CHINAROOM

TAKE OUT MENU

[ #73Z / Appetizer ] [ ¥—7—Fk / Seafood ] [ #fk / Rice and Noodle ]
*BRICITEEXREFERALTHYEYT
VEEAE 2 HFHOYIH BEERLYI YT HitH X TRIEBFHDRABAETEELLEAYTEN *Domestic rice is used for fried rice
Chrysanthemum cress, garlic, ginger vinaigrette Please choose preferred
o BB &L FTNELLBEERBAYE SR 3,240
Bz ROSINBEWD 4R 3,024 Fried rice, red king crab, Shanghai crab miso
Shrimp 4 pieces
o BV EERERBBREFv—a— HiHHH
Honey roasted barbecued pork & 3% BEEH AT (HERR) 3,240
KA sBE KEEWDD AR 6,480 @/ BE/ R BEZIL/ HANTTIFA
Prawn 4 pieces Seafood and vegetable
Fried noodle / Rice bowl
2 R A MBS TORERL YIS HHHH FUY—R/RIX—RY—R/BEZE/X0E/BRV—R
Jellyfish salad, cucumber, sesame Chili sauce / Mayonnaise sauce / Leek and ginger / XO sauce / Black bean sauce A% FAEHANT (EHek) 2,592
@/ S& /R IRETIEL/ HANTIEA
Barbecued pork, seafood, vegetable, soy sauce
Fried noodle / Rice bowl
12802 R %5 AiZ)I|X KN Y
Poached Sichuan style chicken, spicy sesame sauce IR ZHIEFv—a2—WEKR 2,592

Barbecued pork fried rice

[ %3 / Vegetable ]

1148 3w % Y—HA - ZFNTA-FEED) - XI5 DH->IYH = #itHH
Fried vegetables (Zha cai, peppers, Chinese celery, wood ear) Wil -&FRABOEERX
(B /H—vob s/ X0BW & /A A X H8—)—X) 100g /2.160 [ B34 / Meat ]
Daily vegetable
(Sautéed / Garlic / XO sauce / Oyster sauce )
@ 2k & 3% WIIXIBLERDR /A — b 4,752
[ =i / Dim sum ] (2 pieces) Chicken Sichuan style
@AY 2% K5I REER 3,240
Sichuan style braised bean curd, minced pork, chili sauce
% X S ek BEERLERT HiHHH
Steamed shrimp dumpling 8id AN EEBRO—IOLEETERDHER) 4,752
Deep-fried Japanese pork, Zhenjiang vinegar (4 pieces)
o JEE KEAE FEHAEFS it
Pork spring roll, mushroom, bamboo shoot RALwEL4R FELARDTIUIRY/NN—1beD BE/INTE—RZ 7,776
Black pepper beef, deep-fried garlic, seaweed powder
[ x—= / Soup ]
X0%r 4 ) EELY -0/ OX0E DS 6,696
o E2EPRG RV ELEBERBEOIZ—SUR—F 2,808 Wok-fried Japanese beef sirloin XO sauce
Snow crab, Shanghai crab miso, collagen
[ FL=7LRL / Premium Dim sum ] (1 piece)
o EBRIE3B  BEAUBKFENR—T 2,376
Hot and sour seafood soup
2iRrio4 & FEFAY/ BEARR LK 2,160

Wagyu beef in puff pastry, black pepper

12 % AL 3R ER EITRBEELN) AT AVELEKTF HittHH
Steamed dumpling, spiny lobster, truffle

® RNURY7UAZa— / Vegetarian dish © 175 FHA=1— / Recommended dish
BHIZTULF—0OH2EE M. BEFIRNEHYOSERIE. SEXORIZRYDEBIZH B UATFESIN

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
TIUR N7k BRIE BEHENRD REICEBFBESELAVETEES
BERREYITAVNN AT LOEBHE THHIS022000:20185 ERGLTHYES

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



