[ #13% / Appetizer ] [ ¥—2—F / Seafood ] [ #EfR / Rice and Noodle ]
X TRIEBFAHDOFHBFETEBEL ENY TSN

o ZHRFEENEAE  CHINAROOMR FHAHEMIBORIFEEYEHLE(1EKK) 3,850 Please choose preferred *OERICITEEREFERALTBYET
Assorted appetizer *Domestic rice is used for fried rice
AL EEFRDBE 16,500
FAEHEE BHOYIH AFRLYI VY 2,420 Spiny lobster o BHREENKR ATNEEEBERBAYES DR 3,300
Chrysanthemum cress, garlic, ginger vinaigrette Fried rice, red king crab, Shanghai crab miso
- A= BOTINBEDD 4R 3,080
L Eabrar Y=t A - =T h-hEEO) - FIT5DH->SYH A 1,980 Shrimp 4 pieces RTHITHR ERAAEET/ OO 2,640
Pickled vegetables (Zha cai, peppers, Chinese celery, wood ear) Japanese chestnuts and mushroom fried rice
PG RS KBEDD AR 6,600
%) Fi Uk EEXEBEEFv—a— 3,300 Prawn 4 pieces SUBER B FEEFv—T 21— 1R 2,640
Honey roasted barbecued pork Barbecued pork fried rice, shrimp
FII—R/IAX—RY—R/BEE/XOE/EEY—R
T RHE R BEITTOEBERL YT 3,080 Chili sauce / Mayonnaise sauce / Leek and ginger / XO sauce / Black bean sauce HE dwEEEH AN (HErK)
Jellyfish salad, cucumber, sesame Wdm/ g/ BEEFE/ DPZEIL/ZIEA 3,300
Seafood and vegetable
1z 0 K G AFM)IX LENE 3,080 - L& AHEHDA 3509 ~ 100g /2,420 Fried noodle / Noodle soup / Rice bowl
Poached Sichuan style chicken, spicy sesame sauce REABEZEL/ZBTHEEY—X
Daily fish 350g ~ N3 FBEHANT (EhHEK)
©  BEFAR RAVBEOBEEST(1RE) 1,100 Steamed leek and ginger with seafood sauce, sweet and sour sauce W/ %/ EEZE/ SPFIE/ LA 2,640
Drunken shrimp, Chinese rice wine (1 piece) Barbecued pork, seafood, vegetable, soy sauce
(IS=IN\ATINEML L EXY) Fried noodle / Noodle soup / Rice bowl
amEiesh ME ALBREEY—X 3,080 ba i RS D TZTARH—) 74> & (11E/1004) 3,300
Poached chicken, onion and ginger sauce Wok-fried abalone, Crispy garlic ) % 4 ATV R—TRBEAHZEX 2,530
and Chili(1piece/100g) Chicken collagen noodle soup
= NATYNEML T ESLY) ~Collaboration with Chef Jacob Huang from Park Hyatt Guangzhou~
REZEA RO RE—REE 3,300 SN %5 4 XIEODZFIE 2,640
Roasted Crispy Pork Belly (IR—=INATYNEML T EELY) Honey roasted barbecued pork noodle soup
~Collaboration with Chef Jacob Huang from Park Hyatt Guangzhou~ FEBA Y  EYERLIEROEAS 4,400
Stewed Crab And Vermicelli » te 4 1k # B4 TIHIZE 3,080
~Collaboration with Chef Jacob Huang from Park Hyatt Guangzhou~ Tan-tan noodle
[ A / Dim sum ] (1 pieces)
(US=INATINEINL T EELY)
HREBE BERLRT 550 [ B3 / Vegetable ] FTHFIHT 4R/ 0L BEZSOTTEE-TUSH 3,080
Steamed shrimp dumpling Wok-Fried Flat Rice Noodles, Sliced Beef, Bean Sprouts
HE— %R AEOEEFZLD 100g /2,200 ~Collaboration with Chef Jacob Huang from Park Hyatt Guangzhou~
» T B FE A4 TEHAESE 660 (&/H—1)vY /XO& /A A XE—)—X)
Deep-fried spring roll, pork, mushroom, bamboo shoot Stir-fried daily vegetable [ ¥H4*—k / Dessert ]
(Salt / Garlic / XO sauce / Oyster sauce )
»  ERFEFNML NaTOBYEAIBINES 880 » BHEFLLE BHLEE FEHOTIL—YY—X 1,100
Shanghainese style truffle pork dumpling w9 R 2 RiEM)IX REDE 3,300 Almond bean curd custard, fruit sauce
Sichuan style braised bean curd, minced beef, chili sauce
“RETIRT UI—TUY TIUR N Tk FEEREAL 1,320
PR FE T RREMT 3,300 &8 Grand Hyatt Hong Kong style mango pudding
Braised eggplant, minced pork, chili sauce
[ FL=7 Lm0l / Premium Dim sum ] (1 piece) ZHEHIS NSERCEE xvdI—Tr ZEFHAYITFYYSILY 1,980
Assorted dessert
» A% FEAREIBAL FRBBFBEEN) 2T AYRELERF 2,750
Steamed dumpling, spiny lobster, truffle HETHK PFRIVI-—DHEK BOEDE 2EFHAYTYT—VY—X 2,640
[ A / Meat ] Mango shaved ice, bird's nest, tapioca and mango sauce
» 2 e A BR AV EEAMUR R 2,200
Wagyu beef in puff pastry, black pepper ZALTH L FEEIRA VY 1/231 11,000 / 138 18,700 [ iE% / Chinese tea ]
Peking duck Half 11,000 / Whole 18,700
WEEHRE  T—T7LHE 1,210
UR=IN\ATINEINL T ELY) Pu-Er
» ZAFENE L KA LHIBONI 2T B 1/2%1 5,500 / 19 11,000
[ X—7 / Soup] JIAE—F £ Half 5,500/ Whole 11,000 IHE R R F—N—HLA2R— 1,320
Crispy Chicken, Truffle Over The Rainbow
2] KRG X)L FiBBRREOIS—F VR —F 2,860 ~Collaboration with Chef Jacob Huang from Park Hyatt Guangzhou~
Snow crab, Shanghai crab miso, collagen soup
2] W T KB EERDR /A — b 4,840
BR AR BREAVBKRENR—T 2,420 Deep-fried chicken Sichuan style ﬂ =
| )
Hot and sour seafood soup P& S RN Y N7 O] BECEN BRI 4,840 5‘\0’“ ‘u-—ul
» TAYLE YINADRDTZI0AT— 0 A—THIRAEILT 7,700 R —H—=)y o) —Z(48)h) ' -
Braised superior collagen, bird's nest soup Shabu-shabu Matsusaka pork, spicy garlic green onion sauce (4 pieces) » LxIHETIHA=21— / Recommended dish
(GBINKEI42,200HTM Y /NADREIZEERIRETT)
Can be changed to blood birds nest at an add 2,200 yen ST A M HE EHEBRO—XO_EETERDDHER) 4,840 Prices above include tax and are subject to a 15% service charge.
Deep-fried Japanese pork, Zhenjiang vinegar (4 pieces) BHMIZTULF—DHIEETHK. BEHIRNSHYDEERRIL. TEXOBRIZRYDEIZH B LTSN
LEBHER  VINAOED EEEREIS 45U R—THEIREIIT 8,800 To ensure greater quality of your dining experience, please let us know if you have any food allergies or restric
Braised Shanghai crab miso collagen, bird's nest soup Rk BT R4 R FELADTTYIRYS—1be BE/INIZ—RZ 7,920 TIUR N7k BRIE BEEDSRD REICEBRBEBELANLETDES
GEINE 42,2000 T /AN EIZEERIRETY) Black pepper beef, deep-fried garlic, seaweed powder BREEVAVAVIN AT LOEEFRE THSH1S022000:2018%IBL THYET
Can be changed to blood birds nest at an add 2,200 yen Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety manager
» XO¥ 41 EELFH—O/>DOXOE W 6,820

Wok-fried Japanese beef sirloin, XO sauce

FAMA A 44 EELY—O(VEZBE—VDF U IA—X 6,820
Japanese beef sirloin and three kinds of bell pepper



