THE RENCH KITCHEN

A la Carte
The French Kitchen Buffet Entrée B
® Quinoa detox salad, lemon dressing 1,925/ 2,750
Welcome to The French Kitchen buffet! FXP FhYDRESY VEYELyYYT )

Each dish is a testament to our commitment to quality and freshness, ?aes?r sal_ad“, egg: Parrr“l\esan che(::‘se, E)acon, CIOUt(EnS’ angrlovy qr?SSJng 1,925/2,750
featuring locally sourced ingredients and expert preparation. Y—F—YST M IWAGTIF-ZN=Y O hY PYFIERLy YT 2750
Indulge in a symphpny of flavors f:r.afted.by our skiI.Ied chefs, ®© /Bgljllfysgal;n_orjléga;ez’g:glig;c&%r%ﬁlzdae,_ﬁhlggvrgJ;llljy_ 75

as we redefine the art of dining with every bite. Figs, Iberico ham salad, walnut dressing, poached cage free egg 2,750
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LYFFYvFY SVYFEavI T ® Bourguignon escargot, herb butter, croutons 2,750
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ROV T INETDROY VI 3 Z—ECHEEESTZE0), Garbure soup 1,190/ 1,700
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5,500 ® The French Kitchen onion gratin soup 1,190 /1,700
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& Pumpkin potage, almond milk foam, cheese crouton 1,190/ 1,700
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(® Lobster bisque 2,250
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Set Menu
Plats principaux XA~/
@ Braised leek, sautéed asparagus, vegetable beurre blanc 3,650
INDODTUE PRINSGHIADYT— BEDIT—ILT VY-
Smoked salmon Pan-fried sword fish with herb bread crumbles, piperade 3,650
Celeriac rémoulade, white wine jelly NYFVTONEE/NUHEE ERS—R
AE-DY—EY Sustainable salmon en croute, mushroom duxelle, spinach, bacon, beurre blanc 3,650
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Péche Provencale Sole a la Normande, sole, mussels, shrimp, bullon mushroom, cream 3,650
JOJ9rYRRAZA-T FUSHO/ VYT —RA ST A—IVB 2V JyYal—A TU—A
Chicken leg confit, garlic mashed potato, sautéed autumn vegetables 3,650
Or FEIURBARADIY I+ A—Uw IRy Y amT b~ MBEDO— ~
FE Roasted Chiba pork loin, button mushroom cream sauce, bacon wrapped asparagus, potato herbs crumbles 3,650
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Rotisserie of the day Beef Bourguignon, potato puree, glazed carrots 3,650
Tartiflette, seasonal vegetables E=DTIWFI3Y RFrEa—-L [CALADTS v
ABHOOF - ® Grilled rack of lamb, olive jus, couscous, garlic confit 5,440
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Steak frites - grilled Australian beef sirloin (220g) French fries, red wine sauce 5,610
Créme brilée (+660) - grilled New Zealand beef tenderloin(160g), French fries, red wine sauce 6,820
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Coffee or tea
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Dessert TH— |~
® Créme brilée 1,320
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Le crémet d"Anjou - berry sauce 1,320
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’ Chocolate cake, whipped cream 1,320
FIDU—MT—F RV TDOU=A
Tarte Tatin, Tahitian vanilla ice cream 1,540
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@ Seasonal fruits plate 2,750
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Choice of daily ice cream or sorbet +330
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(© Signature Dish 27 F v+ — | @) Vegetarian XI5 1) 7>
Prices above include tax and are subject to a 15% service charge.
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To ensure greater 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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