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From the colorful brocade of late autumn to
the relay of blooming flowers in spring
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The trees in the garden begin to change color from the middle of
November and are in their glory from carly to mid December. The
golden autumn leaves shining in the distinct harvest moon are as
brilliant as an embroidered sash. After the red and golden leaves begin
to dance, the buds of spring get their turn. Some 1,000 camelia trees
of 100 types begin to bloom in an expanding relay. The different
varieties of camellia that bloom in various places are the stars of the

garden. You will no doubt find a favorite flower.
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Year-End Dinner Buffet 2019
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Enjoy a varicty of delectable dishes made for the end of the year, such as

sumptuous salmon roe and sea urchin, and exquisitely roasted meat
bursting with juices.

[#ARF] 11.28 Thu. » 12.28 Sat.
[F5FE] 321$18:30~,/&%E19:00~21:00
KAICLYBREBREAEAYET, S FHEICTRREE L,
[K&] KA (FB) ¥9,000 <(£B#) ¥9,300
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SPECIAL EVENT
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At the seafood bowl corner, pick and choose your toppings from
carefully selected seafood that includes salmon roe, sea urchin, and
scallops. Have fun making your own original edible masterpicce.

At the roast carving station, sirloin and lamb roast are sliced before
your eyes.

HARY FOERBAOIRRNRRER—VE BT,
RERTTILV—EERVET,
For a list of notices about the event, please turn to the last page.

TEL. 03-3943-1140 A~ +F#) (9:00 - 20:00)
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CHRISTMAS SPECIAL

KOV NOERREY 2714,
AT VIEILERRD 2 ) 2=

A Christmas to remember at
Hotel Chinzanso Tokyo
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Beautifully lit up gardens and sparkling trees give you the joy,

happiness, and smiles of the holiday season. They put on an act to

create a special time that will always be remembered.

Happy Holidays
ZFbEX =V
Happy Holidays Photo Campaign
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Share your photos and videos of the joyous holiday
season at Hotel Chinzanso Tokyo! This is a chance
to win invitations to the hotel and other fabulous prizes.

11.15 » 12.31

VARSI Y ZI)ARRRT LI —
Christmas Dinner

WK A/ ZORHHATZ T O
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Celebrate the holy night with a special dinner course
made only for this time of year.

12.20 » 12.25

AZYTRE[(4L-FT7 A1 ¥17,600~
AARE [HwE] ¥20,000
HPaTNEAL =5 [H-EXbA] ¥6,390~

TEL. 03-3943-5489 L' 2 k7> F#) (9:00-20:00)
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Christmas cake
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Savor rich shortcake made with carefully selected

domestic ingredients and the sophisticated indulgence of
opulent Mont Blanc made with large Japanese chestnuts.

[ZF#08Am] 11.1 » 12.15
[Es#E5I=EL] 12.21 » 12.25

B Hh—F—7L—X ¥6,500
ZyaR /T ¥5,000

TEL. 03-3943-7613 =7 /)L¥ a7 (8:00-21:00) JURRREYT 7Y ¥3,000 XEHERE

E-HHFH | 11/22& Y FHIBA%A (WEBERE)
N =7 A48 8/
Yy Rru—R LR
Take a photo with Santa Claus
22AMBIYVATAETDAHE,
BTNBE—(CH A —RARRoTEET !

Join us in the hotel lobby to see Santa Claus!
Don't forget to take a commemorative photo.
Advance reservations required (internet reservations only).

12.22 » 12.25

(BTl AFraE—
[FRE] 11:30 - 13:00 / 14:30 - 16:00
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Heavenly voices
e —LL RN T T, BRI LD
TEODRIVA A X L PEE D E T,

Listen to the serene sounds of Christmas carols from
the choir as they echo through the lobby and restaurant.

12.20 » 12.25

BEFF] RFrpe— / —8BLR LS5
[FeFRE] 18:30t8~
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Year-end Opera Dinner

R R VAN i A ST D R
VAN CORRIT 1T —LibiT,
ERROLLEERBIBILIEE N,

Enjoy the ambience of a night filled with authentic opera.
Revel in the luxury of a special dinner at the restaurant.

12.26 » 12.28

¥20,000 CHZERL ¥ —E2$A)
[F~7445] E2i5

TEL. 03-3943-5489 L 2 b5 > F# (9:00-20:00) [BRFESBIARUTHE [(L-TT7 A (E72ld BARE [HpE]
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Italian Restaurant IL TEATRO
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A winter forest and garden landscape created
in winter vegetables and black truffles

TAFT G THOIE LA O KEEbEs
RUAH == ATV R—FR DYk,
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Sit down to a dinner of snow crab and mascarpone risotto
adorned with cauliflower slices that evoke a winter forest.
Itis a dish with a variety of textures and rich flavors.

11.15 » 12.30

Nel bosco d 'inverno
~ZDFH~

Lunch ¥5,100
Dinner  ¥15,300

BEX x7r5%2MmHEK
HEAORBEHAGDY T

An carly spring in Japan that weaves
rich foie gras and seafood together

REOHFEA AV LIZa—2,
BEOERERH L\ STo AADIRHE
B EAZ)T AL TT, 72 F OB
ERLVBYVDOTATIIDOTI—F T,
Inspired by forests in the carly spring, the course uses
traditional Japanese ingredients such as butterbur,

spring chrysanthemums, and monkfish. Lunch begins
with a beautifully colored foie gras terrine.

14 »2.16

All'inizio della primavera nel bosco
~REDH~

Lunch ¥5,100

Dinner  ¥15,300
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Casual Dining THE BISTRO

(oY SN ¥cZ]1d
YRV CCEEY

Seasonal flavors with The Bistro’s unique flair.

AIEDRATA I =L~ DT 24 1,
LAFBT RARET—FEI, 74T T IR
BT RADOR—ANRE JENATZINGTE
ROV Z TR,

We offer flavors that can only be fully enjoyed during the
cold winter, such as foie gras and roast chicken breast.

Enjoy the duo of snow crab and tomatoes with
tender avocado.

11.15 » 12.30
~Z DR~
Taste of winter
Lunch  ¥4,450
Dinner  ¥6,390

g onr
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A gorgeous menu decorated in scarlet with
your health in mind

WOZHtheTF —7I12, A0 M %

N BfEPHRa—ATT,
RTRDON=T IXOBFHIIL,

M7 BEDEAIROE 2L IR EL,

A colorful course using winter ingredients in a motif of the

colorful shades of a camellia. Dine on a tuna herb marinade
salad garnished with a lily purce scented with truffies.

1.4 »2.16

~HEDFRY) ~
Colors of Camellia

HAEIE »w3

Japanese Restaurant MIYUKI

AR O TROHAOKKE ¥
FRCEL U2 2 —=
An exquisite course to savor a taste of
Japanese winter fare with all five senses
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el OIF 28 FEF OB INEF PRV ET,
For lunch, the appetizer with seasonal ingredients such as
pufferfish and monkfish is a must.

For dinner, dine on seasonal delicacies that include abalone,
karasumi, and monkfish liver.

11.15 » 12.31 1.4 »2.16

Lunch  ¥4,450
Dinner ¥6,390

ERERE ~ A~
Lunch Course
Lunch ¥5,100
R ~ B~
Kaiseki Course
Dinner  ¥15,300

RS ~FBE~
Lunch Course
Lunch ¥5,100
RIE ~ZDEH~
Kaiseki Course
Dinner  ¥15,300
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Lobby Lounge LE JARDIN
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Winter White Afternoon Tea
RIARIY—ZRANLCTlea— by T — 7~ — Va2 —%,

THIN 2=y I IRBTIEDEDA)—R— N2 ELLbIT,
BEINNT o — AL GBI HLTES LY,

Enjoy afternoon tea with a white theme that offers delights such as
yogurt shanties, cheese tartes, and others.

121 » 1.5

RIANT 72X = T4—
White Afternoon Tea

¥4,000

) N
A)—F—nT—2v=v7  [#E]11.27 Wed.
& [F5R9] 85188 32{910:00~ /148210:30~ /&=%12:00~13:30
N DN $2%8 24F14:00~ /1KER14:30~ /AF16:00~17:30
TIRA=LTATANYE ey vgs00GumE -4 — k)
KERWEBFHIRE
N Ve
DEBND, RY) =IO LDXa— ey b 1.6 »2.16
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Very Berry Afternoon Tea

HF S FEAY = T Nm =TTy )Y =1L h S AIEAAHE, TTRBLD 00

N=NEDZVNRE | RS IXNARY = SO DEEEEBIBT LTESN, ’

Al : berti PRI ¥1A6H~2828HDFRICRY.
use generous amounts of strawberries, raspberries, blueberries, blackberries, W o _
and other fruit. Savor the sweetness and tanginess of the berries. AA=YTy ZIBﬁ{E (%E) D70,

TT7RRX—=2 T4 — D TIREREIE
14:30~L.0.18:00& %W £ 9,

A berry cute set to lift your spirits

AAyos— ez
Main Bar LE MARQUIS
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Japanese Stone Grill MOKUSHUNDO

ELIEERATHES Ly
TRy TEROO Lk
Savor the finest Saga beef cooked

on lava stones from M, Fuji.

TYF =TI 2B TIEDO XD N T
LAF LIS R T & E RIS A0
AR CIRRIRIZB I LET,

EREIA S PN XN
HDUEREE EHIZ T HIRLIZE W,

The fine melt-in-your-mouth sensation unique to

Saga beef is further heightened when it is grilled on

lava stones from Mt, Fuji. Relish it together with
seasonal seafood such as snow crab and lobster.

11.15 » 12.31 1.4 »2.16
ABET Y F ~KRIL~ BTV TF ~ihE~
Stone-Grilled Lunch Stone-Grilled Lunch
¥5,100 ¥5,100

BEERE ~ZIB~ BRERE ~HIA~
Stone-Grilled Dinner Stone-Grilled Dinner
¥11,600 ¥11,600

DR bOWYIHEET S 2
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A variety of elegant soba kaiseki to
savor the flavors of winter

FHEIOEWRE LRV TINE,

A DZFE AT ITEBENT
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FVCFIVTARNDTA L F 7 TT,

Our acclaimed soba features a lineup rich in originality,

such as soymilk soba, awayuki soba wrapped in a
meringue, and grated yuzu soba.

Soba Dining MUCHA-AN

AvVERE 22—
THE INTERVIEW

FeERLOE 2 ¥R,
MEYF s MEOHF LR 72 v,
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11.15 » 12.31
ZIEEIE ~ L~
Soba Course

Lunch  ¥3,700
ZiEamE ~% B~
Soba Kaiseki Course
Dinner  ¥6,000

14 »2.16

Z |21 ~1EBh~
Soba Course

Lunch  ¥3,700
ZIERE ~BFXE~
Soba Kaiseki Course
Dinner  ¥6,000

IZBTEN L LRI D BB AR LT
FT, ROMEIL A ETICHA o7
MHDEZ T DM PER B ERE~R
RO EBRILIZNEE-STOET, )

Written by Haruna Hagiwara
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LUXURY STAY PLAN

AA—R& IV A=A VIV —v =z

Christmas Celebrations in Suite
12.16 » 12.25

RT MZTELDPRNAL —L—A(Z
10 A MR ETZIA AV — 42T,
BHRTOT 47 —LEblZT/VaT V=i ULk,

For 10 days only and in one suite, a Christmas tree can be yours.

1E22 B ZF A 5— AFRE

SARP T2 AH—F A4 — | (93n) ¥112,600~

P oY X —AA4— )k (138nm) ¥149,500~

[RAE] 1A ¥E-MNELLERZIHE
CRISHERR (T —IVRR T4y FRRY L) TR
=LY —ERTOTAF—&FTAVIHF
TyvaR-/TlE
CEERICZURTRYU—%FE
ML RT I 2A H =T ZA— M2~y FL—L

BACEKRTHIABWLTHYET,

14
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A surprise visit from Santa

12.21 » 12.25

FANCBENLIZT LB U N g sm—R

BEHRIZBRILET, orrn—2nBERIC AT
BFEPOEUORESDRLND SNET,

Santa Claus will deliver gifts left with us to your room.

1Z=22 B IF AR B— AkRNE
PS5 5 RA— ) P (45m)
H—F e a— ¥26900~
YTFAE 2— ¥23,400 ~
[(RE] LA -#R- MR SENZIHR
B2 00— 2D BEBEFHR
(BRI LEY bEBSTEMYLET)
BRI —¥EZAE

Sa—Afx—w) 2T
New Year Staycation

1.4 »2.16

RO IV A LT OTE )1% 2 SHOLIDAY STAY,
HRUATA™ ZABICR T O eI R %
BRBIBONZZ DI FHETF =T OB TAM L
“OTRVW AlRE S LEICCHELELE,

A holiday stay to relieve fatigue at the end of the year and get you ready for

anew one. Receive glasswork with a Chinese zodiac motif and lucky soap
as souvenirs to remind you of the joy of your stay.

122 A AR B— ARBE

FIANT XL TATAA— T (60n)
H—Frea— ¥41350~
VT4 2 — ¥37,850~

[RAE] LA $E-MNEIOERZIHE
C RN (T =V RR T4y FRAV L) THIA
ALY N=[ - —F—]TORYVI1F
SFRATR TV AR
XTAR TP OTHA

ATAZP—RAZ2VVEF) —
Earth-friendly Stay
1.4»2.16
HERITHE LS BB B LW RS X5 7R | & F2BL,
GRITELNB R ELBREIE L IBHIO.LHT T
HHOLLFEOOLRZBIBILITESN,
Realize a stay that feels like home, and is as kind to the Earth as it is to you.
1E28 K ICHAR 5— Ak
PS4 N A=) P (45m)
H—F v a— ¥33450~
VT4 22— ¥29,950~
[(m&] -1
CRISHERR (T IV SRR T4y FRRY L) TRIA
ARYTREB[AL-FT7bE]TD
FNEFT4T T LI 77—
HPATAEAZ Y- X ba|TD
TA—AVRINTYT7I—DI IR
cBEBEL VL or 24 T IREE S

SO, CRTEROEREFLESNE WSS
7aY bETHEEDIFIZEN,

TEL. 03-3943-0996 7&@F# (9:00-20:00)
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Luxurious care in the busy season

Kipb&~, BHPTOZWEHICE, TrvETE—TY
VEAYDIZLY T RTAAAN I TOREDRT 4
U—bA b & A 52 TNDI=T =AUy /LR — A b
LD E R a ERHLAITESN,
ATATENRZTDIZADYHWEVTDENRBE, 27
DDHHLASEVELIET IV AF ¥ =D~ NFIT F oY FANLT
BT BT ) 327 2 AN N — I AN CHET T 2L
FECH— AL ET,

From fall to winter, the busy season is just the time to treat yourself right.

A combination of Aromatherapy Associates enrich body oil and a mini-facial
treatment will be perfect to rejuvenate you.

TY)vF BFA&Z7zAv %)V 905
Enrich Body and Facial (90 min.)

11.15 » 12.30

[ki£] ¥27,500

rir
%.%ﬁﬂig & YU, THE SPA

g?_‘éﬁ Spa, Fitness & Treatment YU, THE SPA

WAANVELBDRATHE —FEDOIHRTH ¥

Starting a bright new year with warm stones and camellia oil

PRI ENTZ, ZIEDVD T EDFEA AV 1% IV HHFRL
FEICHETT OO —FA T, PUSZ2UAMREL, felh
ZRCZETHBNDHINTAY ES DB NI BT R ~&
BEET,

DAL TCADYERNSBNSTIZIZDY, VTy s
ALTZREH & B S LW 2T E T, 2HHDRN —hART
FRHD AT —Lnbi s KIUD~ 7= NBTE RSV 2
WA B ERVZLET,

“Tis the season to ring in the New Year and start afresh.

It is time to shine again this year.

Try a whole body treatment using non-heated “raw camellia oil” that makes
your skin glow. Enjoy a dip in a hot spring before the treatment to improve
blood flow in the body and maximize the effect of the treatment.

B RCBDIETARY)—bAV L 605
(A A vox27 M)

‘Warm Camellia Body Treatment (60 min.)
1.6 »2.16
[Ki£] ¥25,300

TEL. 03-3943-4785 #& YU, THE SPA (10:00 - 21:00)
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Tsubaki Japanese Lunch Buffet

HOFHEFIEOIEIORRIL, FilaT v 7 =,
H ORI CHIT DR SORCBIBREM OFBITAE W,

HO BRI RO E D IFE R E DM E T,

A special Japanese buffet crafted by artisans to show off the

camellia season. Dine on tempura fried right in front of you,

obanzai Kyoto-style cooking with carefully selected ingredients,
and nigiri sushi with rich and colorful vegetables.

2.1 »229 (& . B.RERE)

(BR8] 2.1~2.14 2{F 12:00~ / &% 12:30~14:00
2.15~2.29 Zff 11:30~ / &% 12:00~13:30

[&15] E&5

[R&] KA ¥4,800//F4 ¥2,600./ %8 (3i%~) ¥1,600

[(A=2—] BTy 7. 7U—RUYo (Y7 RRUZIDH)

RADAA =V R E XS v FH 7y 7 =

Homemade Valentine’s Sweets

K7 NEDEARE S KRADASL L Z AL A=V,
RADFEVE2DDH NV NAEDET,

KRB EOHIL, ADOLRA LPSETELDD

WL TFMT 7=k E5%,

Make Valentine’s sweets for your sweetheart that will capture their heart.

After you have made your creation, enjoy a Japanese-style lunch buffet
and savor seasonal flavors until your heart is content.

2.1 »2.14 (£, £ B.HWBRE) %2/7T0HERHNE

[B5R] 244 (£4) 10:30 / thER#E 11:00~12:30
A% 12:30~14:00

[&35] 2245

(] — A% ¥7,500

b9l z7av

KRRFEOBFHOISMETEEBLLE N,

ARV POERBRADOZRAIRRE— V2 TEE W,
For a list of notices about the event, please turn to the last page.
TEL. 03-3943-1140 A~ b9 (9:00 - 20:00)
WEBFHEH THE/TT
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INFORMATION

RPNV —XDTEN
Seasonal Cakes

EAX o NI =TV =D AT TA—X TN TS
ERZFAEEN BITLIEAS T A DL O
=X E NZTTY— DO PIYE PR AR
YY) =D E DL LTS T T VY — D2,
Take your choice between two types of cakes:

Layered pistachio cake made with butter and nougatine, and
amont blanc with vanilla cream, chestnuts, and marron cream.

11.15 » 12.25
JYRTRAEZRZ—>2 ¥700
EVT IV — ¥800

TEL. 03-3943-7613 &7 L3 2v 7 (8:00 - 21:00)
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FIARXNV 2P DTEN
Bridal Fair

RIS E G T3 DT v UL

ISR OFEFE N, 2 H 5 —T 1 — 250
TREFERIILD, YT 4 T A — DT R ERE
AN IENDT =T EPIELTBYET,

[Faf£H] £ H4210:00 - 19:00,FH11:00 - 19:00
FEAEBER KB FHE BBV LELES

B 754814 ay

TEL. 03-3943-0417 74 &L% 0>

(+B#210:00 - 19:00, ¥H11:00 - 19:00, F H A B B EK)

AT NVRBEKIRER S, DT EN

Plans at special prices for hotel members

HHFO AL 25 RIS AT VLR D ) Dk dnk
BELBWRRY B FF T RERTNVRBRER Y D B,
BHEERR TR AR KA MO Y% 3
TAF—F IR, RERSHER LT TooH T ko
BEF5> R QB OENE CERY TR VRLE T,

We invite hotel members (only available to residents of Japan) to enjoy unforgettable experiences

such as an exquisite stay or 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.

FIEFZZHADOBRICESA T REROTRRZ AV WELET,
REEMRSNIHRREEBRANTERIZE N,

TEL. 03-3943-1201 r7 L #ELEER REEHRF (9:30~18:00 *£-H-HHZR)

%

BE K SHES TS

Ryotei Kinsui Private Room Plan
11.16 » 2.11 B4 H:12/21.22,1/1~5

R FNDZEf
EOHANDADEFHRFE LI

Celebrate the year-end or New Year in an elegant
Japanese-style room as you dine on masterfully
prepared kaiseki cuisine

RERIEFHE]

(Z7>F) 11:30 - L.0.14:30

Xt -H-HAE15:00~ X1HIERBRE
H—AH ¥10,000

(747 —) 18:00 - L.0.20:00

H— A% ¥16,000
ORI FRY v v BE— AKINT O ZAE
KIVF TAF—EBI6RF~ENET,
KERIZIES Y F T4+ —CERYVET,
KEERFH

[E5ic FaH—Tld]
075 RA000MT7U—RU>oftE QEERIH)
SRy A= BAE- BBV 7 hRY S

IFH-BEWEDE TEL. 03-3943-5489 LA +5 > F4) (9:00 - 20:00)

19
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Plans at special prices for hotel members

TiEiH T BAF (emimfte)
Special Stay (with breakfast)
»2020.6.30

[m&] -1a
HRMBALBERVVELEITEIEHR
CRI(T=IVGRR T4V PRRV L) %
E= cuchab i)z INVb i F 32

FroR—VTHIU L
AJAVIEZHD

KIE1BRRERE3BETOZHARIEIE
BRELADELLES L,

X1/3-1/413 B~AREHRIE,
3/22~3/26.3/29~4/2.4/28.4/291 &R HRIE
10/13,11/3,1/12,2/23,5/1,5/3~5/5\x L ARAT A ki
ERVES, £7212/30~1/213BHNBTT,

—HZHRAE

(1Z225F BB 5—ABES) H~AEH ] +- ka8

FIANTZET T AT AA— ) (60m) ¥27,350  ¥28,900  ¥32,500
P A RT 5 v 2 A (B5n~) ¥25,500  ¥27,050  ¥30,650
T4 A=) 7 (45m) ¥19,850  ¥21,400  ¥25,000

KH—TVE2—%83nMULRA—PL—L BEOZEBFHLIAELTEYET,

20

S5Y2FP)—RT4
(T =< 2)

Luxury Stay (with breakfast and spa)

»2020.6.30

124 ZFIF
FIALZ T XL T4 TR A — b (60m)
GB#) ¥117,292 D (ZEHR2)Y63,500 ~

[A&] 1A
R TIRHSRABIHR
“RINHER (F— I B 74y FRRASL) SRR
AL N=[ )L —F—|FTE
25 I TORY VIR
TR DZHA
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ZFH-BEWEDE TEL. 03-3943-0996 7&HEF# (9:00 - 20:00)
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Plans at special prices for hotel members

(= A=
SBERRES v Fa—=
Hotel Chinzanso Tokyo Members-Exclusive Lunch Course

BRI DS AR L TOETEN
ZIEDYDRA=2—EF/HIDERE

A seasonal menu of carefully selected dishes to stand the test of time.

SERRETAF—a—2

Hotel Chinzanso Tokyo Members-Exclusive Dinner Course

1.6 » 3.31
[£F] 30DLR TV LY BRULEES N,
[B&£] 5— Ak ¥5,000 £'5RR—5 U574 VIR &

KEBRTFHIG,
XEFRI T TV I E M| - B L OHERATFL,

AZI7HE A)Vv-FT 7R
Italian Restaurant IL TEATRO

BHESHI N MO H HEEEFRO<)T =V,
EDEAIEDTRBD 2,

A fusion of condensed tomatoes and
fresh sea urchin makes for the ultimate pasta.

HOTEL 3F
12:00 - L.0.14:30 El &

BAHE HW3

Japanese Restaurant MIYUKI

R SEM B D L i 2 LI % D
FIELREREDWORRETC, %2 13%,
Green tea soba made with soup boasting the

rich sweetness of tuna flakes and the aroma of shrimp.
HOTEL 2F

11:30 - L.0.14:30

ARERE KERE

Japanese Stone Grill MOKUSHUNDO

304ELL B L DRE CESN CEIABHO— L,
BRI — A, BPEDOIDEEBIT,

A traditional dish that has been a staple of banquets
for over 30 years, with amber jelly and horseradish root.

GARDEN

[¥#H ./ Weekdays] [EReE
11:30 - L.0.14:30 L

[+ B#t./Sat. Sun. Holidays]

By
11:30 - L.0.15:00 @!%-ﬁ

[K€] $— A% ¥14,500 3CHEER - ¥ —E2RBA
(58] RUY O30 (RAA—F U TR T A -ATAY)

IFHK-BEWEDE TEL. 03-3943-5489 LA +5 > F4) (9:00 - 20:00)
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Plans at special prices for hotel members

Hara = P
Anniversary Plan
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These pla:[s include menLLs thabt. ar;dideal for sg?ial occasions \yith QERDBERA Y LI BRI 7SO E MDEIE| - BfFE D
someone dear to you, such as birthdays or wedding anniversaries. @3=7—4 R,
1.6 » 3.31 @F PENAATICLBRREE M2HBTETOETT FHH

[£15] 30DLR TV LY HBRUKIES L,
[Bl£] $— A% ¥13,000

ARERE AKEFE

GARDEN 17:00 - L.0.20:00

AAHE 403

HOTEL2F 17:30 - L.0.20:30

AZI7HEE AT 7w
HOTEL3F 17:30 - L.0.20:30
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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—Y =057 2EDHIE,
MZFadvantagelF A S ENTHEYET DT HEICTARIEITETY,

TEL. 03-3943-1201 £8F /% (9:30 - 18:00 BB AR
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RERIEBHCHTLORTERLEEBREITT5.,
RTFUBLUHERERRD A —LIASVICTE VDT BRI,
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VAN UER
RESTAURANT INFORMATION

HOTEL 3F " _
AZI7HIE 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 ) .
LEYS? VS A AR N 3 =
Casual Dining THE BISTRO

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

GARDEN AR AKEE

Japanese Stone Grill MOKUSHUNDO

Lunch
[*7 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
HAHE 203
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)
(&P L.0.20:30)
GARDEN

ca MR

Soba Dining MUCHA-AN

Lunch
[*F 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—FT VY VT 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
3%2020.1.6 » 2.28 Weekdays
Afternoon Tea 14:30 - L.0.18:00
TEL. 03-3943-0920 /b - ¥ v L &>
(10:00 - 21:00)

AEERE

CBHEEFAA—VTY, ‘RABRVTNLEBEELARZHBENTSVET,

« RBIEGHERG - Y- RRBIRBEERELTBYET,

R8T ay T TR Y —ERRETEH W LTEY EEA,

CLRMIVRZRIEVTNL Y —EXRI0%ETER V- LET,
(8K [AREE IV —EXRARLVET, (8AIEE B15%,%20%
JIAREZ|LR TV EL0% AE15%)

LRI VEEE ZHAORIE BE EEREERVLET,

T IVREEAARYEER) IEVThLEER - Y —EXREE A
7, aB ARSI R RRBE R ERWALET,

* TV 7T ARV MIRMEITABUSTH B WSS RSO E IC LY BEE
FUET2HENTIVET,

* Z/SPRIRRIE K IR, BB EEE W LTEYET,

HOTEL 2F
A voim X —

Main Bar  LE MARQUIS

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

TEL. 03-3943-1111
Rk (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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Special thanks to
GUEST PHOTOGRAPHERS

AT ABLEERTORBA CHRBREZBE - RBLEIYH YN LI TV ELE,
BIEFE, 74 MR vy R—=VRRT L TOEED DD ZHEFE%SEASONAL INVITATIONTH
CHRALTEVWETOT FHERMEEETLERELALLZI L,

We thank our guests for all the wonderful photos and videos of special moments at Hotel Chinzanso Tokyo.
We'll be posting some of the photos received in the photo campaign in SEASONAL INVITATION,
and hope you'll enjoy them as much as we did.

@kana.chrik @rippepe07261k @yumtasofk

GUEST GALLERY

ARFVEILEREIc L wRZnR
FALEROBEE - Bl L CBAMALTT T,
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T112-8680 SR #BX =X EIM2-10-8

TEL. 03-3943-1111 (£ %)

[78:AF%7] 03-3943-0996
[LZ+Z>F#)] 03-3943-5489

[4~> +F$9] 03-3943-1140
[vay7sMuEbt] 03-3943-7613
[VTF4>r 7 BRVADE] 03-3943-0417
[E2-2EsMVEHE] 03-3943-1171
[4& 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 Q 29432
RESSANRNE
RAL &

F/AVSKCI FSC* C0110468




