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Fruit tomato
pancetta, basil, olive oll

Hokkaido scallops
citrus sudachi butter sauce

Sea bream from Nagasaki
vegetables in papillote, truffle broth

KEYAKIZAKA beef, Tokyo Akigawa
sirloin 90g

(Kuroge wagyu beef tenderloin 90g +2,873JPY)
winter vegetables, Okinawa sea salt

Garlic fried rice, beef, asparagus
Suehiromai rice from Ishikawa
mMIiso soup, Japanese pickles
or
Yellowtall fish soup, rice
Suehiromai rice from Ishikawa
Japanese pickles

Strawberry flambeée
vanilla ice cream

Coffee or tea

19,800
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Sautéed cod milt
ponzu gelee

Longtooth grouper meuniere
maitake mushroom from Yamagata, cream sauce

Steamed abalone
citrus sudachi sauce

KEYAKIZAKA beef, Tokyo Akigawa
sirloin 90g

(Kuroge wagyu beef tenderloin 90g +2,873JPY)
winter vegetables, Okinawa sea salt

Garlic fried rice, beef, asparagus
Suehiromai rice from Ishikawa
mMIiso soup, Japanese pickles

or
Yellowtall fish soup rice
Suehiromai rice from Ishikawa
Japanese pickles

Strawberry flambeée
vanilla ice cream

Coffee or tea

27,500

Sauteed foie gras
brown sugar caramelized fruit

Spiny lobster
tomato chili butter sauce

Steamed abalone
citrus sudachi sauce

KEYAKIZAKA beef tasting from Tokyo Akigawa

tenderloin, sirloin 40g each
or

Black beef tasting from Kagoshima

tenderloin, sirloin 40g each
winter vegetables, Okinawa sea salt

Garlic fried rice, beef, asparagus
Suehiromai rice from Ishikawa
mMIso soup, Japanese pickles

or
Yellowtall soup rice
Suehiromai rice from Ishikawa
Japanese pickles

Strawberry crépe
vanilla ice cream

Coffee or tea

34,100

Prices above include tax and are subject to a 15% service charge
To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system
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Sauteed foie gras
brown sugar caramelized fruit

Spiny lobster, caviar
tomato chili butter sauce

Steamed abalone
citrus sudachi sauce

Kobe beef from Hyogo, sirloin 100g
winter vegetables, red wine sauce

winter truffle
Okinawa sea salt

Garlic fried rice, beef, asparagus
Suehiromai rice from Ishikawa
miso soup, Japanese pickles

or
Yellowtail soup rice
Suehiromai rice from Ishikawa
Japanese pickles

Strawberry crépe
vanilla ice cream

Coffee or tea

44,000
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