THE OAK DOOR

WINTER LUNCH
3,960

Please choose one starter and one main
BIEREXA DB IDTDODREOLIZE0)

STARTERS g%

YELLOWTAIL MARINATED Miyazaki mandarin, yuzu wasabi oil, lavash crisp
DI —F BREEBQE MFHSUZIL STrvyya

SUSTANABLE TIGER PRAWNS Grilled spinach, roasted pepper coulis
BRAFFIIWNIALA=TSIY E5NABEDT UL O—R Ry /I=U—=2

) GOLDEN BEETS SALAD Chickpea and beets purée, feta cheese, caramelized walnuts
J=ILTYVE=YYSH OLITEL—YDEI—L TJTIF—ZXIIIDFrSAIL

MAINS X1~

GRILLED MARKET FISH (130g) Grilled tomato and olive dressing, butter carrots and potatoes
ABOBRADYT— JUIEIEEAI=TRUYY YT NI—F 20w b RF

ANCHO CHILI BRAISED BEEF CHEEKS Whipped potato, broccoli, chili jus
PYUFIF) FBERADEAH Yy yaRT~ JOvIU—FUYa

HOKKAIDO F1 SIRLOIN (130g) Anchovy spiced baked potato, spinach (+2,200)
EEEF1Y—041 Y PUF 3L+ AR D RIRT k EH NAE (+2,200)

& ROASTED CAULIFLOWER Thyme gnocchi, pea sprouts, basil oil
O—RAFAUDISD— F14AZ3vF @ NINATCIL
DESSERTS 1 — B0 (+550)

RASPBERRY CHOCOLATE TART Soft serve ice cream
SZANY)—=F3JU—FrAIVE VO RDU—=A

APPLE CRUMBLE Cinnamon ice cream
Py ITIWDOSITI IFEYPA A=A

COFFEE OR TEA
O—E— FEE R
® Signature ¥ JRFv—FT1rv¥a @ Vegetarian XIS P

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHICPUNF—DH2REMk. BEFHIRIDDODHEHIE. TEXDRICHRODEICRHB UYITES,

Prices above include tax and are subject to a 15% service charge.
ERBAMRICY —EXRE L TIS%EEE N LET,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSVE NPy b BRIE, BEBRHZIN « REICREBERRULHELITDED. BREZEVRIXY FY 2T AOBEBRIE THDIS022000:2018 S LTHOFT,




THE OAK DOOR

THE OAK DOOR SET STEAK SET
4,950 9,680

®© CAESAR SALAD Gem lettuce, sourdough croutons, The Oak Door bacon
=-S5 ox1YLIR DTy RODIL Y A=Y

SIZZLING SUSTAINABLE PRAWNS Herb butter, lemon
YT FTITINTSOVDTIIL N=TNe— LEY

HOKKAIDO POTATO AND LEEK SOUP King crab
EBENRNT FE)—DDR—T59351756=

. EBEFIY—01Y
THE OAK DOOR BURGER Potato fries OR green salad OR
A—=D RP IN=TT— 751 FRF +ERERBIU-YT S5

GRILLED MARKET FISH Chorizo, white kidney beans, savoy cabbage

ABOBREDTIIV F3UY— BOATATE BDHAF 2 RY
OR
GRILLED CHICKEN BREAST Roasted winter vegetables, whipped potato

BORADIIIL £B500-2F Yy yaRT -

GRILLED ASPARAGUS
PRINSHRDT' )V
WHIPPED POTATO

NyYamThk 90-=0)—-A

COFFEE JELLY SUNDAE
i bl g AV R 70 S

ROMANOFF SUNDAE
ov./J 57—

COFFEE OR TEA
I—E—FEEFHE

COFFEE OR TEA
J—E—FE>HRIx

W FRUIT TOMATO Organic sweet onion, extra virgin olive oil
DI=Y R~V b F—HZYIRA =+ AZAY IFRA ST —IVAI—TFA I

HOKKAIDO F1 SIRLOIN(130g)

© HOKKAIDO A5 TENDERLOIN (130g)
OR ILEEBEAST VS —0O1 Y (+5,500)

STARTERS

®© CRAB CAKES King crab, snow crab, remoulade sauce ®© SIZZLING HOKKAIDO SCALLOPS Herb butter, lemon
DSTT—F 95\HZEZXDAHZ UAS—RY—2 BBENWIIEDTIL N—TNE— LEY

4,180 4,180

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

AHIPOKE Tuna, avocado, sesame, lavash crisps
PERF w00 PRAR 93 SYpvva

2,970 REBF ARV ROERT S5 -4
NSOV FT U=V NIILY—FR
3,520

SALADS

355

COBB SALAD Grilled chicken breast, avocado, egg ® CAESAR SALAD Gem lettuce, sourdough croutons, bacon

The Oak_Do?r bac\on, blue cheese ) —H—HS5 x4 YLIZ HI—TLw ROIIL Y K=Y
JTYSHTFFY PRAR A=Y T)L—F-Z 2750
3,520

SOUPS
=7
®© NEW ENGLAND CLAM CHOWDER The Oak Door bacon HOKKAIDO POTATO AND LEEK SOUP King crab
Ta—AVISYVRISAFv IS — ~—av BEENT EU—DDR—T 55/17A=
1,980 1,760

FROM OUR OAK CHARCOAL GRILL

SUSTAINABLE PRAWN COCKTAIL

YRAFTINIAA=TSOVNITIL
2,970

) TOKYO GARDEN GREENS Quinoa, carrot, cucumber,
tomato, red onion, avocado, red wine vinaigrette
RRA—T T SY 327 Fv0v k Fa9U

Vb LYy RZAZAY PIRAR Ly ROV TrRILY b
2,420

FvI—=ILTJI
© HOKKAIDO A5 TENDERLOIN
BBEAST VS —0O1 Y
15,400 170g/ 60z

YAMAGATA A4 SIRLOIN
WKREAMT—0O1 Y

13,750 1409/ 50z 11,000 170g/ 60z

CANADIAN PRIME TENDERLOIN
NTIETSALTVEF-01Y

AUSTRALIAN ANGUS STRIPLOIN ”Stockyard”
A—ZASUPEPYHIR ) wTOA Y
6,600 170g/ 60z

SAUCES
V-2
GREEN PEPPERCORN BARBECUE () HORSERADISH CREAM
TU=yRy/N\=3=Y IN—ARFa— M—RASFrwyadl—A

OTHER MAINS
XAYTF1wvya

THE OAK DOOR BURGER 100% USDA beef
Oak Door bacon by ‘White Smoke’,

Cheddar cheese, crispy onion, barbecue aioli

A—DRP N—H— "=2Y Fr5-F—Z
DURE=FZAY N=NFa =P

2,530 140g/ 50z

W) GRILLED GARDEN SANDWICH

Zucchini and yellow squash, onions, arugula
Fresh Hokkaido ricotta cheese, bell pepper sauce
TUNA=FTITGYRAvF
XyF—Z&AIO-RPVTyya FRAE )Ly IS

fisC] P — Wil N —
3,520 220g / 80z jzb'g?ﬁ)ﬁ'ﬂﬂ? ZINTUNY=2

GRILLED MARKET FISH

ABORRDT IV
3,960

SIDES
ATy Yo

W) POTATO FRIES ) WHIPPED POTATO W) GRILLED ASPARAGUS
54 RIRT ~ NvYamFThk PRZINSHRADT IV HFXoANVYDOYFT—
1,430 1,430 1,650 1,650

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

BRUSSELS SPROUTS

CUBANO SANDWICH

Honey ham, roasted pork shoulder, mojo sauce
Monterey Jack cheese, house-made dill pickles
Fa-NIBYRAYF

NZ—=N\LA O—RR=T TRY—2R
EYVRU=—YpyDF-—X BRET 1 ILEDILR
3,080

STEAK SANDWICH

Arugula, caramelized onion, roasted tomato
AT—FTYRFAYF LyIS FoSXULLTZAY
O-Xkk¥k

5,280

BROCCOLINI
JOv3U—ZhDYT—
1,650

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.
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