THE HRENCH KITCHEN

Desserts
THY-k
Choice of daily ice cream or sorbet
ECOTY—RECPARDI—AFERE Vv —Ny b ERADCENEERZT, 1,100
© Creme bralée
OU—ALTJalb 1,320
Le crémet danjou berry souce
DU—=NLF VI RJ—=DY—2 1,320
Chocolate cake, whipped cream
FIDU—rT—F K1y TD U= 1,320
Strawberry mille-feuille, Grand Marnier diplomate cream, matcha ice cream
WEBCOIINT 1 —=A TSIYNVIVZIDT «TAOVY D=L HERP A RO —A 1,540
Seasonal fruits plate
)=yl —hk 2,750
Cheese
F—X
Artisanal cheese platter (3kinds)
F—TU—F 3@ 2,750
Coffee / Tea
J—kb—/HIxX
Coffee / Espresso / Café au lait / Café latte / Cappuccino
J—kb—/IRTUYY /A7 FL /) NTS5F /) NATF—) 1,210
Assam / Earl grey / Darjeeling / English breakfast / Herbal tea
PySLN/ P=IVOUA /) F=IVY /A0y TUvDIPAL/N\=TFT+1— 1,210
Grand Hyatt Tokyo uses Rainforest Alliance certified coffee beans.
ISR NA Py k BREUA YT AV « PSAPYRREOI—E—GEFEALTNET,
Petit fours
TJF2-)U
Financier
J4FVYT 165
Chocolate
£F33U—+ 220
Pates de fruit green apple
IN—=bk e+ ReTJUar FBOAC 275
Raspberry macaron
SZANY=VAHOV 330

® Signature Dish ¥/ RF v —

Prices above include tax and are subject to a 15% service charge. m $
BAH X = 2 —flIRIC15% DY —E W EBEBIVE LET., s,
To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions. 868 5

BMICPUILF—DHDREHE BSHIRD DD D DRSBHKIE TEXDBRICHD DBICHB UIFITES,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSVENAPy k BRIG. BRERHLI - REICRRBERELHNELRITDRD
BREZEVRIAY Y RT AOEFRIB THDIS022000:2018Z S L TRDFET,



