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THE TERRACE

Your summer memories begins...

AR —F>arLRLTV

Y-TFI7R

International Restaurant

THE TERRACE
03-5423-7778

SUMMER
GRAND BUFFET

Yv—T7v7x

( 8awed~8.31(Fr) )

-7 > F 7w 7z Lunch Buffet

S H Weekdays 11:30~14:30

KA Adult ¥4,300 #F# Child ¥2,200
+ BH#l Weekends & Holidays
12:00~13:45,714:15~16:00 (2B #)
KA Adult ¥5,100 ¥ F#k Child ¥2,200

- 747+ —7v 7z Dinner Buffet

T H Weekdays 18:00~21:30

KA Adult ¥5,800 3 F7H Child ¥3,000
+ H# Weekends & Holidays 17:00~21:30
KA Adult ¥7100 $F# Child ¥3,600
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FEO7IL—YRTzlE Y —XT HBOI7NM—V%KAUTEAIC, .
GI’HEGLO[TNGE 7|/—/\\—i)§E'ﬂ3 [/—C\/‘<7F1EE\E§7; j] ?7}1/"6?,'—;':@ ﬁ)tﬁ@ijﬂfw} experience

WRITILNRNTAVITRD THEHHAD by the westin tokyo
aE-5y KhWzAVET LERT Y-+ The perfect gift of summer RAPY=T T4

KALEBBILIIZET W,

Yooy

Lobby Lounge PASTRY BOUTIQUE
THE LOUNGE ) l E R l I i Westin Deli
Savor the contrasting flavors and S M M F R I J E L L estin Deli

JIRTA4Y TVY

03-5423-7287 03-5423-7778

textures in our photogenic Summer

) . — — 1) —
Jewel Parfaits - take your enjoyment to =7 —=2E)
the next level by topping the homemade
fruit sauce for a precious experience.
( 7aun~8.31kri) )
12:00~21:00 #7& Each ¥2,400
(BEEDD)
FRNWARY =AY XIS x_RY =Y =2
FAF - SL—=FTN—=Y AV HYXELY —R
IFYFyr-3AFYYIA Ly rary =R
(From left to right in the photo)
Red Berry & Cassis Yogurt Parfait x Berry Sauce
Lychee & Grapefruit & Longan Parfait x Condensed Milk Sauce
Exotic Coconut & Lime Parfait x Passion Fruit Sauce
TIL—VERFEY B AR T s/ N— Popular as stylish summer gifts, these
The brilliant summer gems _ . N NN _, isi i
g Eo—  BTHFLLEDLE HmPAICEL exquisite homemade jelly desserts are a cool

YR EOFROFE LTI TS P sensation with a glittering a.ppearance. a.nd a
SUMMER JEWEL PARFAIT N —Alw =~ perfect harmony of fresh fruits and fruit jelly.

( 715un)~8.31(Fri) ) %78 Each ¥650 (%#k Plus tax)
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Flavors from the Southern France 5£%
E25-X

TLYFLRITY

F e84 —X
?Sévsgﬁc% e CHAMPAGNE

DINNER
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SUMMER
FIRST DRINK

Y<w—77—RFFV V2

The Compass Rose

RBhAZ 9T
av/z2a—X

Sky Lounge
THE COMPASS ROSE

03-5423-7283

B0y EN,
BEVIIRL AR AZT AT

Refreshing cocktails
to start your perfect summer evening

EWHBEI -2 BT RYOIRDOLH D
BTN IA—=NAITIN 7T DT
FIATHRZMRZ-BHERITEES LIERA
IR FEEEYLET E—LEirDE
BB AX Y Fy I BREREBELALILZI N,
Why not mark the beginning of a romantic
evening at The Compass Rose with a light
cocktail in place of the usual glass of beer?
Tailored for both ladies and gentlemen, choose

from the dry and citrusy or the sweet and floral
blend for an artisanal craft gin experience.

( 8.1(Wed)~8.31(Fri) ) #7& Each ¥1,700

KM IeN—T DHEV LD,
TTH DA TN

The allure of the green fairy

ABSINTHE &
GIN COCKTAIL

TTH&T VAT TN

-0y ROBERGEMRbEHBTLEY
Fa— L TT7HV BYISYDIVIITTY
VEN—T HEST R’ODBRAOADHT T
LETRBLET,

Savor creative cocktails crafted by our mixologists
using handpicked gins, fresh herbs, and the

mythical absinthe best known for its popularity among
some of the greatest European artists of all time.

(_ 6.0(Fr)~7.31(Tue) ) #7& Each ¥1,700
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THE BAR

THEHT4T =

BN —

Executive Bar

THE BAR
03-5423-7285

UNDE 23
N—THELELHEDH TN

Cocktails for a sophisticated summer retreat

SUMMER COCKTAILS

Yv—70—RAV & FVLITL AL AT T

B AT-WAHITIL vy a5—K Fb— |, A summer twist to favorite cocktails such as

Faal—beTFA——AFYISFILOTH— Plnfi Colada, Mojito and ChocolatevMartlnl,
.. . . N 3 all in cool frozen style. The fresh pineapple
AV Te7byandFy7LEEo7bAE tropical cocktail served in a copper

ANAT TG ERDHR DR /N4 Fv S pineapple tumbler is a delight to the eye and
NBHY T TTREEVELET, the palate.

( 7a65un)~8.31Fri) )

Y~¥—7A—X>HhoFI)L Summer Frozen Cocktail &7& Each ¥1,800
(BELEAH)7A—XYF3aAL— bR T4—= 7A—XVEEL—F 7A—XVE=va7—%
(From top of the photo)Frozen Pina colada/Frozen Mojito/Frozen Chocolate Martini

(BEET)7LI7LMAEHILAHZ T )L (Bottom left in the photo)Premium Tropical Cocktail ¥2,000

JOHNNIE WALKER COLLECTION

The ultimate Highball

Bl RZE M DU 4 AF— TheC seur Whisky Tasting Experie

FULITLTULARF—

174 Ballantine’s 17y ¥40,000(Bottle) ¥2,100(Glass)
154 Ballantine’s single Malt Miltonduff 15y ¥27,000 (Bottle) ¥1,800(Glass)
— 15% Ballantine’s single Malt Glenburgie 15y ¥27,000 (Bottle) ¥1,800(Glass)
6 Maker’s Mark 46 ¥38,000(Bottle) ¥2,000(Glass)

N 7% Maker’s Mark Private Select Hotel Barmens Association ¥38,000(Bottle) ¥2,000(Glass)
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IEBDEND,
At ifg 38 o i i = IR

Savor Hokkaido’s
best seafood delights

HOKKAIDO SEAFOOD WONDERS

el - gD a — 2

BOXZNA= KFFLIErY DR TT
EFVE VD FET RO BMEHE
CHRWIERHROBOEZEDICKRDLAZED
RFEETABLELL. IV FRALIE ALIBE
OBEHEEZERICEVAALISRBHT 25
HELAWEETET,

( 6a(Fri~6.305a0 )

A special summer Kaiseki course where
guests can indulge in top-notch seafood
handpicked by local experts from Hokkaido
including king crabs, “Kinki” rockfish,
abalone, sea urchin to scallop. A premium
rice bowl extravagantly topped with Hokkaido
seafood is also available at lunchtime.

Z>F Lunch dtiEE - #REH S ¥8,000 F47F— DinnerdtiEE-ENEI—X ¥18,000

BA R

S

Japanese Restaurant

MAI
03-5423-7781

BIENG F 3oV el
B EFEOEE X

JAPANESE EEL SET

5 7e E I

BEE2zFRVYVIMWRIE. P EYILE, FIELIHNER
EXZD RNTHRVWEAETEDOREREERE
NTOEREZIFALEDICTHELLZI L,

Mai welcomes its guests with succulent eels prepared in the
appetizing charcoal-grilled "Kabayaki" style complemented
with freshly steamed rice from a traditional style cooking pot.

( 7asun~831(Fr) ) ¥8,000

HERMBATRRICLYVEBLLZBEN TS VETOT SHEETEL,
Promotion period subject to change based on availability. Advanced reservation is recommended.
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Efoa—2R

The ocean jewel cooked to your style

ABALONE

fifl7 =7

FPEORSHREMOVOED BDOITH -,
[ZRRAZRBFI(BER)[RREDD | (B
BEE)AAZRZY)—ZEBLAH | (BEEFH),
A eHZ—MIF. BVEN BV EY HIFH
DRBEZERDPEREI-—RT . HOFD
BNEGFEDICERELHALIES N,

KA

IRERRE

BEXRFT

Cantonese Restaurant
RYUTENMON

03-5423-7787

An exquisite course from Ryutenmon satisfying
your palate with abalone, which is known as the
king of shellfish and is one of the most premium
ingredients in Chinese cuisine. Choose amongst
your favorite style such as spicy garlic-fried (right
in the photo); salt-sautéed (left in the photo) or
oyster sauce-stewed (center in the photo).

(_ 715un)~8.31(Fri) ) 5¥F Lunch ¥8,000 77— Dinner ¥18,000

PEKING DUCK
EXTRAVAGANZA

NRYNRYDRIEEHBAARETEVLLERLN
PUARLy /A EZRICVERBEEORE FORE
DTF Y- BB TIRELLTRBI74+T707
HAANRZ—Y—R BOX—-—TDELHZ(E
BREBEENMTTTVWARAWICEZT EIFZIR
By DF1RERLIZTHEEZI W,

(_5.7(Mon)~6.30(sat) ) ¥18,000

Treat yourself to a feast of both the eyes
and the palate with our premium Peking
Duck menu. Enjoy as the beautifully
roasted duck is sliced right in front of you
complemented with exquisite homemade
abalone and foie gras delicacies.
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KOBE BEEF

Kobe Wagyu -
the legendary gourmet beef

MEZKRFDVEDTHY HRTRHES
BRMETEEE | V27 BELEERSL
WHEBDODRT—F%2 THRELLIV P F
REEOSYLHRETEIERAI-—X
ZHELTWET,

( 415un~6.30(5a) )

Indulge in an ultimate gourmet experience
at Yebisu with our premium Kobe beef set
featuring one of the most famous wagyu
breed in Japan. Take your enjoyment to the
next level with jet fresh abalone and Ise
lobster expertly grilled to order by our
teppan masters.

@M E 44y b Select Kobe Beef Set ¥25,000 #3## =41 — 2 Select Kobe Beef Course ¥32,000

The seasonal culinary treat of summer

SUMMER
FUGU KAISEKI

i Bt

aYeHF
YEBISU
SR

A&

Teppanyaki Restaurant
YEBISU

03-5423-7790
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THETERRACE

AVR—FaFLLRETV
¥-7FIX
International Restaurant
THE TERRACE

03-5423-7778

Welcome to the cheese dessert paradise

CHEESE DESSERT
WONDERLAND

C 7.2(Mon)~7.31(Tue) ) FHBRE Weekdays only 15:00~17:00 KA Adult ¥3900 # F# Child ¥1,950
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R BN
THE TERRACE

7oA

AR —FarLRLTV

FF52

International Restaurant
THE TERRACE

03-5423-7778

it ARbr I T — BN A ROy —F T3
BIRBDHWAH VR

A summer ensemble of tropical and classic desserts

AROUND THE WORLD
WITH SUMMER DESSERTS

Fv—FF b7y 7 &R —%

fAEALTL =Y ESHLY T —T Our gorgeous collection of summer desserts will put

P FAENAYVIEDTEE LR E you in an exciting vacation mood - spend a wonderful
_ N 2o afternoon with colorful tropical desserts made with
W ERIBEHRO T —FFHT S, fresh exotic fruits, or savor some of the world’s timeless

ERABOTIHORERTY 72T, classics for those who prefers traditional flavors.

( 8awed)~8.31(Fri) ) FHEEWeekdays only 15:00~17:00 A A Adult ¥3,900 # F# Child ¥1,950




THE LOUNGE

Appreciate early summer
with the fresh scent of fruits

AE-=>9v>Y

Py
Lobby Lounge
THE LOUNGE

03-5423-7287

REFRESH SODA

Yy7vyay—X

BRI RNV IBDBLLLRDZ=EH  7Lyva A perfect way to quench your early-summer

BREROEALTIIL—Y A E-1-BEDY — LT craving.with a re.freshing beverage - cool
R . - down with our brightly-colored summer sodas
T=LZIVENDIHBTLED,

prepared with fresh tropical fruits.
(_51(Tue)~6.30(Sat) ) #7E Each ¥1,400

(BEEND) ¥FIAV =K R"AFyTLY =8 IRV =K (FLYI FAL LEY)

(From left to right in the photo) kiwi soda, pineapple soda, citrus soda.

A bl't‘CZy summer afternoon

CITRUS
AFTERNOON
TEA

LEV R TALZH Lo B HOE Y
DRA=YDNTA—RE EMHB . EDT 7R
R=VTA—=EHINDTIATAVH—=T V%
ko n o BERBEOFHEBELAIIZI N,

( 7.1‘Sun‘,~8.31'l~‘ri‘ )

The Lounge invites you to a bright and airy
afternoon featuring the all new citrus
themed tea set topped with lemon and lime
infused delights, complemented by the
scenic view of The Westin Garden.

+- 8- % HRE Weekends & Holidays only ¥3,800 £— A%k per guest %28 #] (309 FIC7 A b4+ —4—) 1.12:00~ 2.14:30~ 3.17:00~

Please choose your preferred time among the three sessions.

(2 hours per session and last order will be made 30 minutes prior to the ending time.)
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Le SpaParisien

2N
R VA RWAY) B

Spa
LE SPA PARISIEN

03-5423-7002

i ED2ARTSTHHDLERTLS

Pamper yourself this summer with a regal spa journey

VACANCES ROYALES

SUMMER 2018 PROMOTION

1EET = A=V —=F TV ~R"Hhry2aT4¥ N~

W R RSy BIIAFEARSLTE
DT IVHEBEB AROHELIE—PEH
T4 %I )= AV MR TZANY KRS
PEWIEBETSVTEDR A=Yy

An exclusive summer plan celebrating the
11th anniversary of Le Spa Parisien -
rejuvenate with our most signature spa
treatments and therapies for a moment of
complete well-being.

w7V

Stay Plan

VFx—Y ¥~—=77v

Recharge with Summer Delights

FLLBERENAVYZZBBILLEEST L,

( 6aFr)~8.10(Fri) ) HF4LUE7xA ¥ hY—hAY 1005 ¥27,000

75>YM%A Spa Plan Options

FTF11005 : YR NAROHELIE—LFFA~y FRADBHEDET
EROBHEBBILILEL,

74P V1008 BAMTIX—VEZ TN EY €Y FT2EBR RIS
[Y2R— |72 A%V EFANY FRARBF OB ET TV T,

Body treatment (100minutes): Pamper yourself with a
combination of myofascial release therapy and dry head spa,
the signature treatment at Le Spa Parisien.

Facial treatment (100 minutes): Ultimate dry head spa and
skin whitening facial by “SAMPAR” for resetting the skin
damage from UV rays.

2E AN ETTR ARG COERE DR
REPRAGEEATIVTT,

PRI EBEIFEELA VR —FYaF LR
FSUH-TFI7RITOBREBT Yy 722 THE,
EHICKTFILARADLR IS Y TITRAWET
17%10,000M 9 nFHELAVNTVZDOT. &
FERLALI Y TREDNIR]ZTEE W
ZEd,

C ~8.31(Fri) )

Delight your inner gourmand during your
next stay in Japan.

Treat yourself to an enriching vacation with
our Recharge with Summer Delight Package
when you stay 2 nights or more.

Apart from the complimentary
SuperFoodsRx™ breakfast to power up your
day, enjoy a gourmet experience with a
10,000 JPY dining credit at any of the
acclaimed restaurants and bars in the hotel.

121ZE 1A H 721 ¥30,000~ CEFERL, ¥ — & 2k &EiEBLED

From 30,000++ JPY (per person per night)

ZFH-BELAEbHE Reservation and enquiry
03-5423-7000 / www.westin-tokyo.co.jp
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VIARTAYYLTAVY
European Authentic Wedding

TVITLYLTAV I 72T
Premium Wedding Fair

BB 6.24(Sun)

tH# K 9:00~,13:30~,17:30~
MBEXRP00RECAEFBEM 77 2HABLTWET

TIATFAVIITAVYT
DBHEF—ZILIZTHRE
Mo T —<ITH> =B
RHEANELOHDZRIBRE
P.FrRILTOREFRE
R K=/ —FEIE
B\ Ed,

YITA4VIT DT FH - BB UWEHE Phone:03-5423-7700(7 T 74> 47 hY )

25 7=IVF v FDTEN

club MARRIOTT™

FTILTOERECIF/AZBFMETCITHAWEE Club Marriott™ is a membership program offering

2284 700S5L[ 05 TIUFy R TR TAY exclusive hotel dining and accommodation privileges at
_ . . _ - 11 hotels in Japan including The Westin Tokyo, and more

RTFVERER LD EARLLORT LT ST #5200 than 200 hotels in the Asia Pacific region.

FUETEDBRRTLIA 7 HRLHAWILEITET,

<ZEHH>

MEBEDOIEE 22K THRBOBR: SNEEHNENH30%EI5],
BEAY15% | G775 L 50,000 LA ML ZERAMEBYET)
CEHOZES TIYIR—LIEI5% TSET T4 TN —L1520%,
ZLFRITNL—hoRIEIWZLET,

HKEERRICLY CHAVERT RSP EEICE IRV LR T2 B BE
DHUZRY A TEWET,

ZOfD T ES

=TTy =T h10%E5]

IR RY ST TOION LD R — x> +(26,000/~) A20%Z15]

ZOMFRPEBICOVWTIHIFTT TV Y N V2 XTFA VR T LERWEBY A b ZELIES W,
http://www.westin-tokyo.co.jp/club_marriott

AR/ BMEE 7T73UAYE VIRTAVHRTLVER BER
Tel. 03-6847-9240 Fax.03-6847-9242 (FH 9:00~18:00 +HHIK)

| RESTAURANT GUIDE

\ LAFIVHAF

D

D

& B B
;%yﬁ aAreHF The Compass Rose
7 YEBISU
TLYFLRLTY SRARE RAALTIVY
French Restaurant Teppanyaki Restaurant Sky Lounge
FH/ Weekdays
ﬁf‘ﬁ;ﬁreakf:“ 7:80~10:00 5% /Lunch 11:30~15:00 16:00~24:30
1/% ;”D"_C :17:32 12‘11:30 74F—/Dinner 17:30~21:30 + A%/ Weekends & Holidays
TA inner :3 :30 14:00~24:30

03-5423-7777

03-5423-7790

03-5423-7283

Av8—FaFILLRLTV
International Restaurant

A

PN

RYUTENMON

Cantonese Restaurant

AR
Japanese Restaurant

¥R 77/ Breakfast Buffet

6:30~10:30 (a la carte~11:00)
7>F7v7x/Lunch Buffet ~ 11:30~14:30
74— b7y 7z /Dessert Buffet 15:00~17:00
74F=7v7x/Dinner Buffet 18:00~21:30
HEBMAREEBANELYET,

7> % /Lunch 11:30~15:00
747 —/Dinner 17:30~21:30
MEAMBREERHL REYES,

A% /Breakfast 7:00~10:00
*HEE-1H /Sundays & Holidays

7% /Lunch 11:30~15:00
74F—/ Dinner 17:30~21:30

03-5423-7787

03-5423-7781

03-5423-7778

THE BAR

ITEITAT =
Executive Bar

THE CLOUNGE

aE—-svvy
Lobby Lounge

gourmet
experience
by the westin tokyo
RAN =T F4v9 TzRT4V TY
PASTRY BOUTIQUE Westin Deli

11:00~24:30

10:00~22:30

8:30~21:00

03-5423-7285

03-5423-7287

03-5423-7778
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