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[ #1732 / Aoppetizer ]

BB LN FATE
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CHINAROOM=Z PO
Assorted appetizer

HORIRBYE D148

FHOYSY ABRLy VY
Chrysanthemum cress, garlic, ginger vinaigrette

H—4 1 ZEBNRT)H- FEEO) FITT70HEVHA
Pickled vegetables (Zha cai, peppers, Chinese celery, wood ear)

EEXEREEFv—a—

Honey roasted barbecued pork

BEISTORERL YUY
|ellyfish salad, cucumber, sesame

AiHm)IIK LN

Poached Sichuan style chicken, spicy sesame sauce

REVBEOREERT (1)

Drunken shrimp, Chinese rice wine (1 piece)

A ALBREZY—R

Poached chicken, onion and ginger sauce
(IR=INATINEML L ESY)
BAOYIRE—LEE

Roasted Crispy Pork Belly

3850

2420

1,980

3,300

3,080

3,080

1,100

3,080

3,300

~Collaboration with Chef lacob Huang from Park Hyatt Guangzhou~

[ A / Dim sum ]

8RB

W K A

B AT il

BEHRLET

Steamed shrimp dumpling

HBEHAES

Deep-fried spring roll, pork, mushroom, bamboo shoot

MTOEYELGNEESD
Shanghainese style truffle pork dumpling

[ 7L37 L& / Premium Dim sum ]

AN FE AL

B A Bk

[ 2—7 / Soup]
FeBHY

Bk

TAYLE #

LT R

FRBELNITAVELET

Steamed dumpling, spiny lobster, truffle

FFAYA BERHUR R
Wagyu beef in puff pastry, black pepper

RO E EBEREDOIT—F Y RA—T
Snow crab, Shanghai crab miso, collagen soup

B AVBKENR—T

Hot and sour seafood soup

YINADENT ST A= TR T
Braised superior collagen, bird's nest soup
(GEIN#£2200 MY /NADRIZERAIAETY)
Can be changed to blood birds nest at an add 2,200 yen

YINADED EAERKIEDTS—S Y A~ TR T
Braised Shanghai crab miso collagen, bird's nest soup
(GEIN£2200 MY /NADRIZEEAIAETY)
Can be changed to blood birds nest at an add 2,200 yen

(1 pieces)

550

660

880

(1 piece)

2,750

2,200

2860

2420

7,700

83800

[ &—7—F / Seafood 1
HTREBFHOAEFFTERLLAYTEN

Please choose preferred
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ELECE S

FUI—R/RIAF—RY—R/BEE/XOE/BTY—R

Chili sauce / Mayonnaise sauce / Leek and ginger / XO sauce / Black bean sauce

EEFSEE 16,500

Spiny lobster

BOENBEEDD 42 3,080
Shrimp 4 pieces

KiBEDSD 4R 6,600

Prawn 4 pieces

- kg
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L% SCEAE A

[ B3¢ / Vegetable ]

0 —&F R

[ P9RE / Meat ]
AT A K

» PN €

» )T 2

Z R AR IR IS

Sz & MHE

Rk BARE L4 A

XOH 41

HMF N

ABO 3500 ~ 100g /2,420
ERABEZHRL/ EHITHEFY/—X

Daily fish 350g ~

Steamed leek and ginger with seafood sauce, sweet and sour sauce

(=T NAT INEML L ELY)

HOTTAFA—)y 7 eH(118/100a) 3,300
Wok-fried abalone, Crispy garlic

and Chili(1piece/100g)

~Collaboration with Chef lacob Huang from Park Hyatt Guangzhou~

(IR=INATINEMLLESY)

BYEEEROEDLH 4,400
Stewed Crab And Vermicelli

~Collaboration with Chef lacob Huang from Park Hyatt Guangzhou~

AEOEEHRLHD 100g /2,200
8/ A9 /XOE/F A ZRB—V—2R)

Stir-fried daily vegetable

(Salt / Garlic / XO sauce / Oyster sauce )

AGm)IK FREZE 3300

Sichuan style braised bean curd, minced beef, chili sauce

RREMF 3,300

Braised eggplant, minced pork, chili sauce

FEERRL VY /220 11,000/ 13 18700
Peking duck Half 11,000 / Whole 18,700

(IN=INATINEML L ELY)
RIHALDIBOM) 2T AR
PIRE—FF2

Crispy Chicken, Truffle
~Collaboration with Chef lacob Huang from Park Hyatt Guangzhou~

123 5500/ 13 11,000
Half 5,500 / Whole 11,000

)| XBEERD R/ —Deh 4,840
Deep-fried chicken Sichuan style

MBBEOLw RLoR B — R (485)h) 4840
Simmered Matsusaka pork, sesame sauce (4 pieces)

EEFO—Z0 L EETRED D (4A) 4,840
Deep-fried lapanese pork, Zheniiang vinegar (4 pieces)

FELADT ZvIRyN—1bih BENIL—FZ 7,920
Black pepper beef, deep-fried garlic, seaweed powder

EEFY -0/ OXOEDH 6,820
Wok-fried lapanese beef sirloin, XO sauce

EE4Y -V EZBE—IVDOF U OrFA—R 6,820
Japanese beef sirloin and three kinds of bell pepper

[ #ifR / Rice and Noodle ]
*IDBRICIEE K& AL TRYET

*Domestic rice is used for fried rice

o EHFREWR GTNELLBEREAVE SR 3300

Fried rice, red king crab, Shanghai crab miso

ERHEAWH  INEEHESEE DR 2640

Baby scallop and Aosa seaweed, fried rice

IR BEEFr—a— IR 2640

Barbecued pork fried rice, shrimp

4t BEB AT (FF)
W/ G/ GEEE/ OPEE/TixA 3300
Seafood and vegetable
Fried noodle / Noodle soup / Rice bow!

A HEBHANT (EhTE)
Wi/ s/t BEEEIE/ DHEIE/SIEA 2640
Barbecued pork, seafood, vegetable, soy sauce
Fried noodle / Noodle soup / Rice bow!

) #ipda AT RA—TBEAHEE 2530
Chicken collagen noodle soup
X e 40 XBEODEE 2640
Honey roasted barbecued pork noodle soup
» 2r ke Bk T4 3,080

Tan-tan noodle

(= NATINEML L ESY)

FHFIHT 4Py t0L BoSOTITEE—TU 3080
Wok-Fried Flat Rice Noodles, Sliced Beef, Bean Sprouts
~Collaboration with Chef |acob Huang from Park Hyatt Guangzhou~

[ 74— / Dessert ]
o BRA-ZE BCIE BHOIL—YI—R 1,100

Almond bean curd custard, fruit sauce

CEBERT RUIA—TVY TSR N ATk BEEREAL 1320
T 9 Grand Hyatt Hong Kong style mango pudding

EHHTS NSABLEE vvI—TY ZEFHAYIDF VYL 1,980
Assorted dessert

HETHK  PRIVT-—HEK BOEOE 2EFHAYTYT—Y—R 2,640

Mango shaved ice, bird's nest, tapioca and mango sauce

[ hE% / Chinese tea ]

WELAE  T—T-L% 1210
Pu-Er
ALK A== R— 1320

Over The Rainbow

©® YIIHTFTHA=1— / Recommended dish

Prices above include tax and are subject to a 15% service charge.

BHIZTLLX—DHEEE %, BEFRASBHINBEFRKE. TEXOBEIZHYDOEFITH BTSN

To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions.
TIUR N Tk REE BEEHRID - REICBRBEBELANELETHLS
BRREIFIVAUN AT LOEBHE THHIS022000:2018E BEL THYET

Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.



