THEWESTIN

TOKYO

153-8580 R # HEZX = H 1-4-1 Phone: 03-5423-7000
1-4-1 Mita Meguro-ku, Tokyo 153-8580
www.westin-tokyo.co.jp
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Images are for illustrative purposes only. Prices are subject to tax and service charge unless otherwise stated. All content
may change without notice. Please contact each restaurant or visit our website for opening hours and the latest information.
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BRIRALZELE EBLWE YOZAKURA
Enjoy the best of spring with the cherry blossoms KAI S E KI
L2y

WEZHORE. BroBLUICEWVLEDE
HEBRBOESIICELVWESFEICAILTEL,
THEE TAZEESRVOEICHSIH L,
BHERILIHRb WA ZTHELLI L,

Seeing the cherry blossoms bloom makes the
heart sing, and what better way to experience
them than at night? For our special Yozakura
Kaiseki course, you will be treated to the best of
the spring’s bounty, in a setting asaif you were
strolling beneath the illuminated sakura. Perfect
as an exquisite treat for those graduating from
or entering a new stage of their life.

( 3.20(Wed)~4.19(Fri) )
747 — Dinner ¥15,000

EESE:]
b

Japanese Restaurant

MAI
03-5423-7781
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11ng with magnificent teppanyaki
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le delights.of sakura to Canton

\EEhE T RERMBEER :‘1}10 yourfeyes and imagi Y
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U o I do so with our spe e-up.of ese
PYEN Ny - BREMEE- BB cuiifies by Ryutenmon Executive éunlhlko L

ling skill. Finish it all off with other

i avourites such as our signature f LEAEE CHETE D, Wagurl Expect exquisite di
< &ﬂ*ﬁﬁk agyl'beef: it's kaiseki that truly — . abalone of edible bird’s
. o il ( 312(Tue)~4.8Mon) )
(@ “Fr‘>”4 L) 52F Lunch ¥8,000 74— Dinner ¥18,000 - '\




THE BAR

TOEITAT N~
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Executive Bar
THE BAR

03-5423-7285

¥ 7270

e
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Imbibe a sweet cocktail

ﬁ,*
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This pretty cocktail marries sweet and %m by

using a sweet sakura liqgueur reminiscent of 2

~ both sakura mochi and the fragfance':of =

_': cherry blossoms Forget the hustle and bustle
: of the e«ty at this classy spot W|l‘r: a drmk. as*-

( 3.1.141.1-,""4.30‘\']th; ) %@ Each ¥13

.

MATCHA
AFTERNOON

WERT7T 74X -V T 4— e

- 4, bt
%ﬁﬁ%%b?fﬁﬂﬁ&‘?d 7 . 03-5423-7287
KRAL =V DT T ERX—=v T4 —

Settle into a re¢juvenating weekend

with afternoon tea full of matcha sweets
b |
FRESLWERZZELZEMT
FA—RAY Pt S RRBIN
HERAA—VZiHied2EBHER
BEzBEELAIIZIL, WS

FERRFAA—VCITHRRRA=VF . T1—
22y PO ZREICRYET,

THE ‘LOUNGE

Enjoy an elegant afternoon
overlooking the fresh green garden,
while indulging in a selection of
beautifully pre1ented and flavourful
matcha sweets

*Note: photo is for illistration purposes only. The
matcha sweets and other goods will be served on
a tea stand.

( 5.1(Wed)~6.30(Sun)

),

+-H-#EBRE Weekends & Holidays only ¥3,800 £— A%k per guest ¥2KR#l (300 AT ICF R b4 —4—) 1.12:00~ 2.14:30~ 3.17:00~

Please choose your preferred time among the three sessions. (2 hours per session; last orders will be taken 30 minutes prior to closing time.)
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Refined aromas, deep flavours: Delve into the world of matcha

I
MATCHA PARADISE

AT HF—tr7v 7=

THETERRACE

7R

Ay R—FvaFLRETY

Y772

International Restaurant
THE TERRACE

03-5423-7778

a ; . g = : - 5 " ek e i by
BEN L NTAFHBEERAZE[ G, Fiatkae  Savolr amyriad of sweets full of the refined aroma
¥ B T 2, . .
BES 1T HEGE LD BHEAE Y L BEL ‘and deep taste of various types of matcha

. A ’d""’“ P specially selected by the chef, including the prized
RO WESRRAA—Y TIREEZS L, uji matcha. Take it all in from the lush patio space.

( 5.7(Tue)~6.28(Fri) ) FHMEE /Weekdays only 15:00~17:00 KA Adult ¥4,200 #F# Child ¥2,100

S
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Go for the fresﬁest green
w1th luxurlous matcha sweets

. i-\.n ¥
iﬂtﬁ;“i‘%’%%bbotﬁiﬁkw77xv
3t ﬁéﬁld);olwﬁgﬁﬁﬁ%®7#/ﬁ/ i
%%zzmﬁz@mék%saﬂm/ NP SR A/E s

i I.Matc.ﬁa bialncmange made with azuki beans
" and kuromame black soybeans, fondant cake

"Ima'de with rich matcha reminiscent of dark
matcha, or dacquoise with chocolate and
indulgently textured matcha... there’s plenty

: 'to choose from to welcome the new season.

(. 5.1(Wed)~6.30(Sun) )

(BELEAS)HKEDT 5V P RED 7+ By hEEFaal—togys7 -2
(From above) Matcha blancmange, matcha fondant, chocolate-matcha dacquoise
&8 Each ¥680~

: »
.":’.J'tf' .' "*'.‘J_{. v
7'5"'7L7':*/:L —REESLYEFE-TROS
MBIV —LDTUT—babW I F3IC
EROMOERLE, Va2 -2 —LHKRFE
BRIFTEIT147 RAKY—2z27 $iK —%
NEMPEEOMREETER CHESE . T
A7 7 ATNO.1DERZBTT,

¥560

These puffs made with crisp choux pastry
and tightly packed with delicate, fluffy cream
are bound to put a smile on your face.
Cream-loving executive chef Kazuo Suzuki
created this version of the famed treat, and
has painstakingly perfected it over the years.
No wonder it is consistently our most popular
takeaway option.

SEASONAL NEWS SPRING 2019 09 | 10



w,/f ——»——74——& ')g_%

y into a la\lsh Easter

BUEEE»T

st ham cookéd to perfection, an

HYyekEE b IFf-n—XF

L\ D C IR %

Ly LT R Ty 5o R — 2 a"a;gemefft’dﬁhdea”ed egmts jeuch = 0Y 2 DAERTFY v~ 5 CRERTERLWRBRE (42750 5600m )
= ¥ the-sprea e Westin s prepare S e _ Ayl | 4 I
- /\—T»f—L f T BT & 3R B —‘3—5\%$ - ocelebr te an extravagant Easter party with x| LEDLHT N XA FLoTROBEORD W& HH ,‘ ,’71 Lun,Ch Bette e
# Ty 7z ERLHRLTE \ Westerniiouches. Make your way through the BIEFZTERWELTES, BFRAKRFEHRSHRIZ 0T E"OAd Tt'i‘i1&3"57’16'00‘2”%“
buffet and ‘into th@t Easter feelin 5 ST o —2—% 7 HE S0 A 1 J,',
{ ( 415\Mon)~421 T S g- FARRTREEDAZ 21— KSATHELTEYET, H£F# Child ¥2,200
e “S+ F 797z Ldnch Buf-fel-f How about taking the family out for something delicious over "7 47 —7v 7z Dinner Buffet

| 7 Child ¥2,20, this extra-long Golden Week? Indulge yourself as much as you 17:00~21:30

15~16 00 (2EB4HI) 72)\ Adult ¥l100 EJH% Ch||d ¥2,200 I:E“ want, with exquisite dishes with the top-notch quality you'd AC‘;}'HZC?ZOO
} expect from a luxury hotel. Children won’t be left behind: kids = M

F A Weekdays11:30~14:30, KA Adult ¥4,3
+ B# Weekends & Holidays ‘!_2_:_Q_0~13:45/1

54+ —7v 7z Dinner Buffet % ! o |
T H Weekdays 18:00~21:30 kA A It ¥5:800 BF# Child ¥3000 favorites such as Japanese-style Napolitan pasta and french

+ H# Weekends & HoI| ays 17 00~ :30 K A Adult ¥7,100 L—T—ﬁ Ch||d ¥3,600 T J o fries will also be provided in the buffet.
—iF r
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Fresh as a daisy:
Japanese spring with French flavours

SPRING MENU

RKIVP &7

HBDOA= 2= i . = Bollinger & Ayala Cham‘pagn
[ d -
F - ; S (5% 18:30 B 19:00
" Reception 18:30 Dinner 19:00

HMEBHLAEEEEIL
Please contact Victor’s for details.

3
' e

% SAMEPAES 12 £ LB R ABRD L O

£7L 27 2 BREZMCOERECREN, Tl R O R

Kinmedsai (splendid®alfonsino) is in season, there
are figthuls of fresh mountain and spring
vegeg ables... It’'s the sign winter has gone and

spring is here. Take in the elegant surroundings TAIRE—N—%HBEL.GFAXVVDERS

and linger over the best of the season, with a lavish D v R—— a1 ¢ RREBEEREXICLS

French meal using th.e bounty of Japanese spring. TN T S AREES LA S DSE & o,
"7 — Dinner ¥13,930 THE W AR Y LARY FTT,

ol 10 2

i 'l

Spark joy with the finest champagne

TLYFLRRTY
ey —X
French Restaurant
Victor's

03-5423-7777

Ty
CHENEAG ST

"ﬁll ¥ AL A

PEank

o Biss

For this special event, listen to guest speakers
while indulging in the finest champagne from
the most prestigious maisons, accompanied
with the best French cuisine by Executive
Chef Toshio Numajiri.
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: Meet the sweetness and rich aroma of sea bream
Japanese Restaurant i ) 4 i .
MAI AN ' with Mai’s signature dish

SEA BREAM
CHAZUKE |

b omxy

) { _
BEBECCHE RRNG G
ST LA O FEE S
BT TR T TIREECTI SR D BER I
7] ﬁ{lﬁlﬁﬂ#‘ﬁuf:%ﬁwﬁﬁiL\'7°3*/'c-“9’°
your children along to dinnet'doesn‘t have ME-DLEI BRI Z0ZAMNEXICLEEROE%E A o
' hassle. Enjoy expertly-prepared cuisine E AR ARES LEOZRIC BV LEADOR B REY <

fine ter.nékl sushi handrolls WIH’.I the whole C BOAEBRGLIIBOEBGO— B 5 TS MEOH
amilyNin a traditional Japanese-style private room.

Make life even more hassle-free, one child goes MIENTEBLED > T ECKERABHREIT T, f

88Y0f charge when dining with four adults: Using only the freshest sea bream from Shikoku’s Matsuyama ———

port, which is known for its sea bream specialists, every part of |
f the fish will make its way into Mai’s sea bream chazuke. The
head and bones are used for a stock in which the exquisite rice
from Hida, Takayama is cooked, which is then topped with
perfectly sliced sashimi. Slowly add some piping-hot dashi,
e A B RS F and plus the secret sesame sauce: perfection in a bowl.
<Food menu and private room charge e i
+One aperitif (for each guest) - C

~4.30(Tue ) H& Alacarte ¥2,800
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BYLIF

YEBISU
SKARKBE

Cantonese Restaurant
Bl E RYUTENMON
Teppanyaki Restaurant 03-5423-7787

YEBISU
03-5423-7790

Eesent

Enjoy _bz_lskets of stcaming hd(m sum, p S

e DO E A | o | IR 2 JERE

Discover the umami of expertly-grilled Kobe beef

RIGIHRASIERDPIALBESEIAZDZ
_ WTENZ 7S CH =T END 4 D il
KOBE BEEF FAIR s 5 U oy JESORELET 77> < 5
. ¢ " HRSECDTE D R L ERA— Y EF — K — Ty
P47=7
HE7 = TR 1 —THEELANERE T,
Sy : From superbadim sum crafted by dim sum
HEOEBHINEND[HELF | ORXRT—F2B DRI T, i e R k ¢ masters, to-unique noodles, rice dish
FAF Iy HE LT ET REMAR BT HERY E . ' PR °\ " PoP T Hong
: ) ° 3 - / Kong-style sweets, our all-you-can-taste.’ ¢ =
THRAEREBHZ2TATHLIYz7ICHEENELENS afternoon tea offers more than enough to go.
BEBEHEZL LD LRWVET, 'in for seconds or thirds.

Steaks of the world-renowned Kobe beef will be grilled FRE [ & <Weekdays only 13:3016500 ¥3'8,Q
SRS 1415:00,L.0 15:30

in front of your eyes in spectacular fashion. How you WF 40— Course ¥32,000 \ Coage e ey SR o F‘

prefer your beef cooked is up to you, but many guests M4y b Set ¥25,000 BN BEBI5:1305RAMF AL H TR £ 5,

leave it up to the professional meat masters, our chefs, 75HhL bk A—X100g Last entry 15:00, last order 15:30
- 'Last orders willFbe 60 mins after OUESitting commences.
to make the flavours burst. For a la carte ¥16,000 astiorders for any sitting beginning after 14:30 will be at
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EGG COCKTAILLS !

CRASSIC GIN COCKTAILS

YT hI TN v & 20 NI N

| W s g
BRLEDL EHRDTRA— MR T AT TN 7’1:-%7“-1,7% ARV ARTE T %
Spring is everywhere: A1maf' and re shing:tHis classic cocktail with craft gin : .

celebrate with a mild and sweet egg cocktail

=Ny

y J
!

4

cas

- —A_‘ < . ;
AAZ—FRKRDI YT YF2—LE X=X |CL Using a egg liqueur reminiscent of custard, TN R *‘/‘/7\1“73“3—}1/1 YT IRTEAR Blue Moon, Singapore Sling, Paradise.. (image =~ %
e ESL LT = by 7L G, S (e I EEAHD)EIIDELLIY~—20sFsy  [TOMIIghD The classics get a fresh.overhaul

= R Ryt X dessert-like cocktail. Mango (left) and b Fa - S e this season with top-notch, fragrant cra,f_fb-in. DL
EE)®PALY Y (BRA)ZEV. . E5PHT orange (right) are used to create a mild yet IHTTNERIVBWI TRV TT LYY, DL Savour this new,ioriginal '_taste,'afffm twiston .

\ == 3 o - AT e -
TI—T4—HELLWLERD WTEEIFELT, fruity, vibrant flavour. Spring is certainly in ORY LAY P F I TAZB%E CHRESTZEL,  tradition. » N

the air. - S g ]
( 3.1(Fri) ~4.30(Tue ) %7 Each ¥1,900 #1E Each ¥1,900 - e

/7



KAVALAN
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Spring calls for refreshing, her
plus lots of fresh fruits

=

3 1¢Fri

¥1,8300% (Glis) ¥28,000~ (Bottle)

il
4
ol
o

THEHBHEW JEEDIAVF VT

Have an unexpected encounter with this treasured selection

TAREF—RICHAEEETRT
LE=BEBDOANT Y KES5—D
BO—RY&RYI774LD
BEbWRBI=H—X-Faq
R RTFILDON—TIEETHE
A NEBEDER LAY
5YEBVET,

THE
CONNOISSEUR’S
CHOICE

=% —X-FafR

=S B8 R R R |

1(Wed)~6.30(Sun

¥2,300~ (Glass) ¥43,000~ (Bottle)

4 THE LOUNGE

==y 24
PR Ay
Lobby Lounge ‘

THE LOUNGE
03-5423-7287

.J'\-\._ ey
: .1

E'.- P ’_
] _ﬂ .3

W,
%

SPRING DRINKS

ATV T Yy

Kavalan, the Taiwanese brand that . . ~ o .
brought new winds to the world of O—X<Y—HPIEFOHIICEDI. BERHEULEVY

whisky. Gordon & MacPhail’s THE BAR Oy 7AYVDT7LyyaBBOY—X,7Lyva

Connoisseur’s Choice, considered oas = Ty . -

the fathers of distilling. This, and ISEITAT N ALY P IV LEYTTRADY T AN
more can be found at The Bar: spend AR TTA—BFEOHXDHIND T IV I T RMAR
some time perusing the shelves, Executive Bar 7Ly alALzBBILLEE N,

where you can acquaint yourself THE BAR

with some rare bottles. 03-5423-7285 %78 Each ¥1,400

You'll find a whiff of rosemary in our fresh
strawberry soda, prepared with homemade
lemon syrup. For something warm, opt for our
citrus herb tea, full of fresh orange, mint, and
lemongrass. It's the perfect chance to
rejuvenate yourself, glass in hand, in our bright
lounge, illuminated with the first sun of spring.
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Spend a
1me at L

Le SpaParisien

VA
1R WA RWAR I i

Spa
LE SPA PARISIEN

03-5423-7002

~Le spa parisien‘ "The Lounge ~

A o

ol ELTBRIA B ZATERLAWEEITER
T hy 7 =XV b ZREWELELE,FH
CHABOFIRIEY oY I ToTr—Fty Mt

( 31(r)~5.31(Fr) ) 2%# ¥39,000
7IVAR

(3.1(Fri.) ~3.31(Sun ) F74 7= ZHAICET T &)
RNPY=PAY R Ty PARERBZRT MY — b XY EHT0S

(P =X MEDTA—2ALEET)
(4.1(Mon.)~5.31(Fri.)BOHOTLEYMETTH)

RNPY =AY PR TAHLE 74w L b= bV PO EB LD
ECBROIFLZTETHTIOD (P — MY MEDTA—RALEERT)

X GWHHM AR EARBREVERYET,

MOTHER’S DAY GIFT VOUCHER

Relax at The Westin Tokyo with our special
pair and couple treatments, designed for a
rejuvenating time for two. If used on a
weekday, the plan will include a cake set at
The Lounge on the first floor.

The plan includes the following:

3.1 (Fri) - 3.31(Sun) Perfect for White Day

Spa treatment: Foot bath or your chosen body treatment.
70 mins (includes tea time post-treatment).

4.1 (Mon) - 5.31 (Fri) Perfect as a gift for Mother’s Day
Spa treatment: Choose one from either body or facial treatment.
70 mins (includes tea time post-treatment)

*The Golden Week period will be treated as a
weekend/holidays.

HoH¥X7 M4

—FDORHEAD T BBEAN N =XV b TLEV M,
BORX7 FEELTEADANBERTLTWAY 7 MRICY 2 /8—H207 27 (¥1,998) # B{HT W LET, T

(4a20Fri)~5.12(5un) ) JF Luna ¥22,000 HF(EflE7=A v 605

+
| 5 :
Th7—J Etoile ¥33,000 HFAEAIET A vl 904 i ¥
VL4 Soleil ¥40,000 KF4&7zAS v 1204 i % |

HEFMFHBI ALY ES,

[FULITLA—FRA/ A=y T AR BB Fr vy R—V DTEN
TLITLAYN=2y TIZEARDH GRS — XY M ERKED25%off cTHRIA L7

FETHKAETYRA R Fr—V10FADNBEERYES,

B

4.1(Mon)~5.31(Fri)

A=® \H(GEE ¥5000)

ZFH) - BM VA Phone:03-5423-7002 (/L - X/%-/8Y ¥ T ) Please contact Le Spa Parisien for more details.

25th Anniversary Wedding Plan

P25 MR G777y

EMOBRBHORIFTLEAD 25D TATLEBYRAATL
INNy =75 THELELE
5B ELITORRY v ILERETHERNEREBOL L
RTLADFED 77 ZARE-AAREE- ERAED3IDDOLRFF Y
ZNZFhowsE0edICHEIFBRENDI—XTT

Ca

~

77 FH

(77 %%] 408Kk ¥2,050,000 6 5 camas

1&EEmEtE  ¥29,000

[HARF] 2019%4B1H A, 520203 831HETH 4L
20191 1B UM REO E3B31HETOIHMICRYET

[RA]

C PREB(25AFETR/DARY YL O—2R)
B ERBYYyyRVED)

- 7U—=FUY s (BHRAY v U
COITAVIT—F% F 25TAT A

25t ANNIVERSARY PLAN %58

- EXLAOHE - FREOIEATBE
- REIEIAETR T4 —ZRE

-l CUSTRUAYNIEROSEFA i

VIRTFAVETIVERIITAVIRDRAV AL S LB XK —F @westintokyoweddings i
TITAVYITDTFH - BRVAYE Tel:03-5423-7700 ¥ H11:00-20:00,/ + H#29:00-19:00 DRAVRZTF L
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HEAVENLY" BED
~NT V) =Xy FIHEOIERDOH 7 =7 |

RE=MEFZFLAFBERAEDOBET VB TERICERLTA L IBA LT
FET BB VEREZRETEI~NT VU -y Feea—%ty ML RRIfE T
CREVELET. BAVAD B R IRTAVRTAERAT LI T—LRET

For those looking to take the hotel experience home, try the Heavenly Bed yourself at Ginza Mitsukoshi
or Isetan Shinjuku, where you can purchase it as well. For details, please contact the Retail section of

The Westin Tokyo. We now also offer our Heavenly Bed, designed to give you a restorative sleep, as a
set with our pillows for a special price. (Total price may differ depending on exact size).

P (U ) o u vt 4256200~

CEBBERABREFEMBASETWALEET)

Japan Exclusive WHITE TEA by Westin Set

R A BT 4 — W BOE £ > Mk5E
VIRTAYAYSFNDRTATA—T LT TV RETRAT AV EATR

L—>ay LAKRE TRFEHERETIAZLIZ/ICY 740 1KEEy b .
LR BB TIRTE VW A LE T,

A special collaboration with Esteban, this Japan limited edition of The Westin’s
original White Tea fragrance is sold exclusively at the Westin Tokyo. Purchase
one now, and the diffuser will come with a refill for a special price.

3.1(Fri)~4.7(Sun ¥9,600CH##HF1)

7277 <IVFvbDITERH

RESTAURANT GUIDE

‘ LAMNIVHAF ‘

8k Wi BE
;5%3 BYCHF The Compass Rose
Lt YEBISU
TLYFLRLTY AR BE RAALTIVY
French Restaurant Teppanyaki Restaurant Sky Lounge
FH .,/ Weekdays
ﬁ?;ﬁ'eakf:St 7:30~10:00 2% /Lunch 11:30~15:00 16:00~24:30
Z/f ;an,C :17’28 12‘1‘:28 544~/ Dinner 17:30~21:30 + B,/ Weekends & Holidays
7 inner : : 14:00~24:30

03-5423-7777

03-5423-7790

03-5423-7283

THETERRACE

AvR—FatrVLRLTY
International Restaurant

RYUTENMON

Cantonese Restaurant

AR
Japanese Restaurant

club MARRIOTT"™

FTFILTOSEECCIBHEZESFMECIMAWELT Club Marriott™ is a membership program offering
SBETASTLIITTIUF Y T RTFAYRTIL exclusive hotel dm.mg an.d accommodation privileges at
13 hotels in Japan including The Westin Tokyo, and more

HREZELCH ERIZORT LTI 7 300N LT than 300 hotels in the Asia Pacific region.
ENRKRTNTATEBRELAVILTES,

< B>

REDOZERF 22K THERBOBR SREATNEH H30%EI5]. HRH15%E5] (11272 L50,000AL EOR b IZERS ) ET)
BHOIEBE FTIVIRL—LRIS% TSI TATN—LIE20% . 7LF S TLL— D DEIB W LET,
HEFERRICLYTHAWALFAVGELETHICEIANABVALLTZEBEORICRYATEIVET,

ZFDMDTEBE =TIy —UhH10%EIB| L RS RY DT TDIONUED FY — X2 (26,0005 ~) H20%25 |
ZOMBFRLERMICOVTIEITT VS Y TV RTAVRTLRRWEBY A b2 ZELLE W,
www.myclubmarriott.com/ja/

$R7v 7/ Breakfast Buffet

6:30~10:30 (a la carte~11:00)
7 F7v7x/Lunch Buffet 11:30~14:30
7% —17v7x/Dessert Buffet 16:00~17:00
747+ —7v7x/Dinner Buffet 18:00~21:30
XEIBRAPEEREIPEEVET,

7> F /Lunch

FH,/Weekdays 11:30~15:00
L+ H#Weekends & Holidays

11:00~16:00

747 —/Dinner 17:30~21:30

##/Breakfast 7:00~10:00
*+ A/ Weekends & Holidays

7>F /Lunch 11:30~15:00
747~/ Dinner 17:30~21:30

03-5423-7778

03-5423-7787

03-5423-7781

THE BAR

ITEITAT "=
Executive Bar

THE CLOUNGE

aE—-7vvy
Lobby Lounge

gourmet
experience
by the westin tokyo

NRAN =T T4vY TxRT4¥ TV
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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