THE FRENCH KITCHEN

Spring Semi Buffet
Enjoy our seafood platter, appetizers featuring spring vegetables, and cherry, matcha dessert buffet.
We offer six main dishes. Please choose one of your favorites and enjoy.
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Main
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Roasted Australian beef sirloin , Maitre d’hotel butter, white asparagus beignet, potato purée
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Pork confit with herbs bread crumble, prune sauce, steamed white asparagus, sweet potato
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Shrimp and fish mousse spring roll, Sakura shrimp and Bearnaise sauce, grilled white asparagus potatos
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Pan-fried seabream, white asparagus, spring cabbage a la frangaise, potato confit
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White asparagus tart, cream cheese sautéed mushrooms, herb salad
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Roasted Japanese F1 beef sirloin, wasabi sauce, white asparagus beignet, potato purée (+1,980)
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Dessert
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Cherry tart
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Pistachio Paris-Brest
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Pistachio and cherry mousse
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Matcha créme brllée
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Strawberry shortcake
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Créme d’Anjou, cherry compote
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Ice cream station
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Food only / E=M4+ 7,480
Sparkling Free flow / Z/X\—0O U > 200+4>21)—-2J0— 11,880
Upgrade Champagne / Y+ >V/\YP v T —E 14,080

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

EERGAMRBICT —EXRE LTI ORETREINZ LET,




Bistronomie

Home smoked salmon, tomato and lemon dressing, avocado and water cress salad
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New onion cream soup, sakura shrimp, brown butter
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Pan-fried sea bream, white asparagus, spring cabbage a la frangaise, potato confit
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Or
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Roasted Australian beef sirloin, Maitre d hotel butter, white asparagus beignet, potato purée
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Dekopon orange and rosemary roll cake, blood orange sherbet, Florentine
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Coffee or tea
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8,580

Entrée
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® Quinoa detox salad, lemon dressing 2,530
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Caesar salad, egg, parmesan cheese, bacon, croutons, anchovy dressing 2,640
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® Home smoked salmon, caviar, celeriac rémoulade, white wine jelly 2,750
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Bamboo shoots, spinach, bacon quiche 2,750
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Paté de Campagne, Dijon mustard, shaved vegetables salad 2,750
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® Bourguignon escargot, herb butter, croutons 2,860
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Soupe
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@ French vegetables soup, basil sauce 1,540
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New onion cream soup, sakura shrimp, brown butter 1,650
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® Onion gratin soup 1,815
AZAVIDTSHIR=T
® Lobster bisque 2,310
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Prices above include tax and are subject to a 15% service charge.
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Fish » Vegetarian
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® White asparagus tart, cream cheese, sautéed mushrooms, herb salad 3,650
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Pan-fried swordfish with herb bread crumbles, piperade 3,650
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Pan-fried sea bream, white asparagus, spring cabbage a la frangaise, potato confit 3,850
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® Sustainable salmon en crodte, mushroom duxelle, spinach, bacon, beurre blanc 3,850
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Meat
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® Roasted Shingen chicken breast, chicken jus, salsify, mushroom, barley risotto 3,650
EREVWANDOD -~ EBFCFEDEZEIVY ~ FFIYY-R
Chicken fricassée, vegetables pilaf 3,650
FFITUNDvE RXIFTIVESD
Pork confit with herb bread crumbs, prune sauce, steamed white asparagus, sweet potato 3,850
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Grilled rack of lamb, olive jus, couscous, garlic confit 5,440
BNESLDTIIL AV=T DY DROA ZVZDIVT 1
Steak frites
- grilled Australian beef sirloin (220g) French fries, red wine sauce 5,610
Z—RSUPEE—DY—-01VDTJ)L (2208) JUIFISA HRIAIVY—2R
- grilled New Zealand beef tenderloin(160g) French fries, red wine sauce 6,820
Ta-Y-SYREFD 1 LDOTUIL 160g) JUYFISA HIA1 VY-
- grilled Japanese F1 sirloin(200g) French fries, red wine sauce 8,800
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Dessert
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Choice of daily ice cream or sorbet 1,100
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® Créme bralée 1,320
oOU—=ATJal
Le crémet d’Anjou - berry sauce 1,320
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Chocolate cake, whipped cream 1,320
F3DU—T—F RAwTDOU—=A
Dekopon orange and rosemary roll cake, blood orange sherbet, florentine 1,540
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® Seasonal fruit plate 2,750
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Cheese

F—=X
Artisanal cheese platter (3 kinds) 2,750
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® Signature Dish /2R F v — | @) Vegetarian XI5 7>
Prices above include tax and are subject to a 15% service charge.
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To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
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Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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