THE lRENCH KITCHEN

Desserts
TH-k
® Créme bralée
ouU—=ALTJalb 1,320
Le crémet danjou berry souce
D=LV Ia R—DY—2R 1,320
Chocolate cake, whipped cream
FaIU—rT—F RAwTOU—=A 1,320
Tart Tatin, Tahitian vanilla ice cream
BDIVRBIEY DEFINZSTPA D —A 1,540
Seasonal fruits plate
IV AVAS S 2,750
Choice of daily ice cream or sorbet
ECDTH-FCPARDOU—A FEIF Vv —Ny FERZDCENEERZET, +330
Cheese
F—X
Artisanal cheese platter (3kinds)
F—XTL—k 3 2,750
Coffee /| Tea
J—b—/#E
Coffee / Espresso / Café au lait / Café latte / Cappuccino
D—k—/IRTULYY / NAD7xAL / NRI7SF /) NATF—) 1,210
Assam / Earl grey / Darjeeling / English breakfast / Herbal tea
Pt/ PO/ F=IUY /AT )vya TUvDIPRL/ N=TF+1— 1,210
Grand Hyatt Tokyo uses Rainforest Alliance certified coffee beans.
TSYR NPy b BREUAYIALRA S « PSAPYRREOI——&FBALTNET.
Petit fours
TFI7—)U
Financier
J4FUVT 165
Chocolate
£F33L—k 220
Pates de fruit green apple
IN—hkeF«DJa1 EOAC 275
Raspberry macaron
SANY=vHav 330

(® Signature Dish YT RF v —

Prices above include tax and are subject to a 15% service charge.
FHAH X Z 2 —fH18IC15% DT —E XN ERRIVZ LET,
To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHICPUINF—DH2RER BSFIRNBH D DRSHKIE TEXDIRICHEDDBICHB LT ZE),
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSR NPy bk RRIE BREFRNRIN « RECRBEERELHNELITDLD
BREEVRIAY YT LAOBBFRB THDIS022000:2018ZES L TRD T,




