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In Hotel Chinzanso Tokyo’s renowned garden,
there are five picturesque spots where you can
delight in the beauty of water. As you gaze at

the spring, the waterfall, the stream, and our two
ponds, the peace of the garden will wash over you.
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Champagne Garden 2019
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During our popular annual Champagne Garden event, we will
have four kinds of free-flowing Champagne on offer, which you
can enjoy together with a plate of hors d’oeuvres. Enjoy the
beauty of a summer evening, sipping on a glass of bubbly and
looking out on the striking green foliage of our garden.
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LCOCCITANE and Hotel Chinzanso Tokyo Collaboration
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An afternoon tea with the aroma of Provence
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This afternoon tea makes expert use of herbs and citrus fruit,
including a cassis mousse with the scent of rosemary. Be sure

to try this delectable selection of pastries and desserts with their
unique blend of tastes and smells.
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Relax and refresh with a herbal cocktail
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Served in a glass aromatherapy pot, our Relaxation Cocktail
smells of lavender and bergamot. The Revitalizing Cocktail

contains the perfect balance of rosemary, mint, and lemon —
a truly refreshing herbal drink.
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L'OCCITANE Relaxing Cocktail
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Summer Getaway Stay
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What better way to spend part of your summer break than with

your children at a luxury hotel’s spa and pool? Stay with us this
summer and create lasting family memories.
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LUXURY STAY PLAN & TREATMENT PLAN
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Luxury stay plan
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Summer Holistay in Tokyo
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Get out of the summer heat and be pampered at our spa.
As part of this stay plan, you will also be served a premium
breakfast at Il Teatro the following morning. Discover
resort-style relaxation in the heart of Tokyo.
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A refreshing treatment for stronger, glowing skin
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Our special detoxifying creams and gels cleanse skin and

treat cellulite. Pleasant aromas such as grapefruit and
juniper refresh both skin and spirit.
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Fun learning experiences for the whole family
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This summer, we are offering lessons on baking bread and
muffins, decorating Japanese wind chimes, and making
herbarium clocks. Children and adults alike are sure to become

immersed in these activities, each taught by an expert. Enjoy
lunch together afterwards.
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Bread and Muffin Baking Workshop
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Herbarium Clock Making Workshop
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Japanese Windchime Decoration Workshop
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A summer gourmet experience for your five senses
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This course, inspired by Japanese cuisine, includes pasta with
sea urchin and sea lettuce sauces as well as roast sea bass o
served in a clear tomato soup. Each imaginative dish is a feast o
for the eyes and the palate.
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After appetizers served on a bed of ice, savor a main
dish of Kinsui’s traditional Kinki marinade, a Saga beef
filet, or grilled Japanese eel. Each of the course’s dishes

lets you experience the height of expertly prepared
Japanese cuisine.
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As you enjoy each dish on the kaiseki course, learn
proper etiquette for all aspects of the meal, including
correct use of your chopsticks and how best to sit. It is
also a chance to learn about Japan’s food culture and
history.
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Sumptuous Japanese cuisine
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Make lunchtime a special event with half of a marinated spiny
lobster and a selection of carefully crafted Japanese side dishes.
For an unforgettable dinner, enjoy a soymilk hot pot and a
Japanese beef filet with fois gras.
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Lunch Course aiseki Course
[Lunch] ¥5,100 [Dinner] ¥15,300
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Japanese Stone Grill MOKUSHUNDO
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Starting in July, we will be serving creative dishes from our new
menu, including Japanese beef wrapped in cotton candy. Relish
every mouthful of meat, grilled on lava stones from Mt. Fuiji, and
discover culinary treats to delight the adventurous gourmet.
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Inspired by the south of France
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Making generous use of summer vegetables, this
course includes a seafood marinade topped with cori-
ander seeds and a citrus vinaigrette, as well as a grilled

pork fillet served with a colorful summer vegetable
ratatouille and pumpkin purée.
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[Dinner] ¥6,390

NIFMEAZYS  FerALR
Casual Dining THE BISTRO

TA—H S EITNVTI2)—D
2RO A= 2 — 3B,

Introducing vegan and gluten-free menu items
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Guests can now enjoy our new vegan and gluten-free
course options. Try bean curd-skin cannellonis stuffed
with tofu sautée, quinoa and vegetables in a carrot
ginger sauce, or a warm mushroom salad. These tasty
courses will respond to both your dietary and gustatory
requirements.

7.1 »9.16

TA4—=TN

Vegan & Gluten Free Menu

[Lunch] ¥4,450 (7> FIZIHE TOZFHE])
[Dinner] ¥6,390

nY—>Svy vy

Lobby Lounge LE JARDIN

LS BR DI L,
SHRED7? 7 XX —> 54—,

Treats for a peachy summer afternoon
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Taste a variety of peach-flavored pastries and desserts
this August, such as Champagne sorbet crowned with
frozen peaches and scones with a white peach jam.
Savour the taste of summer with this festival of peaches.
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Peach Afternoon Tea
¥4,000
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The great grape flavors of autumn
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This autumn, indulge in an afternoon tea where grapes
take the leading role. Treat your taste buds to a Shine
Muscat jelly topped with yoghurt cream, and a rich
grape mousse. A variety of great grape flavors await
you this autumn at Le Jardin.

9.1 » 9.30
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Grape Afternoon Tea
¥4,000
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Soba served with seasonal dishes
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Soba served with'seasonal dishes

This summer, together with our fragrant soba, we are serving
dishes featuring eel and okra, and seasonal fish. When you’re ST 20184E10HIc HA Y EREL D 2 4EZ M 220738 Y A 8D F Y —

feeling tired from the sweltering heat, these dishes are sure to 1 FA VA= IR HY E S fcaEN . b b ERANs 70
satisfy both body and palate. 3 4 - . - 4 - -
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Almost a year has passed since L’'OCCITANE’s special treatment menu arrived

in. Japan in October, 2018. It allows guests to experience a moment of relaxation
4 -

o straight.from Provence, France in which both mind and body are healed by
Course Dinne
Four nnet tranquility'and soothing aromas.
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Body Treatment
Y5y 7AAAY— FY—kXx>+ (60 min.) ¥23,150
ST F—=FxU¥F FU—FXx>k (90 min.) ¥27,780

Our three new summer cocktails will make any summer night
cool. There’s the Cool Paloma, a delicious reimagining of a
Mexican favorite; the Energy Breeze, a drink to give you a
charge in the midst of the summer heat; and the lemon and
Champagne-flavored Spark Sour.

Special Treatment
A—Fv v—Lyt (150 min) 46,800
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Summer Party Plan
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Mascarpone and mango cheesecake
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AT OVAEILE R 2 B ALK
P0Z advantage © TERH

The Chinzanso membership advantage
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7.8 » 9.30

Take full advantage of our oasis

in the city with one of our summer
party plans. Enjoy dishes prepared
by our expert chefs and the
arresting beauty of our garden.

[¥+<] Plan A: ¥7,800 / Plan B: ¥9,500 / Plan C: ¥11,500
BER2FH (E—IRFR) $03-3943-1171
(9:00 - 18:00 +H#210:00 - 17:30)
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Our tropical cheesecake — with
two types of cheese as well

as roasted, puréed, and dried
mangoes — is a not-to-be-missed
summer treat.

RT3y 71 03-3943-7613 (8:00 - 21:00)
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Our bridal fair gives you the
chance to see what weddings
and receptions look like at Hotel
Chinzanso Tokyo.

When you become a member,

you can get the latest seasonal
information and members-only
benefits.

RESTAURANT INFORMATION

GARDEN
ke SRIK
Japanese Kaiseki Cuisine RYOTEI KINSUT

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

HOTEL 3F
4SVTEEE ANV e F 7 bl
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 (7«4 > —23—2~L.0. 20:30)

KTAF— 2L RRFRIBE FR) TORTHAVELTETS,

GARDEN
LIPS
Japanese Stone Grill MOKUSHUNDO

[Lunch] (FH / Weekdays) 11:30 — L.O. 14:30
(£ H#t / Sat. Sun. Holidays) 11:30 - L.O. 15:00
[Dinner] 17:00 - L.O. 20:00

HOTEL 2F
HARE 5w 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 3F
EVS 2 T A AR AN =
Casual Dining THE BISTRO

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

GARDEN
9 -
zizn HEIRHE
Soba Dining MUCHA-AN

[Lunch] (£ H / Weekdays) 11:30 — L.O. 15:00
(£ B#t / Sat. Sun. Holidays) 11:30 — L.O. 15:30
[Dinner] 17:00 - L.O. 20:00

LZ b5 F#9: 03-3943-5489 (9:00-20:00)

HOTEL 3F
RE=FYYY Ve Iy VRV
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

- P L KX 03-3943-0920 (10:00-21:00)

HOTEL 2F
AL UN—= PWe = —X —
Main Bar LE MARQUIS

Opening Hours: 18:00 - L.O. 24:00
£ 3: 03-3943-1111 (18:00-24:00)
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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 stay prices include tax and service fees, but a separate accommoda-
tion tax will be collected.
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Tel. 03-3943-1111 (£ %)

[7&8:8F %] 03-3943-0996

[LZ b7 F#] 03-3943-5489

[4~> +F#)] 03-3943-1140

[¥ 2y 7BEWADhE] 03-3943-7613
[Vz74>v o BMWEbE] 03-3943-0417
[2&-2EHMLEDhE] 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



