Wine By The Glass

Champagne v >V/\——"12

Bollinger Special Cuvée Brut NV
Champagne, France
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White Wine B 1~/
Long Shadows Poet’s Leap, Riesling

Columbia Valley, Washington, USA 2023
OV Yv FOXNIyY U=T U=RJVT
20VT« P TrL— IV 2N PX1JA 2023

Duckhorn Vineyards, Sauvignon Blanc

North Coast, California, USA 2023
SVIOR—2 T4 V=X VI—-—T4«Z3V T3
J =X D= DJT2)bZ7M ?X1J 7] 2023

Sandhi, Chardonnay

Sta. Rita Hills, California, USA 2022

Y71 IvILEFR

B8 S )L AT A)L27M P X1JH 2022

Rose Wine OO 1Y

Scribe Estate Rose of Pinot Noir

Sonoma Valley, California, USA 2022
ROSA4T IRF—~0AT E) JDO—=)U
VN TrU— AT AV P X1 7 2022

Premium CORAVIN JUSPAOST P Y
Ramey, Chardonnay

Russian River, California, USA 2023

L1A=— IYvI)LFXR

OYPY JUJdp— NI #)L=77M 77 X170 2023

Eisele Vineyards, Sauvignon Blanc

Napa Valley, California, USA 2019

sl VAWE @Vacial SRVESUE gut W b B
FINTPU— AUV P X7 2019

Craft Beers

Brewdog Punk IPA Scotland

JUa—byDO NIDOPA(E—I— A3y 2R
Wabi-Sabi Japan Pale Ale, Shizuoka

DOV Iv /N R—=)VI—)U &

Shiga Kogen IPA, Nagano

mEeR Y7177 N=)LIT-)L E¥H

Sapporo Black Label / Kirin Lager / Yebisu
Tym0O 2IN)L/ FIY S0—-/ IER

Japanese Draft Beer

Asahi Super Dry
PHeEX—=/\—F32+1

Suntory Tokyo Craft Pale Ale
TR RRISTH X=)LIT—)U

3,520

150ml / 240ml
2,200/ 3,520

2,640/ 4,224

3,520/ 5,632

150ml / 240ml
2,640/ 4,224

150ml / 240ml
4,400 / 7,040

8,800 / 14,080

1,320

1,320

1,650

1,210

Sleeve / Pint

1,210/ 1,980

1,210/ 1,980

THE OAK DOOR

Red Wine 75701~/

Joel Gott, Zinfandel
California, USA 2022

V3TV Iy~ IVITPITIV
NI T2)LZ7M P X1 7] 2022

Substance, Pinot Noir

Columbia Valley, Washington, USA 2021
ORIV E) JD=)b

20VERP JrL—2YY 2N 2021

Craggy Range Gimblett Gravels Vineyard, Syrah

Hawke's Bay, New Zealand 2021

DS2F—UVIY FLAUY S TDTINWX T4 IVP—F I5—
IN—DANRA Z_a—I—3VF 2021

Bakestone Cellars by Cakebread, Cabernet Sauvignon
North Coast, California, USA 2018

NADZA =2 AN)VR I—=T1_3Y

J—RAD—=A K~ AJTA)LZ370M P X177 2018

Premium CORAVIN JUSPAISTP Y

Kistler Vineyards, Pinot Noir

Russian River Valley, California, USA 2022

FRS— TP/ JDO=)
OYPYUTrp—="TJpL— AJTx)L=77M 7 X1) 7 2022

Woodward Canyon, Cabernet Sauvignon
Washington, USA 2015

DY RD—F F2ZAY A=)V TPA VX ANIVRI—=T1Z

DY VM 27X 73 2015

Grace Family Reliquus, Cabernet Sauvignon

St. Helena, Napa Valley, California, USA 2019

TDU—RX IPI)—=UVUDPRXARNIRI—=T1Z3Y
LAV FINTPU—AUT AL 7 X7 2019

Whisky

Japanese Whisky

Yamazaki

LS

Hakushu

=Pl

Grand Hyatt Tokyo Original Whisky Togouchi Single Malt

150ml / 240ml
2,750/ 4,125

2,970/ 4,752

2,970/ 4,752

3,960 / 6,336

150ml / 240ml
6,600/ 10,560

6,380/ 10,208

3

11,000/ 17,600

2,750

2,750

3,500

T2VENAPyYy bERR ZUIFIVDOAAF— PARN I VT)LEIL

Bourbon Whisky

Woodford Reserve

Dy RIDgx—F UY-=2

Blanton‘s Gold

IS5V kY J-)UR

Whistle Pig 15 years Estate Oak Rye
M1y EYD 155 TR5—t ZA—D 54

Single Malt Scotch Whisky
Glenmorangie 18 Years
JUYE—-LYY 18F

Johnnie Walker Blue Label
I3”"—DA—N— TIL—IXN)L

Grand Hyatt Tokyo is ISO 22000:2018 cetified, internationally recognized as the highest food safty management system.

TISVRNA Py FBERIE. BEBHENZI « ZEICHEBBEHREUMHNELRITDED.
BREZEVRIAY I RT AOEHBFRIE THDIS022000:2018=ZE L TRV FET,

Prices above include tax and are subject to a 15% service charge.
FEBLAMBRBICT —ERARE LU TI5%ZIEa&=VC UET,

Dining Area : Course Menu Last order at 9:30 PM / a la carte & Drinks Last order at 10:00 PM

Bar Area : Bar Bites Menu Last order at 10:30 PM / Weekdays(Sunday-Thursday) Drinks Last order at 11:30 PM / Fridays & Saturdays Drinks Last order at 12:30 AM

2,200

2,970

4,620

3,300

5,500
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THE OAK DOOR

The Oak Door Classics

After Dark Negroni
PIORN—F—=D RTJ0O0-Z

Bombay Sapphire, Antica Formula, Coffee Infused Campari

Gin Tonic 2.0
VY FZwD 20
Empress Gin, Fever Tree Tonic

The Oak Door Bloody Mary
=D T2vyT+ ¥J—
Grey Goose, Tomato Juice, Tabasco, A1 Sauce

Strawberry Aperol Spritzer
2 a1 =PRO=)L ZTU vy p
Strawberry Infused Aperol, Champagne

The Last Effort
HSAIDOx—k
Vanilla Chai Infused Bourbon, Drambuie, Antica Formula

Pumpkin Spice Espresso Martini
INITFY ZINA XA ITRTUwY ¥T71—Z
Grey Goose, Kaluha, Espresso, Pumpkin Spice

Non Alcoholic Selections

Yuzu Lemonade
AX VER—F
Yuzu syrup, Lemon juice, Carib syrup, Water

White Spritzer
MDA~ 2T wYp
Peach Purée, Chamomile Syrup, Lime, Soda

Soft Drinks

Fresh Orange Juice
JLbyyazauLryyya—2R
Fresh Grapefruit Juice
JLyyaldU—J2)I—YIa21—-2
Apple Juice

Py IIIYa—2

Mineral Water

San Pellegrino

Perrier
)T

500ml|
NI 1000ml
330ml|
750ml

2,200

1,980

2,200

2,200

2,500

2,000

1,430

1,430

1,320
1,320

1,320

380
1,540
770
1,320

Amaretto Cherry Sour
PRy bk FTU— Y-
Amaretto, Cherry Ligueur, Lemon, Lime

Fruit Champagne Sherbet
FEIDI)IV—=Y I VNIV
Champagne, Fruit Sherbet

Hazelnut Espresso Martini
N—CILTFTwvY IRTUYIVT 1 —Z
Grey Goose Vodka, Kahlua, Frangelico

Hinoki Old Fashioned
g A—-ILFDPyvY3aY
Chita, Hinoki Bitters

Harvest Moon Bees Knees
IN—ANR2A A=Y E-XZ—-X
Cranberry Infused Hendricks Gin, Lemon, Spiced Honey

Fruits Squash
)= XANDvIa
Mitsuya Cider, Orange, Lime, Lemon, Mint, Raspberry

Seasonal Kombucha
FEIDIVIF v
Raspberry, Rosemary

Oolong Tea
D—0OVH
Coca-Cola
IR 0-5
Ginger Ale
IVIv—IT—)

Aqua Panna 500ml
POP INIT 1000m|

2,090

2,200

2,090

2,200

1,800

1,430

1,430

3880
880

880

380
1,540



THE OAK DOOR

BAR BITES

Seared and sizzled

Bourbon glazed wagyu beef skewers Pickled carrots
MEDIN=—MIDTU—XEHE ZIDEDIVA

Birria beef taco Braised wagyu, ancho chili, onion, cheese, cilantro
CoOE-TJIRXMEFERAH PUFIF) TFRE F—X I P —

Ehime wild boar sausage sauerkraut, lingonberry jam
BIREE BAOY—t—Y UD—-D35TF DTEEDIY v A

From The Oak Door brick oven

Peking duck flatbread Cucumber, ginger, apple, green onion
ERYYDODISy Ty R FaDO) £F YT R+

Ricotta & Italian sausage flatbread Young spinach, black truffle oll
)y READIPIN——=IDITSy T v R

The Oak Door sliders
Per order 3 sliders each

Smash slider Double beef patty, Cheddar, onions, lettuce, tomato
ANYYaA/N=T]— FIH—F—XEFERE VYR VY

Lamb slider Cumin-yogurt aioli, Piquillo peppers
SAZASAEF— OIVI—TILEDPAZ) EF—1)aNRy/\—

Mushroom and lamb slider Cumin aioli, Piquillo peppers, gluten free
NYYAIW—AOAEDOARDSAT = DIVUPAZ) EF=)aRy/N\=DI)L7VT)—

Classics

Tortilla chips Tomato salsa
ST —=VFyv IR ED T A3

Potato fries Parsley
224 BT~ /N2

Chicken lollipops Spicy BBQ sauce
FEITD1 D ZANAY—=)N\=ARFa1—-—2

Charcuterie & Cheese Board

36 month Iberico ham, smoked salami,

"Shibuya Cheese stand” semi-hard, Sasayuki camembert cheese
Yv)bFa k) F=XTU—F3658A4RXJID/\AN Fal)—

R TF—ARAS I FOEI/\—F F—X

U1 F AV IN—=)LF—X

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.

BMICPUILF—DHDIRERkR. BESHIREDRDHDDHRERRIE. CEXDIRICHERDDBICHBUIITIZSU,

Prices above include tax and are subject to a 15% service charge.
FEeKuABSIC —EXARCE LU T15%ZIa=N Tz LE T,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TS5V F NPy b BRIE. BEHFDGIN « ZTEICRESZ2HRUHNELEITDXLD.
BT EVRIAY FIY AT AOEFRIE CThHDIS022000:2018ZHiS L CHIDET

1,650

1,650

2,530

1,320

1,320

1,320

1,320

1,430

1,320

3,080




