THE RRENCH KITCHEN

Menu Pleine Saison ~ Hokkaido~
LYY I3—2 ~itiEaE~

Amuse
P=a1—2

Marinated salmon and Kitaakari potato terrine
Eggplant and anchovy puree
Y—EIYVIRESEHNODT ' —X
MmFEPYFIEODE2—U

Chilled corn cream soup, flan
BRI—VD)—NAR=TDISY

Steamed scallop mousse and sea bass
caviar and vermouth cream sauce, herb salad
fECIBEERNIY TEDA—XR
FrEPETIIVEY FDY—X N=THS55

Pan-fried beef tenderloin, tomato and bearnaise sauce
Sautéed green asparagus, tartiflette
E-20758-014VDVYT— RYFORP)IVR—XI—X
PRINDHADIYFT— ZILT71L vk

Hokkaido ricotta cheese mousse, muskmelon
Honey and lemon jelly, vanilla ice cream
88 ) JvAF—XAh—R TlLyyaXOoy
INTFIVUEYP U= NZSPARD—=A

Coffee or tea
O—b— F2E AR

9,900

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

FOAMH A Z 2 —{ii8IC15% DT —E R ETEEVZ LE T,



4 These courses include coffee or tea.
?Tef LX course I—-RCEI—-E—FEEFARISINZET.

3 course : Choose one soup, main, dessert from a la carte 5,830
2A=T e X1 IFT1yYa « TH—-EDS 1B FOHBRUZE),

3 course : Choose one appetizer, main, dessert from a la carte 6,930
AR XA YT 1yYa s TH—-FDS5 1R FDRBEVIZE),

4 course : Choose one appetizer, soup, main, dessert from a la carte 8,250
AR« A—T XA IT1vYa - T DS ARFOBEUZE),

Appetizers
FIES 2,750

® Quinoa detox salad, lemon dressing
FXP Ty ORYSY LEVRLY YYD

Caesar salad, egg, parmesan cheese, bacon, croutons, anchovy dressing
VTS5 W )IWATYF—IAR=DY D)LY PYFaE Ry VT
Homemade Balik salmon, caviar, celeriac rémoulade, white wine jelly
BRENJy IO —EY FvEP REOUOLAS—F BDO1YEU—

Cured ham, mozzarella cheese, green apple, beetroot, walnuts, vincotto

ENL EBYYPUSF—XTU=UPyIIL E=VYELDHDOYSEY Ty b

Sea bream carpaccio, Japanese lemon coulis, marinated asparagus, artichoke
BRIy F 3 BEVEYDD - PRINSHRAEP—FT1F3—DIDVIR

® Bourguignon escargot, herb butter, croutons
IO —ZaR /N=TNF— D)LtV

Soup
2= 1,700

® Green vegetable gazpacho
TV)—=IRIDTIVDHRINF 3

® Onion gratin soup
AZAVITSHIR=T
Chilled corn soup, flan
AEI—VD)—-LAR=TDISY

® Lobster bisque +550
ZN—ILBEDOERD

Fish - Vegetarian
R BENE 3,650

® Grilled summer vegetable mille-feuille, shallot and balsamic sauce, mixed leaves
DU UEEBEOIINI«—1 Iyv0v bLENNVHTITINOV-—R IVDIOR)—-T

® Salmon en croute
Sustainable salmon, mushroom duxelle, spinach, bacon, beurre blanc
YRTFTITIEBET—EYD/ 1 BHES
NvYall—ADTaote)ll EBOINAB R=3Y T—=I)LTS3IY—-2R

Steamed Hokkaido scallop mousse and sea bass, caviar and vermouth cream sauce, herb salad
IECIEBBENRYTENDA—R FrvEPETIILEY FOY—X N=TYS45

Pan-fried sword fish with herb bread crumbles, piperade
NIFITODEE/INVHHRE EXRS—F



Meat
AR 3.650

® Roasted Shingen chicken breast, chicken jus, salsify, mushroom, barley risotto
BREVWARDO—IA+ BFCES HEZEVIY E FFIYY—2

Roasted pork loin, mushroom cream sauce, sautéed asparagus bacon, potato herb crumbles
M=DO01YDO—RE Vv YaA)=—LDU—=LAV—=R PZINSN=TYDVIYT— T +DN\=TI\IHRE

Grilled rack of lamb, olive jus, couscous, garlic confit +1,790
BNESLADTUIL AV=T DY DADZA ZV D3V«

Steak frites - grilled Australian beef sirloin (220g) French fries, red wine sauce +1,960
Z—ASUPEE=DT -0 VDT U)L (2208) JUYFISA HOAIY—2R

Pan-fried beef tenderloin, tomato and bearnaise sauce +3,170

Sautéed green asparagus, tartiflette
E-—D07Y5-01YDVYT— ¥ EDOARPILR—=Y—2
PRINSAHAZRDYFT— FILT+ILwv b

Dessert
FH— 1,320
® Créme brilée

oU—=AT'Jalb

Le crémet d’Anjou - berry sauce

DU—ALSFVYa RJ—DYI—2

Chocolate cake, whipped cream

F3aIAU—T—F v TDOU—A

Hokkaido ricotta cheese mousse, muskmelon

Honey and lemon jelly, vanilla ice cream +440
IBEBEUIYHF—ANLA—R JLyyaXOY N\FIVYUVEYLBI— NISPARADI—=A

Summer fruits, sliced +1,430
P2V AVES S
Choice of daily ice cream or sorbet
ECDOTY—RIPA A=A FERE Vv —Ry hERZDCENERIT +330
Cheese
F—z 2,750

Artisanal cheese platter (3 kinds)
F—-XTU—F 3@

Coffee / Tea
O—b— / #I% 1,210

Coffee / Espresso / Café au lait / Café latte / Cappuccino
d—k—/IRTUYY /AT AL / ND2x5F /) RTF—)

Assam / Earl grey / Darjeeling / English breakfast / Herbal tea
PYYh/ P=I)WIUbA /) F=IIY /AT UyYa Ty DIPA/N=TFT1—

Grand Hyatt Tokyo uses Rainforest Alliance certified coffee beans.
TSVRENAPYy b RRELVAYITAUVR S « PSAPYREGREOI——8&FEBLTNET

(9 Signature Dish ¥ RF v — / @ Vegetarian XI5 17>

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHICPUILF—DHDHBER BBHIRDBH D DHRERIE TEXDIRICHED DBICHB UNIT IS0,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSVR NPy b BRIE, RBHRNRIN + RECHEFEZRREUHERITDRD
BREZEVRIAY Y RFT AOEBRRIETHDISO22000:2018ZIS L TRN XTI,
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buffet
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Appetizer from the buffet
Tea smoked duck breast, roasted apples, rocket
T4 —RAE-DULCEIA JY3INO0—AkL Jby35
Grain salad with young sardine and bamboo shoots
ISREBOTUAVAYSE
White eggplant quiche, bacon
Fyvya guFER-3Y
Pate Provencal, Dijon mustard, orange
INTRAYIN=Z23 T«4Y3IUVREI—F ALVY
Seafood ceviche, corn
sanote—Fz &£58EACU
Smoked salmon tartar vol au vent
RE-—DY—FEVDIILIIVL TA0-"TrY
Caesar salad
V- -u355
(V) Summer vegetable crudité, green pea and tofu dip
EBFEDDOIAT+T JUVE-REGBEDT 1 v T
Green vegetable gazpacho
TV=IURIZTIVDITRINF 3

Dessert from the buffet
Apricot and white chocolate mousse
P73y bIRDA FF3IL—FA—2R
Passion fruit tart
Nyv>3VI)—=YZIL
Banana chocolate cake
INFFF3dIL—k —=F
Mango shortcake
NYId—-Yy3a—-ko—=F
Earl Grey tea chiffon cake
P=ILOUAT 1 =047 —F
Lavender blanc manger
INVEF-=TSYVIT
Camembert and Comte
NN INR—=)L DT

Main - Choose one of the following dishes
AXA4VFT14wvYa 1 REREVCVNEEITET

Wrapped chicken breast with cured ham
Summer tomato and bell pepper sauce
ENANTEVCEBRDERRBE 7ALY EENIIRY/IN—DY—2R
Or FZI&
Roasted Australian beef sirloin, horseradish jus
Manganji pepper and mashed potatoes
Z—2ARSUPEY—-0CYOO0—-RAE=-D K—RSTrvy¥ya&Ia
DREEFEEFEIYVaRT
Or Kzl
Grilled Chiba sea bass and mussels
Herb sauce, summer vegetables tian
FEEEBEDTJILELA—ILE N\=TY—-X EBFEDT 1PV
Or FZI&
Sustainable salmon meuniere, Dekopon rouille
Mushroom and crushed potatoes
YRFFTITINBY—EYDAZIIV TINIYDASYT—X

HECRTROIOSE
Or FZIX
(v) Grilled summer vegetable mille-feuille, shallot and balsamic sauce
Mixed leaves
JUIVUEEBEDIII I +—1 Iyv0ybENVTIINY—2R
SO =7

Food only /| #&=n# 7,480
Sparkling Free flow /| z/s—ou>oo1>7)-20-& 11,300
Champagne Free flow /| ¥yv>/t>v2U—2D0—f¢E 14,080

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMICPUINF—DHDREHk BEFIRIBDHODRBKIE TIXDRICHRDDEICHB UTITIES0N,
Prices above include tax and are subject to a 15% service charge.
FAd X Z 2 —\Bi8IC 15%DY —EXNEZRENZLET.



