THE RENCH KITCHEN

A la Carte
The French Kitchen Buffet Appetizer BI%E
@ Quinoa detox salad, lemon dressing 1,925/ 2,750
Welcome to The French Kitchen buffet! X2 Ty DATSY VY LY YYD _

Each dish is a testament to our commitment to quality and freshness, (\:aesf'\;\r sal_ad: egg; Parrrj\esan ct\e?se, E)acon, c[outo\ns, anc\:h“ovy cjr(?ss!ng 1,925/2,750
featuring locally sourced ingredients and expert preparation. y_.ﬁ_ﬁjg leﬂ_/\)l»ﬁj/?—z A 9.”’ ~~ PJ?E ErLYYYY 5
Indulge in a symph.ony of flavors f:r_afted_by our skil_led chefs, gzﬁg&g%jljiséag%%e@sglgg} Ja_n%k;}%&;{l;z;rlfggt(égrgge;iggplant and anchovy puree 750

as we redefine the art of dining with every bite. Sea bream carpaccio, Japanese lemon coulis, marinated asparagus, artichoke 2,750
BEROANIVINYF 3 BEVEYDD - PRINSHREP—T4F3—DDVIXR
7 l_/ \Ja:-'-F v 9:\J 5 \Ja: lf_\j_ v 7 T ® Bourguignon escargot, herb butter, croutons 2,750
TIZADIVIDTINI—ZaR /IN=TNI—= D)L~
JUYFFYvFIEAYITIANKLDCZE !
HWITEDEMZREL), BEDER CTHELEITDd—M—MIE, SBEGHFENDIZNODDIETT,
FHERDY T INETD®RDY Y D # Z—= CHEESIZS0),
5,500
Soup 2—7F
@ Green vegetable gazpacho 1,190/ 1,545
D)=IRIBDTIVOHARINF 3
® The French Kitchen onion gratin soup 1,190/ 1,545
AZAVITSHIRA—T
Set Menu Chilled corn soup, flan 1,190/ 1,545
AEI—VD)—LAR=TDISY
Smoked salmon
Celeriac remoulade, white wine jelly
AE—DOU—tY
RBEOUDULAS—F B8OV —
Poche Provencale Fish « Vegetarian R « £ 8
Pistou @ Grilled summer vegetable mille-feuille, shallot and balsamic sauce, mixed leaves 3,650
JOJprPYRRARA—=T TJUIUEEBEDIN I« —1 ITY+0v RENVYITIOY—R v HRJ—T
EXbLo Steamed Hokkaido scallop mousse and sea bass, caviar and vermouth cream sauce, herb salad 3,650
IBEIBEENRNYTHDODA—R FrEPETIIVEY FDOY—RX N=TYS5
Or Sustainable salmon meuniere, Dekopon rouille mushroom and crushed potatoes 3,650
Eyfw f= BRAFFINWNBY—EVOAZTIILV TINRYDASYT—XEHERT FOIDSTE
Grilled Chiba sea bass and mussels, herb sauce, summer vegetables tian 3,650
Rotisserie of the day FEREBROIVILELA—IB N=TY-XEBEDT 1 PV
Tartiflette, seasonal vegetables
AXBODOFT T —
DIVT« I w b E=MBX
Meal ARIE
Creme brilee (+660) Wrapped chicken breast with cured ham, summer tomato and bell pepper sauce 3,650
OU—LTJalb ENATBNEBRRDERRE TRV FENIRY /N—DY—2
Roasted Chiba pork loin, button mushroom cream sauce, bacon wrapped asparagus, potato herbs crumbles 3,650
Coffee or tea FEEEN—DIOYDO—RA+ Yy Ya)b—ADU—=AY—=R PRINSAN=TYDYT— MT tD/N\—=T/ VRS
J—b— FEE #IF Roasted Australian beef sirloin, horseradish jus, Manganji pepper, mashed potatoes
A—RASUPEY -0 YDO—RARE=D M—RS5Trvya&Ya BREFEFF Yy YyamT 5,140
® Girilled rack of lamb, olive jus, couscous, garlic confit
3,300 BNESSADTIIL AV=TDYa DAV ZV-0DIVT+« 5,440
Steak frites - grilled Australian beef sirloin (220g), French fries, red wine sauce
Z—ARDUPEE—DY—-01 DDLU (2209 JUYFISA HRO1IYI—2R 5,610

® Signature Dish ¥R F v — | W) Vegetarian XI5 1) P>
Prices above include tax and are subject to a 15% service charge. m (& |

FEBHAMBICY —ERBE LTSN ZEIERC LE T,
To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMICPUILF—DHDRER BRBHIRNDD D DRERKIG SEXDRICHRDDEBICHB UTITIIZE0N,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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