
Signature Creations

TAKE A SIP OF HISTORY AND CULTURE…. 
“Please be patient with our bartenders as 
these are handcrafted drinks and take  
a bit more time to prepare…”

THE ROKU  USD 16.00 
Six Botanical  
Roku handcrafted gin infused shiso leaf, 
Japanese muskmelon liquor, yuzu juice, 
cucumber, lemon, house made matcha green 
tea syrup and egg white; Sencha green tea leaf.

JAPANESE MARTINI  USD 16.00 
Inspired by Martini 
Roku handcrafted gin, Pierre Ferrand dry 
orange curacao, Luxardo Maraschino, 
Lemon and old-time aromatic bitters spray; 
Dehydrated orange wheel and thyme.

THE KOSUI  USD 16.00 
Perfume  
Nikka from the barrel, Hendricks gin,  
yuzu juice, lemon juice, house made vanilla 
syrup, aromatic orange bitters; Orange peel.

ATARASHI KYU  USD 16.00
New Twist
Nikka from single barrel, lime and ginger ale; 
Lemon peel, star anise and cinnamon stick.

SEISHU  USD 16.00
Another name for sake 
Shirataki Uonuma Tanrei Junmai sake, Roku 
handcrafted gin, house made grapefruit 
syrup, lemon, and fever tree Indian tonic 
water; Cucumber slice and thyme.

Classic Cocktails

COSMOPOLITAN  USD 12.00
Odeon in Manhattan 1987 
Absolut vodka, Cointreau, cranberry juice, lime.

NEGRONI  USD 12.00
Café Casoni in Florence 1919 
Beefeater gin, Campari, Antica Formula 
vermouth.

MAI TAI  USD 12.00
Trader Vic’s 1944 
Captain Morgan dark rum, Bacardi white 
rum, orange liqueur, lime, orgeat,  
angostura bitters.

MOJITO  USD 12.00
Havana, Cuba 
Bacardi white rum, lime, mint, sugar,  
soda water.

DAIQUIRI  USD 12.00
Santiago de Cuba 1902 
Bacardi white rum, lime and sugar;  
mango, strawberry, watermelon or banana.

MARGARITA  USD 12.00
Acapulco 1948 
Olmega Blanco Tequila Blanco, Cointreau, 
fresh lime juice.

CAIPIRINHA   USD 12.00
Alentejo in Portugal 1918 
Capaicaiba cachaca, fresh lime, sugar; 
mango, passion fruit, strawberry or 
watermelon.

OLD FASHIONED  USD 12.00
Pendennis Club in Louisville, Kentucky 1881 
Jim Beam Bourbon, a cube of sugar, 
angostura bitter.

Innocent

BREATH IN BREATH OUT  USD 10.00
Papaya blended with passion fruit, 
lemongrass, ginger, lemon, apple juice  
and homemade mango syrup

TUTTI FRUTTI  USD 10.00
Watermelon muddled with mango, passion 
fruit, lime, homemade jasmine tea syrup  
and soda water

Wheat Beer

HOEGAARDEN  USD 12.00
Full-bodied, it has a characteristic fruity taste 
and clear spicy notes of clove and coriander. 
Slightly citrus and rounded off by a smoky, 
sweet vanilla quality, its sweet and sour 
flavour is well balanced.

Beers
ASAHI (JAPAN)  USD 10.00
CARLSBERG (DENMARK)  USD 8.00
HEINEKEN (NETHERLANDS)  USD 8.00
CORONA (MEXICO)  USD 10.00
SAPPORO (JAPAN)   USD 14.00
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Beverages

Responsibility matters. Must be of legal drinking age or older to purchase and/or consume alcohol. 



Sake Selection          

Sake is a traditional Japanese alcohol made 
from fermented rice. Known as Nihonshu 
(literally “Japanese liquor”) in Japan, it is the 
country’s national beverage. Five crucial 
elements are involved in brewing sake, 
water, rice, technical skill, yeast, and land/
weather. More than anything else, sake is a 
result of a brewing process that uses rice 
and lots of water. Infact, water comprises 
as much as 80% of the final product, so fine 
water and fine rice are natural, if one hopes 
to brew great sake. But beyond that, the 
technical skill needed to pull this all off lies 
with the toji (head brewer), the type of yeast 
they use, and the limitations entailed by 
local land and weather conditions.  
 
SHIRATAKI SHINGO NO IPPON 
USD 325.00 BTL  
Junmai Daiginjo 
Brewed using the traditional cotton 
moromi pressing technique. The traditional 
techniques make for elegant sake with 
strong, complex flavours and a powerful 
aroma. Polishing Rate: 35%, Nihonshudo (-1) 
 
SHIRATAKI TANREI   
USD 30.00 GLS / USD 110.00 BTL  
Light Uonuma 
This sake has a mild palette and is easy 
to drink. It’s slightly off-dry which makes 
it a great accompaniment to a variety of 
Japanese rich dishes. Polishing Rate: 60%, 
Nihonshudo (+3) 
 
SHIRATAKI KARAKUCHI 
USD 115.00 BTL  
Dry Flavored Uonuma 
Uonuma’ is an area of Niigata Prefecture 
famed for its natural beauty. This sake has 
the high-quality attributes of the above 
Uonuma Junmai sake, with a refreshingly dry 
taste. Polishing Rate: 65%, Nihonshudo (+10) 
Shirataki Minatoya Tosuke Junmai-Daiginjo 
This elegant Junmai Daiginjo is full of apples 
such as Gala and Macintosh with slight 
earthy quality. The mid palate shows apricot, 
peach and rose water with a clean dry finish. 
Polishing Rate: 50%, Nihonshudo (+1)

 
 
 
 
 
 
 
 
 

 
 
 SHIRATAKI MINATOYA TOSUKE 
USD 115.00 BTL  
Junmai-Daiginjo 
This elegant Junmai Daiginjo is full of apples 
such as Gala and Macintosh with slight 
earthy quality. The mid palate shows apricot, 
peach and rose water with a clean dry finish. 
Polishing Rate: 50%, Nihonshudo (+1)

HAKUSHIKA SENNENJU 
USD 40.00 BTL 
Medium-dry white displays a complex, 
medium nose featuring floral, fruity, malted 
aromas. Refreshing acidity, full-bodied 
texture precedes a medium finish. Polishing 
Rate: 50%, Nihonshudo (±0) 
 
GINREI GASSAN SECCHU JUKUSEI 
USD 30.00 GLS / USD 135.00 BTL  
Junmai-Ginjo 
Fresh and aromatic sake with a dry and 
elegant finish that has been matured under 
snow for six months, Ginjo equals premium 
quality classification. IWC medal winner. 
Polishing Rate: 58%, Nihonshudo (+2) 
 
KIKU-MASAMUNE KIMOTO 
USD 115.00 BTL  
Daiginjo 
KikuMasamune’s latest masterpiece -  
a Kimoto Junmai Daiginjo - has an elegant 
fragrance, gentle and delicate mouthfeel, 
and the deep and distinctive flavor of 
kimoto sake which brings everything into 
a balanced and harmonious crescendo. 
Polishing Rate: 50%, Nihonshudo (+) 
 
ZUIYO HONJUN 
USD 125.00 BTL 
Junmai 
The ZuiyoHonjun Junmai Sake is brewed with 
quality rice from the Kumamoto Prefecture 
rice and Ah Sou’s spring water. This results 
in its full body, very smooth texture and 
sweet, fruity flavors. Polishing Rate: 65%, 
Nihonshudo (+) 
 
HAKUSHIKA HONJOZO   
USD 70.00 BTL 
Yamadanishiki 
Made with the “king” of premium sake rice, 
Yamadanishiki locally produce in Hyogo 
Prefecture, this sake is brewed by specially-
trained toji from the Tanba region luxurious 
body with a smooth finish, and Honjozo 
Yamadanishiki is refreshingly elegant. 
Polishing Rate: 70%, Nihonshudo (+1)   
 

 
 
 SHIOKAWA COWBOY YAMAHAI  
USD 95.00 BTL 
Junmai-Ginjo Genshu 
Soft refreshing sake with a slight tinge of 
acidity and a higher alcohol specially made 
to accompany Angus and Waguy beef, 
Ginjo equals premium quality, Yamahai is 
a traditional method of making sake which 
creates a gamier savory flavor, full of umami. 
Polishing Rate: 60%, Nihonshudo (+3.5)  
 
SHIOKAWA FISHERMAN SOKUJO 
USD 105.00 BTL 
Junmai Ginjo 
Made with the “king” of premium sake 
rice, Yamadanishiki locally produce in 
Hyogo Prefecture, this sake is brewed by 
specially-trained toji from the Tanba region 
luxurious body with a smooth finish, and 
HonjozoYamadanishiki is refreshingly 
elegant. Polishing Rate: 60%, Nihonshudo 
(-11.8) 
 
UMESHU TOCHIKURA 
USD 45.00 GLS / USD 170.00 BTL  
Plum 
Plum wine has become fairly popular in 
Japan and common in Asia selected from 
the finest fully ripened Ume (plums) and 
preserved within 24 hours after harvest. 
Intense and tasty; absolutely beautiful 
dessert wine, 60% Polished sake and ume 
plums, aromatic and fresh like springbreez  
in the sakura garden. Nihonshudo (-42)

All prices are in US dollars and subject to 10% service charge and applicable taxes.
©2018 Marriott International, Inc. All Rights Reserved. Westin and its logos are the trademarks of Marriott International, Inc., or its affiliates.

Beverages

Responsibility matters. Must be of legal drinking age or older to purchase and/or consume alcohol. 



All prices are in US dollars and subject to 10% service charge and applicable taxes.
©2018 Marriott International, Inc. All Rights Reserved. Westin and its logos are the trademarks of Marriott International, Inc., or its affiliates.

Beverages
Soft Drinks
COCA-COLA  USD 6.00
COCA-COLA LIGHT  USD 6.00
COCA-COLA ZERO  USD 6.00
SPRITE  USD 6.00
SCHWEPPES GINGER ALE  USD 6.00
SCHWEPPES TONIC WATER  USD 6.00
SCHWEPPES SODA WATER  USD 6.00
FEVER TREE INDIAN  
TONIC WATER  USD 9.00
FEVER TREE AROMATIC  
TONIC WATER  USD 9.00
FEVER TREE GINGER ALE  USD 9.00
FEVER TREE MEDITERRANEAN  
TONIC WATER  USD 9.00
FEVER TREE ELDERFLOWER  
TONIC WATER  USD 9.00

Water
WESTIN (STILL) 500ML  USD 3.00
WESTIN (STILL) 1000ML  USD 6.00
WESTIN (SPARKLING) 500ML  USD 3.00
WESTIN (SPARKLING) 1000ML  USD 6.00
EVIAN (STILL) 330ML  USD 6.00
EVIAN (STILL) 750ML  USD 12.00
BADOIT (SPARKLING) 330ML  USD 6.00
BADOIT (SPARKLING) 750ML   USD 8.00

Coffees
ESPRESSO  USD 6.00
DOUBLE ESPRESSO  USD 8.00
AMERICANO  USD 6.00
MACCHIATO  USD 6.00
CAPPUCCINO  USD 6.00
FLAT WHITE  USD 6.00
LATTE  USD 6.00
ICED COFFEE  USD 6.00

HOT CHOCOLATE  USD 6.00
ICED CHOCOLATE  USD 6.00

Fine Selection of Tea
ENGLISH BREAKFAST  USD 6.00  
It’s classic, and for good reason. The best 
English breakfast teas are pure invigoration 
in a cup. Bold, brisk and bright with exquisite 
amber depths. Our blend marries a real 
extrovert with a more chilled-out performer… 
strong, full-bodied Ruhuna tea with hints of 
caramel, and a mellower character from the 
Kandy region. True perfection.

EARL GREY  USD 6.00 
Not all Earl Greys are created equal. For a truly 
exceptional taste and aroma, we use only 
100% natural, cold pressed oil from Calabrian 
bergamot oranges. It’s infused with wonderfully 
mellow tea from Ceylon’s Kandy region for a 
soft and sophisticated citrus zestiness. And, to 
finish, a sprinkle of cornflower petals… because 
they look so pretty.

CEYLON UVA  USD 6.00 
To the east of Ceylon’s mountainous area, 
at an altitude of 3,000 feet, is the Uva tea 
region. From July to August, the vigorous 
monsoon winds and dry weather have a 
magical aroma-enhancing effect on the tea 
plants that flourish here. Specially selected 
from the season’s short harvest, this Uva 
variety is one for true tea connoisseurs. Full-
bodied, thick and slightly astringent, with an 
exceptional fragrance.

MARRAKECH MINT  USD 6.00  
Cooling mint conjures up the warm welcome 
of enchanting Morocco, where green tea 
with mint symbolizes hospitality and is 
always served to guests. Our blend is a 
delicious balance of strong, full-bodied 
gunpowder green tea from the highlands 
of Ceylon and the mellow sweetness of real 
mint leaf. Refreshing… but with a wonderful 
lingering warmth.

JASMINE GREEN  USD 6.00 
By day, fresh jasmine blooms are gathered 
and stored with long-leaf green tea. By night, 
the flowers open to release their captivating 
scent. This totally natural technique is 
repeated several times until the tea is 
completely fragranced with jasmine. It’s a 
little piece of pure magic… enhanced with a 
sprinkle of real jasmine petals.

EMERALD SENCHA  USD 6.00 
Not all green teas are created using the 
same method. Emerald Sencha is steamed 
in the Japanese way, giving the brewed 
tea a beautifully vivid emerald green color. 
Increasingly popular, this Sencha blend 
has long, slender leaves and a delicate, 
light body with umami notes. Deliciously 
distinctive.

JADE GREEN  USD 6.00  
In the mountains of Southern China, a 
certain type of tea bush flourishes. From 
this, only the most tender leaves are 
withered and gently rolled. The exquisite 
result is a long, slender green tea. The leaves 
gracefully unfurl when brewed to reveal 
subtle, light-bloodied pleasures and delicate 
floral aroma. Sip gently, savour deeply.

ROSE OOLONG  USD 6.00 
Oolongs are complex, intriguing and tricky 
to get right. It requires real artisanal skill to 
achieve the right balance in the oxidation 
process and so enhance the tea’s flavour and 
aroma. This blend is naturally scented with 
rose petals which add a delightfully floral 
touch. It’s a subtle performance from a light-
bodied beauty.

PEPPERMINT  USD 6.00 
Pep up and go with a cup full of pure 
refreshment. We’ve used the finest 
peppermint, specially harvested when the 
leaves are replete with natural oils to give 
you a real burst of flavour. Exceptionally 
fresh and cool to rebalance your senses. 
Naturally caffeine free, sip it hot and serve 
it iced.

LEMONGRASS & GINGER TWIST  USD 6.00 
Blow away the cobwebs and put a zing in 
your step. The combination of citrus-sweet 
lemongrass and the spice warmth of ginger 
is completely irresistible. A sprinkling of 
rosehips adds a little extra sweetness and a 
pinkish tone to the infusion. Totally caffeine 
free, it’s perfect any time of the day and best 
prepared piping hot.

CAMOMILE FRESH  USD 6.00 
Cool, calm and collected. Whole camomile 
flowers are mellow, sweet and renowned for 
their relaxing properties. Then we’ve added 
a refreshing twist to this classic customer… 
peppermint. Perfectly balanced to relax and 
revive. Naturally caffeine free, it’s ideal just 
before bed or any time of day when you 
need to clear your mind and reinvigorate.

CAPE ROOIBOS  USD 6.00 
Rooibos, also known as red bush tea, grows 
only in South Africa’s magnificent Cape 
coastal mountains. Naturally caffeine free 
and low in tannin, rooibos is appreciated 
for its clear, full-bodied taste and deep 
amber color. Ideal throughout the day or 
before bed. The rooibos is still cured in 
the traditional way and requires great skill 
to harvest well - one sign that it is ripe for 
harvest is the wild honey bees that flock to 
the shrubs


