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HFOROERDI . BHOVLLE

A Taste of Spring

YOZAKURA
KAISEKI

e e

BZWRI-BOZE. BLUArOBEVWEZEDERE
GEEBOTRE T IRE TARREERW
DEICHITHOLW . EBLTIEOHTOLAS
RIBE BELALIEZI N,

MAI is proud to present a refined “Kaiseki” course
reflecting the springtime splendor, incorporating
seasonal specialties from the mountains and the

sea. Perfect for special occasions such as school
admission or graduation celebrations.

(_31Thw~4.8(Sun) ) F4¥— Dinner ¥15,000

BAKE

=

Japanese Restaurant
MAI

03-5423-7781




HRE. =Ko B Y

“Bento” course full of seasonal treats for Spring

HANAMI BENTO

(AT

TANGO-NO-
SEKKU
CELEBRATION
PLAN

AANDEKRICESEREBE, BFHRICEBHL
THY— btV EFHRBEEZCH
B ELBEVWEBAECT.REXKALDTOVLL
EEBBILWEEITET,

For a memorable family celebration, this exclusive
set menu features a “Kaiseki” course for the
parents and “Gozen” platters including a special
dessert plate for children, served in the intimate
MAI private rooms.

# 7'+ 3> Additional Offering

BFHROLEAYERT —> ¥3,500(2BMEETOIFH)

Upon your order made at least two weeks in advance to the date of
celebration at Mai, we can prepare a special lacquer-ware spoon
with name of the child guest for 3,500 JPY.

XF v ld IEEWT- W TE Y 7, *Please note that your order
of lacquer-ware spoon, once made, cannot be cancelled.

Sk

=

Japanese Restaurant
MAI

03-5423-7781

( 4.1(Sun)~5.31(Thu )

KA Adult 4% + BFH Child 14 ¥52,000 (% - H3A)
KA Adult 64 + 3 F4k Child 14 ¥78,000 (% - ¥34)
1%k #H7-Y) KA¥13,000, $ F#¥3,500T

KHE 08 hN A Al BE

Food for additional guests can be prepared

for 13,000 JPY per adult and 3,500 JPY per child.
FH Weekdays 11:30~ + H# Weekends & Holidays
11:30~ (2BM%) 2 hours)14:30~ (2B 2 hours)

‘ 77 N%A The celebration plan includes the following. ‘

EER CAAORBEHE -BFRE(ESD)
CERWTY LT LB FEA) cER0T7YRUYs
(i) Room charge for a Japanese style private room
(ii) Kaiseki course (for each adult guest)

(iii) Celebration kaiseki course (for one child guest)
(iv) Celebration dessert plate (for one child guest)
(v) One toast drink (for each guest)
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FOEDbWEEREFIEZRL—VIC,
THETERRACE DB ORE T F— Ty 7 =

AvE—FaFNLRAPTY Welcome to Matcha paradise!

Y772

International Restaurant

s MATCHA DESSERT BUFFET

WEATFHF—-tr7v7=




OHANAMI
COCKTAIL

Ml BHEDIEDH I T

THE BAR

TTHYTAT 5=

HoN—

Executive Bar
THE BAR

03-5423-7285

Fragrant floral cocktails celebrating the arrival of spring

BOIREEITBERLBORE. GEPCHR
DEIER BEDELWEZRR L. RHEIC
BYITHDH/TAIEHEEIABLELE,

(_ 3.1(Thu~4.300Mon) ) %7 Each ¥1,800

From THE BAR, three cocktails representing the
beauty of springtime Japan, inspired by the
pureness of plum blossoms resembling the first sign
of spring and the magnificence of cherry blossoms
in full bloom - perfect for a ladies’ night out.

PREMIUM MALT WHISKY

FLITL L U4 RF—

TRTOYYIILELIOTH Y- F LY
Ry bOBOLARREEZ LI M BEVWIES
DRALENRIEVADATLEI . BREDNAKR—
LWHELDHET2T7—XbEHLET,

(_ 3.1(Thu~4.300Mon) )

A selection of rare non-chill filtered and
unblended whiskies from the renowned “original
single malts” - The Glenlivet. Three expressions
matured in different casks are available for
tasting. Also featured is Dewar’s, known as the
best whisky for Highballs.

YLy URy s FTFa—F FAAY
Glenlivet Naddura Oloroso

¥35,000 (K kb Btl) ¥2,000(7 7R Gls)
Y-ILr YRy b F 727 E=Ta4vF
Glenlivet Naddura Peated
¥35,000 (7K hJL Btl) ¥2,000(7 7 X Gls)
YT LYURY N FTa2—F 77—RMT4L LIV aY
Glenlivet Naddura First Fill Selection
¥35,000 (K kb Btl) ¥2,000(7 7R Gls)
Fa17—X 12%

Dewar’s 12 Year Old

¥28,000 (7K b Btl) ¥1,650(7 7 % Gls)
Ta17—X 184

Dewar’s 18 Year Old

¥50,000 (7 b Btl) ¥2,900(4' 7R Gls)
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The Compass Rose

ANAT I3
v/ Z2A—X

Sky Lounge
THE COMPASS ROSE

03-5423-7283

SAKURA COCKTAIL

BUF2— L P ROBEBEIARLEES 7 R
LA TN EZRBELELE.BRRRYO
BIRYVICLUAHATLED,

(__3.1(Thu~4.300Mon) ) #%7& Each ¥1,800

BOTANICAL
COCKTAIL

RE=ZANATZT N

BEIHFBERBHOEZ . N—TEEST
RO EAITILR/ERET—<ICLE
HBERRBONWI T L EEELALIZE N,
Also from The Compass Rose, a novelty series
of herb-infused cocktails and green-tea-

inspired cocktails carries the scent of tender
greenery like a spring breeze.

(_ 5.0(Tue)~5.31(Thu) ) %7 Each ¥1,800

From The Compass Rose,a collection of
cherry-blossom-infused cocktails, prepared using
cherry blossom liqueur, sweet cherry blossom
petals and more. Perfect after a nighttime stroll
through the fascinating cherry blossoms.

HERBAL TEA

Dy TITECEBFEOFRYPIALBDIFD . ELL
N=TT4—%ZHBLELEZ. XBHINDTY
VOTEBRVEEEEBSBILLIEE N,
Spend a wonderful afternoon in the sunlit
atmosphere of THE LOUNGE and enjoy a cup of

beautifully prepared herbal tea to celebrate the
arrival of spring.

REFRESH SODA

Y7Lyyay—X%

BETwaiEFcRrichinserivhs—,
TN—VESALEAITETRPHLBRY —K
NEBLET,

New soda beverages from THE LOUNGE designed to

rejuvenate not only with their vivid appearances but
refreshing tastes created with a variety of fruits.

(_ 5.1(Tue)~6.30(Sat) ) #7& Each ¥1,300

(BEEND) ¥VAV =L NAFy TNy —&
YEIRY=Z (ALY I TALLEY)

(From left to right in the photo) kiwi soda, pineapple soda,
citrus soda (flavored with oranges, limes, and lemons)

HEhEnw. BN —FFT4—

Fragrant Spring herbal teas

(__3.1(Thu~4.300Mon) ) #7& Each ¥1,400

(BEEND) FTVA—XZAARY =7 1= (kv b)
A—XZY—AVLERX—FCRY F&TAR)
IVPRLEVITTRDN=TT4—(TAR)

(From left to right in the photo) double-rose strawberry tea (served hot),
Rosemary lemonade (served hot or cold),

herbal tea with mint & lemongrass (served cold)

THE LOUNGE

Ty
Yooy
Lobby Lounge
THE LOUNGE

03-5423-7287
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EASTER BUFFET THETERRACE

A8 —Far LRIV

Y732

International Restaurant

THE TERRACE
03-5423-7778

GOLDEN WEEK BUFFET

T—NTVI4A—IT V7>

EY A0 —EVY AP BEORI Tz 7 A8 ( 4.28a0~5.6(5un) )
DR EB RIS T Y —FETH0EEL L. +7¥F7v 7z Lunch Buffet

KLESREBVERARTFA Ty 72T I 7y FH Weekdays 11:30-14:50
A A Adult ¥4,300 #F# Child ¥2,200

A= DEKRLVWOEEETETHECTES L, +H% Weekends & Holidays
12:00~13:45,/14:15~16:00 (28 41l
A sumptuous deluxe buffet from THE TERRACE % A Adult ¥5,100 #F# Child ¥2,200

during Golden Week offering more than 50 hotel ¥4+ —Fy 7z Dinner Buffet

signature dishes from appetizer to desserts. T8 Weekdays 18:00~21:30

Highlights include the jumbo-sized salmon pie and K A Adult ¥5,800 #F# Child ¥3,000
roasted meat served right before your eyes, only to + H# Weekends & Holidays 17:00~21:30
name a few. KA Adult ¥7,100 &F# Child ¥3,600
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FHRICE LT KOl

Spring seafood in dynamic “Teppanyaki” style

SPRING TEPPANYAKI/
KAISEKI DINNER

B D BRBE S

EERBBECETFRELAT IV
BmEHREE T RELLFF BELSE
FrfstbE EXPEHINDE
& TSIV,

YEBISU is proud to present this fantastic
“Kaiseki” course featuring live Ise Lobster
and Kasugo (young sea bream), in addition
to the signature Red and Black Yebisu
beefs, all served in exciting “Teppanyaki”
style, served right in front of you.

( 3.1(Thu)~4.30(Mon) )
747 — Dinner ¥26,250

# B B

Ay HF

YEBISU
AR BE

Bl

Teppanyaki Restaurant

YEBISU
03-5423-7790

s

JLYFLRALTY

e/ 42—X

French Restaurant
Victor's

03-5423-7777
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RERKMEEBEE MERZOHGHERT 7AN A2 -1t

RYUTENMON Executive Chef Mr. Waguri’s signature dishes now available on the a la carte menu

BEXRFIRKER MEHREABED Select from an array of RYUTENMON

ALTIERA L — X X B fE o 7= signature dishes including Portuguese-style
. N R oven-baked abalone seasoned with curry
BOF—T VBTN ALVE,F powder specially crafted by RYUTENMON
BBEOENO HROE(OKL Executive Chef Kunihiko Waguri, stir-fried
WS 2 RV DIREEERH]Y —  Ise Lobster seasoned with salt and pepper,

. N . fresh steamed fish with Chef Waguri’s
< oS 1] = 4 -2 N
ABEAVZFITACBNTE secret soy sauce, and ox tongue with

PEBEAEXWEEITET, honey and pepper sauce.

%)

BEXRPBREE IEIPE (H<¢YLIcpZ) Executive Chef : Kunihiko Waguri
HEERIE— 55304 0 RiE Rk, A8 Devoted in the endless pursuit for the

g N culinary artistry of Cantonese cuisine
BFEETEBEEZER. 77 Y27 Y —  with 30 years of professional experience
FTFLORBES AR CERMIC in Japan and Hong Kong, the haven of the

J_\ Sey s N finest Cantonese cuisine, Chef Waguri is
BIE EX VBT Y £V REMBKLT best known for his creative but authentic

LERBOMBEYCHELET, approach to traditional Cantonese fare.

Y Ll D Rl E T A AT AV

Pure Shaoxing rice wine, a rarity worth the experience

thETIEETEE AP NEW BEBEOREL4TE
FERZAELZFIC.2000FELEMAADEAY L,
AANHRBLLTVLWALWEDLIERBEFORETT,
AT RN ITRBIETAV T IR THERAKD WL
EBYE LY THBELCIEE L, From the jar-2005

. Oml) ¥1,400(4'5 2 Gls 100 ml)
Experience the remarkable taste and aroma of pure omb sum

Shaoxing rice wine only to be found in RYUTENMON. All four
rare varieties are served in wine glasses for the best
experience - particularly the 2005 rice wine which did not M0 ' 52 Gls 100 ml
go through any pasteurization and filtering and is matured in o

traditional Chinese jars, is as pure as Shaoxing wine could be. 115 3t 500ml) ¥3,200(4 100 ml

00 ml)
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VR VARWAY) B Y

Spa
LE SPA PARISIEN

03-5423-7002

TIETHDLIBRTI I aT) oL

A luxurious treat for your five senses

THFFVEEVWTWBIREOKRBIORER Y
UL HAEBRE CESB BAREIE |0 AR
THEOLIRBFOS VALY —HhDENHE
AHFTCEBRI—XSvFE TR/ /%))
CIVIDREELIERMILBBEN — XY
FOHAGLETOLEEBICELLANDE
REKBZEBILLIZIL,

( 3.1(Thu)~5.31(Thu )

Treat yourself to this limited-period special plan
of "The Beautiful Retreat" and spend a
luxurious moment for enhancing beauty from
inside and outside. A combination of ultimate
treatment by our experienced therapists at Le
Spa Parisien and a special healthy skin lunch
course at MAI, with features healthy, nutritious
ingredients and is sure to leave you delighted
through all five senses.

ZNRY—=FAY (B0 +EIEMFF] FH:¥25000 +H:¥28,000
Spa Treatment(80 minutes) + Lunch for healthy skin at Mai Weekdays:25,000 JPY Weekends:28,000 JPY

77YA%A The plan includes the following.

RF4905:7 v bANRICAS B AU P FAOTART LY FAALE
BAVWATHEBGREZROALNSIECLTVEET,

Zx AP N05: 7y bNRRICASTE T IVRADT TP 2T —aARA
[GEMOLOGY D HiL it @A ERLEEDY Ve NUEZIMYELTWEET,
fER{LiE R [GEMOLOGY R4, ERARDRF 7 72T L1
TIVADT TV,

Body treatment(90minutes) : Foot bath followed by body treatment
comfortably warming and loosening your muscle using original
aroma blended oil and warm stones.

Facial treatment (90 minutes): Footbath followed by facial treatment
for a firm and elastic skin with healty glow using Gemology
cosmetic.

Gemology: A French-based cosmetics brand being the first in the
world to develop skincare products derived from precious stones.
X2EBRTIFADHA AT L—LGEE ¥8,000) &R 7Y 77 L—F W LET,
-Complimentary upgrade to our couple spa room (valued at JPY
8,000) for each session’s booking of two guests.

ZFH B UWAHE Phone:03-5423-7002 ()b - 2/%-/81) 2 T) Please contact Le Spa Parisien for more details.
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THE BAR

TIHGTAT =

Hen—

Executive Bar

THE BAR
03-5423-7285

EARLY SUMMER

COCKTAIL

T—V—%~v—hrTN

IVFeTALDRRIER . WEDH 7T L —} ]

Early summer Mojitos, carrying the cool sensation of mint and lime

RIRBHAAZDOAI T I, EE—FAEBKRLL
ZEHNCOTCRELIZ A=V TLREFHDY
V=Y EBHREDEL FUIFLLIEDR
NP ILEE— b BELAWELEITET,

(_ 51(Tue)~6.30(Sat) ) #1E Each ¥1,900

Early summer is the perfect time for THE BAR’s
original Mojitos, sure to satisfy with the
distinctive refreshing Mojito taste loved by
many and unique combinations of dark rum and
seasonal fruits.

SINGLE MALT WHISKY

SUINENLITLARAF—

MEDORFZE TR VD T4 X F —% R,
MBAZHMB. XAy T FRILKICHDEE
RA—LRTL == NFZVRTUTOEHS
EBRNLTLTO®RGEZBNANLET,

(_ 5.1(Tue)~6.30(Sat) )

THE BAR'’s selection of scotch masterpieces
bringing along the fresh breeze of early-summer
from distilleries known to the whisky enthusiasts:
Old Pulteney, located at the northernmost tip of
Scotland; and Balblair, one of the oldest distilleries
in the Scottish Highlands.

/N7 LT 19994 Balblair 1999
¥43,000 (7K kL Btl) ¥2,500( 7 X Gls)
/XL 7 LT 20034 Balblair 2003
¥32,000 (7R k)L Btl) ¥1,800(4 7% Gls)
/N7 LT 20054 Balblair 2005
¥29,000 (R /L Btl) ¥1,600(7' 7% Gls)
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VLATAVIIZTAVY

European Authentic Wedding

HpIa—uabE7vyolLHrRLteEbIC
—HEDRBINCERI RS DY T4 TR

Truly unforgettable.. Wedding celebration in superb European elegance

VIRATAVETILVHERT. 20L)LHEERXD
—H % ,Hatsuko Endo WeddingsiZ&k % k—
ANE1—=FA—DYR—b BERDOFL X,
F—brIFa—ILOKEDOBRE X A—FIL—
LTBITOELE - — OB TRLEIHE
BEWEKEIAES Y R4V LT T T4
g7 vEZABRWELELT,

FVITLYLT4Y 2777 Premium Wedding Fair

B HK 3.11(Sun) #HFH= 9:00~,13:30~,17:30~
7%

MEBAKRBG:00RECAFEERM 77 2HAELTWET

TIRATAVIITAVT DB % =RV IZTRBAN,
T—RICHF2TBEBEBHARLOIEBRFP. FrRILTO
BRERX R—R L —RETEBRW-7EITET,

YITA4VI DT FH BB UWEHE Phone:03-5423-7700(V T 74> 47 hY T)

&

&

| RESTAURANT GUIDE

‘ LAV HAFR

& B B
@ AreHF The Compass Rose
b YEBISU
TJLYFLRLTY AR BE ANAT Y
French Restaurant Teppanyaki Restaurant Sky Lounge
¥ H/ Weekdays
?iﬁ;zeakf:“ 171‘33%~113‘§g 5% /Lunch 11:30~15:00 16:00~24:30
1/7- /anAc 17'30 21'30 747 —/Dinner 17:30~21:30 +H#,/Weekends & Holidays
7 fnner ‘ : 14:00~24:30

03-5423-7777

03-5423-7790

03-5423-7283

.';! é'
THE TERRACE

Avq—Fat LRI
International Restaurant

RYUTENMON

IRERE
Cantonese Restaurant

H AR
Japanese Restaurant

R 7y 7 x/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
7 4% —/Dinner 17:30~21:30
MEAMBREERHL REYES,

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

7% /Lunch 11:30~15:00
T 47—/ Dinner 17:30~21:30

03-5423-7787

03-5423-7781

03-5423-7778

THE BAR

ITEITAT N
Executive Bar

THE CLOUNGE

aE—-svry
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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