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Spring Stay Plan with matcha served in your room
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Immerse yourself in the splendors of Japan, surrounded by
the ethereal sea of clouds and Japanese garden decorated

with gorgeous camellia and cherry blossoms. A day of
sophistication with a taste of matcha for friends and couples.
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Embrace the jubilant season of spring with our delicious buffet. Dinner features pasta and
vegetables topped extravagantly with raclette cheese baked in front of you, roast beef and
sushi. For lunch, indulge in delicacies with cheese sauce, steak, and seafood chirashi sushi.
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Spring Flower-viewing Lunch & Dinner Buffets
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Tokyo Sea of Clouds Restaurant
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oming of Spring Suite Stay with Uji Matcha Tea
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Add a touch of luxury to your spring evening with a French dinner course crafted by
Exccutive Chef Judai, coupled with the view of the Tokyo Sea of Clouds from the terrace
Step into a relaxing atmosphere with soothing high-resolution nature seats. A night of exquisite food, such as foie gras confit with pistachio and cacao, roast
sounds, as you sit back with a cup of Uji Matcha and gaze upon a duck and stewed duck, and a dessert inspired by the Mont Blanc mountain range.
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Sophisticated Sweets-making Class & Spring Flower-viewing Lunch Buffet
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KUBOTA Afternoon Tea with the flavor of sake
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Aesthetically pleasing and satisfying to the palates, our Japanese and Western sweets
and savories incorporate the flavors and aroma of Kubota Japanese sake.
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Join our hotel patissier in baking two kinds of Japanese-style almond cake, with
cherry blossom and matcha, that make extravagant use of fragrant liqueur and
cultured butter. Complete the experience with a lavish spring buffet presented like
a flower garden.
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An afternoon tea menu filled to the brim with seasonal strawberries and
chocolate. The mix of fresh strawberry and chocolate includes sweets served in

a glass, adorable strawberry-shaped macarons, scones topped with strawberry

chocolate, and more.
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From 3/15, we're planning a collaboration menu with cherry blossoms and Uji tea. With Weleome Drink ¥5 , 500
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An exquisite course that prepares your mind and body for spring.
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Embrace spring flavors with Parmigiano Reggiano and broccolini chitarra.
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Spring Energizing Menu
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Splendid alfonsino with cherry blossom and beef stew for delicious flavors.
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A stone-grilled kaiseki that celebrates spring with sea bream, abalone and lobster.
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Pufferfish soft roe with early spring wild vegetables, spiny lobster and Wagyu beef. Cherry blossom sea bream, spiny lobster and bamboo shoots for a taste ofspring.
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A pink evening of camellia and blooming cherry blossoms.

Tama Ariake (Camellia) - Seasonal Sweets
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Dainty sweets with cherry blossoms for the ultimate spring treats.
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Sweets inspired by the aurora and cherry blossoms are also available for a limited time.
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Cherry Blossom Sea of Clouds
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Japoneira Body Treatment
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To celebrate the hotel’s 70th anniversary, we will introduce a year-round camellia-inspired
menu. This soothing treatment uses camellia oil, known as one of the world's three great
oils, to fully rejuvenate your skin. Enjoy camellia tea after your treatment.
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Bridal Fair

SEBOHRO &S g DA, Hii Mtz -729
ExLHy M D, ZARBILHIEVDRTL L H00?
BEILVDIHBIIR 1T T v & TRBONELET,

Welarme & mer basfimsia with o sllding view of e Sobire g, We wll
propose a plan that caters to all your needs.
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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 7EMWaht] 03-3943-7613
[VT74 ¥ 7 BRAVEbE] 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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Plans at special prices for hotel members
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‘We offer plans at special prices for hotel members to enjoy extraordinary experiences here.
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‘When you become a member, you can get the latest seasonal information and members-only
benefits. Only available to residents of Japan.
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* 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 seating, 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.
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