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Hokkalido scallops Sauteed foie gras

Appetizer of the day tomato chili butter sauce brown sugar caramelized fruit Sautéed foie gras

brown sugar caramelized fruit
Hokkaido scallops Sea bream from Nagasaki Longtooth grouper meunieren, prawn Spiny lobster
lemon butter sauce vegetables in papillote, truffle broth maitake mushroom from Yamagata, cream sauce tomato chili butter sauce
Steamed abalone
citrus sudachi sauce
Today's Japanese F1 beef 80g Today's Japanese F1 beef 80g KEYAKIZAKA beef, Tokyo Akigawa, sirloin 90g
(Kuroge wagyu beef rib loin 80g +1,370JPY) (Kuroge wagyu beef rib loin 80g +1,370JPY) (Today's kurogo wagyu tenderloin 90g +2,873 JPY) Tasting KEYAKIZAKA beef, Tokyo Akigawa
grilled vegetables, Okinawa sea salt grilled vegetables, Okinawa sea salt grilled vegetables, Okinawa sea salt tenderloin 30g, sirloin 509
grilled vegetables, Okinawa sea salt
Garlic fried rice, beef, asparagus
Steamed rice Garlic fried rice, beef, asparagus Garlic fried rice, beef, asparagus Koshihikari rice from Tochigi
Koshihikari from Tochigi Koshihikari rice from Tochigi Koshihikari rice from Tochigi miso soup, Japanese pickles
Miso soup, Japanese pickles mIiso soup, Japanese pickles miso soup, Japanese pickles or
Yellowtail soup, Koshihikari rice from Tochigi

Japanese pickles

Fruit Fruit flambé Fruit flambé Strawberry flambé

vanilla ice cream vanilla ice cream vanilla ice cream vanilla ice cream

Coffee or tea Coffee or tea Coffee or tea Coffee or tea
6,930 9,240 15,400 22,000

Prices above include tax and are subject to a 15% service charge
To greater ensure the 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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Fruit tomato, pancetta, basil, olive oil 2,420 KEYAKIZAKA, Tokyo Akigawa 13,700 20,300

Hokkaido scallop, tomato chili butter sauce 2,750 Black beef, Kagoshima 13,700 20,300

Sauteed cod milt, ponzu gelee 3,080

Sauteed foie gras, brown sugar caramelized fruit 3,850 Japanese F1 beef 8,000 12,000

Caviar 50g, sour cream 15,400 KEYAKIZAKA, Tokyo Akikawa 12,600 18,980
Black beef, Kagoshima 12,600 18,980

Snow crab meat spring roll, leaf salad 2,750 Beef tasting 30g each 15,400
Beef tasting 50g each 25,750

Sea bream from Nagasaki, vegetables in papillote, truffle broth 3,080 (selection of any four beef choices from above)

Longtooth grouper meuniere, maitake mushrooom, cream sauce 3,850

Japanese prawn, garlic sauce 4,200 Chateaubriand (daily availability) 16,000 24,250

Steamed prawn 5,500

Steamed abalone 5,500 Kobe beef sirloin, Hyogo 18,500 36,500

Spiny lobster, herbs 14,750

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

FYEREE SOTIS—KDOY T —

BFALADBEEETR (F1RXA7V14 X))
TN =V FPANIHRA(2RL D)
=N 7Fv7

#rAR
FRYTANTIHANY =Y 97574 R
X7Y 0 BRFV

RE L

TARZY) =L (N=F/F 32— bHER)
WHLZTNDTIUNNRZFTFTLRIY — A

WHLZDI V=T N=ZFTFTA4RT7Y) — 4

et
SGS SYSTEMS
0005

Sauteed Agu pork from Okinawa

Choice of grilled vegetables

Green asparagus (from 2 spears)

Garlic chips

Rice
Garlic fried rice, beef, asparagus
Yellowtall soup rice

Miso soup

Ice cream (vanilla/ chocolate / green tea)
Strawberry flambé, vanilla ice cream

Strawberry crepe, vanilla ice cream
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