Wine By The Glass

Champagne v >V/N\—"12

Bollinger Special Cuvée Brut NV
Champagne, France
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White Wine 8O 1~

Long Shadows Poet’s Leap, Riesling

Columbia Valley, Washington, USA 2023
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Duckhorn Vineyards, Sauvignon Blanc

North Coast, California, USA 2024
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Sandhi, Chardonnay

Sta. Rita Hills, California, USA 2022
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Rose Wine Ot +1 Y
Arnot-Roberts, Rose
California, USA 2023
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Red Wine 77201~/

Joel Gott, Zinfandel

California, USA 2023
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Substance, Pinot Noir

Columbia Valley, Washington, USA 2021
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Craggy Range Gimblett Gravels Vineyard, Syrah
Hawke's Bay, New Zealand 2021

THE OAK DOOR

3,520

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

2,640 [ 4,224

3,520/ 5,632

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

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

2,970/ 4,752

2,970/ 4,752
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Elizabeth Spencer, Cabernet Sauvignhon
Mendocino, California, USA 2023
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3,960/ 6,336

Premium CORAVIN JUIPAIST PV

White Wine 501~/

Kenzo Estate Asatsuyu Sauvignon Blanc

Napa Valley, California, USA 2024
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Paul Hobbs, Russian River Chardonnay

Russian River, California, USA 2022
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Darioush Signature, Chardonnay

Napa Valley, California, USA 2022
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PRYNDERENDI I AV /NT» L — 2022

Eisele Vineyards, Sauvignon Blanc

Napa Valley, California, USA 2021
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Inglenook Blancaneaux, Blend

Rutherford, California, USA 2017
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Red Wine 753201

Overture, Cabernet Sauvignon Blend

Oakuville, California, USA NV
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Boars' View 'The Coast', Pinot Noir
Sonoma Coast, California, USA 2013
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Continuum Estate, Proprietary Red
Napa Valley, California, USA 2022
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Aleksander Reserve, Cabernet Sauvignon

Paso Robles, California, USA 2019
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Joseph Phelps Insignia, Cabernet Sauvignon

Napa Valley, California, USA 2016
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More spirits available upon request
ZOMDRAE) vy YVECHREICM U TCCAHARVNZUET

Grand Hyatt Tokyo is ISO 22000:2018 cetified, internationally recognized as the highest food safty management system.
TSVENATPy FRRIE. REBHENZIN « REICHRESZHRELHV\ERITDXD.
BREEVRIAY Y RFT ADERRIE THB1S022000:2018Z S L THDE T,
Prices above include tax and are subject to a 15% service charge.
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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 / W eekdays(Sunday-Thursday) Drinks Last order at 11:30 PM / Fridays & Saturdays Drinks Last order at 12:30 AM

150ml
6,800

5,500

6,160

8,800

5,060

150ml

14,300

22,000

26,000

12,100

22,000
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THE OAK DOOR

Grand Hyatt Tokyo - Private Cask
Togouchi Single Malt
58% Cask Strength Whisky
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The Oak Door Classics

Murakami Daiquiri
DDA AF
White Rum, Grapefruit, Salted Sakura

Amaretto Cherry Sour
PRLy bk Fr—HD—

Amaretto, Cherry Liqueur, Lemon, Lime

Gin Tonic 2.0
I FZw D 20

Empress Gin, Tonic water

The Oak Door Bloody Mary
A—=D P ITJSvra Y—
Absolut Tabasco, Tomato Juice, Tabasco, A1l Sauce

Beer
Wabi-Sabi Japan Pale Ale, Shizuoka

NUOSY Iv /N R—=)VIT =)l 753
Shiga Kogen IPA, Nagano

mEeR TYT 17 X=)LIT-)L B
Sapporo Black Label

TwmO BNV

Japanese Whisky
Yamazaki NV /12 /18

WIE NV / 1285 / 184
Hakushu NV /12 /18
BN NV /125 / 184

Gin

Nozawa Gin, Nagano
FRYY BF

Ki No Bi, Kyoto
FDE RED

Non Alcoholic Selections
Yuzu Lemonade

AX VER—F
Yuzu syrup, Lemon juice, Soda

White Spritzer
MO~ 2T wyYp
Peach Purée, Lime, Soda

Soft Drinks

Orange Juice
ZLU2ITa—2R
Apple Juice
PyTILIYa—2
Grapefruit Juice
JU—=TD)—YIa1—-2

2,100 Hinoki Old Fashioned
BA-ILEDPyY3Y
Miyagikyo, Hinoki Bitters

2,090 Hazelnut Espresso Martini
AN=BIF v IZRTLyIVF 1 —=

Grey Goose Vodka, Kahlua, Frangelico

1,980 After Dark Negroni
PO =DORT0—-=

Beefeater Gin, Sweet Vermouth, Coffee Infused Campari

2,200 Far East Side
IP—=—1=RALT1F

Shiso Gin, Cucumber, Lime Cordial

Bottle
1,320 Asahi Super Dry
PHeEXA—=/\—F>+
1,650
1,210
45ml American Whisky
2,750/5,940/ 16,500 Woodford Reserve - Bourbon
Dy RIDa—F US=T )N—=/hY
2,750/5,940/ 16,500 Blanton’s Gold - Bourbon
IS5V kY J=)UF IN=ThY
45ml Tequila
2,255 Clase Azul Plata /Reposado
D27 A—=)b
Don Julio Reposado / 1945
1,760 O7«43 775 >al LiKRY R
1,430 Fruits Squash
)= XAvIa
Mitsuya Cider, Orange, Lime, Lemon, Mint
1,430
1,320 Oolong Tea
D—0YV%HF
1,320 Ginger Ale
IIv—TIT—)
1,320 Coca-Cola/ Coca-Cola Zero
0 e3—72

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

TIVENAT7y FRRIF, BEHRIRD - REICEBEEBELAVLETEELES.
BREEVAR DAY FORTLOERRIETH51S022000:2018Z G L THY FI,
Prices above include tax and are subject to a 15% service charge.
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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

2,090

2,200

2,200

Sleeve / Pint

1,210/ 1,980

45ml
2,200

7,150
45ml
3,300/ 4,180

2,300/ 5,500

1,430

880
3880

880




THE OAK DOOR
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Bourbon glazed Pickled
\—MY JUL—X Fv

BAR BITES

rilled Japanese beef skewers

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

Yuzu mustard marinated
5
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Espelette pepper, yuzu zest
FOPA

From The Oak Door brick oven

Whitebalit flatbread Parmesan cheese, Kyoto leeks
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Peking duck flatbread Cucumber, ginger, apple, green onion
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Ricotta & Italian sausage flatbread Young spinach, black truffle oll
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Classics

Japanese beef empanad
HEFOIV/INST =45 F
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a Chili salsa, fried garlic
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Smash slider Double beef patty, Cheddar, onions, lettuce, tomato
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Mushroom and beef slider BBQ aioli, gluten free
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Birria beef taco Japanese beef, ancho chili, onion, cheese, cilantro

P E=D85C B

2 E

HDEIAH )P F =

F

Fl) TRE F—X /\NDF

Tortilla chips Tomato relish
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Potato fries Parsley
224 BT R /XU
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Chicken lollipops Spicy BBQ sauce

F
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Charcuterie & Cheese Board
36 month Iberico ham, chorizo,

“Shibuya Cheese stand” semi-hard, Sasayuki camembert cheese

9v)b'*?_- I\'J 7
JHAF DV IN=ILF—X

—AJU ~ 3645

= ANV IEVAVAN &

F—2

IJ\J_

-

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

Include tax and are subject to a 15% service charge.
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Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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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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