Appetizer from the buffet

Autumn vegetable crudités, mushroom cream dip
MEBEDD) 2T 1T SOTOI—ALTrvT
Pumpkin and mascarpone salad, prosciutto
NEB 0 EVZANDIVIN=RDY ST 4E/\I
Garlic-flavored taro, bacon and walnuts
BEFIN-IVOA-JYIRK DIV
Persimmon and avocado cocktail
WMEPRADEOADTIV
Chestnut and bacon quiche

FENR-TVDFvIa
Country-style paté, Dijon mustard, grated carrot with orange

INT R AYVIN—Z21 T4Y3YVRY—R FvOv SR FLUY

White fish escabeche

BERODIZANNY Y1
Salmon rillette
Y—EVUIv bk
Caesar salad
V-—H-555
Camembert / Gouda / Blue cheese
NNYINR=)V T=5 T)L—
Seafood Platter (Prawns, Smoked salmon, Mussels, Scallops)
V=D —RITSvAhH— B8 RE—DT—FEY A—JLB hIFTE

Aurora sauce / Basil sauce

Z—02Y—XX N\IILY—2R

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

LEERBAMBICY —EXRNE LT 15%ZEENZ UET,
To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.

BHICPUILF—DHDHER BBHIRIBDDDRERIE TEXDRICHEDDEICHBP UMMITIZE0N,

Main - Choose one of the following dishes
XLYT1wvYa 1 REBBVNELETFET
Braised beef with nouilles
-2 X1AHKA
or &

Roast beef, horseradish cream, rosemary potatoes
O—XAE=D M—RSFTrwvya DU—A
O—-XAVJ—M"Tk
or Zl&

Shingen chicken confit, balsamic sauce
braised potatoes and maitake mushrooms

BREODIVI« NIVFITVU-XR
MFhERTITOTLE
or XX
Salmon with puff pastry, girolle mushrooms cream sauce
Y—EYOI71T IYO—-IVEDD ' J—LY—2R
or XX

Poached leek, sautéed asparagus and autumn vegetable
vegetable beurre blanc sauce

MOODTULE PRNSHRIEMBEDY T —
BHEDIT—-ILTSIYI—R
Dessert from the buffet

Pear shortcake
FRYI3-—KT—F
Chestnut Paris-brest
Yav/NJUTUR -
Apple tart
Py TILZIL
Chestnut Bavarian cream
~ay /NNar
Caramel and pear mousse
F v IXIUNRTP Lh—2R
Creme briilée pumpkin

DU—=ALTJalb NV TFY

Food only | {REBDH 7,480

Sparkling Free flow | Z/X=DU>YTD04 Y21 )—-J0—JE +3,820

Champagne Free flow | v V/\) 271 —=20—E& +6,600



THE RENCH KITCHEN

Bistronomie

Figs, Iberico ham salad, walnuts dressing
poached cage free egg
NWBEULEENLDYSIIEIIT <DHEFLYI VD
LAY \IRDIN—F

Pumpkin potage, almond milk foam
cheese crouton
NEBDOMNY—I1 P—EYREIIIWNDIA—A
F—ZXD)V Y

Salmon with puff pastry, girolle mushrooms cream sauce
Y—EVOI7A4T IO-ILEDD)—ALAV—2R

Or
/=

Roasted Australian beef sirloin, horseradish, cream
rosemary potatoes
A—ARSUPES—-0/YOO0—-RAE=D IR—=RAST71wv¥a DJ—=A
O—XV—MT

Savarin, créme chantilly
vanilla ice cream
YINDY Dby yaldU—A
INZDPA XDV )=

Coffee or tea
O—kb— 2T #IF

8,580

Prices are subject to a 15% service charge
EEMBICT—EARE LT 1SR ZERBNCLET
To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions
BHICPUILF-—DHDIREBHR REFIRDBHDDRERRIE TEXDEICHRDDBICHB ULITZE0
Kindly note that menu would be changed due to ingredients supply.
BHOMBIRRICE > TAZ 2 —AEBSINDCENTINEITDTIHTTEIZSN

GRAND HYATT

TR Y Ck



THE RENCH KITCHEN

Saison Tour de France

Amuse
PIa1—X

Périgord salad ~Périgord~
N D=)VRSDYSH /N T—)Uithf5/

Garbure soup, bacon ~Bearn~
HIVE2—ILR =T RX—=3Y /RP)LXr3/

Sole a la Normandie ~Normandy~
sole, mussle, shrimp, button mushroom, cream
SEBD /I YT —R / IV YT 1 —ihf3/
S¥EE A—=)LB 20 Yy Yalb—A D=

Beef Bourguignon, potato puree, glazed carrot ~Bourgogne~
E-=27)LF=3Y MTtEa2—-LU ICALADTSYE
/T T—_athr3/

Tart Tatin ~Nouvelle-Aquitaine~
Tahitian vanilla ice
DIV /RXR=N)VPFT—XF3/
HeEFINZDZPARAD) =L

Coffee or tea
J—b— FE2E IR

9,900

Prices are subject to a 15% service charge
EREBICY-—ERRELT 1% EERNELET



These courses include coffee or tea.

Pr ef X course - RICRI—E —F R BARNSENET,

3 course : Choose one soupe, main, dessert from a la carte 5,830
RA=T e AL YT 1w Yo« TH=FDS 1RFDRBRUEE),

3 course : Choose one entrée, main, dessert from a la carte 6,930
AR « XA YT4vYa « TH=FDS5 1R FTDO/EVIZE,

4 course : Choose one entrée, soupe, main, dessert from a la carte 8,250
A« 2=T « XA UT1 v Y2 « TH=FH5 1RFOREVIZEE),

Entrée
EIES 2,750

® Quinoa detox salad, lemon dressing
FXP ThyDORGSY VEY LYY YD

Caesar salad, egg, parmesan cheese, bacon, croutons, anchovy dressing
V=-S5 W )NUATIYF—IAN=IY D)LY PUFaERLyIY YT
® Balik salmon, caviar, celeriac rémoulade, white wine jelly
NIy DOH—EY FrEP RBEOUDULAS—F B0V —
Figs, Iberico ham salad, walnut dressing, poached cage free egg
B UL EENLDYSTHIIT <BDH LY I VT FENIIDIR—F
Sea bream carpaccio, Japanese lemon coulis, marinated asparagus and artichoke
SOOIV F3 BEVEYDD =) PRINSHREP—T4Fa—IDVIR

® Bourguignon escargot, herb butter, croutons
IZANIDTINI—ZaR /N\N=TN5F—= D)L+

Soupe
2= 1,700
Garbure soup, bacon
AEa—-ILR=T
® Onion gratin soup
AZAVITSHIR=T
® Pumpkin potage, almond milk foam, cheese crouton
NEBDOIRY—Ia P—EYEINDIa—L F—XDILEY

® Lobster bisque +550
ZN—ILBEBDERD

Fish » Vegetarian
A BN 3,650
® Braised leek, sauteed asparagus, vegetable beurre blanc
MOODTUE PRINSHRADYT— BFEDT—ILTSVI—2R
® Sustainable salmon en crolte, mushroom duxelle, spinach, bacon, beurre blanc
YRFFT IV —EVD/INA BHHRE
NyYa)—ADT a0V EBINAB N=3Y T-)LTSVY—-2R
Sole a la Normande
FOBHD/ IV VYT« —[&
Pan-fried swordfish with herb bread crumbles, piperade
NIYFITODEE/NUHBREE EXS—R




Meat

3,650

® Roasted Shingen chicken breast, chicken jus, salsify, mushroom, barley risotto
BREVDHADO—-A+ BFCFEDIEZEIVYv b FFIY-
Roasted pork loin, mushroom cream sauce, sautéed asparagus bacon, potato herb crumbles
M=200°4>YDO0—-2AF ¥y Ya)b—LD)—=LAVY—R PRINSR=DVDIT— IRT EDN\N—=T/\VRHEE
Boeuf Bourguignon, potato puree, glazed carrots
E-2J)IFZ3Y MRTbEa—U CALADTSvE
Grilled rack of lamb, olive jus, couscous, garlic confit
BNESLDTIIL AV =TDI2 DROZA ZV 03V T«

Steak frites - grilled Australian beef sirloin (220g) French fries, red wine sauce

- grilled New Zealand beef tenderloin(160g) French fries, red wine sauce
Z—2ARSUPEE—DY—01YDTJIL 2209 JUYFISA KDY —2R
Ta-Y-SVREHXD+LDTUIL (160g JUYFISA KFIA V=R

Dessert
FHY—k

+1,790

+1,960
+3,170

1,320

® Créme brllée
oU—=ATJal

Le crémet d"Anjou - berry sauce
DU—=LF VI RY—DY—2R
Chocolate cake, whipped cream
FIDU—ET—F RAvTOU=A
Tarte Tatin, Tahitian vanilla ice cream
BIVEDIY DEFINZSPA AT U=
® Seasonal fruits plate
=TIl —hk

Choice of daily ice cream or sorbet
ECOTY—RCPA R =LA FLRF Vv =Ry b ERZDCENERFET

Cheese
F—=

+220

+1,430

+330

2,750

Artisanal cheese platter (3 kinds)
F—TU—F G

Coffee / Tea
J—b—/ %

1,210

Coffee / Espresso / Café au lait / Café latte / Cappuccino
J—-k—/IRTUuwY /ADxAL /) NS5/ ATF—)

Assam / Earl grey / Darjeeling / English breakfast / Herbal tea
PyYLN/ P=I)VOUA / F=I)Y /AT Uyya TUyDIPRAE/N\=TFT+1—

Grand Hyatt Tokyo uses Rainforest Alliance certified coffee beans.
OSVENAPY S RRIEUAVITAVR L « PSAPYARMNDI—E—S&FALTNET

(® Signature Dish ¥R F v — | V) Vegetarian XI5 1) 7>
Prices above include tax and are subject to a 15% service charge.
EERBHAMBICH —ERRE U TIEREERNTC LET,
To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMICPUILF—DHDREHE BBHRD DD D DRSBHKIE TEXDBRICHD DBICHB UINIF S,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSVUR NPy F RRIE REFN'RI « ZEICHREBEHELHNELITDED
BREEVRIXY YT AOBRRIB THBISO22000:22018ZISLTHO XY,




