THEWESTIN

TOKYO

153-8580 HER#BH EX =HH1-4-1 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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PASTRY BOUTIQUE
Westin Deli

03-5423-7778
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Festive Christmas cakes which will dazzle you

&
- ——
R
R EPEN B DLV RTAVRTILER Our Christmas selection includes 11 exquisite
DHIYRT Ry —* |t 211BE, 17 DR options to choose from. Have a slice of our

LR | | & . photogenic wreath cake made with the chef’s
RYPUYF NZ—F)—LOBEP BT specialty buttercream, opt for a classic

DRI DT7A MNPy IR —RT—F F strawberry shortcake, or try our buche de noel. Christmas Cake Collection
EpzbORY—Sa—rr—% Fya R Whichever you choose, it will be like Christmas AV SRR R T

on a plate, with a touch of refinement. %07 : A
/I)b...oigﬁiﬁ-%—::ﬁg L,:7><7ﬁ.c<1§EL\UtO 7AU7\77\;TJ *9$i;hr;:tr:;(s@03k?:)¥5,WOO § 5 ; )
5 S - Y IS B AT P E51E) Premium Christmas Cake (Limited 5pcs) ¥36,000~ .
VDEDTERICHEF R RTAXAFELTIE
2 ¢ j - = ZFHIFEYIR Order by 12.14(Fri) 18:00 #5|ELH Pick up Period 12.20(Thu)~12.25(Tue) 11:00~21:00 (=]
DB EDBKRDHLWETHRELLE S W, ZF# - BRWA T Orders and enquiries 03-5423-7778 (8:30~21:00) WEBF#)
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CHRISTEMAS BUFFET
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Forr thgestmeason The‘ls;tm Toky6 has

“‘/tt%t.’.‘:. palred its'originalieocktails and |'brem|um Moet

N
5 .
( Imperﬁ:‘@hamp gne W|th.equally sparklifg,
r. Wid S &
)V//\/j' }[’.} “'HRX-%‘*}U n t‘cﬂﬁ‘\:,;f .champagnw?(ed dishes and t’lesserts

¥
7Y~ SRR
# =

(12.8(sa0 T12. ;25(Tu'

7 Uzvx’a“n‘- ~ =l
m%&/«v//\h':; ET-:

T

. _.q g = '

5vF7y 7z %Em Weekends &tHoli R 200 1a.05 2. 14:15~16:00(

h Y
X178 <Mon)~12 Z%Fn)ubﬁoo~16 :00 %12.22(Sat) ~12.25(Tue) tatzﬁB%EIJ’kA ult ¥5,500 FF#Child ¥2',750_I

.54+ —7y 7z Difher BuffeASFEI Weekdays 18:00~21:30 =+ H#L Weekel idays 17:00~21:30
%12:15 (Sat). 16 (Sun). 22( ~25(Tue) (&, 28B % 1.17:00~19:00 2 19 30~ 30 9(/\ Adult ¥9,800 #F#k Child ¥4,500

ET-T->vvFr ET T //\')-'JIII/ MOET & CHANDON MOET |MPER| L 2’7 X Glass ¥2,200 ik kL Bottle ¥13,000
r 2R R$H2 TV Christmas Cocktails ¥1,500~ 3 h

My

a b l.._' L n .
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Christmasta tlg'e of joy and luxury

TJLYFLRLTY
Es2—-2x il })
French Restaurant WL RER. REIEDS v /N—2
ren(\:/icte;r?:ran 4 4 -‘/ ﬁ =S ) fil—‘? B =) M Py :’- C'I'I'II‘:GIJ()‘[HV(}IB
pb> RV, EmhkEMEE LA BIESE
575 ZRBD AR vILT4F —A— R il
’ @?EFH?TE*L’\O*L&L\EB‘_Z%B@:L(TC‘—C‘("‘O Lobby Lounge
THE LOUNGE
03-5423-7287

03-5423-7777 R ‘«

Tokyo’s'élittering nightscape. A bottle of Dom
Perignon chlampagne. |au
These are the ingredient

ourse: make the he

_CIRISTMA %F ERNO

917277ﬂ3~/74—.
al- v AYEY !

Ll

JURTRAY Y —RBOLILr BES5LW3—F Spend a leisurely afternoon with a cup of tea

ek JURTRADEDEEBYAAL T — and festive morsels - cute strawberry

shortcakes, Christmas-inspired tarts and more.
R PEEG . BLenh7 URTREERL Gather around the stand and have a classy
HLIESI W, daytime fete together.

_— i ~y==y #1 With lass of Dom Pé ¥21,00
- S SfFRIMAF With one glass of Dom Pérignon, (128a0~12.24(Mon) )

74 F—32+~2D% Dinner course only ¥19,000 \
17:80~21:30 7 X b+ —&—  X12/22~248 & =&l 2. I . +-B-#HRE Weekends & Holidays only ¥3,800 — A#k per guest ¥285FEH] (304 #1IC7 A b4 —4—) 1.12:00~ 2.14:30~ 3.17:00~
CF K- BEIVWAHE Phone: 03-5423-7777 (]05'00«/22;00) ' Tt = I ; 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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(B)IRE2E 335 /T (E) kE w0
e e et Lo B DS

( 12.1(8a0)~12.25(Tue) ) %78 Each ¥2,000

L

. ’ ,
Rédiscover tT1e dehgTﬁts 6f a Christmas cake or
buche de noel r-n ‘cocktail form. While the two
cooktalls look gﬁg\llar, Cafe Noel (right) is
blttersweet and Cho'colatq,NoeI (left) finishes
with a sweet flair.

T—DEDHBRAIT I,
LoD IEIEAENS Y
(E) NY—DIRT—

BlxELLOY
7‘377‘11/(5)’(’53'

..:- - -
lh ll'
L Go for matchlng two-toned cocktails

* festive date night. The white
layer on the left is a bittersweet

B — in espuma while its reverse
— } %terpart on the right has a very

— ._gentle yogurt cocktail base.

o

(12.1(8a0)~12.25(Tue) )

#7& Each ¥2,000
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OSECHI

3’3‘&“6 . N\ " / nant
- . . Ao FERCE:
ﬁ@ % )i\‘ < L/ [ ! = 9 L i e Japanese Restaurant

HADELWBEBHE ' v =, . . 03-54’1\/'22-7781

Do New Years the Japanese way

THEOBE LTS :

BHOBIZ2EFVLIABMEICEEHD T D
BRIC.EOBUBFYLLES N,

Finish off your first shrine visit of the year by
tucking in to a special osechi course, made
with ingredients that will bring you nothing but
luck in the coming year and only served over
the first three days of the New Year. Of course,
that includes the ceremonial cup of sake.

( 1.1(Tue)~1.3(Thu ) ¥7,000 (¥ E R F Limited number of servings)
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RYUTENMON
AR E [RERE
= ke Gr ) BEXRM
Japanese Restaurant % ﬁ %@ ﬁ 2 % Cantonese Restaurant
MAI = A = RYUTENMON
¢ 1 8 O )1 3 Sy, 03-5423-7787

03-5423-7781

< o’ A 2 B

= oD
HEMEO LRSS

Liftup your tastebuds
’s premium beef hotpot

ﬂ*m LSBT HYBEY G
[ ). 15 h' 1 37 43
L e ks PIREE
ENEHROBEEE TRV

= Y I

HEEEAD
EEEEMF 45
ERLP S LeS
411;;

W8 B TR ERD S
DHIELZIRIET . K
N ¢
RIS, BEYDHILKKE
el 7, ._ . .
o G ( §&"lobster which known for sig
s J.as'you have never had Pngevity, abalone to bring in fi
’ .Jbefpre brmg out “the full umamd by dipping f s ortune.. Ryutenmon Executive

and-selgcted kuroge wagyu: Kunihiko Waguri has designed a
igndture sesame sauce or which uses both traditional and m
. Served along with a techniques to create a dazzling Cantd
shimi for a custom kaiseki dining.experience, ' which will help
ring in the New Year on a fresh noté

( 12:30(5un)~1.6(Sun) ) ; 747 — Dinner ¥15,000 ¥18,000 ¥23,000
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RYUTENMON
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Cantonese Restaurant

RYUTENMON
03-5423-7787

IHE

fr it L B

&k %3, NIE

Bring in luck and fortune thro
Lunar New Year cuisine

T

RER. & (2019F F285H (X)) E BBABHICS LS H. B
KT BEESHLPODEHOREZ LW i\%t& Ich Y X
AN BERFIHHER MRBENEEL: VER2K¥ 5id: DRAN
LEEKEECRBEROY vy A~ 18R G . BEED
7V—7R—%ZRBEL. BRYL-FTHEBR W

experience a slice of this energy the way it would be in t
the Orient. Executive Chef Kunihiko Waguri will present nu of
auspicious traditional Cantonese cuisine, designed to brin

/ AR '3 SEASONAL NEWS WINTER 2018-2019 13 | 14
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Subtle and smooth: teppan kaiseki served

| %2 18D % BRI

th pri‘z_gd Omi beef

YEBISU B
SRR BE
BhtE I

Teppan¥EkBi|RSeStauram =] 2‘&57(75[] t': DOED. ﬁjﬁ,ﬂi A=
03.5423.9790 596 1 0 ST 4 % B 0 3 0 3R T

e benefits of\\?‘vmt

. BEEFET . FRBE BLED
ich crab, pleparui e "

BRETOIRELI-RDM TS
HmOIEXHEAYET,

Regarded as one of the three best
beef breeds in Japan, the subtle
umami of Omi beef is best enjoyed
when prepared right in front of you
on a teppan hot plate. Add Ise
lobster, abalone and more for a truly
extravagant dinner course, or simply
let the beef take the spotlight.

(1L.1(Thw)~2.28(Thw) )

T4+ b Set ¥25,000
¥I4 22— Course ¥32,000

\'77}?')73 &ﬁzﬂt«%%ﬂaott%% .2

7‘ éh\o-ﬁﬁ# ’+§%F, LY. BTy BtEF 0k
<i?ea®AF’CT

s undoubtedl he king of winter produce. From
mijestlc red-ﬂngﬁg{ab to siow crab and Japanese blue
crab: compare the best ofsthe crab bounty, prepared
ight in front of your eyesi The extensive kaiseki menu
4 e._ﬂ\f?featuring our signature Yebisu wagyu teppanyaki beef
E ""-roimd out the lavish experience.

WL 7 =7

o "y

Wil
.-I.--:" . -

'E' I.-*‘_(_j}7(M0ﬂ)"’r28(Thu) ) ¥26,250 =
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gourmet

experience
by the westin tokyo

AbnRY—r—%
RZAM =T T4vY
JIRT4Y TV
PASTRY BOUTIQUE
Westin Deli

03-5423-7778

EIINAFAR T ELADEICHEB RO —F

A gift that keeps giving : finely crafted strawberry cake

Alongside the cream puffs and p
magnificent Westin strawberry cakes
of the most popular takeaway ite

FRDLIICEETHEAKDODLOX AN
D= —FF. va—20U—LPTU Lt

TAVTITEDARETT . BHHDTH. FER
HBEBDIIVy/a—br—FlE —ERB
RpthovohrROLIFRAEALNRWLED
FFEWIEWTWET,

regal five-layered classic strawbe
shortcake is beset with plump frui
bite, and the individual components N
in your mouth, leaving you wanting more

Z bAAXRY —4—F Strawberry cakes &% Each ¥680~
E. (BEELMD)VWBIDT %P 7LV UrYr—T7L—X
" (From top to bottom) Strawberry Blanc-manger Fraisier Linzer fraise

o

( 1.70Mon)~4.30(Tue) ) £33 y2 < a— k4 —# Classic strawberry shortcake ¥720

e

SEASONAL NEWS WINTER 2018-2019 17 | 18




A STRAWBERRY AFFAIR

APRRY—FHF LTy 7=

HeHTEE . S TR AteRY—FHF -7y 7=
Say hello to spring
with our elegant arrangement of berry-licious desserts

EBEOERA—YH L MAC O AL LI TARE Y27 DAIER
A—VETIMmBINBZERMT. 7Ly a2t BEZISALAICES
TBEROTHY—MIBWLNZ0EELEEZHEBILLIESI L,

From strawberry sweets to the chef’s special Japanese-style or

East-meets-West dessert creations, it's time to welcome spring in
style with lots of tantalizingly plump, fresh strawberries.

( 1.7(Mon)~4.30(Tue) )
SFHIRE Weekdays only 15:00~17:00 KA Adult ¥4,200 ¥4k Child ¥2,100

AR —FarLRLTV

FF52

International

Restaurant

THE TERRACE
03-5423-7778

SEASONAL NEWS WINTER 2018-
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STRAWABERRY

BT % X — LT

TAVE—=FY VT

=Ny P

Ay ‘L\ifﬁ iZ)

Lobby Lounge
THE LOUNGE

03-5423-7287 - _ﬁ-'

SR X N H 4, KA R LA R T & L b e Phe days are short and it’s cold outside,
ﬂ%ﬁﬁ%'\b7)|/—“/%ﬁof LT 1 Soothe yourself and huddle up with a- =

N \s n\_\ - delicious hot drink, made with a i
AZEWAy FFY 7 EZRELCRETS,

selection of fruits or natural ingredients.
( 12.1(sa)~2.28Thu) ) &7 Each ¥1,400

at The Lounge
: )FiNg’s arrival with this
strawberry sweets-based afternoon tea. A
_Jprime occasion to share with friends.

ClZ.ZQ(Sat)’“A]..Z_WOn) ) sl (BEENB)X 7N 0—XRAEANY— 55y k74> (From left to right in the photo) Double rose strawberry tea, mulled wine
]
+- B - #HRE Weekends & Holidays only ¥4,000' 5— A per guest ¥2BHIB0AFTIZT R hA—4—) 1. TZ,OGw 2 14:30~ 3.17:00~

iase choose your preferred time among the three sessions.
per session and last order will be made 30 minutes prior to the e

KL TR =RAEAARY — 3 AL 24 HBHR(Q2/1~1WTWE==Faa b= bORTAT Y (T F YA X)) EFRATCTRBLET,
*The double rose strawberry will be served with a ruby chocolate mendiant (petit size) during the Valentine’s period (February 1-17).

tding time.)
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THE BAR

fih2zTn
17‘%77_'47'/\’—
S MEERL. i ehr TN
THE BAR

#uGet ready for wff‘ﬁ a Japanese twist

03-5423-7285 ey . b N l

P
Tantalizingly red cocktails

-

It NSDYFa—LEFEALER/ —
YRT—ZDYF1— IS vy =2 E N
[AV—ZVFOEPCRFLEABICRLENITILTT,

The Prism Berry: a precious rose with rose liqueur and jellified
raspberry liqueur meet champagne in this vivacious cocktail. It's

¢

L=

a perfect end to the year.

i

L i.l f 4
N A, . -

£

L
N—=a T B

(C1L.1(Thw~12.31(Mon) ) %7 Each ¥2,500~

E,@@?’J?‘?}l/

\
N
»
A Y —RICED=7F
) ZLRY —,

BE-EASL-HEET — 7‘_\.#%
Fﬁb.ffcﬁl,z;luﬁﬁ77)jam’f Y Li'é’n.'( i
’Cio—uﬁ;_'% o

A new year requires a new approach without
forgetting the old. Westin’s new
Japanese-inspired cocktails use local ingredients
‘such as matcha, amazake and red bean soup to
I -.é'réat'e' a dessert-like experience you usually
~ would not flnd at the bar.

it
*

1 7in
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LUXURY

JAPANESE WHISKY THEBAR

& Loas 5 < ISEIT4T R~

F7TaTV— xR =—RX Y RAF— 4=
Executive Bar
THE BAR

(124520 ~12.31(Mon) ) 03-5423-7285

1Ll 254 Yamazaki 25y ¥24,500(Glass)
B 254 Hakushu 25y ¥24,500(Glass)
% 304F Hibiki 30y ¥24,500(Glass)

7#8 254 Taketsuru 25y ¥11,800 (Glass)

=
, -t
e
- E50 wnis

THE 5
HAKUSHU |

SPGEE MALT

1

THE GLENLIVET
WHISKY

P L VYRy b

( 12a(8a0~12.31(Mon) )

The Glenlivet 15y ¥37,000 (Bottle) ¥2,000(Glass)
The Glenlivet 18y ¥55,000(Bottle) ¥2,750(Glass)

L.
- The Glenlivet 21y ¥80,000(Bottle)¥4,500(Glass)
The Glenlivet 25y ¥120,000 (Bottle) ¥9,400(Glass)
- = e = The Glenlivet Code ¥52,000(Bottle)¥3,000(Glass)
4
{ -1 ]’ §
fog,
¥ r ||-|t A

ICHIRO’S MALT
WHISKY

AFa =R FELITALRF—
B - ! 18 = . R
A I s O gt I f ( 1.1(Tue)~2.28(Thu
D | =2 e f . " PN / N )
ﬁ// f; 1 *$ %ﬂfﬁ Lj’ 5 4 753 E? f; U‘ &: (E ¥ i [ = Ichiro’s Malt Wine Wood Reserve
! R = - - ml ) b, \
Contemplate the angel’s share b At ¥45,000(Bottle) ¥2,600(Glass)
h ¥ [ A \ Ichiro’s Malt Mizunara Wood Reserve
. i ehis . ¥45,000(Bottle) ¥2,600(Glass)
AFR#ELEDODNAIRBABFD ¥/ = —X Fans of Japanese whiskies will perk up at the K A = Ichiro’s Malt Double Distillers
e o i ] - 45,000 (Bottle) ¥2, [
TARE— AR CHELEL, DB IFRD selection at The Bar, where you can nur‘sef'a . r ¥ ?090 ottle ‘¥_ 60.0<.Gass)_ .
glass of that hard-to-find, aged amber liquid. Ichiro’s Malt & Grain Limited Edition

BrEBE<CBRED L7 av ki THRELTEI L, . f ¥44,000(Bottle) ¥2,700 (Glass)
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The Compass Rose

NVLYRAY T TN
RALTIVY
avszE—R BTN DFERE,
THE COMPASS ROSE RTA—ZARZANDANVLYRZRLY

03- 5423 7283 ] .
You can never go wrong with a martini,

especially when it’s for Valentine’s

ENHITILE
B HED L

N BEEHICELDHBHY TR R

“w. The p{emlum Star of Bombay ginisas g,
the classic Bombay Sapphire. Try its sm qth f.Iav.cn: PRI e,
and fresh, citrusy finish in these special cocktanrs e A e

P r"r.r._'..

ping our echktail
ocolate-cocktail. Sweet yet e

%78 Each ¥2,403 -

(" 1.1(Tue~1.31(Thw ) %#& Each ¥1,800

-- ¥/

-

o,

THE BAR

ISEITAT N~
N —

Executive Bar

THE BAR
03-5423-7285




B
L]
gourmet A

! u.n GL. % 9)
experience

by the westintokyo [ Enchantlng Valentl
RZN =T TF4v7
JIRATAY T

PASTRY BOUTIQUE
Westin Deli

03-5423-7778

D

&)

CHOCOLATE PUDDING

Faal—+7Y v

BEWTaeehHEL. FLITLEFaal—r AV

- U—@J:‘i?&%.i' auxm\%\‘\j J
[~ e

S Y — SN e Inhale the rich scent of our luscious chocolate pudding

\_U‘OFUGDV/'J%T’ TTo ™
FadlL—brFYUVERBRERFIAL—FY—X Chocolate pudding and rich chocolate sauce
@%@' W1 T /_&/7”/75\% Lo BER%L 2B are married in this Valentine’s special, which

N ! o has been made with premium, full-bodied
TERROBUHICHLIWMRWLTS. & cacao for a melt-in-the-mouth sensory

%f?&ﬁﬁﬂ'@%ﬁ?@uﬁib WAL DB 5D 7 experience. The chic, almost sensual dessert is
OY%70cd, one to enjoy while fully embracing the moment.

Ruby chocolate, also known asthée world’s fourth type

of chocolate, made waves across the globe when it
was discovered, and has now landed at The Westin -

. fokyo. Its distinct berry taste and natural pink color,
- complemented with dried cranberries and
str_awt;erries, are sure to captiva_;e your Valentine.

Fa3aL—+t7YU> Chocolate Pudding 118 ¥980
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NANR RNV Ly THENEDLE 7 LITLILHLEL S

Rejuvenate and pamper yourself fo the fullést at Le Spa Parisien

Al ) , 3 1
EOHWRIDEH I YA REHEDFNT 7> % ZF? ofﬁu:;ﬁﬁfco&t’a‘?@i@}/\“1~U—
Recuperate from the busy Christmas afhd New Yi season

with our special plans, which bring the'best in spa treatment.!

> & =
MENDERETENIE NG I—BEFVF -V T4y I RERT,
- — \ BEO0bBbTHLEBBILES,

VIRTAVETIVRRS ERAIITA YT T T T —,
EEUNFE(F 74T | 2ZTELTUIRBER A #i%é'ﬁc_\
QG s N i RBFEDO7O7xy>afICRF—LEfER
Le SpaParisien B57Y EFAY T ORROL DI, DR &;faifxim
208
YR ASPAY) DV A

Spa
LE SPA PARISIEN

03-5423-7002

Holiday Season Limited Time Offer A (3ift from the Ange]S
RYR) TN~ KDL DM Y~

YA RFEF vy A —v

((11.23(Fri)~12.25(Tue) )

7'7YRZA The plan includes the following. Romance de No&l 90min. (Body or Facial)
30,000JPY

CARYR/ITN Q0D (RF A&7 x4 2w ) ¥30,000 <BODY> Hot Stone Treatment with hot modeling

RF4 kY PRV ERBTORAALTOLE M) — X ail

T AV v 7T REGFHER[Y TARIORBLA PV T M — X b <FACE> Youth Line of anti-aging treatment series
from renowned French skincare brand Sothys.

CARYR/IN Wy TNKRTF47T 52 904 24 ¥50,000 Romance de Noél for couple 90min. 2persons

QBBAT V2TV =L TNZL— MITIODDTA—EA LA EENET) 50,000JPY

(Including Couple Room upgrade & 10min. tea
7Y MR TRTEERD I FY PA =Y TEHRE R — AV FNELET R time)

U= XY MR BHEICTRBISRZBRET Y — O BRZ HELAIZEL,  Foot Bath & Back Treatment with hotstone and
MBI ICDE 777Uy PRUTYELy VRBROEBIIZRA LSBTV EET hot modeling oil

THE BEAUTIFUL RETREAT f®gokH 20198 &Fry<—v

(C_1.70Mon)~2.28(Thu) ) ¥ Weekdays ¥22,000 +EH#H Weekends & Holidays ¥24,000

ZVLITLYZT4Y 2777 Premium Wedding Fair

77YRA The plan includes the following.

B-TIAD2ODOHADERBZIERTIVFL
T0ORDREF4RIE7ZzA¥ v Y —FAV L
GEH60H D ) — AV METORICERLTIRHEEVLZLET)
RFE4: Py b7 727 E—60H+ERELITE—10%H
BFEEHAREFLICECTAROHRELIE—TT,
ZxAY %N T4 PTy Y AT 242w IL60D +IER
€5 E—10%

7R (Y= leEALBENET by s RV LES,

Choose between a beauty foods lunch at
either Mai or The Terrace restaurants,

plus enjoy a superb 70-minute spa treatment
(body or facial)

Body: Jet lag therapy, 70min

This popular therapy focuses on the back and
targets fascia connective tissue, loosening
stiffened muscles.

Facial: Phyto-essence facial, 70min

Detoxify with the power of botanical products
to draw out the original beauty of your skin.

ZFH - BB VEt Phone:03-5423-7002 ()L - Z/%- /8y Y T ) Please contact Le Spa Parisien for more details.

VIRTAVIITAV T DB N%EF—RILIZTRBN,
TV RAEHZERETEIRGRFDIEID.

FrRIVTOEBRER RN —FEZHRBRWZITET,

TITA4VITDTFH - BB UVEHE Tel:03-5423-7700

¥ H11:00-20:00/+ A#9:00-19:00
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WINTER 2018-2019 INFORMATION

Ay h

Event

CHRISTMAS & NEW YEAR COUNTDOWN
PVARRA&KAITVEE TV ARV

Yr42/0—2 at VzRTAVHFTIVER

Meet Santa Claus at The Westin Tokyo
BEEHBERE Y Y Z/O0—-REDOREREBELALTE N,

Don't miss this opportunity to meet and take picture

with Santa this Christmas.

12-24(Mon) -12-25(Tue)

13:30~,/16:30~ A E— Lobby

18:00 ~ 20:00~ 1F#'- 77X The Terrace -22F £7%—X Victor's
(B40%FELTHY £, 40 minutes per session)

2019Hh IV bR I ARV b

Countdown to 2019 at The Lounge

YTV DICTONRREDTATEN TV IR IV R BELALES N,
Special Evening Tower set with free flow champagne

and live music performance

12.31(Mon)20:30~00:30
BREUAT=V5E7 ) evry v 7 —7n—{F&

¥7,200 35— Afkper guest

25 7=IVF v D TEN

club MARRIOTT™

FRTFLTOSEERIBHEZEFEETCTMNBAWES Club Marriott™ is a membership program offering
2284|7055 L 05 TIUF Y R TR TAY exclusive hotel dining and accommodation privileges at

_ . . _ - N 11 hotels in Japan including The Westin Tokyo, and more
RTFNVERRERLD EALLORT LT I T #5200 than 200 hotels in the Asia Pacific region.
HUETENBRRTIVIA 7 BELAVELITET,

<ZEFHH>

MBEOIES 24BTHEEOR: SHEBEAGHE,S30%EI5],
BEAYIL5%E) 5| (%4272 L50,000 U LD F hLIEEAANERYET)
ERAOIEBE TIVIRL—LIEIS% TSE T T4 TN —LIE20% %
TLEITILL— b SEE|

HEBRRICEY THAVALBEVBEPEEHICESAAV LKL T2 B BED
BRSNS VET

‘Z DD B

S=FAV TNy =Y HH10%EI5]

R Y ST TDIOHUED MY — X b (26,000~) H20%EI5]

ZOMAFHPFEMICOVTIEI T T YAy b WEBYA hEZEIES L,
www.myclubmarriott.com/ja/

TAR/BEEYE /777 UF Y VIRTAVERTAER BER
Tel. 03-6847-9240 Fax.03-6847-9242 (FH 9:00~18:00 +HMH /1K)

| RESTAURANT GUIDE
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;5%3 aAYeHF The Compass Rose
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French Restaurant Teppanyaki Restaurant Sky Lounge
FH .,/ Weekdays
?q?;ﬁ'eakf:St 7:30~10:00 2% /Lunch 11:30~15:00 16:00~24:30
Z/* ;“D'TC :17:28 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

AvR—FatrVLRLTY
International Restaurant

BAM

Cantonese Restaurant

HA R
Japanese Restaurant

$R7v 7/ 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
747+ —7v7x/Dinner Buffet 18:00~21:30
XEIARAPEERELELVET,

7> F /Lunch

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

11:00~16:00

747 —/Dinner 17:30~21:30

# 8/ Breakfast 7:00~10:00
*HEE-1H /Sundays & Holidays

7% /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

STHE CLOUNGE

aE—-7vvy
Lobby Lounge

gourmet
experience
by the westin tokyo

RZM =T T4y TxRT4Y T
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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