THEWESTIN
TOKYO
153-8580 ER# H EX =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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The dazzle of Christmas meets our 25th anniversary
5 )

JURARRADEHB A—AZ—F—%1FIL®
JURRZANT—DLBEDIFRBZ BIFE
BREFELATWERIFEZ7Y 72 TT IR
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=W,

Tuck in to our special buffet full of Christmas
staples such as roast turkey and dishes
imbued with enough festive colours to make

your heart sing. Spend a merry Christmas
with your loved ones.

(12.7(5a0~12.25(Wed) )

+Z>F7v 7z Lunch Buffet

EH Weekdays 11:30~14:30

+ H#t Weekends & Holidays (2&B%!) 12:00~13:45,/14:15~16:00
%12.16 (Mon) ~20 (Fri) |&12:00~16:00

%12.23 (Mon) ~25 (Wed) ($28F 12:00~13:45,/14:15~16:00

+ 747 —7v 7z Dinner Buffet

FH Weekdays 18:00~21:30

+ H#L Weekends & Holidays 17:00~21:30
%12.14 (Sat) .15 (Sun). 21 (Sat) ~25 (Wed) I, 2#B %
17:00~19:00,/19:30~21:30

7> F Lunch X A Adult ¥5,500 % F# Child ¥2,800

7 47— Dinner KA Adult ¥9,300 # F# Child ¥4,500
7 —7 %Y 3 Veuve Clicquot Champagne

7' R Glass ¥2,400 7R kI Bottle ¥13,500

R X

THETERRACE

AvR—FvaflLRbT>

¥TFTIR

International Restaurant
THE TERRACE

03-5423-7778

gourmet
experience
by the westin tokyo

RAM=TTF4v7
JIRT4Y TY
PASTRY BOUTIQUE
Westin Deli

03-5423-7778

STARRY NIGHTS,
OPULENT DESSERTS

PYR~ AT —F

[ ZDHRIBT —=,
vy FyrnBEREHEIET
PV AR AT —%

Savour the holy night with our Christmas cake,
inspired by the wintry woods

U—RBD Y 2a—4MTA—EILFYYDTFYFRIY—LE
NARZ—=RF7Y—LZH Y FLIZOREGERD LD /YT L b
BRENNBEOZERIVRARRT—F2ZHEW:LEL,
Discover our line-up of 11 stunning Christmas cakes,

including our rich take on Paris-Brest, a wreath cake that

sandwiches custard cream and a hazelnut praline between
choux pastry.

Christmas Cake Collection
VAR AT —FaLrziay
7 A< R —*117% Christmas Cakes ¥4,600~
FH#fHEIH Order by 12.13(Fri) 18:00
F5]iE LH Pick up Period 12.20(Fri)~12.25(Wed) 11:00~21:00
ZFH - BB WAEE Orders and enquiries 03-5423-7778 (10:00~21:00)

SEASONAL NEWS WINTER 2019-2020 01 | 02



b |

~LHRISTMAS DINNER

7"217%7“4 F—

LW SEDE/-27-L R o7Y =

fE BELIEE L,

Enjoy the Christmas colours spread agl
the city from the topmost floor. Star
sumptuous Christmas dinner with a glass
the finest Dom Perignon champagne, and |

AYZRFAF—% T

€n courses. Ise ebi Iobs;er, ‘abalone, and
other premium mgredlents‘L Marvel at
Ryutenmon executive chef kuhihiko Waguri’s
creative take on a luxurious Christmas, with
a‘touch of Canton.

Eof 2TREXMREER %D%?B ;
n’&LbTEU{’beC\ ')7\77\&4’60)%% ;
&EPIEWEE% 4 <téL\

(1220 ~12.25Wed) )

i |EREIAR ) S S 5 A &
.| With one glass of Dom Pérignon ¥21,000
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CHRISTM
COCKT

JYRCRN T TN
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A ICHEHE

A holy ni of It
oyn;gw,gto royalty

N
1FF*)”~/\“—J<‘:22FF:I‘//\"X XTIl 7
YRRADTIYY R TYEREAX— LT
25FAFEARY NIV JYRRRAITILETH
B, BTV AT RERBNLET,

Linger over a special 25th anniversary

Christmas cocktail at The Bar (1F) and The

Compass Rose (22F), inspired by princesses ‘ ‘
and princes. The perfect way to give your ‘
Christmas together a regal touch. ‘

~

(BER) 7V ER &4 L KTIAPFaalb—b IvER LicZohmOHi) & HHEILF VM EAIT IV,

(Right) Princess Time - This elegant cocktail, befitting of a princess, features a gin and white chocolate base that stands outifor its soft and refreshing taste.
(BRE)/TN /7= U4RX—EFaab—bER—IC Bk ELET I ML B0 EAAX=I LN T,
(Left) Noble Noir - Princes should opt for this cocktail of whisky and chocolate. The mix of bitter and sweet notesare the perfect complement to a magnanimous mind.
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Japanese Restaurant
MAI

chi . "
\ i £ ; o 03-5423-7781

Ring in the new year with-our special os¢

P

i
EHE—FICH BEN RO
BEUOBELHRNETETALWVLAELET,
BEBHOBIDEFVHIHELCVLET,
Start the new year on a good note with our
traditional osechi boxes, filled to the brim with

auspicious foods. Follow it up with a sip of
ceremonial o-toso, spiced sake.

( 1.1(Wed)~1.3(Fri ) ¥8,000 (#ERE Limited number of servings)
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French Restaurant
Victor's

03-5423-7777

FESCE
4

Japanese Restaurant
MAI

03-5423-7781

on' flsﬂ'foﬁ ops and winter I

W AEYSDA-T-REEFEDSE%EL| =37 Shabu shabu is taken to new culinary heights with Hek & - : méful mamiof the seasontis on
<% HEEBSO T AL ERVEECHRD slices of prized Hida beef, which are perfectly | f : : Bty play with our selection of Japanese winter
ek N . e . complemented by the chef’s special sesame sauce A El 4 acies; prepared in a French style. Spend
IRELZLLJILP I TT AR SEVER and ponzu citrus dipping sauce. Add some appetisers v = £ (=) ; BVening luxuriating in an elegant space,

HI-EEI—RTHERLALIEI N, and sashimi to make it a full kaiseki experience. g £ "'.:‘!. i overlooking the Tokyo wintry nightscape.

( 1.5(Sun)~1.31(Fri ) a3 —2X Course ¥18,000 B4 B Excluded day 1.1(Wed)~1.4(Sat

BR4L B Excluded day 12.20(Friy~12.25(Wed), 1.1(Wed)~1.3(Fri)
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Teppanyaki Restaurant
YEBISU
-

P — 03-5423-7790
ﬂmd >

—

77 v DRSS
75 B 725 R D [ EILAE

2
R 2

B I4 2Ny 2 —@LTHRELEITS. Enjoy the finest Omi beef the finest way:

i
’C\’Eﬂﬁiﬂ}%?‘:%@:“%miﬁfﬁﬂ’&
pLE T EEF L THEL

" isettle in foran invfi,gorating'-d-i-nner, as the season's RSwFyshbbThLEJHECEE N served at the counter, where it is cooked right
: : - Z -
est crabs are prepared omthe teppan hotplate 1 " e s NN N ° in front of you with dramatic flair. No better
 Whefore you. Some Yebisu beef completes this ERFHRICSESHODLW . BRESEMLILITT way to close this year or start the new one
?.":g'f'blaborate teppanyaki kaiseki experience. , TREEWELET, than with this exquisite kaiseki course.
& Dok
jf: . magrn~2.29an° ) . - ( 12.1(Sun)~2.29(Sat)
- =1 ourse o 5 xclude ay 12.23(Mon)~1.5(Sun) 3 p vk Omi Beef Set ¥25,000 a;T43—X Omi Beef Course ¥32,000 [ H Exclude ay 12.23(Mon),24(Tue
= | el =R C ¥26,250 54 A Excluded day12:23(Mon)~1.5(Stin)- . y f % f Bk luded day
h\ﬁ Ly "y
L= g SEASONAL NEWS WINTER 2019-2020 11 | 12
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WINSER DRINKS

THE ‘LOUNGE

JAVX—F YV

[=le P4

VR A
Lobby Lounge
THE LOUNGE

03-5423-7287

1’

1chly frag

TLy aATICHWIREZEVE HUL
FEYVO[ Ty TV FEYTA4—],B747IC
FLUI PV —BEDRNAREMA T
[RT7A b TUT | BN EED . BFVE
DRBREDRUY 7 HERLALIZE N,

n
~ ( 12:1(Sun)~2.29(Sat) ) #&7E Each ¥1,400

~
e BEENLRIAIYsYT

-

M. IZN—TFT 44—tV RV
7 va Ry 7

: fruity hot drinks

Warm up this winter with
beverage, such as our Ap ICERE:]
mix of the freshness of ap , sweet
tea. For a kick, opt for ou
which combines white wi
warming spices such as

to keep the chill out an

7 7V FE > T4 — (From left to right in the photo) White sangria, Apple Cinnamon Tea

MTFOSHR A REINEA S WES | %
o TR T4 == Lo M F & 1 D 75 KB
AMZ SN FTINZU GIN] £ > 72 [ ¥
FlBREBLSSZ ThIT%lE>T NG
F AR LE T

q 11\’&de~2__9%)-_;‘_¥$§'?33 ¥1,900

The Compass Rose

RHATIVY
Y /RZA—=X
Sky Lounge
THE COMPASS ROSE

03-5423-7283

Thenew year calls for a new co ktail. Tlla‘!‘.‘ -
includes our Wa-martini, made wit!\'Yuzugin,

full of the fragrance.of the namesak fruit. Fer

a more floral feel, opt for, the Yuzu-ko;: made \
with Jinzu Gin, famed for-its- use"“of yuzu

~cherry blossoms-and nremmm §ake Acqualnt

yourself with theWa#gm wnth A NN

Japanese toueh. _';-~"’ -
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| CHINESE NEW YEAR

AN

HIEH7 =7 ;' ] "tﬁ: R RYUTENMON
h : iy mEE
J" | ﬁ fct Fﬂq i— *:‘I'IE 72 iﬁ I@ Cantonﬁegsiztaurant
RYUTENMON

K 1 M 1 L5 L I 1E

= Eat yourself lucky
@ Celebrate Lunar New Year at Ryuté r@on*-

03-5423-7787

2020 0P EDIHEAIZ1A258 (1) . EH & IEh, FEEBL
THENIDGEDLDNBRICRVET EXFI TR . ZELEM %
ot RN AEERNECSEE(FaalL—MNEZHBEICE
PHBRVERFZERLALIEI WL,

Also known as the Spring Festival, The Lunar New Year is a
grand feast with longstanding traditions designed to bring luck.
At Ryutenmon, that includes a line-up of several auspicious

foods, as well as chocolate versions of red envelopes. Start the
new year with tableful of luck.

€ 1.25@Ga0~2.7(Fri) )
Z>F Lunch ¥8,000 747 — Dinner ¥18,000
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THE BAR

LYY FAT =
Heon—

Executive Bar

' THE BAR

03-5423-7285

—

JLYE—L>YY4 U %k Glenmorangie Signet ¥3,750 (Glass)

2 R 5 —25% Talisker 25y ¥4,800(Glass)
W12 Yamazaki 12y ¥2,900(Glass)
2214 Hibiki 21y ¥4,100(Glass)

*
_i-'

SINGLE MALT
MOOTCN WRTEREY

HANDMM W ERED IR ED Y 4 2 F—

The finest whiskies chosen for and by the Japanese

BAREG>TmRmTFRIERIARF—RRY
YyvarRsqarav], Zz0RmeEICEL
TR E AR BAAOHBMBAKRE TRY
N RERD WE ZHEECE I L,

Savor the most celebrated winners from
Japan’s very first Tokyo Whisky and Spirits
Competition at The Westin Tokyo. Let yourself
be guided by the best of what the Japanese
whisky world has to offer.

NV TLT

NZZPBE-FYyJ2RKLE . TLAVX
BRTA,2019F IC—FLAENLTLTDI4
Yy T EITBNANVELES,

.
gL - ——
Balblair 12y ¥29,500(Bottle) ¥1,700(Glass)
Balblair 15y ¥48,000(Bottle) ¥2,700(Glass)
Balblair 18y ¥84,000(Bottle) ¥4,700(Glass)

An exercise in supreme elegance, with whiffs
of vanilla, honey and green apple. Acquaint
yourself with Balblair, our latest addition to the
2019 line-up at The Bar.

JAPANESE CITRUS
COCKTAILS

Mttt % 27 7

e B EOHI TV

Drink in an early whiff of spring

EXIVCICEA BRI OMBILIEROH S
EELLTHAIN-BROMBE  T0EL
RESAFLAICE T BER-ERIO>NLL
RODBRAITILTT,

Full of vitamin C, Japanese citrus fruits were
used as a natural cure in the olden days due to
their high levels of antioxidants. Savour all its

benefits with this cocktail, which uses the whole
fruit for an invigorating, beautifying drink.

(" 11(Wed)~2.29(Sat) ) #7& Each ¥1,800

SEASONAL NEWS WINTER 2019-2020 17 | 18



THE TERRACE
AR —FarI LRIV
Y772
International Restaurant
THE TERRACE
03-5423-7778

/\7@&')%,,1“17‘_ Fg Ujé’r * HEEDTTRARA =2 )

ZE ApAARY— @‘H“(??LL RINAT Y — 2L <ETE FH N Tz

A STRAWB _ g | oy . G ! U ET, 1A D b4 BECEHII00EE, 1 A LI A= a—HED Y £T.

’ P \ = o |
A_ F F A I R - ’ L3 ; o ! Strawberry cake-enveloped with the smell of roses. Swahis served in tall
o L ] _- i . glasses, full of the colours of spir;g: Indulge in the queen of fruits, with our
. i N i ; T J line-up of intricate, original dessests using the sweetness of strawberries.
APRRY—FF -}y 7z B 9 g

With a monthly changing menu, and over 100 different varieties on offer
between January and April, there’s no reason to skip dessert.

ﬁ@gﬁ ﬁ%f£XFD’\U—7"4f—F7771 | Y < éf C 1.6(Mon)~4.30(Thu) ) -

The bliss of spring: a splendid strawberry dessert buffet

T HEE Weekdays only 15:00~ £k Child ¥2,100

Ll
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Little bundles of red joy:

AtaXNY—7=7

D 7 e P 7°7,') -3 (‘:ﬂ@ ‘/17 - Strawberry blancmange, succés meringue cake
made with praline and strawberries, strawberry

AN ‘-M/ b7 L—Z(BEED D). BELEBEY
: ; 5 o ii oy o tart (photo, from above). Made from carefully
/5\' L— i.l-‘ VLDV EOTE L‘ J; ” S ""f selected fruit, our seasonal strawberry sweets

) UfDZ Fo~y— X'f ‘/b‘ﬁi*% M""; ;‘ “were designed to linger over, bite by bite.
_t" i i

=
(1226@m&~3gwm@) %EEmh¥%Ow($§iﬁ%)§®777//: TSVREBDOYasE AL ETL—X

Sﬁr,om top .ta'ﬁott‘om) Strawberr“y bJanoi%angé Prallne and strawberry succés cake Strawberry tart

e ¥ - v -

5 ..J,_-" d |

ZN—yu—)n

ERficdbE TN, %&J@U@m%

A gifting staple bound to dellght everyone y

aeao%mm\z,f/)r_ o)w)aiau—m xa
TZLyyakh7I—YEEWHRNFVRTES

gourmet
experience
by the westin tokyo
RZM=TT4v7
VIATAY T
PASTRY BOUTIQUE
Westin Deli

03-5423-7778

.
* ©ur popular fruit roll cake is back, better than
ever: a winning combination of smooth sponge,
rich fresh cream, and fresh fruit, all perfectly

= ST 2 AN = s
RARERLSERNLADARDT V=Y balanced. No matter the season, it remains one
A=LT—FTI . FAPRPITOEFLLT. & of the better gifts to give - or receive.

fizMbFEINEITTHET,

((12.26(Thu)~3.31(Tue) ) 1%k Slice ¥680
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AtaRY— PIRRX =V T4 —

ZtaRY =24 —URE
BRGHFEOOLLE

Lush strawberry sweets
that mimic the season

jl|

iz s NERE V<L 22800 —7 7%
Xe 7 (— D — R HBELBL BED

WL 57 ST REQR b O~Y -
SYLBERAOLLEEBBILILS L,

(12.28(5a0~4.29(Wed) )

B4\ B Excluded day 1.1(Wed)~1.3(Fri)

THE ‘LOUNGE

aE—3uvY
el Yoy
Lobby Lounge
THE LOUNGE

03-5423-7287

e — o
\-\.

The season for our famed afternoon ftea with a
strawberry theme is here again. Step into the
rays of spring at The Lounge, and tuck into an
opulent spread of strawberry sweets." '

I 4 L

.

+ <H -4 AR Weekends & Holidays only ¥4,000 35— A% per guest X255 (309 #1ICT X b4 —4—) 1.12:00~ 2.14:30~ 3.17:00~
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.)

G

T

KANDLERT =

RKABE VX2 —NFELELEBELR 7=

THE BAR

ITEITAT N~
HeN—

Executive Bar
THE BAR

03-5423-7285

SA N TENTEA—TFTVvEELRADZE The art of parfaits gets an upgrade with these
Bl fds Ura—LEZEEA/NT T three stunning, liqueur-infused options. Enjoy

NN . e the illuminated garden with one of these in
JEBUICHTHERUVALTBMBEHDL e histioated evening,
I EFELT,
(12.60F)~3.18un) ) ¥2,200~ K4 B Excluded day 1.1(Wed)~1.3(Fri

RULEERT Offer time 17:00 - 21:30 %-+-H -HHRRE Only available on Fri, Sat, Sun and public holidays
(BEEHAD)Faadlb—b 7L/ 7 =L (FLyya) Fr7340 RAOALT7RR) ZAbARY—A—=X (/L —LRHYR)
(From left to right) Chocolate Black Forest (Kirsch), Caramel Pomme (Calvados), Strawberry Rose (Créme de Cassis)
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RKANDZEBEOYIVIL. v TAT V2B L V24V

Declare your love with mendiants this Valentine’s

WE—= ST T —IL K74 b, A D SR .

FadL—FI RRFRYFDFYYRETAT
=YY% by EYT IR TWL DB DD LW & E
Lo HERLTTIRAVWAADFIAL—FTT,

(C_1.70tue)~304(Sar) | ), &% Each ¥980~

Ruby, milk, noir, white. Choose from four
premium types of chocolate, which have been
topped with dried fruits and nuts that perfectly
complement the base chocolate. With several
flavours in a'single bite, it's the perfect way to
express your love.

gourmet
experience
by the westin tokyo

RZN =T F4v7
JIRTAY TY
PASTRY BOUTIQUE
Westin Deli

03-5423-7778

ers: y of the citrus fruit.
e best Jaa‘htse-‘lemons, a
he chef, these lemon chocolates

r for taste and ure.

1.11(Sat) ~3.14(

SEASONA WINTER 2019-2020 2§
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t . Le SpaParisien

pYAY
V1R WA RWAR I

Spa
LE SPA PARISIEN

03-5423-7002

y Season Limited Time Offer R()m.ance de N()él

BHRNEDLHBIDOFEH LR/ NPT TERR
VELEEZBHBOTLEV WAL TLEI D, Bik%E
GOLRDBHRY MR =27 — HLLIEERHED
TAXI MO zERY )R ERALIT V2T Tz A
SAILDELLALEBERPWEEITET, (hy LTS5 T
B ETLZL—MMITHEZANDBBEEBSBI LV ELITET,)
With the city glittering away during the festive season,
how about treating yourself to an equally dazzling

experience at Le Spa Parisien? Opt for a hot stone

therapy which will warm your body until the core, or
choose a luxurious facial with Gemology, a product

derived from gemstones. (For Couple Plan guests,
enjoy your time together in the double suite.)

((11.23(5a0)~12.25(Wed) ) ¥35,000

MFFRIEIRIC DT ZDMBDRIG| EHAIETEE LA,

2Y R AR FrvR—y o2 /R T

77>HAN%A Spa Plan Options
SVITNT v
Fy PR b= £ 7E=1009 LR AV EY F724 2 %)L1005
hy7TNT5v
A
HLLE K

L FH70%
Singles plan: hot stone therapy (100 min) OR
diamond facial (100 min)

Couples plan: footbath (10 min) and hot stone
therapy (50 min) OR diamond facial (50 min) and
post-treatment teatime (total 70 min)

A Reiwa First: Spring head & body detox (90 min)
S HiFE Trv7A ~vF&ET4 9047y

SHMUOFEEZ Ay FVEDBZEFLEAD . BEES Refresh yourself this first new year of the Reiwa era.

HRYyFUSEBEAY FRY— X M DT 2B

With this all-encompassing body detox treatment,

\ - e . o rejuvenating yourself with a head treatment
CADYRFYMBRBEREZRE, SHICBEEFE designed to alleviate brain fatigue, and improve your

MO O ADERERBEDEKDZLoHMYFT  circulation alongside tackling excess waste products

TARFANEFERLIT by I RRTA R —bxX> b,

and excess water responsible for swelling, with the

use of a dedicated aroma oil.

( 1.6(Mon)~2.29(Sat) ) ¥26,000

TIMELESS ROMANCE
ZOHDIFTRTHE

LR a=vyr4v2IC

ZOHO—B—B% I _RTELVLWEWLHIS,

VERTAY TITAV7E, BEERREODBREFEPETLLRS,
SES RO Tyt REBLAYOEETVWIYBERIYHIFS.

CHBOKERBITTV7 T,

ﬁﬁ*'ﬁ;jrxyi 4T

@ F v N LT - E AR

QLT LRABREVLT 1
ORSA—YRBMETT ML s

HLCEYZRT AV ERY TS AR HR% 2

VITAVIDITFH-BHEE
Tel:03-5423-7700
FH11:00-20:00,/+ H#29:00-19:00

JIRATAVETIVER
VITAVITBRRAVRRT T

@westintokyoweddings

;! 77 FH
BT 0,
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WINTER 2019-2020 INFORMATION

)R REMUT TV
Christmas Stay Plans

BRREOCHCBBET. BSEYETOIVRZR
This Christmas, take in the city lights with just the two of you

Yy N—ZaffESYRTRTF4F—BHT TV
A graceful evening: in-room Christmas dinner with champagne plan
1Z 158 ¥50,000~ (BI&E &, ¥ —EXRLBARD DY ET,)
BERLIEZVVRATADHRTA4F—a—REY v /8—=2 ET-T-Vyv
FYo7 LR EBBEBICCABEVLLET,

For those seeking a bit more privacy, opt for this special plan, which includes an
exclusive Christmas dinner course, along with a full bottle of the finest Moét &
Chandon champagne, all brought to the comfort of your room.

YRV N—ZaffIVRIRT—FBHT TV
Delivered straight to your room: Christmas cake with a side of champagne
12 18 ¥35,000~ (B EER. ¥ — 2R BARL HHYET,)
RTFLNDNTAY ITHUOEBRIYRTR I —F &y /X—=1 £T T
AR OT7IVKR MV EBBEICBEITIWELET,

A special plan for overnight hotel guests, get one of our dazzling Christmas cakes,
specially created by our in-house patissiers, along with a full bottle of the finest
Moét & Chandon champagne, delived straight to your room.

CHBADIFH - BRMWVEHE Phone: 0120-142-536 http://www.westin-tokyo.co.jp

-1 FA= A NN R D 2l N A S % Ral o

Marriott Bonvoy

AEEFERT, TITREEMB O 2800 FULEDOLZ T
PNR=IZTI0%EIE|HRE, BMALEREREDIEFE R LA
W32 BH 70554 [RUFy bRy TxA], THE.
B, BELWVYETRA VM 2EBTIILNTE HRASH
ICERT2%EA7 5V RORTATEaZ ARV LITET,
<Ay bR T A DFEMIZUT OWEBY A b2 ZELZS W,

Enjoy 10% off at over 2,800 restaurants and bars in the Asia-Pacific
region, with Marriott Bonvoy, our free loyalty program. Guests
accumulate points by staying, dining or shopping at Marriott
establishments, which can then be used at a large variety of participating
hotels under the Marriott brand across the world. For details on the
Marriott Bonvoy program, please scan the QR code to learn more.

AAY)LT47RA2 7 LPhone: 0120-92-5659 https://marriottbonvoyasia.jp/R+B

RESTAURANT GUIDE

| LxETvAAE

ae

The Compass Rose

YEBISU
TLYFLALTY SRAR BE 2AHhATIVY
French Restaurant Teppanyaki Restaurant Sky Lounge
FH/Weekdays
#it/Breakfast 7:30~10:00 5% F/Lunch 11:30~15:00 16:00~24:30
7> 7 /Lunch 11:30~14:30 74F—/Dinner 17:30~21:30 + B4,/ Weekends & Holidays
T4+ —/Dinner 17:30~21:30 14:00~24:30

03-5423-7777

03-5423-7790

03-5423-7283

THETERRACE

AYE—FaFVLRLTY
International Restaurant

RYUTENMON

IRRAE
Cantonese Restaurant

BARE
Japanese Restaurant

R 77/ Breakfast Buffet

6:30~10:30 (a la carte~11:00)
¥ 797z /Lunch Buffet 11:30~14:30
7% —17v7x/Dessert Buffet 15:00~17:00
747 —7v7x/Dinner Buffet 18:00~21:30
KEBMBEEBEIRAYET,

7> F /Lunch

FH,/Weekdays 11:30~15:00
L+ A% Weekends & Holidays

11:00~16:00

747 —/Dinner 17:30~21:30

# 8/ Breakfast 7:00~10:00
*+H#,/Weekends & Holidays

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

03-5423-7778

03-5423-7787

03-5423-7781

THE BAR

ISEITAT N~
Executive Bar

THE ‘LOUNGE

=R
Lobby Lounge

gourmet
experience

by the westin tokyo

RRM =T TFAv7 TzRTAY TY
PASTRY BOUTIQUE Westin Deli

11:00~24:30

10:00~22:30

8:30~21:00
(r =% D#|FEE10:00~)

03-5423-7285

03-5423-7287

03-5423-7778
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