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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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*Start off spring with our special sakura
teppanyaki kaiseki course. Spring delicacies
suich as sadkuradai (seasonal red sea bream),
sawara’(Spanish mackerel), bamboo shoots,
and wild vegetables, as well as our special
Yebisu steak, are prepared right in front of
you, for a luxurious taste of the season.
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Welcome the colours of spring from the perfect spot
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Welcome the cherry blossoms with a seasonal
special: sakuradai, red sea bream with a name
to reflect the time of year. Enjoy it to the fullest
with our course menu, which incorporates only
the finest produce, as well as intricately cut
garnishes from vibrant seasonal vegetables.

Spring has never been more luscious.



course that
, and even useg

such as abalone,sea urchin, crab, and wagyu beef
are married with seasonal vegetables such as white
asparagys and bamboo shoots, for an umami-rich
experience of Cantonése cuisine.

5> F Lunch ¥5,000 77— Dinner ¥16,800
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Pink blossoms are everywhere with our
new cocktails: try our Cherry Martini,

with a fruity Sakurao gin base and cute
pink hue, or opt for our Sweet Blossom, a

creamy dessert cocktail with a whiff of
sakura aroma. Both are as elegant
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A symphony of French cuisine V;lﬂ'l a touch of Japanese spring
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French Restaurant
Victor's

03-5423-7777
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A course menu where each dish breathes spring,
through the abundant use of fresh, young spring
vegetables and seasonal seafood. Spend some
time in a luxurious setting, where you can

appreciate the glory of sweeping views of Tokyo
in full bloom. . - sy—TTy .., -:IL
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Cantonese Restaurant
RYUTENMON

03-5423-7787
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Usually only available in the daytime, Hong Kong’s
iconic dim sums are making a special dinner
appearance. For the occasion, our longstanding dim
sum chef Hokuto Amino has created innovative and
artistic dim sum with prized ingredients such as foie
gras, truffle, and red king crab. Enhance the
experience with our Chinese tea pairing: 4 types of
tea specially selected by tea sommelier Ayaka
Okamura to complement the dim sum.

*The Chinese tea pairing is also available for the dim sum lunch course
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Savour the full Beijing duck experience

PEKING DUCK

EXTRAVAGANZA

¥ XY 72T
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( 4.16(Thuw)~5.15(Fri ) 747 — Dinner ¥16,800

Ryutenmon’s signature Beijing duck as you have
never had it before: a special course that uses the
duck in its entirety, and in new ways. Think not only
crispy, aromatic duck skin, but also fried spiced
duck meat, soup with duck bone broth, and more.
This is head-to-tail dining at its best. Rounding out
the extravaganza are dishes such as abalone and
scallops; it rarely gets more lavish than this.
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International Restaurant

THE TERRACE
03-5423-7778
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Famous as ity of Mus
Vienna boasts a'veritable boun reglonal Austnan
dishes as well: from the signature Wiener scl n|tze|

" to a simple soup with semolina dumplmgf, pickled
carrots, or roasted pork shoulder-:‘Ehjoy a slice of
delicious;-rich Austrian-cuisine, which finds its
origins in the wealth of nature.
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ebrate the arrival of spring.
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Japanese Restaurant
MAI

03-5423-7781
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Teppanyaki Restaurant

YEBISU
03-5423-7790
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3.1(Sun)~5.31(Sun )
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To bring out the ultimate flavour and fragrance
in top-class wagyu, Kobe beef, the best way is
through teppanyaki. Our professional chefs
survey the raw meat before internally calculating
the lightest seasoning and opportune time to
expose meat to the flame. After this dizzying
display for guests, seated at the counter, your
expertly grilled Kobe beef is ready to be served.
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From classic cream cheese to full and ric
cheese. Enjoy our 25 types of seductive cheese
- \\ desserts, made using 10 different varieties
LOBEDT—X from the vast world of cheese. The menu

Lo 2 e = changes monthly, meaning there is always
room for more.
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Executive Bar
THE BAR

03-5423-7285

f Fragrant, deeply flavourful matcha sweets made
GrHE ‘LOUNGE with copious amounts of the finest matcha green
tea come artfully arranged on our tea stands.
Lose yourself in the dazzling new greenery of our
garden, for an exceptional moment of escape

=R
P Ay

Lobby Lounge b
THE LOUNGE from the city.

*Note: photo is for illustration purposes only. The matcha
sweets and other goods will be served on a tea stand.

03-5423-7287

T
28(Sun
~ 2.14:

sions. (2 hours per session; last orders will be taken 30 minutes prior
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Tea'and Orange Cake
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A rich, tasteful classic: our best-selling gift
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A present fit for both weddings and
businesses. The finest cake, always made with
care and without changes to the traditional
methods - rest assured, the perfect gift. Try

one of our three signature variations: Tea &
Orange Cake, Fruit Cake, or Lemon Cake.

14 Per cake ¥2,410
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Executive Bar
THE BAR

03-5423-7285
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( 3:1(5un)~4.30(Thu) ) %7 Each ¥1,800

r

revived by Cooley Di tillgry,' which in't I ’E . : e ﬁgfﬁjﬂ = 7:«‘@%& =t
Y .&- : ) (From left) Akayane Caipirinha,Sansho tonic
was only createdgﬂﬁhe 1980s by John A . !
e i s ‘ e D |
i = Téelmg,‘who‘stu ied the h|st0|:y of hisw : u‘ T
native Irish whisky at Harvard University. $! " . N o ]
pe. Acquaint yourselfiwith the best ofitheir @ 3.1(5un)~4.30(Thu) HREINEETE.REXZALESFHERIAKA Our Akayana Craft Spritz is a sharp, refreshing
= = . . . .
offerings with a smoky, peaty Connemara, & h &< 5124 Connemarat2y ¥2,500GClass) YANEZ Z 7 bRy Y | BRPLHh Ty —7 cocktail, mixed Wlth an ar-omat|c, floral sweet
or the light, n'egrly citrusy Kilbeggan. * )L ~#Y Kilbeggan ¥1,000 (Glass) . — - . _ = N potato shochu that is making waves around the
] ¥ 4 b BAZTMCHELEIFEL BOFNERLD world. Kick back with one and feel the arrival
—— GVTRHRTZL—N—%EBRLHELIZIW, of spring in its crisp flavour.

WHISKY FLIGHT GREEN TEA COCKTAILS
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A representation of the verdant season in a glass: three
different green tea cocktails. Try our dessert cocktail,
reminiscent of a tiramisu made with matcha; our cocktail
with the first tea of the season, rice shochu and kelp tea
) ) ] r for a true Japanese umami boost; or our cocktail made
(_ 51Fri)~6.30(Tue) ) L . with Chita whiskey and its aromatic green tea and sakura.
WA Z%—754} Whisky Flight ¥ 3,800 S )
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Learn more about revived breweries through a

whisky flight: think a Benromach 10 Years Old,
a 15 Years Old, and an organic offering.

W ) &71& Each ¥1,800

Benromach 10y ¥1,400(Glass) ;.
Benromach 15y ¥2,700(Glass) 3 ( . . i B

Benromach organic ¥1,900(Glass) F 4 (From left) Tiramisu verd kusouan
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An Italian aperitif staple, the Profumg? a 'v-'
on a negroni. As an ltalian digestif, our
Limonedo: a refreshing drink made with
limoncello. Whether pre- or post-dinner, drink
in an aromatic cocktail with a Malfy Gin base.

% 1 Each ¥1,800
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Compare three Malfy gins: Try our gin flights.
¥1,900

The Compass Rose
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Sky Lounge
THE COMPASS ROSE

03-5423-7283
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ARealing treatment to
lighten your soullike the SC&SOV
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Le SpaParisien
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Spa
LE SPA PARISIEN
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How about a healing treatment, perfect for spring? A
soothing, healing 90 minutes, of attending to the
fatigue brought on by weather changes and the stress
of new life, while appreciating the plentiful flowers of
spring, as well as cherry blossoms, through your eyes
and nose. Furthermore, to coincide with the season to
come, the treatment will feature a custom oil blend in
April and May.

( 4.10Wed)~5.31(Sun) ) 904 ¥22,000(82) BB Excluding 4.29Wed)~5.10(Sun

D7y bR 109 BRDARYVLIAY BDA-T1ATLEBL
DERDI—FXVF 20 ~yF 109+F307 105 or U7L 204
DAYV FLRTIT 42 505 Eh-HEE

DFA—ZA L 104

MY 1.Footbath (10 mins) with flower bath salt. Sip a floral cordial while
you soak. 2.A treatment of your choice (20 mins). Head (10 mins) +
chest (10 mins) or refresh treatment (20 mins) 3.Original Swedish

(50 mins). Back and both legs. 4.Tea time (10 mins)

-10% discount for Premium Le Club Spa Parisien Members.
- Club Marriott and Star Privilege Member discounts are not
applicable to this special offer.
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HAPPY WOMAN FESTA 2020
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As partner of the Happy Woman Project, Le Spa Parisien will offer a treatment

that uses our original citrus oil blend in celebration of International Women's
Day. A little treat, designed as a care package for women.

e T,
S ~3.31(Tue

) YRFRYTLy YR T 805 ¥19,800 (Hid)
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Enjoy an oil therapy for your back, plus up to four treatments of your choice.
1. Back therapy extension 2. Leg treatment (both legs) 3. Chest and neck 4. Face treatment 5. Back of legs 6. Arms
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Vs Ay iF The Compass Rose
A YEBISU
TFLYFLRLTY SKRARBE RAhATIVY
French Restaurant Teppanyaki Restaurant Sky Lounge
FH/Weekdays
7> ¥ /Lunch 11:30~14:30 7> 7 /Lunch 11:30~15:00 16:00~24:30
7474 —/Dinner 17:30~21:30 744+ —/Dinner 17:30~21:30 + A% Weekends & Holidays
14:00~24:30
03-5423-7777 03-5423-7790 03-5423-7283

% RYUTENMON
AYE—FvafLLRETY IRERE BARE
International Restaurant Cantonese Restaurant Japanese Restaurant

§9R 7Y 71 /Breakfast Buffet 5% /Lunch

:30~10: ~11: & Breakfast 7:00~10:00

) ) 6:30~10:30 (a la carte~11:00) T8/ Weekdays 11:30~15:00 A%/ Breakfas »
5>F 77z /Lunch Buffet 11:30~14:30 . *+ B %,/ Weekends & Holidays
. L+ H#% ./ Weekends & Holidays _
7% —17v7x/Dessert Buffet 15:00~17:00 11:00~16:00 7> F /Lunch 11:30~15:00
FpF =T i .00~21: | : 74+ —/ Di 17:30~21:30
F4F =7 7x/Dinner Buffet 18:00~21:30 44— /Dinner 17:30~21:30 7 / Dinner
XEIBRAFEERBMIERYES,

03-5423-7778 03-5423-7787 03-5423-7781
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@R A= HEB T E T -
TETFH FLKETIIRTAVERRI T T4V 7 BARH gourmet
THE BAR THE TOUNGE experience
by the westin tokyo
ISEITAT 18— AE—-svvy RAMN =T F4v7 TzRT4Y TY
'71 _-\4 ‘/7‘0) %ﬁ :'J FﬁAﬂ' r7 254 vk }l«i_h Executive Bar Lobby Lounge PASTRY BOUTIQUE Westin Deli
2 CFN-HBRT TIARATAVET =
—_ o . o — 8:30~21:00
Tel: 03-5423-7700 VITFAYTRRAYRET T4 11:00-24:30 10:00~22:30 (r— % DI £10:00~)
FH11:00-20:00,/+ H#9:00-19:00 @westintokyoweddings 03-5423-7285 03-5423-7287 03-5423-7778
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