THE OAK DOOR

Wine By The Glass
Champagne ¥ v>/\—"2 Red Wine 7701~ 150ml/240ml
Bollinger Special Cuvée Brut NV 3,520 Joel Gott, Zinfandel 2,750/ 4,125
Champagne, France California, USA 2023
MSYIT ARY )L FaJdx TUavk I3T)L Tyt IVIPITIL
YvYIN—=Z"21 ISVR DA IJLZPI P X1 F) 2023
White Wine B8O+ 150ml / 240ml Substance, Pinot Noir 2,970/4,752
Long Shadows Poet'’s Leap, Riesling 2,200/ 3,520 Columbia Valley, Washington, USA 2021
Columbia Valley, Washington, USA 2023 BTV E) JT=)b
OYJ Yv RO MNIvY U=T U=V T 20vEP JrL— 2YY i 2021
20VT«P TrL— DYV RN PXA1UAH 2023

Craggy Range Gimblett Gravels Vineyard, Syrah 2,970/ 4,752
Duckhorn Vineyards, Sauvignon Blanc 2,640/ 4,224 Hawke's Bay, New Zealand 2021
North Coast, California, USA 2023 D5F—UYI FLALY L TSTIIVX T4 IP—F I5—
SyOR—y T4 Y- VI—"J«Z3Y T35V IN—DZANRA Z2—I-3UF 2021
/=2 3= AUV PA1UA 2023

Elizabeth Spencer, Cabernet Sauvignon 3,960/ 6,336
Sandhi, Chardonnay 3,5620/5,632 Mendocino, California, USA 2023
Sta. Rita Hills, California, USA 2022 TUYPARNR ARV Y— AN)VR IY=T1Z3Y
YT+ YvILER XY RY—=J NI AV TP X7 2023
Y5 UL BV AT A LM P A1 2022

Premium CORAVIN JUEPAISTPY 150ml / 240ml
Rose Wine OO 1~ 150ml/ 240ml Kistler Vineyards, Pinot Noir 6,600/ 10,560
Arnot-Roberts, Rose 2,640/ 4,224 Russian River Valley, California, USA 2022
California, USA 2023 FRS5—- T4 YP-XES D=
PIL/—oNnN=Y ot AyYPy Udr—>JdpL— AUTA)LZ7 7 X7 2022
)T A )JLZFPM P X173 2023

Orin Swift, Abstract, Red Blend 6,600/ 10,560
Premium CORAVIN JUEPAIS TP Y 150mi / 240ml California, USA 2022
Ramey, Chardonnay 4,400/ 7,040 ZUY RO« PTARSDO R Ly RIJUYER

Russian River, California, USA 2023
V12— YvI)LER
OYPY Udp— AUTHI)LZPM P XA 2023

Eisele Vineyards, Sauvignon Blanc
Napa Valley, California, USA 2021
PAR)=T4IVP—RVI—TJrZ3Y TS5V

8,800/ 14,080

I T AI)LZPM P X7 2022

Darioush Signature, Cabernet Sauvignon

Napa Valley, California, USA 2022 1500ml
SFUZvYa YTRFv— AN)VR IY—=T+ 23V
FINTPL— AUTAILZTI PA1JA 2022

8,800/ 14,080

FIN TP U= ADUT AL P A7 2021 Whisky
Japanese Whisky
Craft Beers Yamazaki 2,750
Brewdog Punk IPA Scotland 1,320 wiE
TJUa—Ry D NIDOPA(E—-I— Dy SR Hakushu 2,750
Wabi-Sabi Japan Pale Ale, Shizuoka 1,320 =[]
nNUEY Iv/\Y R=)LIT—)L 8 Grand Hyatt Tokyo Original Whisky Togouchi Single Malt 3,500
Shiga Kogen IPA, Nagano 1,650 TSVERNATPY FRR ZUIFILDA AF— FaR YV T)IEIL -
BEBR 1YT1P R=)LI-)L B
Sapporo Black Label / Kirin Lager / Yebisu 1,210 Bourbon Whisky
HwiRO SNV / FUY SH-/IER Woodford Reserve 2,200
Dy RIzx—R UY-TJ
Japanese Draft Beer Sleeve / Pint Blanton‘s Gold 2,970
Asahi Super Dry 1,210 /1,980 ISV kY J-)LE
PHER—=/N\=F31 Whistle Pig 15 years Estate Oak Rye 4,620
Suntory Tokyo Craft Pale Ale 1,210/ 1,980 m w2 EvTASE IRT—k =20 54
BYEJ—RRISDT bk R=J)LT—)L
Single Malt Scotch Whisky
Glenmorangie 18 Years 3,300
TJUVE-LYY 18F
Johnnie Walker Blue Label 5,500

V3= DA—=H— TIL—=3K)

Grand Hyatt Tokyo is ISO 22000:2018 cetified, internationally recognized as the highest food safty management system.
TSV RNAT Y bRRIF. BEFHRI « REICKBEBERBEULHELITDILD,
BREZEVRIAY FY 2T LAOBERIB THSIS022000:2018ZME L THOET.

Prices above include tax and are subject to a 15% service charge.

ERBAMBICT —ERNE L TIS%ERRNE LET .

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



THE OAK DOOR

The Oak Door Classics

The Last Effort
YIS ITA—F
Vanilla Chai Infused Bol

Gin Tonic 2.0
IV RZwD 20

urbon, Drambuie, Antica Formula

Empress Gin, Fever Tree Tonic

The Oak Door Blo
T—=DRP ISvT+

ody Mary
QIJ_

Grey Goose, Tomato Juice, Tabasco, A1 Sauce

Non Alcoholic Selections

Yuzu Lemonade
AX VER-R
Yuzu syrup, Lemon juic

White Spritzer

DA~ 2Ty e
Peach Purée, Chamom

Soft Drinks

e, Carib Syrup, Water

ile Syrup, Lime, Soda

Fresh Orange Juice
JLyyazlbyyya—2R
Fresh Grapefruit Juice
JLwyyaldu—=JI/)—=YIa—-2

Apple Juice
PwIIYa—2

Mineral Water

San Pellegrino
HyRLIY
Perrier

NUT

500ml
1000ml
330ml
750ml

2,750

1,980

2,200

1,430

1,430

1,320
1,320

1,320

880
1,540
770
1,320

Amaretto Cherry Sour
PRy R FU—HUD—
Amaretto, Cherry Liqueur, Lemon, Lime

Hinoki Old Fashioned
g A-ILREDrPvIy3aYy
Chita, Hinoki Bitters

Hazelnut Espresso Martini
AN=CITFTYyY IRTLyINVT1—Z
Grey Goose Vodka, Kahlua, Frangelico

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

Seasonal Kombucha
FEOIVTF»
Raspberry, Rosemary

Oolong Tea
D—0OVH
Coca-Cola
J7-3-5
Ginger Ale
YYYe—I—)

Aqua Panna
PO INYF

Grand Hyatt Tokyo is ISO 22000:2018 cetified, internationally recognized as the highest food safty management system.
TSV ENATy bRRIF. BEFEHRQN « REICHBRBEDEULHNELTDRD.
BRIEVRIAY LY 2T AOBEERIETHSIS022000:2018Z RS LTRD XY,

Prices above include tax and are subject to a 15% service charge.
ESCRUAMBICT —ERNE LTIS%ZBENZLET,

Dining Area : Course Menu Last order at 9:30 PM / & 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

500ml
1000ml

2,090

2,200

2,090

1,430

1,430

880
880

880

880
1,540




THE OAK DOOR

BAR BITES

Grilled Japanese beef skewers

Bourbon glazed Pickled

carrots

—MY JUL—XFv0Ov FEDILR

Japanese herb salsa Myouga, shiso leaf
Vv INZ=XN\=TT)LYT H&DND KE

Yuzu mustard marinated

Espelette pepper, yuzu zest

MFEVYRI—RYUR T2 Ty RARw/— BFOELR -

From The Oak Door brick oven

Whitebalit flatbread Parmesan cheese, Kyoto leeks

LodDIoy Iy E INUXTYF—X NRKRF

Peking duck flatbread Cucumber, ginger, apple, green onion

RSOOSR TUy R Fao) £ VT RF

Ricotta & Italian sausage flatbread Young spinach, black truffle oll

)R EARIPIN——=—IDITDY Iy R ARNE—RXETFvVF

Classics

Japanese beef empanad

a Chili salsa, fried garlic

HEFOIV/NFT—F FUFIT A—Uw oI5

== |

274

Smash slider Double beef patty, Cheddar, onions, lettuce, tomato
ANYYAN=H— FIH—F—XFTNRE VIR VY k

Mushroom and beef slider BBQ aioli, gluten free
NvYalb—AhAEE—TDRASA5F— BBQPAAD JILTVT)—

Birria beef taco Japanese beef, ancho chili, onion, cheese, cilantro
EUP E=DO85 IR EEFOEAHS PUFIF) TRE F—X/\DF

Tortilla chips Tomato relish

ML —VPFy TR YRV YYD

Potato fries Parsley
224 BT R /XU

Chicken lollipops Spicy BBQ sauce

FXD4 0 AN =)\ ARF 31—V —2

Charcuterie & Cheese Board

36 month Iberico ham, smoked salami,
“Shibuya Cheese stand” semi-hard, Sasayuki camembert cheese
v )IbFa k) F=XTU—kr3658B4XNXJI/\L F3JJ—

RETF—ARAIY FOEI/N-R
JHAF DV IN=ILF—X

F—2

— GEE———

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

EHIRDEH D DRERKRIE. SEXDRITHRD DEICHP UIITITZS0N,

BMICPUILF—D0DHDRER. BE
Prices above

Include tax and are subject to a 15% service charge.

FEEFmAMISICY —EXRNC LU T15%ZIBRIVZ UE T,

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

D2V NAPy F RRIE. BERDRIN « LEICHRESBZHEUHNEIEITDXID.

EREZEVRIAY FIRTAHAOEERIE THDIS022000:2018ZES L TCHRNDE

-

1,650

1,650

1,650

1,320

1,320

1,320

1,580

1,580

1,580

1,650

1,320

880/1,430

1,320

3,080
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