THE OAK DOOR

STARTERS

AR

SUSTAINABLE PRAWN COCKTAIL
YRFFINTSOVADTIV
2,970

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

Y=D—=R FARFT4VITTU— bk 95A= nvoy
MZBOEE—F T H1H-T>5OY

Individual Sharing style with Atlantic lobster
BOEDH OJRY—ZENULIZY T PRI
6,050 13,200

AHIPOKE Tuna, avocado, sesame, lavash crisps
PERF 970 PRAE €92 59pvva
2,970

36-MONTH BELLOTA IBERICO HAM
3657 BRAK NI 3 =544 NX1JID/N\A
3,520 / 20g

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

BEF—ARI Y RORRTS—H

ASTIVF U= EY bk NI)LDFE

3,520

(© CRAB CAKES King crab, snow crab, remoulade sauce
DSTT—F 95N\HZEXDAAZ LAS—FY—2
4,180

FRIED CALAMARI Yuzu-chili dip
NASNIIT Iy - wFFUF1vT
2,750

© SIZZLING HOKKAIDO SCALLOPS Herb butter, lemon
LEEEMIIEDT UL N—TNF— LEY
4,180

GARLIC PRAWN Noilly prat, red chili
A=y DY2UVT /qu-TFS5v bk Ly EFU
2,970

SALADS

9355
@ FRUIT TOMATO Organic sweet onion, extra virgin olive oil
DI—=Y Vb Z-HZvDORA—HZFY
IFRASTP—=IVAI=TZAI
2,200
W TOKYO GARDEN GREENS Quinoa, carrot, cucumber,
Tomato, red onion, avocado, red wine vinaigrette
RRA—TIUYSE +27 Fvavk FaU
YR LYy RAZZY PIRAR Ly ROAYT1RILY
2,420

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

V5545
OXA YLHR BI=TLy ROIILRY K=TY
2,750

SOUPS

2=

(© NEW ENGLAND CLAM CHOWDER The Oak Door bacon
Ta—AYVISYRDSAFvIE - r-2Y
1,980

PUMPKIN SOUP King club, amaretti crunch
INVTFIR=T 95NHAZ PRLyT+1 DSVF
1,760

JAPANESE WAGYU BEEF
EEMNYG

F1 TOMAHAWK
F1RR—=2
53,460 1,600g / 560z

NORTH AMERICAN BEEF
JEXRES

CANADIAN PRIME TENDERLOIN
NTIEFTSALTVH-01Y
11,000 170g/ 6oz 22,000 340g/ 120z

NTIEF

OMAHA PRIME PORTERHOUSE

© HOKKAIDO A5 TENDERLOIN
BEEAST VY -0 Y
15,400 1709/ 60z

CANADIAN PRIME STRIP LOIN

6,600 170g/ 60z

OMAHA PRIME T-BONE

FROM OUR OAK CHARCOAL GRILL
FvI—ILTUI

WEHAST VS —01 Y
20,900 170g/ 6oz

TSALZR)yTOAY

13,200 340g / 120z 19,800 450g / 160z

OMAHA PRIME BONE-IN STR

- sl Y = E GRILLED TIGER PRAWN
USELZAVNT S0 AR—9—/\D R USELAVNTSA LT R—Y USELZAVNT S AR—=y« YUy TO1 Y BAH—TSHYDTYIL
39,600 1,300g / 460z 28,600 900g / 320z 22,000 700g/ 250z 1,485 3pc
SAUCES BUTTER POACHED
VJ—2 KING CRAB LEG
GREEN PEPPERCORN ) BARBECUE ) CHIMICHURRI ) BEARNAISE ¥ HORSERADISH CREAM  PONZU Q;E”thﬁgé ;73 —RemRr Il
TY—IRy)S—D=Y N—=RFa—-VY—2 FIFal RPIR—Z R=25F1wyaoU—A RVEE ’

YAMAGATA A5 TENDERLOIN

OMAHA PRIME RIB EYE
USEHZNNT 51 LT+

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.
A —DDRNTREZHRCHEI0COF—TYTHETONE T, BBORVFEEEE LERFRFTROKRE, BREY —AE—RBICRELHALESL),

YAMAGATA A4 SIRLOIN
WgdAdT—a-r >
13,750 140g/ 50z

SURF AND TURF
Y- &5-T

HALF ATLANTIC LOBSTER
PrSYT1yIOTRY—
3,410 225g/ 8oz

IPLOIN

OTHER MAINS
XAYT1wya
ATLANTIC LOBSTER Herb butter, lemon

PrSUT 1w OOTREI— N=TNF— LEY
6,820 450g / 160z

GRILLED MARKET FISH
ABOBEDT IV
3,960

GRILLED RAINBOW TROUT
ZIVRBTWT—EV'DTIIL
3,960

SIDES
YA RFryva

© DRY AGED CHIBA PORK CHOP 20-day dry aged
208K FTREER—IF3vT
6,490

SHINGEN HALF CHICKEN Fresh herbs, lemon
N=DEXREHDO—A+ ILyyaN-T LEY
3,960

AUSTRALIAN LAMB CHOPS
A—=RARSUPESAFavT
7,150

SMOKED PORK BACK RIBS Pickled vegetables
RE=DIR=D N\ DT BHOEDILR
3,960

& GIROLLE MUSHROOM

Thyme gnocchi, pea sprouts, ricotta cheese
IO0-IVE FAALZ3yFaE JIvIF—X
2,860

W POTATO FRIES W) DIRTY POTATOES & GRILLED ASPARAGUS & JAPANESE MUSHROOMS BRUSSELS SPROUTS
754 RiRFT H—F+1—mM7Thk PRINSHRDTI )L F/3DVT— FEONYDYT—
1,430 1,430 1,650 1,650 1,650

& WHIPPED POTATO & MACARONI AND CHEESE W CREAMY SPINACH BROCCOLINI SWISS CHARD Smoked bacon
NyYamThk vYHOZF—X FEFOSNABDD J—LE JOv3aU-Z0VT— RARAFv—R RE-OR=3Y
1,430 1,430 1,650 1,650 1,650

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMCPUILF—DHDREHk. BBHRIBHDOREHE. TEXDOBICHRD DEICHB UL ITTIES,

® Signature YU RF v —7 1 wv¥a © Vegetarian XI5 )7

Prices above include tax and are subject to a 15% service charge.
EEBBAMBICY —E M E LT15% ZIERNZ UET,

v

Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSVE NPy bk BRRE BERORIN « REICRERBESEUHNERLITDED, BRREEZEVRIAY YT AOBEMRIRIE TH S1S022000:2018EMELTHOET.




THE OAK DOOR

STEAKHOUSE SET

FRUIT TOMATO

Organic sweet onion, extra virgin olive oil
DI=Y Yt A=AV DRA—AZAY
IFRESTP—IAI=TAAI

CRAB CAKES

King crab, snow crab, remoulade sauce
D3TT—F ISNAZEXDAHZ UAS—FY—2
HOKKAIDO F1 SIRLOIN
IB&EFY—07 Y
OR

ATLANTIC LOBSTER
Herb butter, lemon
PESUT1wvOOTRI—/N=TNF—LUEY
OR

HOKKAIDO F1 TENDERLOIN
LBEEF1T Y5 — 0+ Y (+2,200)

WHIPPED POTATO
CREAMY SPINACH
NyYaRT
FONAEDD ) —LR

BAKED CHEESECAKE
RADRF =T —F

THE OAK DOOR SET 15.180 TOUR OF JAPAN

STRACCIATELLA CHEESE
"From the Shibuya Cheese Stand"
Colorful tomatoes
EEF—XAFI YR A +SyFrTySF—X
NSINVFU—EV k-
PUMPKIN SOUP King club, amaretti crunch
NEW EN.?hI;Aga?( gcl)'cﬁmbag:anWDER INVTHIR=T ISNAZ PRLyT 1 ISVUF

Za—AVISYRISAF v IS —
N—=23Y SIZZLING HOKKAIDO SCALLOPS
....... Herb butter, lemon
LEEEMIIBDT I
CANADIAN PRIME STRIP LOIN N—TNG— LEY

CAESAR SALAD
Gem lettuce, sourdough croutons, bacon
y—-H-53545
OXAYLIRTDO=TLy RODILEY R=23Y

NFFETSA LA NIV TOLY T T
OR HOKKAIDO A5 TENDERLOIN
; s —~ F ~
20-DAY DRY AGED PORK CHOP LBEEAST VT -0
OR

208/ TEEEN—DF 3 v
YAMAGATA A5 TENDERLOIN

OR
HOKKAIDO F1 TENDERLOIN WRPEAST ¥ 5 =07 > (+7,700)
IGEEEF1FT Y —01 Y (+3,300) WHIPPED POTATO
GRILLED ASPARAGUS
WHIPPED POTATO
CREAMY SPINACH 100-DAY g@EAi‘ngSHROOM
YRS = W INT™
or BTl PRISARDTUIN
1008V zZFDYT—
ROMANOFF SUNDAE
av /o9y — THE OAK DOOR PAVLOVA
Ehime mikan, yuzu, whipped cream
11,770 Meringue, vanilla ice cream
ZF—2 kP )XTON

BIRSEHDA BF K1 v TDU—A
AUVT NZSPARD) =1

17,930

Choice of coffee or tea included with all set menus
ETCORY FMCRID—E—FERHARNSENTROET,
To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHICPUILF—05H2BEH. BRBHIRINBHDOBBRE. TEXDERICHRODBICHD UIFITZE0N,
Prices above include tax and are subject to a 15% service charge.
ERRADIBICY —ERE LTI1B%EERE LET.
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSYE NPy BRE, BEHRHNRN « REICHBEBESREUHERLITIED, BREEVRIAY FY 2T AOBERRIE TH31S022000:2018 ZRS L THOFI,




