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TOKYO

153-8580 EER#PE EX =FH1-4-1 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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Charming combinations of summer parfaits
and ice-pops to keep you cool and happy

HRbeh, " CANDY PARFAIT
ﬁix 5‘4’ ‘/ﬂ—\%ﬂ/%ﬁ@g ; R ; FryF4RTx
BRIGHT AND VIBRANT, : s 5 HRE D F2= H5/57 2 K SF B, 71—
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SUMMER AT THE WESTIN TOKYO ey , HIZ B TWB R TEEATSICEINET,

Again this year and only during the summer
season, The Lounge presents these adorable
parfaits with excellent harmony of flavor and
texture. This year’s lineup includes, from left to
right, tropical fruit, black bean & green tea, fruits
rouges, chocolate banana, and mango & banana
yogurt.

(_ 71(5a0~8.31(Thu) ) ¥1,400~
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Oriental Fruit Black Bean & Green Tea Fruits Rouges Chocolate Banana Mango & Banana Yogurt
FUIVRLTIL—Y RE & H& 7= Y == Faab—k NFF Pl
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Portable fruit jelly desserts sparkling with summer joy experience =25 }I/tf“i:%‘l‘ 1z
bi;hf:vfi::iklo F RU I T P UN C H Summer fruit punch Wi; a tropical look
SUMMER FRUIT #~-7r-ver- EEEEEED FREHLT =YY F

R fAEALZL—YZFRIaFTYyYINLIT
JELLY . LR 7 h—y # 7 OEREAKES.

HEUY - PESBHO. ToEYELLEE
DIPH BT — FTT,

Mixed Fruit Jelly
Sy — Al Available from gourmet experience only during

. the summer are these fruit punch desserts
carrying the tropical vacation mood, each with
a sweet refreshing taste of tropical fruit and

coconut milk.
o

Raspberry & Blueberry
FANY— &
T =~ —FY —

-

7.15a0~8.31(Thu) ) ¥1,200(Ft ik Plus tax)

Lychee Jelly with Gra
nata de coco & Drago
ROt — & i
=) — -2

Acerola Je
Mango & O
TEAZDE
1= E

Green Apple & Lime Jelly
with Melon & Kiwi
FUTEFMLDEY— &
PAEIS o A

Peach Jelly with
Griotte Cherry
BT — &

FARY —-5 Yy

Pineapple Jelly with
Passion Fruit & Orange
FLoo &

IS Fy TSy varyEy—

ALV —eTL—vELEVYEY-THLETE
% RCHBRTY —b 77ROy —HDOTHELEW
 RICHOFER UL TT,

CRA QQU-éE:'t‘iO(_{:of glittering fruit jelly desserts from

L gourm_e-tvé)_(;ié__ﬁ_ence, perfect as summer gifts
~ contained in easy-to-carry glass jars. Each with a

SEASONAL NEWS SUMMER 2017 03 | 04



SUMMER COCKTAIL PROMOTION
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A proposal from The Compass Rose of cocktalls perfect

! mgredlent each
-'._m June; fresh h

i s" lilch as erlan and. Iemongrass
- in July; and homerﬂﬁde Japgnese um wine in August

O hu) - ().3() Fri S \fl L[ j]‘:?:

S e 11
7.1(Sap) ~7.314Mon ) CMOMTO =t
8.1(Tue '\—8.3] Thu ) PLEM WINE i {5

=i Each ¥IRO0

! g SBASONAL NEWS SUMMER'2017. 05'[ 06 & ."‘E"f;
¢ ,,:1% g 1A LR Pher . Y
| o AN A f 5 ._g-,'%?._ - Laly" = A .

ar



THE LOUNGE

=R

AV
Lobby Lounge
THE LOUNGE

03-5423-7287

o THBENDR—/—7 —FRx%

SUPERFOODS RXTM Eot TR H AR 3EHEED
DRINK SELECTION BE.P>7=Y<2AFB59 YT,

TTREZFRICFy—YLEEAD,
A—s,3—7—FRx YV 7L Ivav
A nice and easy way to re-energize
yourself; relax yourself in the
comfortable atmosphere of The
Lounge, with your choice from three
refreshing SuperFoodsRx™ drinks.

( 51Mon)~6.30(Fri) ) #7& Each ¥1,300

(BEEND)

FIA4ZXHya Kiwi Squash

3—2V R L—Y— Yogurt Smoothie

77Yay b+ EYFT4— Apricot Cinnamon Tea

COLD DRINK
SELECTION

a—AFFYv 2L Zvay
BREHINDBRY v o3BEZCAEBELELT .
SREIEE T EBRHLREOVLLEA B LA
{TZE Wy,

Three refreshing cool beverages making perfect

company for a luxurious summer moment in the
refined atmosphere of The Lounge.

( 715a0~8.31(Thu) ) #7E Each ¥1,300

(BEEDD)

TARY Y ¥—T 41— l|ced Ginger Tea

<> d—XL—¥— Mango Smoothie
Ek—hr(/>7)a3—I) Mojito(Non-alcoholic)

MR 23 b L,
it i % )JE(D%EE

Gracef; 1{{ mmer Kaiseki,
like a cool breeze carrying away
the. nj’seas

- Oﬂ

EESTE
&

KAISEKI COUR

IR 2 03-5423-7781

BOBERMESALZAICE 2R DA (60 Thu~6.300 )
SERNEBZ THECTII WL,
Mai invites guests to enjoy early summer with a

splendid Kaiseki dinner course using the best
seasonal ingredients in abundance.

REREE 747 — Dinner ¥11,000

SEASONAL
UDON

ZiosLA

FVFRALIZ. ZDRDADKRERY QAT
[FH DS EAIZBELAVWELITES,

At lunchtime, Mai welcomes guests with udon
of the season, bringing together various
seasonal specialties.
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Nourishing Kaiseki dishes to help you through the summer

“YU-MI1” KAISEKI COURSE

R 2

EIVAB T . BMDGVED LABFIC EHEL->IYT
HEDLWEMPREBAEZZAVW2EZIABLELE,

With its heat and air-conditioning, summer is a stressful season
for the stomach. This graceful Kaiseki course from Mai is ideal
to aid your appetite, featuring gentle dishes prepared using
easily-digestible and nutritious ingredients.

) F4+— Dinner ¥15,000

( 718a0~7.31Mon) )

KK TUL2KY,

NP — 2= FBORLIFEREVAE. BB DA
WEMWMEREDODILZS
2l Hoco SRERNTL-BEE LI &

IELWEREE ZHETZE L,

Charcoal-grilled eels, a Japanese summertime
specialty rich in both nutrition and flavor
Eels are the most popular among

energy-boosting foods eaten during the
GRILLED EEL summer in Japan. We invite you to

delight your palate with Mai’s
GOZEN “Kabayaki” charcoal-grilled eels.

-

5&%fﬁ]ﬂ§ N 7.1(Sat) ~ ) ¥8,000
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SUMMERSBLOWFISH

TFEPPANYAKT /

KALSBKT COURSG

LRI S73 &9

SEIRD 17 5 % 5 & WLk

Appreciatingthe elegance of summer bl--‘?.llii‘qh

3

~

5> &Y LTo p' 5D LR T K. He
Sx7 HEQMCHEBLE EHDONAKLLS
S rEBBLEMY DAL ET B EEE
SUCHRARETT,

( 7.1(Sat) =831 Thu ) \ 747~ Dinnér:¥28,250

A lavish Kaiseki course from Yebisu, featt

~ “the signature Yebisu beef and summer blowfi

sought for by many-for their subtle yet rich -
taste, both cooked before your eyes and served
at'the best timing by a skilled Teppanyaki chef.

VIRTAVRTILVERRDPZZF VI FLT
v FE KRB EF(BEEFH).EELE

4+ (BE )%fﬂ&kﬁ%’cﬁf\tt/\ B E

BROEZKDOEBVWEEDICERLALLEI L,

747 — Dinner ¥18,000~

VEGETABLE

This Teppanyaki course from Yebisu features
the “Red” Yebisu beef (front) and the “Black”
Yebisu beef (rear), both served in lavish
Teppanyaki style. Enjoy tasting the difference in
texture, flavor, and aftertaste of the two types
of The Westin Tokyo's signature Yebisu beef.

TEPPANYAKI COURSE

WREOGMPEEa -2

TAVERSLT Ly VA RBRASBHHD
BREBATLWLLE A OBHBLLS
EELD KLY — ATV FA—RTT,

Yebisu introduces this healthy and exciting
lunchtime course, featuring fresh vegetables
cooked and served in Teppanyaki style along
with the signature Yebisu beef and other select
ingredients. Pick your favorites from among a
wagon full of fresh vegetables.

7> F Lunch ¥4,000 FHRE Weekdays Only
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( 7.1(Sat) ~8.31(’l'hu >
Z>F Lunch 747 — Dinner ¥9,800 (% — A% per guest)

All the pepular favorites
in a'singl
¢ 1n?(s ng e‘.c.ourse

el

-

This course from Ryutenmon brings together
eight Cantonese favorites enjoyable by everyone
in the family from appetizer to dessert.
Including fish fin soup, Peking duck, stir-fried
shrimp in chili sauce, and sweet and sour pork,
all prepared to have the refined Ryutenmon
taste, this course promises to be an
unforgettable part of summer vacation.
Available during both lunchtime and dinnertime.

IR EL 07 2 7 ) — Al ORHEE
de of only vegetables, even th}eﬂashi stock;
tonese dijhes of elegance and luxury

‘SOSHOKU-
VEGETAB

REME Va7
»

i o ﬁ‘«*‘@‘ﬁ%o 2l
4

— A

Ryutenmon ¢

u d a
stock special qre' od
e by Executive Chef Chin Kei

5> F Lunch ¥6,200 71#— Dinner ¥12,800
(55— A% per guest)
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CHEESE
DESSERT BUFFET

F—XFF—}Fv T

( 7.3(0Mon)~7.31(Mon) )

FHERE Weekdays only 15:00~17:00
KA Adult ¥3,700 HTFkk Child ¥1,850

FREAALIN—I T F—+Tv 7=

HE OfTEkI.
FREANL TN =Y DHATEL R

Summer destination:
paradise of tropical fruit

bEOEALTZAL—VAEERICLE.BEE
L—=FHERDORA—=Y 2 BRFWL, HLE
DICBEND ZTBEBEEOFRZBEL
HLTIEI W,

The Terrace presents this joyous
collection of tropical fruit sweets with
exotic appearances and flavors wrapping

up your summer afternoon in a
wonderful tropical mood.
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—HRY . RO~ T -V
One-day-limited collaboration
of exclusive dinner course and champagne

CHAMPAGNE DINNER

xS —=aT4F—

ZFAXY e NR—ZaDEERTAVFy T ERBREBERNHY
RIFHT14F—%2BEDLY THE. YR FAE—H—ICLBMT
EREITAWXY VESTIEOR =Y =& H[ZEELALLESN,

A combination of an exclusive dinner course presented to you
by Victor’s executive chef and a monthly selection of top-maison
champagne. Making the evening even more special is a talk
show by a guest speaker related to the champagne maison of

T & the evening.
3 g

BAE TERRACE S
CRAND BURFET ™

FSRA FRNFARRA=Y T T T =

L

B .

( 6.1(Thu)~ ‘

\

7> F7v7x Lunch Buffet
£ H Weekdays 11:30~14:30 =
KA Adult ¥4,300 HF# Child ¥2,200 ’ (6.23(Fri) ) ¥17,900

+ B Weekends & Holidays O—3> -~ T Laurent Perrier

12:00~13:45,/14:15~16:00 (2&84!) ST ) vikoan
KA Adult ¥5,100 #F# Child ¥2,200 W SRTEN el
. ) RJL-AY x Pol Roger
T4+ —7v 7=z Dinner Buffet e
FH Weekdays 18:00~21:30 (_8.25(Fri) ) ¥20,485
KA Adult ¥5,800 #F# Child ¥3,000 JbA F—Jb Ruinart
+ H# Weekends & Holidays 17:00~21:30 FH#lE BRI LA <& Please contact Victor’s for details.

KA Adult ¥7,100 ¥ F# Child ¥3,600
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Glass of whisky bringing to you
the Scottish summer

WHISKY
BOTTLE
PROMOTION

YARF—FRILTUE—vay

ZOER. BEATIZMBEAZTHMBEEDNE[4—
LWRTN == TSV DRI TRELZER
DEWITZVVI8FE | H BNV LES,

This summer, The Bar introduces Old Pulteney
single malts still known only to a limited number
of whisky connoisseurs in Japan, and the Grant'’s
18 Year Old, which is the most award-winning
among Grant’s expressions.

( 715a0~8.31(Thw) )

7'Z/ 184 Grant's 18 Year Old
¥34,000 (5K kL Btl) ¥2,000(#'5 2 Gls)

F = K7L b=— 124 Old Pulteney 12 Year Old
¥29,000 (R kJL Btl) ¥1,700(' 5 2 Gls)

F—I K7L b=— 174 Old Pulteney 17 Year Old
¥52,000 (7R kJL Btl) ¥3,000(4'5 X Gls)

F = K7L b=— 214 Old Pulteney 21 Year Old
¥56,000 (R k)L Btl)¥3,300(" 5 2 Gls)

FROZEN COCKTAIL
PROMOTION

TJa—XV/ A7 TATaE—vay

TolTF MBI EFAPHTHEIZVLWVERILAB LD
TA—XVAHI T R4 A, Ee—F RY—,H
ICHRPCHARIEEZEELALIZIN,

Keep cool with these frozen cocktails from The Bar,
characterized for their smooth refreshing texture and

brilliant appearance. Available in three flavors:
watermelon, mojito, and berry.

( 7105a0~8.31(Thu) ) #7% Each ¥1,900
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Le SpaParisien

A%
R VA SVAY) B %

Spa
LE SPA PARISIEN

03-5423-7002

LESPA PARISIEN’S
10" ANNIVERSARY PLANS

N RS RYT Ty 10ET =N =3 —

HIANZER AT T ELBWLDODATA T —vav
STAYOVER PLAN FOR BEAUTY AND RELAXATION

ExMDH 5, 112 H Dk

One night journey for a better beautiful you
LR NRYSITVIOAERZ T IV ZHELD
CHREEFT. ELELET—VICLAEBEBEDR /&R T
AT T HBELAZLIEZIN,

Le Spa Parisien invites you to this ultimate stayover plan
fulfilling your expectations for a better beautiful you from

arrival to departure. Indulge yourself with the spa
anniversary’s special plan.

( 5.8(Mon) ~7.14(Fri )

241% One room, one night, two persons FH Weekdays ¥98,000~
1%41% One room, one night, one persons FH Weekdays ¥68,000~
341% Oneroom, one night, three persons ¥ H Weekdays ¥118,200~

T7IVAR

cRISRY—RXY R (904)

2HEQ7 7 TUTHAS.
VIEAY-—DARXFy MTE

cTa4F— EIENI-—ZR]

Ty T7rARN VIR T/EITATIIY

LA rFzy 77 (14:00)

The plan includes the following.

-Spa treatment (90 minutes)

-Ticket for free admission to Le Spa Parisien’s Aqua Area

on 2nd day, and a cosmetics kit produced by

“Gemology”

-“Skin Radiance” course dinner at Mai

-Breakfast at The Executive Club Lounge on the 17th floor

-Late checkout (2 p.m.)

+ B Weekends ¥108,000~
+ H Weekends ¥74,000~
+ H Weekends ¥138,000~

HIBIZEDHE .Y —FXY FE605 74 £F,  *Three guests sharing a single room will each receive a 60-minute spa treatment.

ARNTOET = A —=F Y —Fil A =2 —
SPA ANNIVERSARY SPECIAL PLAN

EARAST IV TEFEOVLLESR

Blissful moment to enhance your calm
HEIOAEZZRXL.ATOEWVW3IDDO MY —FXV b
RRME CIRHEVWAELET . COESIC.EFOD
FERCTZE W,

Celebrating the 10th anniversary, we are delighted to
offer you three of our most popular spa treatments at

Le Spa Parisien. Please experience your preferred
treatments on this opportunity at a special price.

( 6.1(Thu)~8.10(Thu )
¥28,000
FHEE B0 FHTISICI0%A 7 (¥25,200) (AN £T,

Early reservation discount (weekdays only): further 10% discount
(treatment for 25,200 JPY) with reservations three weeks in advance.

TIVAB  RNRY =XVt
TRDIDDOBIFERT TV E1DBRIWATET,
77— RT47—2(1004))
UNARTAY VT T A2 w L (9093) +EATRY
c7F—NYFEFE—(604)

The plan includes the following.

Spa Treatment

Your choice of one of

the three following treatment plans.

-Fascia Body Work (100 minutes)

-Revitalizing Facial (90 minutes) plus Whitening Mask
-Four-hand Therapy (60 minutes)

A% ERED
B3 8—H20% — b
<R (3AY) D
ARXtEy b
RERT ¥6,480

Please contact to Le Spa Parisien for more details.
ZFH- B LEE Phone: 03-5423-7002 ()L - R /8- /8y 2T Y)
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VEATAYVLTAYT ONLINE SHOP
European Authentic Wedding

HELFrRUTOER REICR>TEHAK—R/SL—F,

“Blanche” Headboard ~yFH—F-75vv =

“EQEDOBLMTEVWIAVET MER—RI KT/ bEZ— L LY —RYTHEIFZVIR
TAVHRTLVERAYSFILDOAY FR—FTH . +HoBEIICT LRy E ANTEEKRIE. BT
NEDPLHELTLEBERE Wo7cW DB BT YA T . A7 a> THRERY DY
A BEICEDEEYTAXDHREITAZHEY T,

The Westin Tokyo's original “Blanche” Headboard
realizes heavenly comfort, featuring a clean white PVC

Lotz
YITFAVI TR Z DA

New Westin Wedding Atelier

>0 WI1010xD80x H1200 mm  ¥140,000

leather finish at the outside. Inside, the headboard £3 47 WI240x D8O x H1200 mm  ¥160,000
N _ . _ _ _ includes urethane stuffing realizing an ideal level of
TN BB RONCERBEATI AT AVHT thickness that allows users to feel completely relaxed X7 W1440x D80 x H1250 mm  ¥200,000
LNEROLEBEIVCEER EHICSIHDLWLWELT T resting against the headboard reading a book,
WENEANEETNE b= ITAV TR T, Do watching television, etc. Real leather covering 74— W1560xD80xH1250mm ¥240,000

optionally available. Customizing of headboard size to

} ) E W1840 x D80 x H1250 mm  ¥290,000
fit bedroom also available upon request.

FYELDBNT NI BRET BEADIIF Y
FORA— P TbHEBITAEELTVLLETET,

“Blanche” Side Table #4F5—71-75v =

ZVITLYLT4Y 7727 Premium Weddlng Fair ~y R R—FKICEHLE. B—ET Another original from The Westin

FEfE B i ‘Sun) ' ACTY HEF YA RF—TL T, EA Tokyo, the ”Blanche" §ic.ie Table
: .30~ XF R4 fh o 1= A MESE YA E B feature.s an all-white finish perfectly
= FON = matching the “Blanche” Headboard,
VIRTAVIITAV T DA% =LV IZTBN F o RIVIREEE R LI WET, and has a lower shelf holding
FTEVITAV I 7T EEDI—T4F—2—H YT RTFAVR—R L — KD ZEBN el mesrrines, ond el
BoABLWY TV oA CRE N LET, HEEAIB— A b E W450 x D400 x HB00 mm  ¥128,000 articles.
BAE L B BORORIREC ARERORERET T R {58 H A BR XAHH& & Fitk £ T . /Prices are subject to tax.

FELTHEYET,

ZHA - BB VWA Phone: 03-5423-7627 (454>~ av7)

{@ YITFT4Y S DI FH - BREVAYE Phone: 03-5423-7700(Y T 74> 4 7 hU T) @s www.westin-tokyo.co.jp/shop
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SUMMER 2017 INFORMATION

H—=Fv AU}

Garden Event

VIATAY H—FTVTRLEBEDED KRN
Summer Evenings of Fireflies, at The Westin Garden

BEDHOBDOF TR [IzZAT4Y H—FT V] Tl
SANDE6RICATTHRELDOY -V HEELET,
REALDPREONZPBMAPIF . V2R T4y H—FT VD
FEBMEZ2IBEFCERVW LET . COEEHLITO
KDEESIRZLVODBH LA B EHAENLLZE %
FOBELALIEIVHRRLORRIE R —LR=,
TIARTy 7 ICTHESMOE W LET,

To celebrate the arrival of fireflies, the closing time of The Westin
Garden, The Westin Tokyo’s own urban oasis, will be extended to 9
p.m. during the months of May and June. We welcome you to visit
The Westin Garden to experience the magical atmosphere created
by fireflies dancing by the garden’s stream. Please check our
official website and Facebook page for updates related to fireflies

at The Westin Tokyo.

Y~v— VL

Pv—FyXF—ANL—F
Summer Kid’s Horse Parade

Summer Event

Y FIROSFVFEIFHTHEBLENY DB FH
ENRICEEOFEBRELTWAELITSF Yy Ah—Z /%
L—F&BEVWELET . VIATAVOREICEST,
EDOELEEBHELECAN?

A special horse parade for children enjoying lunch at
The Terrace with reservation, featuring a ride around
the summertime Ebisu area on board The Westin
Tokyo's horse carriage.

( 7.17(Mon) 7.29(Sat) 8.6(Sun )

188 First session 14:30~15:30

2#6 Second session 16:00~17:00
EFHOHNFEUT . RBEBI0AK
Reservation required. For the first 40 children

under elementary school age each day

KIFHFYFIFHNOBBEICERLOFLS
MEERM Y105 (1RS> EF4EH)

H1EB 2EBEHZNZNIASE (AE202 KT 2)EFE
*Reservation for participation in the event to be made along with
reservation for lunch at The Terrace

*Approx. 10-minute ride, and four children on board each ride
*Five rides per session (total of 20 children on board per session)

‘RESTAURANT‘GUIDE

VARSI VYHAR

AvZ—Fvar LTy 7zLALTY
International Buffet Restaurant

#8771 /Breakfast Buffet
6:30~10:30 (a la carte~11:00)
7>F7v7z/Lunch Buffet

11:30~14:30

74 =17y 7x/Dessert Buffet 15:00~17:00
74+ —7v7x/Dinner Buffet  18:00~21:30
XEBRBRPEERBIRLVET,

03-5423-7778

T's Gallery Bar

LR RTY =
Restaurant Bar

FH ./ Weekdays
18:00~21:30
+H#%./Weekends & Holidays
17:30~21:30

03-5423-7778

JLYFLRLTY
French Restaurant

& /Breakfast 7:30~10:00
7> F /Lunch 11:30~14:30
747 —/Dinner 17:30~21:30

03-5423-7777

BARE
Japanese Restaurant

A% /Breakfast 7:00~10:00
*HBE- 1B Sundays & Holidays
7> F/Lunch 11:30~15:00
T4 —%A L/ Teatime 14:30~16:30
*FH DA, only weekdays

7 47—/ Dinner 17:30~21:30

03-5423-7781

IR KR

Cantonese Restaurant

Z>F/Lunch 11:30~15:00
747+ —/Dinner  17:30~21:30
XEBAMEZERFEIREYET,

AR

Teppanyaki Restaurant

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

" » % B ot
PN #reds
RYUTENMON YEBISU
03-5423-7787 03-5423-7790
@ RHATIVY G ITEITAT N
Sky Lounge Executive Bar
FH/Weekdays
16:00~24:30 11:00~24:30
+ B#t/Weekends & Holidays
14:00~24:30
The Compass Rose THE BAR
03-5423-7283 03-5423-7285
G AE—77>Y G RN =T T4y TRTF4Y TV
Lobby Lounge PASTRY BOUTIQUE Westin Deli
10:00~22:30 8:30~21:00
gourmet
THE ‘LOUNGE experience
by the westin tokyo
03-5423-7287 03-5423-7778
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