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CELEBRATING 25 YEARS O
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EZERA Fr—ILX Svys

I \,lear of h;)pe and exci
ell as celebrating the
‘October 14. We are un
level itldeserves; to all yal guests, beloved Ebisu
ity, supportive partners and dedicated associates; for:
pport.over the last quarter century. |

Iw‘ere honored to be one of the ver'y first
| chains entering Japan, introduciqg
plltalrty concepts to the Natlgn_ From our—
rvice Express” one-stop “solution, to our
qugrams - including the iconic Westin
Heavenw B'e‘ﬂ ESTIN fitness program and nutritious Eat
Well menu seleletions - our commitment has always been to
empower our gllests to rise to the occasion, and to be at their 3
.-ygf_y bef_t selveqon the road and when they stay with us.

— We hope you-do enjoy our celebration programs, and also all Jooks
farward to the pleasure of welcoming-you to The Westin Tokyo; I
to craf_t_beautiful memories with you in the years to come.

L
E — Charles Jack J"
General Manager, The Westin Tokyo {
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THE WESTIN TOKYO 25TH
ANNIVERSARY PLAN
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To celebrate, please enjoy our special 25th@anniv

GRAND CELEBRATION PLAN
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Our sincere gratitude fc

%ﬁ‘l’_i l./?‘:o‘ iy

our continuéd Support.
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25 FAOBART 7 ZHEW - LEL, B%D
(LE-BEDRET, BLVHECEERDEEES,

1381% 1 room/night ¥250,000

Experience the best of The Westin Tokyo's quarter
century legacy with this special ¥250,000 plan,

with a opulent stay at our Imperial or Presidential
Suite complete with luxuries such as limousine

pick-up service, bespoke amenities and a special
dinner menu for your special celebration. Indulge
yourself to create an extravagant, lasting memory.

HEAVENLY BED COMPLETE SET

[NTVvY—XRyF avy7Y—r+kyl]

BwicznBhe

ZOLOBUMEBELAVLLEFEAT VY~

Ry R Ry FRKERy T4 7 Dy b 25FFORRIEE I AR,

Bring the signature Westin Heavenly Bed experience home with a

limited time 25% savings for the complete Heavenly Bed collection.

vty b ¥379,375(%i5I)~ Starting from ¥379,375 (Single size, tax excluded)
OB HM15502,500 (25%0FF) X&HA XDty MAKIEEMLEbELLEL

BRIWEAbE FTFILUTF—ILER Forinquiries or purchase
Phone : 03-5423-7627 E-mail : logoshop.tokyo@westin.com

THE WESTIN TOKYO 25TH ANNIVERSARY PLAN

THEBAR

The
Compass

Rose

SPECIAL TASTING SETS

ARYYNTAART AV Y

WHISKY FLIGHT
TARF =7 T4

25 AFICHigH, 25 FARDAFEEL V4
R¥— EBELZFHMECIRHEVEZLET,
SEHEANOLBIFLAELRUIZEN,

25 years of The Westin Tokyo, and 25 years of whisky.
Our celebrated whisky collection contains five very
rare, 25-year aged whiskies. Savour and compare them
at a special anniversary price this autumn.

WIE254F | TEM25%E ] [BEF 25 F ] [FILMET 25 &)
[727—X25 %]
Yamazaki 25 | Hakushu 25 | Kurayoshi 25 | Aultmore 25 | Dewar’s 25
17848 ¥2,500, 3748 ¥7,000.5% 45 ¥11,000
Price: ¥2,500 for 1 type, ¥7,000 for a selection of 3,
¥11,000 for a selection of 5
KBOABIIZF—DI®, 10ml OTRHEEARY ET,
B W&bHE The Bar Phone : 03-5423-7285

25JEAEICBIRA T LAV - N— 42

AROUND THE WORLD OF CRAFT GIN
VA A 2 Wi FaN

FSEEDHIBRBREDITI IOV LER
DUwNZ—XI5T7 ISV AHSEEN T
Y= B 72 U0 72 3T & B RIS T
TREVELET,

Meet our latest all-star selection of premium gins featuring
award-winning, internationally renowned craft gins and
Japanese craft gins which are shaking up the scene. Those
looking to delve into this world can opt for a tasting set of
three, with a special price to match the occasion.

[Ny RUy IRV BV F—A4T] [INRETVV ]
Ry V] [FoxE] [KR] Tavyvy] hiEs)
Hendrick’s Gin | Monkey 47 | Bathtub Gin |

Sakurao Gin | Ki No Bi | Roku | Komasa Gin | Yuzugin
3f&%8 ¥2,500 Price: ¥2,500 for a set of three
BREWE&DHE The Compass Rose Phone : 03-5423-7283

TAF—2ZALDTRE#25%O0FF T i1t

Special 25th Anniversary Dining Campaign
Enjoy 25% savings at dinnertime at all The Westin Tokyo restaurants and bars
JOy 25 g )

@17:00MEDINET, A—R - B@ PV /B EL TN TOTERISEA,
Q1B ICOE UEHIED I REICHEM BB AEH~O I RELERA,
OB EHREED25%FI3| (K- ¥ — & ZRHEBIE)

DB HREDFHARA AR FPERIT I A= a—EBN.
@Y - N—taAVNRRA—XD25FETART 4Ty MEBEAMN.
O FHIEELRAM IV TEVET,
MEBEEOBELISVETOT . IFHNESTITOVALET,

CISRESH] ¥ 772 B RBRMLE/Z—X BREF IV RO Y - N=F-F70Y

Participating venues: The Terrace, Mai, Ryutenmon, Victor’s, Yebisu, The Compass Rose, The Bar, The Lounge

*The offer is valid from 5pm, for course menus, a la carte, and drink orders. *The
offer is available once per day per restaurant (per party). Visiting multiple
venues in the same day is possible. *25% is deducted from the final price
(service and tax charged separately). Not valid in combination with other
discounts or coupons. Events and special menus are excluded from this offer.
*Not applicable to The 25th anniversary tasting sets at The Bar and The

Compass Rose. *Please reserve at each restaurant individually. *Reservations
are recommended, as there may be times when the restaurants are fully booked.
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Le SpaParisien
AN
LR/ XY TV

Spa
LE SPA PARISIEN

03-5423-7002

SPA PLAN

ANT TV

[w-Z- YTV IBANROHELT E—
 BANATARAALEFE TR LOKRTAT
FVELTZHEBELEL-. HACHREEE-T
WBRAT -V ThHhIMEES ZEIEL. B
BhomAggE LS. 25 (BHEBRODaY
ZIECLTWEF T BE A2 —CIHERLA
Wy FEFU Y I F AN B OB HRARER
ATRBICENCRCGEEL. FBo-HHCBE
BRKDENANEFRLTINE T BB E S Y b
EFTUYTFAI Ly MRFEF ¥7,992 (FiA & ;
BEMEY11,016) XEAYRERT

Our most popular spa treatment, the healing
body plan, has been renewed with the addition
of a special oil component. The treatment
stretches the fascia, a collagen-covered layer of
fibrous tissue that coats both muscles and cells,
plus widens the body’s range of motion, and
loosens the whole body (except for the abdomen).
Here, we will use a special oil, or hot modelling
oil, in addition to the usual treatment plan.
Created with a unique formula, this oil is known
to penetrate deeply into the skin, letting out
toxins and excess water in the process.
Designed for fatigue recovery, relaxation and
skin beautifying, it's a special all-in-one plan.

904 ¥24,750 (BEiA ) xBEMEHY33,000 25%0FF

DO77=Y%RT47—27 90D > BEEHRLFOHELY — b b
@rI—bxXVPEIHBICT T T T CRIBIER) OF AT HE

90 minutes ¥24,750 (Tax included)

tissue, excluding the abdomen area
(@ Access to Aqua area (sauna facilities) pre- or post-treatment

(D Fascia body work 90min — treating the full-body upper muscle

THE WESTIN TOKYO 25TH ANNIVERSARY PLAN

WEDDING PLAN

VLTIV TSI

255 MOBHORHLE LD WO T (T LEEYBLE
T 3y 7 =2 7 T35 Z RRILE U :

AL TORART v ALHE IR HEREEOL 4 :
FTANELTTXAKE BANE LREE0SP 0L 27 g :

o
ZNZEFNDPEOEDICHELETF-REDI—ZTT i

1~.

[Z77#2] 40%BHk ¥2,087,000 6 +-canaa

1&BEMEIE  ¥29,500
[EARE] 2019410818 A1 5202038318 £ TH T 4L
[mAE]

- BREBOAERSDARY YL I—R)
- B (ERB vV ED)

s 7U=FUv s (BB v/ BUA)
COITAVIT—F & 2574 T A

25t ANNIVERSARY PLAN 458t
cBALHHOHB-FIEHRO BRI BE
- RBIAERES T4 -8

ST RUAYNIEROSEFH i

VIRTAVHETIVERREIVITAVIRRAVYREY 7L @westintokyoweddings

TITAVITDIFH-HEMUEE Phone : 03-5423-7700 ¥ H11:00-20:00,/ + B#t9:00-19:00 BRAVYRELT T4
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J' | - French Restaurant
i Victor's
ﬂ 03-5423-7777
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ar and foie gras’
joy this

b e o S~ - L 3 A

O DR S ZR T AU LN D AT P ohow g kb
Jh T IV AREBE THEECTEI W, the elegant, tépifloor
oo A - fect backdrop.
gl 9.1(Sun)~11.30(Sat) ) L
,:\3' > Lunch ¥2,950~ T4F— Dli‘n.ner ¥6,750~ XEH|IT(F—I—ARCOX=a21—,kVYET *Image: Dinher Course C
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with such Loy

[~ xRy 7 | D3 HERAL, %BU&?’)(OD?%.
An evening to celebrate the Belle Epoque
CHAMPAGNE
DINNER

VYN =2 a4 I

PERRIER ot T

BeLLE EPodus

These stunning bottles of champagne were the
result of a collaboration between famed
champagne house Perrier-Jouét and glass artist
Emile Gallé nearly a century ago. Decorated with
white Japanese anemones, they are a sight to
behold. At the Westin Tokyo, you can enjoy five
~AUT-¥aT Perrier-Jouet ¥22,000 different styles from this special line-up, with a
2 {34 18:30 BIE 19:00 Reception 18:30 Dinner 19:00. guest speaker and exquisite French cuisine by
HMIEBMULA RS Please contact Victor's for details. our executive chef rounding out the evening.
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RYUTENMON

RENE
= » BEXM

Cantonese cuisine, inspired bysNagasaki

NAGASAKI FAI_R«Jf

RWi7=7 i

1 o B Cantonese Restaurant

‘ a | RYUTENMON
il . 03-5423-7787

. ) o MiiZeH A4~ %Z0H 25,
: = L5 - B B 0 B 5T T
A | ; An auspicious treat for harmony
and family reunion

RYUTENMON
ORIGINAL
MOONCAKES

HERFIA Y H Bt

NEBOFRICAICRITEEZANT-AB L.
l~747;|/—‘/%,m’¢71 DERBICEFZEZAN

Beto2EEzAELEL. GHREETD
tOUw‘:O’CL\mL\inf’FUL7‘:E1§1’E’63’o
In honour of the Mid-Autumn Festival, taste our two

different mooncake interpretations: one with azuki

. %ﬂﬁi . =4 ¥ L y v bean paste and a chestnut to resemble the moon; one
B ,5“9%0) ﬂ}ﬁ$ BIERHOBRERDPBALERE il g - with lotus paste mixed with dried fruits and apricot.

B4, 5 R P91 0¥ S R *Dxirii*‘gbf)\u/‘ﬂﬁil,tﬁﬂﬁ P, & : . They are an innovative take on the classic, made with
%Hﬂ@’jd)ﬁﬁ’&’@r‘] \_/%-5 F- AR ST TEL k LI, the utmost precision of the traditional techniques.
feot 4 s Ry @ﬂﬂii%%\zﬁa:ﬂzf:iﬁ B2 g : | : 300

Seafood straight from the bount|ful Tsushlma Strait, Nagasaki
wagyu from cattle'reared in the wide, open meadows...

(Tue)

Executive chef Ku_nihiko Waguri has taken_t.he best of ] % .:' ' L i ¥2,700 Limited box set (300 sets, 2 pieces per box)
autumnal produce from Nagasaki, and used it as the base for Vi ; : Reservations: 8.12(Mon) - 9.10(Tue)
Ryutenmon'’s premium Cantonese cuisine. Taste the flavours of . ! ' Pick up period: 8.15(Thu) - 9.13(Fri) 11:30-21:00
Nagasaki with a Chinese touchithrough sev'é'zéal course menus. B ‘ 1 f Please reserve at least three days in advance
p N p a N q i . | Lo LT Please contact Ryutenmon for more details.
( 9.1(Sun)~9.30(Mon) )_'7 A Lunc_h._:?’-&OOO 7 47— Dinner ¥16,800 1 : N ig Wy ;$ﬁ4;ifﬁL‘.é~ﬂyphone;03,5423,7787
Wi, : ’ ' I ! . SEASONAL NEWS AUTUMN 2019 09 | 10
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Experience the rich umami of amadai, teppanyaki-style @!b%
[ YEBISU
iR B
AL E

Teppanyaki Restaurant
YEBISU

03-5423-7790

TKCHE 8 B 2 o p ' N
=

F i

FELIDEKDIS,
FRisE [ B | R 7 —F DA SEVR M 78 2

Exquisite in aroma and flavour: Hida beef with hoba miso

HIDA BEEF

ey b &a—2R

BEEX-TORBEDODRT—F2RESLOEZ Meat the way you've never had it: prime Hida beef
t;«‘.:‘r £ Y NERRTEEL LAY W& F o, T frgm Hida, Tgkayama,]gst from thg grill, eaten
;Itb; _TL\FEODEJ'I@%*E@J:’C“EE%E?% EEA Pk Seasonal amadai (tilefish), prepared right before EOBERLE LB UBRRE LS I- LB with magpolla leaves grll'led wlth miso paste and
e ShBAOHBEMD BN & SR B EF | you on the countertop hot plate by our 5 T = == Welsh onions. The combination of the succulent
i . [ A ¥ o 1 teppan-masters. Add in a steak of exquisite Hida FIXLIHELO . BERAMETREELLZT N, Hida beef and the aroma of the miso-grilled

v N @_X'f-*—?%fi&ﬁﬁ W< E/DI—RTT, beef. and.your luxutious evening is set. Enjoy all magnolia leaves signals a luxurious autumn.
4y

" ~ .--2.:. =

of this with our special teppanyaki kaiseki course.

( 9.1(5un)~10.31(Thu) ) 77— Dinner ¥26,250 (__9.1(5un)~11.30(at) ) F«7F— Dinner B4+t v b Set ¥25000 WA —X Course ¥32,000

SEASONAL NEWS AUTUMN 2019 11 | 12




PREMIUM
CHESTNUT COCKTAIL

The Compass Rose

RALTIVY
FLITL~=ay TN EP A=
Sky Lounge

THE COMPASS ROSE
03-5423-7283

DEOC LI KABIER S EDH TN

Chestnut cocktail: a mouthful of aug

EVTIVERDOLEBRTY D LS
TLEFRLLWEORKEED L
—o2EAEZCRHELELE.EROE
BEERDLAL KRADOKEEEL A
=W,

Let your senses take in autumn in its entirety,
with these two chestnut-based, stylish
ocktails. Indulge in a cocktail reminiscent of a
1ont blanc dessert, or savour a martini full of
the aroma of chestnuts.

( 9.1(Sun)~10.31(Thu) ) (ENB)FzRFyY ¥T4—= EV7 577> £ Each ¥1,900
(From left) Chestnut Martini, Mont Blanc Blanc

DESSERT * ‘I
CQCKTALS LY\

‘a ISEITAT N~

¥ F e N —
F-'_i i r Y bR
! 4 1 i Executive Bar
¥ !!a,,\‘ THE BAR
L 03-5423-7285
5 "y

75%&15%3 HOBHIE, 5

Seasonal produce reimagined in coeletail- f01m

D‘OJT“LZ'P '

A

7—-,I,° BRL WD EY ATF & fE> -7+ —  |grapes - certainly not your average nightcap.
I gt - s ' brate autumn with these original

b T TAHERLET BRI — cocktails, while enjoying the long autumnal

FTUYDELWERBEEDIC.ATVYTAVYIR evenings.

DEEEEBBILLEE N,

E_Ih%?]'-—}l/ RS EHITIL D IEB2HY CoBEktails with pumpkin, chestnut or kyoho
|

(91(5un)~10.31(Thu) ) (EAB)FL—TH—I ESL ROV TLIY Y&~ v T2 T71 5 &1 Each ¥1,800
(From left) Grape Old Pal, Marron Alexander, Pumpkin Pudding

SEASONAL NEWS AUTUMN 2019 13 | 14
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Languish in the autumn night, prime whisky in hand

BONAA T RETEDLVARF L

ENBIITLYE—LVY|SBE, TRTD
PUTILELINOREAITY - TLYYNRy M
AB. HKOBRRICEITZVWIARF—D& %
L7 bLELS

MORANGIE

JLVE—L VY

( 91(5un)~10.31(Thw )

Glenmorangie: considered the “pioneer of the
barrel” and “a whisky that is too perfect”, The
Westin Tokyo is serving up five different types
from this acclaimed distillery, plus another four
varieties of The Glenlivet, known as the origin of
the single malt. Spending an autumn evening
has never been more soothing.

(ZEH % From Left)

JLvE—LvY 7% 4% Glen Morangie Lasanta
¥32,000(Bottle) ¥1,900(Glass)
JLYE—L>¥Y AU PFIL Glen Morangie Original
¥33,000(Bottle) ¥1,700(Glass)

JLYE—L¥Y 7K Glen Morangie Alta
¥42,000 (Bottle) ¥2,400(Glass)
JLYvE—LYY ¥ 2y bk Glen Morangie Signet
¥65,000(Bottle) ¥3,750(Glass)

JLYE—L>vY 184 Glen Morangie 18y
¥53,000 (Bottle) ¥3,000(Glass)

THE GLENLIVET

Pyt
TOEIFAT N~
HFoN—

Executive Bar
THE BAR

03-5423-7285

-
W
,_.a.a

e 111

(_10.1(Tue)~11.30(Sat

2

P TLYYURy k FF2—F T7—Rb740 £LI¥aY

The Glenlivet Nadurra First Fill Selection ¥35,000(Bottle) ¥2,000(Glass)

#.JL>YYRy bk FF2—7F AABY The Glenlivet Nadurra Oloroso  ¥35,000(Bottle) ¥2,000(Glass)
F:ILY YRy F5F2—5 E—F v K The Glenlivet Nadurra Peated ¥35,000(Bottle) ¥2,000(Glass)
YL URy b 5B ZR72019 The Glenlivet Single Cask 2019 ¥160,000 (Bottle) ¥8,600(Glass)

SEASONAL NEWS AUTUMN 2019
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ABSOLUTELY
CHOCOLATE

Faal—Ft FHFE—-F+7v 7=

— — N B o
PRl bR PR 0B BILT L o
EEEFHALELVWISTIRZAA—VET . FEBET
BB LNBDDE L EE DT LIS L
h AR 1lAB eI AZ2—%2ZTZ K970 47’_*:/i*_’“’1|“57
LA S LET, v7ea

International Restaurant

THE TERRACE
03-5423-7778

y sweets served in glasses,

olate delight this autumn. For
our menu will change monthly,
joy a good 70 different types of

WERAAAADEVICEEND,. 77TV -7

Add a touch of luxury to the season with the rich aroma of cacao

4,200 # Tk Child ¥2,100

& by
" % Ly i

\ I . Y
: . SEASONAL NEWS AUTUMN 2019 17 | 18



CHOCOLATE
AFTERNOON THEA

Faalb—F TZXX—VT4— PRSP
Lobby Lounge
THE LOUNGE

F‘
P RVA Y SR 03-5423-7287

@J&oﬁ-aT—ya
W T4 —%

Let your teatime mirror the season,
wit‘}q our vivid chocolate afternoon tea

i S

THE ‘LOUNGE

1

{UT‘P

i
-
’
—

-

b 3
LY ‘I.?
o
s Wl
3 po &
i i e A N SR RETAT | .

#‘}U:?@}LQ@I%Z%—.“/\ ZhlEFaaL—Fk, Chocolate: everyones favourite autumnal

mm BB W SEWEY AHSHADOLH jtreat. Sweet yet not overpoweringly so, rich
J \ .\, b 7:\ M Y 'arc':mas, and a smooth finish - sample various
FaAL-bOSEIELLBH TR AE T g% chocolate-hased sweets served on a classic

IRA=YDTA—=REY R EEHY) £S5 FE . 'tea stand. With three whole months to enjoy
35 A f'aﬁf?z?zﬁi\.\;‘f: Ve o it, there’ s plenty of time to have it all.

( 91sun~11.30(5a0), ) )
+- B4 HIR7E Weekends & Holidays only ¥4,000 #— Affiper Guest %2858 (304 1174 b —4—) 1.12:00~ 2.14:30~ 3.17:00~

. Please choose your preferred time among the three sessions. ':(2 hours per session; last orders will be taken 30 minutes prior to closing time.)

:ﬁ e

K

-_,-FH'

FFSF) Y To 5 B A KODELE

Crafted drinks for the season

Luskbuwalzi s
ShETHSNSE /N

74 s L-%kbuodlo—X Fr"ﬁr .
NE T4l LWEYD2ER ZH
BlLcplzs,

o
Sip on our Ro;e Hibiscus Tea, made with
refreshing hibiscus. For those looking for
something creamier, opt for our gentle
WalnutgHoney Latte, perfec"t_xo settle down
with infa breezy afternoon.

( 9.1(5un)~11.30(Sat) ) %7 Each ¥1,400

(BEENID) L3 FbHDTTF O—XNAEZXHRT 14— (From left) Walnut honey latte, Rose hibiscus tea

SEASONAL NEWS AUTUMN 2019 19 | 20
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Trick and treat yourself into autumn with a H

7 HALEOWEE

.; g;IIESINNER BUFFET.

NBILYTAF—T 7 =

THE ‘l'ERRACE

[
AvZ—FarLRbTY
Y772
International Restaurant
THE TERRACE

03-5423-7778

. FSR T 0L TR EDEKRLN AT YA
N=T LIPS D EFLeZER
ISRDEYZIALAICE- T HEE BB
LTuET, . L

How about celebrating Halloween withra wh|m3|cal

party this year7 The Terracedfiasa selectlon of

classic HaIIoween staples, made with seasonal
{‘produce and of course, lots of pumpkins.

" o
T gt s
; (10.25(Fri)e#T0.31(Th o :
" 747+ —7v 7z Dinner Buffet g L -
FH Weekdays 18:00~21:30 Y

A A Adult ¥5,800 I F#k Child ¥3,000
+ A Weekends & Holidays 17:00~21:30 =

KA Adult ¥7,100 :i%ﬁcmdsfs,eoo 2 . : . L H S THANKSGIVING
' ' BUFFET

VIRFXFEV T T 7z

YU IRFEVITOEENEB /70 RY—Y —
2ERZATEZIA—R MR —F— XAV IT D
KEAENSITTAEMNCTIRMLET,

Celebrate Thanksgiving the classic way, with the

I I A LLO ‘ N ] EE -\ S ‘ ‘ ) EE I ‘ (10.26(5at)~10.31(T traditional roast turkey served with a side of
475 Fach ¥620~ crAanbﬁerry sauce as the centrepiece, plus all the
ANEYAY RS — trimmings to show off the best of the harvest.

NATqvysLWTFaL—yarvAaEun HIiF gourmet +5¥F 77z Lunch Buffet

LA EST-ECHRRA—YIBEHIEHZLET, experience FH Weekdays 11:30“44:?0

— e e ) o ‘ A A Adult ¥4,300 #FH# Child ¥2,200
BEEND NV TFYIU—LRA DIED Y by the westin tokyo + B# Weekends & Holidays

OFYY INTFaaL—benIFbenL—2Z, RAPY =T T4 12:00~13:45,/14:15~16:00 (25 1))

) ‘ VIRATAY T KA Adult ¥5,100 % F# Child ¥2,200
Welcome All Hallow’s Eve with these PASTRY BOUTIQUE .3 4—7v 7z Dinner Buffet

cute-meet-scary, pumpkin-based Halloween Westin Deli B Weekdays 18:00~21:30

treats. Choose from (from left) a pumpkin 03-5423-7778 % A Adult ¥5,800 # T4 Child ¥3,000
cream pie, pumpkin pudding, or a sumptuous + A Weekends & Holidays 17:00~21:30
milk chocolate and pumpkin mousse. KA Adult ¥7,700 & F#k Child ¥3,600

SEASONAL NEWS AUTUMN 2019 21 | 22
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BT E % BT A B L A i B R
D H % B 3% MBk D 1) 1 75 50 I D il 7
H 5 2 55 Bk DR AR % C ooty
ZHECEE L,

( 11BAERE~

\ 45
g,
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Japanese Restaurant
MAI

03-5423-7781

o

. ¥ R ¥

gL oA

mozE -
e :

N ) |
course with sn?w crab b
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The soul of Japanese cuisine is its produce. Executive
Chef Kazushi Iwane specialises in using this superb
produce, and personally travels to the port of San‘in
to procure the best snow crabs of the season. Spend
a sophisticated evening with this luxurious kaiseki
course, during which you can enjoy the delicate

aroma and slight sweetness of the prized crustacean.

) £FA=R Kaiseki"eourse, ¥ 35,000

ToHS(BEY) BEBIF. Tob Y (BB MR-,
FABROERINZ 7O ERE IEIERFAERK
TIHREWEIEEBROABRESECI . Ko7
AEROELARBICANIEZONEBELIHAEL
TLWEY,

Sashimi, karaage, nabe hotpot, congee... The
possibilities to enjoy the umami of fugu are
endless with this special fugu kaiseki course.
Complement the experience with some
hirezake, hot sake served with the fin of a fugu
for added aroma and taste.

) £ a—2 Kaiseki course ¥30,000 7IHLILITHELTHEYET, Ala carte is available.

MATSUTAKE
MUSHROOM KAISEKI

H &M

BUORVWEREOFBEAFYERBRLEDIC,
FELIHAROMAE ZHEECIE I N,
Enjoy the best of autumn in Japan with an

immaculate kaiseki course with matsutake
mushrooms, all carefully selected for the occasion.

*FNE 2 i E ShEfEE,

*This course may not be available due to market conditions
of fresh Matsutake mushrooms. Please contact MAI prior to your visit.
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WINTER COCKTAILS

The Compass Rose

VAVE—=NT TN h
Ang39v ; ~ THE BAR
e avzA—X 7
#EE El O) % JN 1’) “@: 5 Sl Lo ) 17«{%‘77‘—47‘/\*_
— - X — THE COMPASS ROSE : : 3 VARAL
v 7 /f v 7 7’; S 0) j] 7 7T }l/ 03-5423-7283 . Executive Bar

Prepare for winter with these romantic, snow-white cocktails

*

- -r. "
%E%5*%4x—yl,7‘:\7u—:—'cx
_—}~73777T}l/23f§% "HELEUIZ ML

D7/74/7&0<‘:&§%i: L,<téb\

B \—ya/i@<¢<0)ﬁzm ’E"Lr7>‘~737f7‘b\__

THE BAR
03-5423-7285

£ R RIS S )
xbu&v—c‘:v«v‘/ﬂ—:—;@yvﬁiw

Dazzle yourself this autumn with our strawberry-champaghne cocktails
-
P

‘g CHAMPAGNE COCKTAILS

X URUHh T TN

::Sp’”hed bV the‘farhr;g SROW Thj Compass . HAAFTHEBHLO-FBS LW A FARY —RY — Enjoy strawberry two different ways, with our
ose has two specia creamy and sweet — | HBo E<O% Y DLW ARY—7 L3 Strawberry Bellini, made with diced strawberry,
cocktails this season. Take in the beautiful — HEXOD - 7 or our special sweet and sour Strawberry
sights of the illuminated streets while sipping -7 & FI5]02BE ZRAB EODH AN IR =Y avITh French 75. Drinks that are just as dazzling as the
a c‘ockta|| inan {nt|r.rwate setting - it’s the = e By —XVNZHEh LW ENHBRAITILTT, illuminations popping up around town.
ultimate romantic night out.

J O ILIFrD~12.31(Tue) ) (EAS)R AN — 775 ZRANY—~Y—= %£7F Each ¥2,000
( 11.1(Fri) ~12.31(Tue ) (Z %) Snow on the ground. Winter Hopper &7 Each ¥1,900 i i (From left) Strawberry French 75, Strawberry Bellini
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Bite into a classic apple pie, full of the season’s sumptuous fruit

SIGNATURE APPLE PIE

T TR A4

; ._"..‘ ‘ 'e. .‘}q_:t‘ "
ﬂfﬁﬂl-""i@-'i'é k)@%mtul—~—a
TyTNNNRA, ZTDERLIOWE L, —
f:‘L)"&‘/%—Lf:ﬁ.’GJJUUA:‘LU&(B%E
EhE. ADYVAZTDYa—Y—hEREHLC
V7B BERERBICH DR B, FEEAK
bLDk@ETY,

¥620

gourmet
experience
by the westin tokyo
RZN=TF4v7
VIRAT4Y TY
PASTRY BOUTIQUE
Westin Deli

03-5423-7778

i

L*\A"utumn at The Westin Tokyo means the

return of our ever-popular, voluminous apple
pie. The secret to its deliciousness? Diced
apples which have been sauteed on one side
only. In one bite, you can taste the full
juiciness and soft sweetness of ripe seasonal
apples. It's a Westin classic.

COCONUT ANANA
2aFyITFrF

E?FE DE FRU:

RASPBERRY
FARY —

23 b - PO A e

SS))

PASSION FRUIT%n,

NyvavIn—yy

N—=bF-TZYVa M F 1IRICEADT7L—=YD
EAZHALADI-ERELY - REEH7
L=y DEIKRbLWEELZELRLATWLE
2L RAMN—FyFUTCREBZIT
TTEICBEEYLTVWET . 213EHE. BEL
DTBHFARIFICREORA—YTT,

£ 1& Each ¥800

fi. FEVDOHEREHRIN—VEY —

] of sweets: glistening, hand-crafted fruit jelly

KIWI MUSCAT
FyA~wRAh L

Pate de fruit is an exquisite jelly that
manages to capture the full flavour of
seasonal fruit in a single slice. To capture
maximum flavours, from flesh to peel, the
pastry kitchen team spends several hours
crafting these jewels. With its long shelf
life, it’s a perfect souvenir.
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AUTUMN 2019 INFORMATION

JVAS AL — AV DT

11.2~ Counting down to the Festive Season

FWMARIVRTZADRREVDEEDIENIE S,
ko VRATZAYY=Fab—vavh
BHL EEOIAVE—KUTF—> - %
—ERY EIFET,

MECATTCEVHINDZIEEBRARV b
ELHRTABLTBYET DT BELAIS,

Celebrate with us as we unveil the all new
Christmas wonderland at The Westin Tokyo
this festive season.

Stay tuned for our array of joyous activities
and heart-warming delicacies to welcome

the new year ahead!

HMEREYRBETVART Y IRCAVYREST T 1a
ICTHEHLELET,

*Follow us on Facebook and Instagram for latest
events and promotion schedules.

LB T L=V F Yy R T+ A O TRN

Marriott Bonvoy

KEEHER T, TIYTKEHEMIGD2800 #F
HUEDLZRFZ R N—I2T1I0%EI5] % &,
BRABREREDIEFEZ R LA WIS

S2EHTOVSL [RUFy b Rrdr4],
THE. THRB. BEVWYETRIVIEER
THIENTE, HRABBICERTISHAT
FYROFRTILTRHAZZFBWEITES,
<UFy bRy T A OFEMIZLUT OWEB YA
BTN,

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.

AA¥IFT47 055 L Phone:0120-92-5659 https://marriottbonvoyasia.jp/R+B

RESTAURANT GUIDE

| LxETvAAR

8k B HE
/_‘; s (N The Compass Rose
7 YEBISU
TLYFLRETY AR BE RAALTIVY
French Restaurant Teppanyaki Restaurant Sky Lounge
FH .,/ Weekdays
ﬁ?;ﬁ'eakf:St 7:30~10:00 2% /Lunch 11:30~15:00 16:00~24:30
Z/f ;an,C :17’28 12‘1‘:28 544~/ Dinner 17:30~21:30 + B/ Weekends & Holidays
7 inner : : 14:00~24:30

03-5423-7777

03-5423-7790

03-5423-7283

THETERRACE

AV R—F2afILLRLT Y
International Restaurant

RYUTENMON

Cantonese Restaurant

AR
Japanese Restaurant

¥R 77/ Breakfast Buffet

6:30~10:30 (a la carte~11:00)
7> F7v7x/Lunch Buffet 11:30~14:30
7% —17v7x/Dessert Buffet 16:00~17:00
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% /Lunch 11:30~15:00
747~/ Dinner 17:30~21:30

03-5423-7778

03-5423-7787

03-5423-7781

THE BAR

ISEITAT =
Executive Bar

THE LOUNGE

ae—-7vvy
Lobby Lounge

gourmet
experience

by the westin tokyo

RAN =T T4vY 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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