THE OAK DOOR

STARTERS
CIES

SUSTAINABLE PRAWN COCKTAIL
YRFFIIWNITSOVNDTIV
2,970

SEAFOOD ON ICE King crab legs, cherry stone clams,
Scallop ceviche, tiger prawns

V=D —R FA T4 YT TU—bk 951A= KNeTy
MIBDOEE—F 91 H-T>5DY

Individual Sharing style with Atlantic lobster
ROUEDFR OJRY—=EBNULIZY T PRIV
6,050 13,200

AHIPOKE Tuna, avocado, sesame, lavash crisps
PEINF o0 PRAR 93 SUpvva
2,970

36-MONTH BELLOTA IBERICO HAM
3645 B NI 3 —H AN IJ/\ A
3,520/ 20g

& TOKYO BURRATA FROM THE SHIBUYA CHEESE STAND
Colorful cherry tomatoes, basil seed

REF ARV EDRRITS—H

NSTNFTU— RV~ NI

3,520

(© CRAB CAKES King crab, snow crab, remoulade sauce
DSTT —F 9SNHZEXDAAZ LAS—FY=2
4,180

FRIED CALAMARI Yuzu-chili dip
ASNIITIY S wFFUF«vT
2,750

® SIZZLING HOKKAIDO SCALLOPS Herb butter, lemon
EEEMIIBED T )L N—=TN5— LEY
4,180

GARLIC PRAWN Noilly prat, red chili
A=y D2 UYT /4U-TSvk Ly kFU
2,970

SALADS

BS55
& FRUIT TOMATO Organic sweet onion, extra virgin olive oil
DIV=Y Vb A-AZwoRA— A =FY
IFRESTP—=I VA I=TZA)
2,200
& TOKYO GARDEN GREENS Quinoa, carrot, cucumber,
Tomato, red onion, avocado, red wine vinaigrette
RRA—TIYSH +27 *+v0vk £29U
YR Uy RZAZZY PIRAR Ly RO YT RILY bk
2,420

® CAESAR SALAD Gem lettuce, sourdough croutons,
The Oak Door bacon

y—--—5355
OXAYLIZ YD=Tly RO Y R—TY
2,750

SOUPS

2=

®© NEW ENGLAND CLAM CHOWDER The Oak Door bacon
Ta—A VISV RIDSAFv IS — R—0V
1,980

HOKKAIDO POTATO AND LEEK SOUP King crab
@mBERNT FE)—=DDR—T 9351840
1,760

JAPANESE BEEF
EEs

FROM OUR OAK CHARCOAL GRILL
FvI-ILTIIL

Simply grilled over oak wood charcoal and finished in our 900c broiler oven, highlighting the true flavor of quality beef with a mouthwatering crust. Please enjoy with our homemade sauces.
Z—DDERNTREZERVCHEI0CHDZA —T VT ETOENET, ERORVNEEZEC LERFRAREKDKRE, BREY —RE—RICRELHLITZS,

F1 TOMAHAWK
FIEVR—=0
53,460 1,600g / 560z

®© HOKKAIDO A5 TENDERLOIN

BBEAST VS -0
15,400 1709/ 60z

YAMAGATA A5 TENDERLOIN
WHEAST VS —0O1 Y
20,900 170g/ 60z

Z

YAMAGATA A4 SIRLOIN
WgsAdy—a-r Y
13,750 140g/ 50z

WORLD WIDE BEEF
D—I)LED+ FE=D

CANADIAN PRIME TENDERLOIN
NFITEFETSALATVH -0
11,000 170g/ 60z 22,000 3409/ 120z

OMAHA PRIME PORTERHOUSE
USELAV/NTS A AIR—F—/\I2Z
39,600 1,300g / 460z

SAUCES
V=2

AUSTRALIAN ANGUS STRIPLOIN "Stockyard”
=2 SUPEPYARZ R v IO Y
6,600 170g / 60z

OMAHA PRIME T-BONE
USELAAVNTSAALTR—Y
28,600 900g/ 320z

OMAHA PRIME
13,200 340g / 120z

OMAHA PRIME BONE-IN STR

22,000 700g/ 250z

GREEN PEPPERCORN © BARBECUE @ CHIMICHURRI © BEARNAISE © HORSERADISH CREAM  PONZU 5,280 225¢ /807
FU=YRy)fi=3=Y IN=RFa—yY—2  FIFal RPIR—Z R—25F1wyaoU—L RUBE

USESANNT S LI TPA
19,800 4509 / 160z

USEHZAVNNTSA LAM—Y+4 Y )y TOAY

SURF AND TURF
Y- &5-=7

RIB EYE
HALF ATLANTIC LOBSTER

PrSVTFwOOTRE—
3,410 225¢g/ 8oz
IPLOIN GRILLED TIGER PRAWN
BNAH=T>SIVDT I
1,485 3pc

BUTTER POACHED
KING CRAB LEG
NI —IR—FFSNNAZRMTI

OTHER MAINS
X1 YTF1wvya
ATLANTIC LOBSTER Herb butter, lemon

PrSYT1wvDOAQTRI—N=TN5— LEY
6,820 450g / 160z

GRILLED MARKET FISH
ABORRDT )
3,960

GRILLED RAINBOW TROUT
ZIVRBIUWY—EV'DTIIL
3,960

SIDES
YTy Ya

® DRY AGED CHIBA PORK CHOP 20-day dry aged
208 TREEN—DFavT
6,490

SHINGEN HALF CHICKEN Fresh herbs, lemon
N=DEREDDO—R+JLyyaN-T LEY
3,960

AUSTRALIAN LAMB CHOPS
A—RRSUPESLAFIVT
7,150

SMOKED PORK BACK RIBS Pickled vegetables
RE—DIR=DNyDUT BEDEDILR
3,960

W ROASTED CAULIFLOWER

Thyme gnocchi, pea sprouts, basil ol
O—-XRbAUDSD— 14 AZ3avFam /N\IILALIL
2,860

&) POTATO FRIES

& DIRTY POTATOES

A GRILLED ASPARAGUS

W JAPANESE MUSHROOMS

BRUSSELS SPROUTS

54 RiRT H—F 1 —IR7F PRINSHZRDT ) F/IDVFT— HFFoARNVYDYTF—
1,430 1,430 1,650 1,650 1,650

&) WHIPPED POTATO & MACARONI AND CHEESE & CREAMY SPINACH BROCCOLINI SWISS CHARD Smoked bacon
VY YamTk YHOZF—-X FE5NABDD ) —LE JOwv3IU—ZDVT— 2A2AFv—R AE—HAR=3V
1,430 1,430 1,650 1,650 1,650

© Signature YJRFv—FT 1 w¥a @ Vegetarian XIS

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHICPUILF—DHDHBHk. BBHRIBDODRBRIE. TEXOEICHRDDEICRB UNITZE.
Prices above include tax and are subject to a 15% service charge.
ERBHAMSICT —EXNE L TI5%ZEEENVZLET .
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSYR NPy b BRI BERORIL « REICRBBEREULHELITDED. BREEVRIAY FYRT LAOERIRIE THDI1S022000:2018 ZES L TRDFY .




THE OAK DOOR

STEAKHOUSE SET

FRUIT TOMATO

Organic sweet onion, extra virgin olive oil
OI=YEI~ A—HZV DR =T
IFRSTP—=IIA)=TAA1)

CRAB CAKES

King crab, snow crab, remoulade sauce
DSTT—F ISNAZEXDAHAZ UAS—FY—=R

HOKKAIDO F1 SIRLOIN(1509)

ATLANTIC LOBSTER

—

TBEEFLY —O 1 >
OR

Herb butter, lemon

OR

PrSYT4yvOOTRY—= N=TNI—UEY

HOKKAIDO F1 TENDERLOIN(150g)
ILBBEFLT VS —0+ > (+2,200)

EO2NAEDD U —LR

BAKED CHEESECAKE

THE OAK DOOR SET

CAESAR SALAD
Gem lettuce, sourdough croutons, bacon
y—H—-5355
OXAYUAIR TD=T Ly ROOIILEY R=3Y

NEW ENGLAND CLAM CHOWDER
The Oak Door bacon
TaA—AVISYRDISAFvIYT—
N—23Y

AUSTRALIAN ANGUS STRIPLOIN “Stockyard”(170g)
F—=RASUPEPIYAIAZ Iy TOAY
OR

20-DAY DRY AGED PORK CHOP(350g)
208N TEEEN—DF 3 v T
OR

HOKKAIDO F1 TENDERLOIN(150g)
ILBBEF1IT VA -0~ Y (+3,300)

WHIPPED POTATOES
CREAMY SPINACH
NYYvYamTk
EEINAEDD ) —ALE

ROMANOFF SUNDAE
av./oJ9ys—

11,770

WHIPPED POTATO
CREAMY SPINACH
NYvYamTk

NADBF=T—F

15,180

TOUR OF JAPAN

HOKKAIDO COD FISH CAKE
Dried tomato relish, wasabi leaf
BEESSDI +vyag—=F
RS RV ERUY Yy Yo DSUHE
HOKKAIDO POTATO AND LEEK SOUP King crab
BEBBENT ~FE)—=DDR—=T FS/N\HZ
SIZZLING HOKKAIDO SCALLOPS
Herb butter, lemon
BsEEMIIBDT )L
N=TN5F— LEY
HOKKAIDO A5 TENDERLOIN(130gq)
BEEAST VS —0O—1Y

OR

YAMAGATA A5 TENDERLOIN(170g)
WEAST VS —0O- Y (+7,700)

WHIPPED POTATO
GRILLED ASPARAGUS
JAPANESE OYSTER MUSHROOM
Ny¥YaihTk
PZINSHAZDT )V
EEFEDYT —

THE OAK DOOR PAVLOVA
Tochigi strawberry, whipped cream
Meringue, vanilla ice cream
Z—=0 kP NTJa/N
WMAREONU — A wTD =LA
AXUIT INZSPARD) =1

17,930

Choice of coffee or tea included with all set menus
FCORY MR D—E—FERARNESEINTHDZEY,

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHICPUILF—DHDHEMk. BRBFIRDBH D DORBHKRIE. TEXDRICHEDDEICHBUNITIZS0,
Prices above include tax and are subject to a 15% service charge.
EFSRGAMIBICH —ERRE L TIS%ZTERINZ LET.
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSYR NPy b BRIF. BREFHZI « ZEICHESERELUMNERITRLD, BERZEVRIAY YT AOEEIRB THDIS022000:2018 =S L THNFET,




