered, and disinfected.




