THEWESTIN

TOKYO

153-8580 Hm#BH £X =H1-4-1 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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THETERRACE
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International Restaurant

THE TERRACE
03-5423-7778
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TLYFLRLTY

Es42—X

French Restaurant
Victor's

03-5423-7777

2 2= A @TQ%% HHL, ﬁ%’ﬁ AMEROERN I EVRWIBMZSATLAICESTERET S

N N > N e — NP =b :::‘ Lk, :v R
Your special seat in the twinkles of the Christmas-colored nightscape YAMBE ¥y N—maOFH Y Y =3B AEES

A Christmas celebration beyond your imagination ; Victor’s awaits guests with
an exclusive combination of lavish French cuisine using carefully selected

C I I RI S T M /\‘ S DI > »\ E R ingredients in abundance and Don Pérignon, the king of champagne.

( 12.18/'\10|1?~12.25‘fl\l(>11\: )
IVASR AT AF—

RFy-~Ry=3> 45 21#{F With one glass of Don Pérignon ¥20,485 747 —3—2® & Dinner course only ¥18,437
23,248 1%2&8%] 1. 17:00 or 17:30,/2. 19:30 or 20:00
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A magnificent Christmas Eve
with The Westin Tokyo Christmas Cakes

CHRISTMAS CAKES

ZFK- BEVWAHE Phone: 03-5423-7778(6:30~23:00)

ZFHEEYIA12.18(Mon) 18:00
H53ELH12.20(Wed)~12.25(Mon) 11:00~21:00

gourmet
experience
by the westin tokyo

RAMN) =T T4v7

JIRTAY TY

PASTRY BOUTIQUE
Westin Deli

03-5423-7778

PVRR AN T—DWET-h 7T N

Stylish cocktails dressed in Christmas colors

CHRISTMAS
COCKTAILS

PYVRASABZT I

FaAIVEOTY - HITAL . ZEDYD
VTNV EESTRA=RAV AT A
CREBAELWS YRV ATT I BEHD
BiEasE-BHOBKbLWTT,

(12.1(Fr)~12.250Mon) ) #7& Each ¥1,800

The Compass Rose

ANAT 9T
ED AV E=Eb e

Sky Lounge
THE COMPASS ROSE

03-5423-7283

An array of fascinating Christmas cocktails from
The Compass Rose created with the latest of
cocktail techniques, including a chocolate-mint
flavored dessert cocktail, a “frozen” cocktail
prepared with selected craft gin, and a beautiful
cassis-colored champagne cocktail.

ANN=TPREZSAZ)OHBICAEANTLDEE DA EL
Craft gins tend to have much stronger characters compared to mass-pr
producers. Many craft gins are created using organic ingredients and b
with smooth yet profound flavors enjoyable in various styles, including

73— E)FORWIEDYLNELO S EMNLY
AYIRRL—FTHERAPTVEVEDWARRTY,

VOZETT IHBEEDOIVEFERY RAEM L RZ=

oduced gins, directly reflecting the preferences of their
otanicals such as herbs, fruit peels, and spices, providing them
on the rocks and straight up.
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Le Spals

2%
LR/ XY T

Spa
LE SPA PARISIEN

03-5423-7002

A GIFT FROM THE ANGELS,

ROMANCE DE NOEL

RKEPSLOWOY) n~=wv 2T

BABBRICCHEADTLEY R LT Ehy 7Lt
Bt T SEXERSF2T—a v TTHBAVELITERR
AN T IV TTRTA— M) =XV bTR IEHEHADDH
WEYICRIN AL D LEHISHZINIVELES,

VIEAYHIKBT AT v ) =XV REEB I BRDHOLD
THODBHERTAEZIVES RDLS ITIECEINCBEET,

Le Spa Parisien presents this exclusive plan for the
Christmas season.

Experience this luxurious combination of body and facial
treatment; Swedish massage with a scent of sweet honey
and diamond facial for radiant skin, using Gemology*
Cosmetics.

PERPOZAVEV RN R—ERRNOMELEEIIRTVZRAELEES
BALBE R MY — XY FERAR THAORREECLYZ Ty 7S£,

*Gemology is a line of premium skincare products, characterized by
rare minerals extracted from real diamond powder and other
precious stones. Treatment with Gemology cosmetic products has
muscle-relaxing and skin-lifting effects.

ZTFH- BB LA Phone:03-5423-7002 ()L R /8- /8 T Y)
Please contact Le Spa Parisien for more details.

((11.26(Sun)~12.25(Mon) )

75YAA The plan includes the following.

KT 1504 (F P, IFEE)
EHHDBEDY Y FRYTNE—%FE>TD
ARDRIzT 4y ¥ a,

KAV EVFTZZAY Y509
ILYIVI R TT vy Y=,

Bt EFETHEENE T,

- 50 minutes body treatment (back and legs)

Swedish massage using rich shea butter containing honey.
- 50 minutes "Diamond" facial treatment using "Gemology"
products; includes cleansing, scrub, massage and
moisturizer.

SV INT T (1004) ¥29,800(14#)
RF4508+7 x4 %504

Single guest plan (100 minutes)

50-minute body treatment and 50-minute

facial treatment / ¥29,800 (price for single guest)

Hy 775 (604) ¥39,000(24 %)
RF4HLLIET AL L5090 +7 v b/SR10%
Couple plan (60 minutes)

50-minute treatment (body or facial) and 10-minute
footbath / ¥39,000 (price for two guests)

MR TIRADHNERTRA— L —LATY 7T L—F
WeLET (B ¥8,000), ZFHRRARETIARATERL
BELIEVET DT, FHITHEILSVEE,

- Free upgrade to our luxury suite for couples. It may
not be available depending on reservation conditions.

THE ‘LOUNGE

EllE=S7 22

¥IuvY
Lobby Lounge
THE LOUNGE

03-5423-7287

CHRISTMAS AFTERNOON TEA

TVARAT I RRX—=V T4 —

YU RIAICERED2E.BHTENDEILTA—
ARV R RIEZTELVWER W-72ULD A58
HAEMT. BOMOFERELBAILIIZIN,

Leave behind the year-end busyness and spend a
dream-like afternoon in the cozy, refined
atmosphere of The Lounge with this tea stand
making you smile with adorable Santa Claus and
snowman decorations.

(12.2(5a0~12.24(Sun) )

+-H-%HERE Weekends & Holidays only ¥3,800 & — Atk per guest 28 #] (30481127 & b4 —4—) 1.12:00~ 2.14:30~ 3.17:00~
*2-hour limit on the afternoon tea service. Please choose your most convenient among the three daily sessions.
(Last call for orders will be made 30 minutes prior to the ending time.)
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CHRISTMAS DINNER %5

YRR AT 4F— RYUTENMON
IRFRHE
. s e
% ‘(R t: ':I:l ﬁ *:I‘ }E ‘G A Cantonese Restaurant
RYUTENMON

WKERHLICHIZIY A=A 03-5423-7787

Gorgeous Chinese cuisine
for a Christmas celebration of joy and pleasure

EREy I FRBE B E Y NX
DE H—AfY- ENOBREM
MNOEODELEERXTEH.BEDLOA
O—RETHEELZS W,

This exclusive Chinese course from
Ryutenmon makes your culinary
dreams come true, with gourmet
delicacies such as Peking duck, Ise
lobster, abalone, crab, edible bird's
nest, and sirloin steak appearing one
after another for you to savor.

(12.16(Sap~12.25(Mon) )

¥19,000 ¥23,000(# — A#k per guest)
(B H13¥23,000)

HEOBMVZEIIRA AW HIE, FEROASEE KB IZ/ Y v eFIE
LA ARY 21—V — BBABEEMEOF ICL2MERE B RL AL,
Roast whole sucking pig is an indispensable delicacy for Chinese

feasts. Cooked to perfection to be crisp on the outside and juicy in
the inside by Ryutenmon’s dedicated grilling chef from Hong Kong.

Please contact Ryutenmon for more details. Z¥#- R\ &+# Phone:03-5423-7787

TLYFLRLFY
ey a2—x
French Restaurant
Victor's

03-5423-7777
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MKz P T, %D 2

Fugu, the ultimate of winter delights

BBHIBERLTLDAK, ToI,. Tobl,
BEAK AOH - ARORMKERT
e ELHD BERESFEHNETT,

RSt
=

Japanese Restaurant

MAI
03-5423-7781

MADI’S CELEBRATION
OF THE NEW YEAR

For many epicureans, winter Fugu (Japanese
name for pufferfish) has an irresistible appeal.
This lavish Kaiseki dinner, presented to you by
Mai, indulges guests in the superb taste of Fugu
prepared in various styles including “Tessa” Fugu
sashimi, “Tecchiri” Fugu hot pot, grilled Fugu, (L1von ~1.30Wed) )

and deep-fried Fugu. ¥7,000 (2R Limited number of servings)




“WA” COCKTAILS

HADELWERIFZERLIZ. T4 XA F -1 =14
STIOMD A7 TN TR/NET | THE | [8RZE s
(BEEND) T4RF—IZRLADBRWLHED
BLATWEETR2EA0 0RO VT,

( L1Mon)~2.28(Wed) ) #7& Each ¥1,900

THE BAR

ITEITAT N~

Pon—

Executive Bar

THE BAR
03-5423-7285

The Westin Tokyo's whisky-dedicated bar, The Bar,
presents unique Japanese-style cocktails inspired
by the beauty of Japanese New Year’s:
“Aya-komachi”, “Utahime”, and “An-mitsu-an”
(from left to right in photograph). Smooth and
mellow tasting, these cocktails are designed to
appeal to even ladies who are not whisky lovers.

SPECIAL WHISKY

TARF—BELTCERIF2FZ0VIET ANATVF
ELPOBIELEDLNET Y/ v 3BEERA T HE
DEHIAEET,

Another must for whisky lovers. Three expressions from

anCnoc, a masterpiece of highland malt, to start out
another new year at The Bar.

7 /w7 12% anCnoc 12 Year Old
¥32,000(7K hJL Btl) ¥1,900(# 7 & Gls)
7v./v7 184 anCnoc 18 Year Old
¥45,000 (7K bJL Btl) ¥2,500(° 7 2 Gls)
T7v/v?Y 249 anCnoc 24 Year Old
¥82,000 (7R bJL Btl) ¥4,500(4' 7 Z Gls)

EAATEWTFMEZZITRITA2ER
DRYFx¥—74 2% — BKREZFF,
HLOEIPBEFBIENMVDAFO—-X
ELIIBEEZZRBNANLET,

Chichibu Distillery is a Japanese distillery
operated by Venture Whisky Ltd., whose
reputation has been continuously
growing inside and outside of Japan. The
Bar introduces to you three expressions
of the distillery’s signature Ichiro's Malt,
now a whisky rarity hard to find.
AFA—ZXEL XTLTARATAF7Y—X
Ichiro's Malt DDR

¥42,000 (7K bJL Btl) ¥2,300(4'7 2 Gls)
AFE—XENLF IXFTTY R —T
Ichiro's Malt MWR

¥42,000 (7K L Btl) ¥2,300(4'5 % Gls)
AFOA—XENLF TA Ty RUSF—T

Ichiro's Malt WWR

¥42,000 (7K bJL Btl) ¥2,300(4'7 2 Gls)
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ayYeHF
YEBISU
SRR

BLtE

Teppanyaki Restaurant

YEBISU
03-5423-7790

AREEFBEEEF (2 -2&E])

FRAOEWLIZAEEFTAEICETEKRL L
LAV FILT IV REIRELREFITEER
tkEF o —n el ABDBR, AK
DEWVWETHEETI WL,

“Red” Yebisu Beef FRELLES
BHE (BHE) IC T EAFRARICIEDY
HESB-HILBEMF BAD HAEYEL
(23.9E). 00 TEAFZ2FADEBRETR
DICERDRET,

A name given only to Japanese Brown cattle
(very rare type of Wagyu) raised at the
Sekimura Farm (Miyagi) with use of the
farm’s unique “Kampo” feed, having a sweet,

melting texture due to a very low fat melting
point of 23.9°C.

A special opportunity to experience the
different textures and tastes of four varieties of
Yebisu beef: sirloin and tenderloin of both Red
Yebisu and Black Yebisu, which have been
specially created through an endless pursuit for
ideal beef starting from the development of an
ideal raising method.

“Black” Yebisu Beef EEES

DIEHH(ERER)ICT.KREDOHICIE
VHREL-ESREENF B HEL (24~
5E)REEEDOEEEGNEVLED . FROE
Haloo RYELOHET,

A name given only to premium Kuroge Wagyu
raised at the Nozaki Farm (Kagoshima), having
a lean portion with outstanding taste and
texture due to a low fat melting point of
around 24-25°C and a surface that becomes
brown very quickly when grilled.
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THE TERRACE

A8 —Far LRIV

Y772

International Restaurant

THE TERRACE
03-5423-7778

LXDEREBIEREZT

Help yourself to as much as you like
of winter’s delicious culinary gifts

EHEADHIMNBE Ty 7I~NEITZE,TAY
R—ZABELPBDOBECENEEZT—~
ICLEREB . ZEbYo T — R E50%E
BLEAZRAEBELTVWEY,

The Terrace welcomes you to this gorgeous
buffet displaying the sense of the seasons
with more than 50 lavish culinary delights
including dishes such as bouillabaisse starring
winter’s seasonal vegetables, seafood, etc.,
and a special selection of desserts.




gourmet
experience

by the westin tokyo

RZRMY =T TF4v9

JIRATAY TY

PASTRY BOUTIQUE
Westin Deli

03-5423-7778
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Faalb— P ER.LDTF—-FFI V2
THE ‘LOUNGE Winter dessert drinks starring chocolate

Ty

72595 CHOCOLATE DRINKS

Lobby Lounge

THE LOUNGE '7"331/-—]*1~UV7
03-5423-7287

BITARATRZEBTOELEEEDPNNL YR,V Whether for relief from the winter cold or before

FerOBELELHEIT, I —I— (T your Valentine’s day date, find your perfect
N ° : - - choice of creamy chocolate drink at The Lounge.
FadlL—rFU»ZiE0DhHATLED,

( L1Mon)~2.28(Wed) ) #1E Each ¥1,300

(BEEND) 7A—XvFL>P¥ 335 Ky bhFaalb—t 750RT7—AR7AFa3aL—F
(From left to right in photograph) Frozen orange-flavored chocolate drink Hot chocolate Raspberry-flavored white chocolate drink

The Compass Rose

AAhAT IV
av/82A—X

Sky Lounge
THE COMPASS ROSE

03-5423-7283

BREZEoOKEMT. BSYDOLEENIC
EEKNLYRAVAITLNTE , X—2Fa0
L—h . FRT7AbFaaL—t+aFE-7228%2T
BELEL:,

(2.1(Thu~2.28(Wed) ) #7& Each ¥1,800

Two Valentine’s cocktails from The Compass
Rose, dark chocolate-based and white
chocolate-based, quietly bringing the two closer
in a spectacular atmosphere illuminated with the
glittering nightscape.
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WA ILVFTAF—T. LETEHMIC

Elegant French dinner coloring your heart
in rosy pink of happiness

VALENTINE’S
DINNER

NLYRAYTAF—

BEODELVWARAZEZE IO . SO
B, BEINIEMABY B TERLEEKD W
EIHBECESVW, RTILESTIROREED
BHETRLTHEBRLET,

(21008520 ~2.14(Wed) )

TLYFLRISY

ey 42—X

French Restaurant
Victor's

03-5423-7777

In the elegant atmosphere of Victor’s graced with
the beautiful nightscape, splendid French cuisine
prepared with the best of ingredients and
supreme hotel-quality hospitality create an
unforgettable moment for the two.

> 81 With one glass of champagne ¥12,291 547+ — 23— X ® & Dinner course only ¥10,150

VALENTINE’S
COCKTAILS

HERE T ANLYEZA VAT LN EELET,
HAEOLWFaalL— b4 ZF—DFLLN—
EZ—EBBLALIEETY,

( 21(Thw~2.14(Wed) ) %7 Each ¥2,200

THE BAR

ISEITAT N~

HoN—

Executive Bar
THE BAR

03-5423-7285

The Bar presents a collection of Valentine’s
cocktails inspired by the beautiful harmony
of chocolate and whisky. Available only for a
limited time.

SEASONAL NEWS WINTER 2017-2018 23 | 24



%
THE TERRACE

AVZ—Far LRIV
Y772
International Restaurant

THE TERRACE
03-5423-7778

STRAWBERRY
DESSERT BUFFET
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THE ‘LOUNGE

HE=Z72 /3

Yoy
Lobby Lounge
THE LOUNGE

03-5423-7287

STRAWBERRY AFTERNOON TEA

AMRRY =T TR =V T4 —

TA—REVRIZBS LW —Y &K AH The Lounge invites guests to appreciate the
FLE BREATIVI T DERBEICEDD arrival of spring before anyone in its elegant

. atmosphere with a special tea stand loaded with
NE®RD>TIE L, delicate strawberry sweets.

( 1.6(sa0~3.31(5a0 )
1 H-#RBRE Weekends & Holidays only ¥3,800 #— A%k per guest X2 (3091 IC7 R b4 —4—) 1.12:00~ 2.14:30~ 3.17:00~

*2-hour limit on the afternoon tea service. Please choose your most convenient among the three daily sessions.
(Last call for orders will be made 30 minutes prior to the ending time.)

VEIATAVYLTAVY
European Authentic Wedding

EEIES
Brilliant
atmosphere

BbHTHL

Hospitality

HEDERETSNIETNDE . A—BET7 YA —1Y
TAVIRERMT. BEEa0ELTHLEZBREITLET,
VIRTAVKRTLVERIZ . EBOVITAVY I T T
FT7IVRABRENHEIF 74T EZELTWD
BWREBR ZBREXZEBHIC.EHAEOS O 7y 3
FILAF — LEFER,
BIEYSLLWIITAV I ORRDEDIC DERAD
THEFRLWELET,

FICTEDARY Y V72T Once-a-year Special Wedding Fair

B B 2018.1.14(Sun) %% 9:00~,13:30~,/17:30~

VIRATAVIITAY I DN EN—ZLIZTRBN,
T—NICHF-T-RBHBHIPELDIZEHBREP . FYRILTO
BIgEA LTI —RFE2IHBWELITET,

TIFA4VITDITFH-BEMWEYE Phone:03-5423-7700(V T 74> 7 Y T)
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WINTER 2017 Dec. - 2018 Feb. INFORMATION

w77

Stay Plans

Ry F& 7Ly 277 Ak
Bed & Breakfast

F5v4Y RI—L4 /Deluxe Room

2%1E 1JA¥45,554~ CHEEH. ¥ — 2R EiAKRA)

(13424 1%/ One room, one night, two guests)

AV R—=F2aFLLRSUIH - FIRXITOHRBT Y
7 DOWEAROLUABREN 7V, EELEYES
T AT =Ry RERZAL Yy vak[H-FFR]
TOHRT HIBIFI—Fr—VLIhbPhri—0H

DIREN ZTHEBRWILLTET,

Now a popular plan chosen by many guests, the “Bed &
Breakfast” one night stay plan includes breakfast at The

Terrace, The Westin Tokyo’s international restaurant.

High-quality sleep in the signature Heavenly® Bed and an
energy-charging breakfast in the stylish atmosphere of
The Terrace together create a perfect start of a new day.

CHEHADIFH - B LEE deals.westin.com/Westin-Tokyo-1062

(V2R TAVIZIT I TATITTN—L]DTERN

The Westin Executive Club® Guest Rooms

RTFNLDIS~21BICBS 2T /€I T47 7
FIN—L,FELBEWLREKSOEERATY
TERTICEDNDERD /N T3 %2EELAN
T ESER TSI TAT IS TN—LTE
SBOBERERIVIATFAVYIIEITA4T 05
TSI Y TR ARV Y LTy 4V &F
IT IR T FAR= I —=F4 VTN —LDTfE
AoiEsr EBROBE.FIVIPF—FTLAE
DELOFHRETHAWELEITET,

The Westin Executive Club® Guest Rooms
located on the 15-21th floors of The Westin Tokyo
are specially furnished with refined
western-style interior pieces and feature a
magnificent panoramic view over Tokyo. Guests
staying at the Westin Executive Club® Guest
Rooms also have exclusive access to the Westin
Executive Club® Lounge, where various benefits
are offered, including personalized check in/out
services, access to the private Westin Executive
Club® meeting room, complimentary breakfast,
beverages, and hors d'oeuvres, etc.

‘ RESTAURANT GUIDE

‘ VANV HAR

RRACE
Ay R8—FafILLRLTY
International Restaurant

THE

TLYFLRLTY
French Restaurant

BARE

Japanese Restaurant

877 /Breakfast Buffet
6:30~10:30 (a la carte~11:00)

74F=7v7x/Dinner Buffet 18:00~21:30
XEARAPEERMIREVET,

_ & /Breakfast 7:30~10:00
Z/‘?7‘7‘71/Lunch Buffet 11:30~14:30 5% /Lunch 11:30~14:30
7% —+7v7x/Dessert Buffet 16:00~17:00 F44— /Dinner 17:30~21:30

88/ Breakfast 7:00~10:00
*BEE-# 8 /Sundays & Holidays

5> F/Lunch 11:30~15:00
74F—/ Dinner 17:30~21:30

03-5423-7778

03-5423-7777

03-5423-7781

» & B BE
ﬁl j ayeH The Compass Rose
RYUTENMON YEBISU
IRHRE AR BE 2ANATIY
Cantonese Restaurant Teppanyaki Restaurant Sky Lounge
T B,/ Weekd
7> % /Lunch 11:30~15:00 - T/ Weekdars
. ) 7> % /Lunch 11:30~15:00 16:00~24:30
747+ —/Dinner 17:30~21:30 > 44— /Dinner 17:30~21:30 + B4/ Weekends & Holidays
MERRAEEEBIAREYET, 7 ‘ ) 14:00~24:30 ’

03-5423-7787

03-5423-7790

03-5423-7283

THE BAR

ISEITAT =
Executive Bar

THE LOUNGE

aE-svry
Lobby Lounge

gourmet
experience
by the westin tokyo
RAM) =T T4y 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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