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Savour sewess
the summer

Abalone /77
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Welcome summer at Cantonese restaurant
Ryutenmon with an extravagant seasonal delicacy:
abalone. Experience the full breadth of flavour of
this prized ingredient in three ways: fresh, steamed
and dried. Try it as part of our a la carte menu,
available at a special price this season.

Unagi /vr=*
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For unagi (fresh-water eel), head to Mai,

our Japanese restaurant. A Japanese summer staple,
unagi is full of vitamins and collagen,

perfect to beat the heat and stay invigorated

this season. Kill two birds with one stone

with this premium summer dish.

Fugu 7~
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At Yebisu, our teppanyaki specialist, summer means
fugu (blowfish). Considered a winter delicacy, fugu
became a foodie’s summer delight too from the Edo
period. Our chefs play with fugu’s more refreshing
summer flesh to create a bite you will want to savour.
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SUMMERTIME at WESTIN
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SEED = =47 1509 ¥3,600
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MIBWARIE, FERCEBLLIBEAN TS WET,
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*Please inquire with respective venues for the latest

promotion details and schedules.
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Experience three different textures
with our luxurious trio of abalone
Enjoying authentic Cantonese flavours without
swapping Tokyo for Hong Kong: that is Ryutenmon.
This summer, our special abalone a la carte menu is an
exercise in texture comparison, with this rarity used
three different ways: fresh, steamed, and dried.

Welcome summer with Ezo abalone sourced from

Yamaguchi, and indulge in its versatility.

» 01

HLEioWobD
Sautéed steamed abalone

EHE—EEL, ZoNKLAbOEBHRE L HIARKTYD
9, HMREEORAEZEM,

Our abalone is first steamed, and then briefly sautéed over
high heat once tender. Seasoned with natural salt from
Okinawa.

» 02

Wil Ic AL
Fresh abalone steamed with garlic
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Still-live abalone briefly steamed with our special garlic
sauce, served on a bed of glass noodles to soak up the
umami-rich juices.

Savour the summer / oz 5

> 03

TLBOAARZ—Y -2
Dried abalone simmered in oyster sauce
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Sourced from Yoshihama, Iwate, this premium large

dried abalone (24g) is dried for a week, making for a truly
exquisite mouthful.
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SUMMERTIME at WESTIN
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*Please inquire with respective venues for the latest
promotion details and schedules.
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Fragrant unagi grilled over charcoal, served with
the highest quality earthenware pot-steamed rice

Our Japanese restaurant Mai reflects the minutiae variation of domestic seasonal
ingredients. Hence, our summer stalwart unagi gozen, recommended by head chef

Kazushi Iwane, is making its yearly appearance. First softly steamed, then basted in

its signature sauce, and finally grilled properly over charcoal: unagi at its best.

The arrangement is complemented with exquisitely fragrant Niyodogawa

sansho pepper and Ryu no Hitomi rice steamed in a Japanese earthenware pot.

1 RKDIZTTEICS HREDE
BReslEHLET., 2> BRIIHL
DREFEEL OREEEOE]
REITDEBIE T —T AL
bLLET,

1> Unagi's depth of flavour comes out
while grilled over charcoal 2 > The
multi-award-winning rice from Hida,
Ryu no Hitomi. Served at your table
in a Japanese earthenware pot.

Savour the summer / oz $
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¥26,250 ~

MIBBARE, FELKEBRLRDBEANTEVET,
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*Please inquire with respective venues for the latest
promotion details and schedules.
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A luxury banquet:

Summer fugu and Yebisu beef
Our signature teppanyaki restaurant,
Yebisu, is famed for its namesake Yebisu
beef, created in collaboration with Nosaki
Farm in Kagoshima. This summer, things
take a refreshing turn with our summer
fugu kaiseki course. Try this delicate
blowfish fried, jellied or in sudachi hotpot.
Yebisu beef served teppanyaki-style is also

included in the course.
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Yebisu beef: an outstanding balance of lean
and fatty meat. A dish that stimulates all five
senses when grilled right in front of you.
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SUMMERTIME at WESTIN Enjoy with Family / ®ETHEL &

Enjoy with Family
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5. BEANBMISOVTIHRAL T, FALRMITa—20E
TBLLEA>TL2E &S, LUNCH (11:30 ~ 15:00) ¥8,450~
DINNER(17:00 ~ 21:30) ¥23,000~ XZI:&BZ=#} LUNCH ¥5,000
DINNER ¥8,000 (2 %~ 124), ¥ 3 HEE TICITFH LI,
TEL.03-5423-7790

HIBHARIE, FERCKEBLAZEENTEVET, RERRLERHOBRIEIBHERICBHLEhELEL,

*Please inquire with respective venues for the latest promotion details and schedules.
CREHABTELATWER T2 BREESMBET 72U -7 7D TEA,

FTNVAOELZXEF 2T 7AORBACEOIZRELRETIE. ERAOBHEMARICLETTHTT,
KOTREW © 4B~ 125

Enjoy some intimate and joyful family time with our special summer plans. Let the kids learn about

The whole family can get a foodie education at Yebisu. Listen to
our chefs explain our ingredients: from the difference between
Yebisu and Australian beef, to live abalone and prawns. Finish
your education with a full-course meal. Lunch (11:30-15:00)
from ¥8,450 Dinner (17:00-21:30) from ¥23,000 *Private room
charge LUNCH ¥5,000 DINNER ¥8,000 (2-12 pax). *Reservation
required (at least 3 days prior). Tel. 03-5423-7790

food prep, ingredients, and more from the pros at our restaurants.
*For children aged 4-12

FyX 7

ROEIICHED B R0 Y
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FURADI—ARBEBEL K ZE W, LUNCH (F
HERE 11:30~15:00) HF & & ¥4,000 KA ¥6,000
X 3 BETE CICEFH. TEL.03-5423-7777

Sponge cake, fruits, cream and more: all the
ingredients for a shortcake. Kids can experiment
with decorating them in a private room at Victors.
Once the cakes have been dressed up, enjoy a
French course menu where the kids can learn table
etiquette. Lunch (Weekdays only 11:30-15:00)

ROBEFORBAROE A W2 EEME[EEXRF] TR, RO
DO Y #TRE, F2BRBLEALLTEZRARNDZDL, 2T
“LWAKRDZZ>»TF, LUNCH (11:30 ~15:00) F & %
¥3,800 KA ¥5,800 DINNER(17:00 ~ 21:30) 5 F & ¥ ¥5,800
KA ¥9,800 X 3HAIE TICIFH < 72& L, TEL.03-5423-7787

Learn to make authentic dim sum from our resident ‘dim
sum master’ at Cantonese restaurant Ryutenmon. A
special treat full of handmade delicacies for everyone to
enjoy. Lunch (11:30-15:00) Child, from ¥3,800 Adult, from
¥5,800 Dinner (17:00-21:00) Child, from ¥5,800 Adult,
from ¥9,800. *Reservation required (at least 3 days prior).
Tel. 03-5423-7787

Child ¥4,000 Adult ¥6,000 *Reservation required
(at least 3 days prior). Tel. 03-5423-7777

f

D b

FyX R=hHY—
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TEVERERT Z v % THAB. NV EME BIFELRTICHER
L by EY T THio b N ABETRETIVF Ty
Tx%, NYRBLELLTEHLRYWELETET,
LUNCH (& BAR 11:30 ~ # 3 ) $ F & % ¥2,200
KA ¥4300 X7 FTFHRBICBERLOIFES L,
FEBFSE 84X T, TEL.O3-5423-7778

Bread is the star of this baking experience at The
Terrace. Shape the dough, add toppings, and tuck
into a lunch buffet while your bread is being baked.
Take your bread home as a souvenir. Lunch (Every
Thu from 11:30, approx. 3 hours) Child ¥2,200
Adult ¥4,300 *Please inquire when making a lunch
reservation. For up to 8 children per session. Tel.
03-5423-7778

IS &Y EREREE

HLkOFREICEL. BAROEZFRL-BRNE[E] Ik, /&
D—ABILHBERAN T Z—IIT, BOEEZREIFEVNCEYF
AIZFRTED 772 TR, AOEMOERCER. BEO
BUOAARE, FAOVWTOEMBHERNBANGERVEZLET,
LUNCH (:FHBRJE 11:30 ~15:00) 5F & % ¥ 5,000 KA ¥8,000
X 3 HETE TICEF#H), TEL.03-5423-7781

Learn how to make nigiri sushi with the bounty of the ocean
at the sushi counter of our beautiful Japanese restaurant
Mai. Learn the basics from our chefs, from the origins and
types of toppings, to seasonality and how to choose nori
(seaweed). Lunch (Weekdays only 11:30-15:00) Child, from
¥5,000 Adult, from ¥8,000 *Reservation required (at least 3
days prior). Tel. 03-5423-7781.
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SUMMERTIME at WESTIN Enjoy with Family / ®ETHEL &

MIBWMARIE, FEACEBLAZFANTTVET, MEABLERFOBRIBERICBHMLAhELZEL,
*Please inquire with respective venues for the latest promotion details and schedules.
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Indulge in the best of the world at The Terrace,

where dishes from countries and regions across the
globe are represented at our summer buffet. Learn
more about our special summer menu below.

The Terrace ,+.55x

(FH11:30-14:30) KA ¥4,300 5F&F ¥2,200

(£ B#12:00-13:45 / 14:15-16:00) KA ¥5100 HF &% ¥2,200
Weekdays 11:30-14:30, Adult ¥4,300 Child ¥2,200

Weekends & holidays 12:00-13:45 / 14:15-16:00, Adult ¥5,100 Child ¥2,200

(FH 18:00-21:30) kA ¥5,800 $F % ¥3,000

(B 17:00-21:30) KA ¥7,100 HF % ¥3,600

Weekdays 18:00-21:30, Adult ¥5,800 Child ¥3,000
Weekends & holidays 18:00-21:30 Adult ¥7,100 Child ¥3,600

FC, T A 0 —
in‘and béyend Hawaii, to under-the-radar local delicacies: try our unique Hawa

1> ZHEOEP%E, FROF Y ¥ EBEDY 5 RICVEHDS Travel around the world

B2, 2> BROENEE LA KY TVt RRFERDRIZEDT v 7z with a taste of our summer buffet

YERIY =/ F—XTHOBIAZT, 3> EHD

Y—EVEREOMEREEICLAEMNE, FYa SEOY~Y—T v 7l KREEESIES This year’s summer buffet indulges wanderlust
7OV y bABATOUES, 4> X—FLRT— T—<%22ZHAE., 1281k[Go Local] with two travel themes. The first is all about
g o 4 PR 4E N N . . . .

/_5 VIS BIHRE S H RS, & LT, BAREHOBMPZYHEZ, (X going local, marrying domestic ingredients
1> Chicken two ways: tebasaki wings from Y7o RTLYFOTARNEMRAIzFYY and local cuisine with Italian and French tastes,
Nagoya, zangi fried chicken from Niigata. 2 > FILOFEBETT LYY, 2281371 for a dose of innovative dishes; coming up next
Beignets of Miyagi-made bamboo kamaboko with EF—2Il, RO ERNSTFOEEFE ST is the Hawaiian-themed buffet, including
Htalian parsley and pecorino cheese. 3 > Shinshu- A7HEAIT7—FHEHLET, SHORE copious amounts of taro and banana leaves.
style cuisine: Nagano salmon grilled Gifu-style N ™ R . . K

with magnolia leaves. Hidden beneath is truffle T - TIRIDEREBELAHLIES W, Let your mind wander with each bite, and plan
risotto. 4 > Okinawa soba at our noodle station. a summer trip to The Terrace.
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rofessionals

V2 AT AV HRT AR D% XA BFHE DB R L L7z
AZy 7T, WHIEIMALDE O DIEFEVETHIA.

The Westin Tokyo takes pride in our associates,

who are all specialists in their field. Indeed, the Japanese term ‘shokunin’,
or artisan, comes to mind. Here we introduce some of them to you.

expertise

REREEERM] T, RBEBRORTY Y IREP, FHILICETTHOHE
FEREL LI 0IE, PEBMAREFIRE|0EKE b DMAE,

At Cantonese restaurant Ryutenmon, Ayaka Okamura is our Tea Master, an
accredited title given by the Chinese government. She is acclaimed for her tea
pairings with cuisine, as well as her seasonal Chinese tea recommendations.

ngﬁg E Tea master

REBFEAHRET 5 EREEEE
DOEDT, REOREBREZE
EFT B, WhidhERDOY LY
I, —#Mo&ERIEAERTHLEES
AHETH D, BRAEREEN
Z7ADZ EIEIFRBEIE WS,

Part of the National Vocational
Qualification awarded by the

Chinese government, a Chinese
tea sommelier can judge tea by
its leaves. Part of the tests can
be taken in Japan too. Those
who are experts at brewing
tea as well are known as tea
masters.

“HEHBLLAAFHICHEAEIBAPDVET”
Yz AT 4 Vv ETAMREO BRI, EERK» O R £y
7 & LTb o R B oA SEE, K X o TRED
FEEIMZ, B BRORT I v Za—xb v 7z[BE
KM]OF 7= L A BEETNTHE T,

(B2 IE®D L o) LEWRICADE DI, & 21T
DT BB, AFRNLSWITHRGEIED, WD
BIREAH Y £, BiRICEHLT 2R PEFHICL-T
LEDLYVETL, RURETH, BHHL, KHLTHR
bLBEAEY T, IHICHRMOMEY = 7icks, #
MEAEDPL, &Y 2RUNICT 2B AREICIZ, Gbed
BROIEOIE, BEIEICIE, WALARRAE2LD -
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‘As with cuisine,

there is tea that suits the season’
Tea master Ayaka Okamura has been part of the Ryutenmon
team since last autumn. Under her lead, the variety of teas has
expanded, and a new experience was born at Ryutenmon: a
pairing course which marries tea and cuisine.
‘For example, when pairing a robust meat dish, I think of
whether a refreshing tea, or a stronger tea which will stand up
to the meatiness. Each extreme has its choices. It might also
change depending on which tea is served before or after it, and
the season. Even with the same tea, the taste can change when it
was brewed with hot water or steeped in cold water. There are
also many different teas which can be paired with the delicate
cuisine of Ryutenmon head chef Waguri, based on the freshness
of the ingredients, or emphasising the fragrance.

I’d like to show the appeal of tea in all its guises to our guests.’

tea pairing

the cultivars
.

DREPAZ1-DADLDLED, 208
HIEIZTABYH 2, BEREIEILHAAEEDE
W&o TH, RICEBESHK, 2> RERR
DREBIFHERH] FELLEY LEL
CEERHRD WA TH S,

1 > We offer 20 different varieties of tea,
including those off-menu. In practice, the
variety is endless, as each type can be steeped
according to different methods too. 2 >
Prized Xinchang Longjing, a type of Chinese
green tea, is characterised by a savoury aroma
and rich taste.

[RhE T—HICTOBE LAV EEN
BRMFRART), N—7 T4 —Pilx%E
Bhts, BeHTELUVWHAIRERTT]
‘This special white tea, known as white
peony tea or Bai Mudan, is perfect to enjoy
with dim sum. Compared to herb tea and
black tea, it has a very mild flavour, with a
fresh and soft sweetness.’
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SUMMERTIME at WESTIN

Slow down

Summer
all day lo

BEDFR~EDR

WY EBHENTULL
FHRADEICHITTUD L LIDES
BREOFNZOH D%
TYYIRON=DZT V2T ) —RERT
BbHIDEWAATL &S,
BICHEIHLLEPHRIA—UX
HhoFNEELIT,

Luxuriate in the late afternoon sun
and sit back until night time.
Spend some time

in our elegant environment,

with fresh and vibrant sweets or

a cocktail in hand.

The Lounge

eIovy

Summer fruits Afternoon Tea ¥3,800
KIBHARIL, FPERCEBRLRBBANTEVET,
RiEERACERMOBRIIRERICBEMLADELEL,
*Please inquire with respective venues for the latest
promotion details and schedules.

RELHEEZELE DD

Y= TI7RX=VT4—

FEZDZCRECHERIY —VICRINE
Mo, BELIEFHERD I 72 HLBREMT
Kb SEHENABRT 78X —>vF4—, BlL»
RYZELEDD, o< YEBKRDD &SICHE
RENIZEOTL—MCIE, 70—V %ES
ATAIESTZEL LOWRA =Y ALV ET,

Quality tea time with good company

Enjoy a traditional afternoon tea: be
transported to another era while taking in
the verdant green of our garden. Sit back
and leisurely chat away with friends or
family, while sampling a selection of
seasonal treats served on a tea stand.

Summer all day long / HOF % ~HO®K

Summer fruits 2.0

Hv—TL—yDE

Summertime Parfait

KIBHARIG, FPERCEBLAZBANTENET, FAEABLEBRFOBRIIEHERICEHMLEDE I,

*Please inquire with respective venues for the latest promotion details and schedules.

+ passion fruit & mango & pineapple ¥1,900

ZLyya, 70-X¥ RYXTITZT TARIU—LE
TEIEARRBRT, WEWI S RICMO LN T7L—V b,
BREGETEEELD, T4 XA LNX72TT,
Fresh, frozen, marinated, granita, ice cream, and more: acquaint yourself with the
dazzling world of fruit, served in long glasses. Our tea time parfaits are the
ultimate summer indulgence.
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SUMMERTIME at WESTIN Summer all day long / HO 4 h~HO#®

Enjoy a cocktail parfait at our bar

N—TELLhI TN Tz

Twilight Parfait

MIBHAR I, FERCERELLZHANTTVET, FERAERHOBERIIBERICEHMLEDE TN,
*Please inquire with respective venues for the latest promotion details and schedules.

- - el =

+ chocolate &
marc de champagne
¥2,300

+ melon & amaretto
¥2,300

’

ik

fod

L SR SRR Y LN A I XS T OB TRES S TLADARHETT,
" “Unique aroma due to its distillation in barrels of mizunara wood, also called ‘Japanese oak'.

The Bar
HeN—
AFA—XELEXTTRTF A VRTIL
Ichiro's Malt & Grain for the Westin Tokyo = TIAR—FSRIL, kSR
MIBHARIE, FEBRCEBLBIHENTETVET, EEDREFY SHILY v HITAEE,
RERRACRMOBRIIBBRICEMLADELZEL,
*Please inquire with respective venues for the latest promotion details and schedules.

Ichiro’s Malt x The Westin Tokyo's
private label. Stay tuned to our
. upcoming hotel original gin in
Eo)ﬁ* THE BAR—C“{EHE& et 3 % collaboration with Sata Soji Shoten.
VyNRZ—RXTA RF PR TEEEEDSH. THEBAR T

k. &E AVRTAY a3V TREZEND[/1FO—XE

L] Z1I0BUECAE, £72. REZBRRA—YTIH. 7

WA= HPAS T RKADEHDIRAT 2 I HSELEER R, i
BEOAEMIZ, BEOKEEIZ, $TITHTT, + pineapple & malibu rum ¥2,300

p -

Linger at The Bar on a summer’s night a—— | BEEEESICAA—YDRTTTH, ho&E Lt

. . . . . g o S e
Japanese whisky has risen to international acclaim - at The TLA—IA ) 03737711«17{0 FaaL I~‘t_ 857577~
TI=YICESIVFa—LBE, EPOIAVER— 3 v ELD,

Bar, savour 10 different varieties of the multi-award-winning _
Ichiro’s Malt. If you prefer something sweeter, opt for our g ¥ = It may look like an innocent sweet parfait, but this is truly an alcoholic cocktail.
Evening Parfait, a sugary lust for the eye with an alcoholic From brandy and chocolate to liqueur and fruit, linger over

punch. Perfect to spend an elegant evening with. SEE SN EIE CERIEITE TS
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13th Anniversary &3l 2 7z[ v « 2%« XY P2V [T,
BEBCERHOLKFELZADC[F - F I X |DF 4 F—
Cay7zff77 v CHBVWELE LK,

[Body J iZ#EHD 2 Y %13 < L, MRS Y v 3Dt X
L—RELTEYBET 2V TFy 2 ALET,
[Facial |13 7 7 v A FRIEZZRD 2 2 A[H v o5 — | Zfd
AL, BllZTFy 7 2L CHCEALICEEES, 55
DIZHTDT7 Yy T =BT, WERETEL AL
E3IEE LTV ORIcRER ) —F AV T,

% 3%k

To mark the 13th anniversary of Le Spa Parisien, we are
offering a special plan including dinner buffet at The Terrace,
to show our appreciation to all our guests.

Our ‘Body’ is a full-body detox, designed to ease out

any stiffness and smoothen the blood- and lymphatic flow.
The ‘Facial’ detoxes and brightens the skin with Sampar,

a French cosmetic brand designed by dermatologists.

Each includes a 15-minute foot therapy, making it the perfect,

refreshing treatment for summer ailments.

Le Spa Parisien

R AR BV

I'H ¥22,000 +H#t ¥23,000

€ 754> Body %71 Facial D EBoh & TBIRW LW ES
KIBHAR L, FELEBRLRIBANTEVET,
BEA CRMTOBRIIEHRRICEMLEbELEIL,
lease inquire with respective venues for the latest

promotion details and schedules.

Le Spa Parisien X The Terrace

N RR e RYY Ty X F T TR

ANTE2&Y LI, T4F—7v7zTU7
N ADFEEEBELATEI,

Extend your holiday mood with a dinner buffet
after a rejuvenating spa treatment.

Restaurant Guide »>

TFLYFLRMF Y
French Restaurant

03-5423-7777

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

Av8—F2arn LRIV
International Restaurant

THE TERRACE
03-5423-7778

¥R 7'y 7z Breakfast Buffet
6:30~10:30 (a la carte~11:00)
7¥F7v7x/Lunch Buffet  11:00~14:30
TH-+7v 7z Dessert Buffet 15:00~17:00
74 F—=7v7x/Dinner Buffet 18:00~21:30
MEAMSEERBMP RV ET,

ITEIT4T 18—
Executive Bar

THE BAR

03-5423-7285

11:00~24:30

SHARNE

Teppanyaki Restaurant

YEBISU
03-5423-7790

Z¥F/Lunch
74 F—/Dinner

11:30~15:00
17:30~21:30

IRFRRHE

Cantonese Restaurant

A

RYUTENMON

03-5423-7787

Z>F/Lunch

(*FH-Weekdays) 11:30~15:00
(B2, Weekends&Holidays) 11:00~16:00
T4 F—/Dinner 17:30~21:30

AE-79vY
Lobby Lounge

= F =

THE LOUNGE

03-5423-7287
10:00~22:30

VAFZVHAFR

ANATIVY
Sky Lounge

“The Compass Rose

03-5423-7283

FH,Weekdays 16:00~24:30
+H#tWeekends&Holidays 14:00~24:30

BAKE
Japanese Restaurant
2F

03-5423-7781

R /Breakfast 7:00~10:00
¥+ B,/ Weekends & Holidays

7 F/Lunch 11:30~15:00

74 F—/Dinner 17:30~21:30

RRM=TF497 I2RT42 TY
Pastry Boutique Westin Deli

gourmet
experience
by the westin tokyo
03-5423-7778

8:30~21:00
(4 —*ER7E1£10:00~)
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