THE OAK DOOR

AUTUMN LUNCH
3,960

Please choose one starter and one main
BIEREXA DB IDTDODREOLIZE0)

STARTERS Rii3E
SALMON TARTARE Wasabi mustard greens purée, orange, lavash crisps
B—EVHIII DEVERE2—-L FLYY SRy ya

SUSTANABLE TIGER PRAWNS Grilled spinach, roasted pepper coulis
BRFFTIIIAA—=TSIY EINAEDT I O—R Ry /I=U—=2

&) GOLDEN BEETS SALAD Chickpea and beets purée, feta cheese, caramelized walnuts
J=ILTFYVE=YYSE OLIEEEL—YDEaA—L JIHF-—XIILIDFrS AL

MAINS X1~/
GRILLED RAINBOW TROUT Black olive, tomato, capers, broccolini

ETWZIVRADTII TSvoA)=T +¥k Tw/N—=TOvIJ—Z
SALISBURY STEAK Brussels sprouts, whipped potatoes, mushroom gravy
V=)VAR =AF—F HFoARY IvYamThk Yyyall—LdlrE—

NEW YORK STRIPLOIN Buttered potatoes, arugula, black garlic dressing (+2,200)
Za—3—DOALUyTOAY NI—HRF by I3 BICAICK RLY YYD (+2,200)

&) GIROLLES MUSHROOMS Thyme gnocchi, pea sprouts, ricotta cheese
YO—-ILE F9rAZ3avFoE UIvIF—X

DESSERTS 7Y — ~E10 (+550)
PUMPKIN TART Soft serve ice cream
INJTFIBILE VI RDU—1A

APPLE CRUMBLE Cinnamon ice cream
Py IIWDSITIV IFEYPA D=1

COFFEE OR TEA
O—b— F2E #IF

®© Signature YIRFv—F 1 w1 ©@ Vegetarian XIF 1PV

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
4,950

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

PUMPKIN SOUP King crab, amaretti crunch
INITF VAT 951 H= PRLyT«O5VF

SHINGEN CHICKEN BREAST Cauliflower, whipped potato, mushroom gravy
BREDDT IV HUIS0— JyvalkFk Yyyall—LTuCE—

OR

GRILLED MARKET FISH Parsnip puree, king oyster mushroom, potato, frizzled leeks
ABOBREDTII 1\—2=yTEa—L TUYF UebE RF

OR

THE OAK DOOR BURGER Potato fries OR green salad

A—=D RP IN=H— 251 RRF rEREBTU—V TS5

ROMANOFF SUNDAE
ov./J 57—

COFFEE OR TEA
I—E—FEEFHE

STEAK SET
9,680

W FRUIT TOMATO Organic sweet onion, extra virgin olive oil

DIV=Y BVt A—AZYIRA =+ AZAY TFR ST —IVAI=TAAI
® SIZZLING HOKKAIDO SCALLOPS Herb butter, lemon
ICEBENIIEDT UL N=TNe— LEY

HOKKAIDO F1 SIRLOIN

EBEFIY—01Y

OR

®© HOKKAIDO A5 TENDERLOIN (+5,500)

BEBEAST VS —0O >/ (+5,500)

GRILLED ASPARAGUS
PRINSHZDOT )
WHIPPED POTATO
NvYamTk o= =/
COFFEE JELLY SUNDAE
J—ke—CU-Hy7—

COFFEE OR TEA
J—E—FE>HRIx

STARTERS

IS

(© CRAB CAKES King crab, snow crab, remoulade sauce
DSTT —F 9SNAZEZXDAHAZ LAS—KY—2
4,180

® SIZZLING HOKKAIDO SCALLOPS Herb butter, lemon
BEEBEMIZIEDT )L N—=TNv— LEY
4,180

SUSTAINABLE PRAWN COCKTAIL

YRAFTINIAA=TSOVNITIL
2,970

() 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
The Oak Door bacon, blue cheese

JDTYSHFFY PRAR A AR=—IY T)—F—X

®© CAESAR SALAD Gem lettuce, sourdough croutons, bacon
V=T —U3SH5 ax1yLFZ HTO-TLy ROOILEY R=TY

) TOKYO GARDEN GREENS Quinoa, carrot, cucumber,
tomato, red onion, avocado, red wine vinaigrette

2,750 BRA—FTYTSY 27 Feav b+ Fa9U
3,520 FYR Ly RAZZY PRAR Ly RO YT 1RTLw ~
2,420
SOUPS
=7

®© NEW ENGLAND CLAM CHOWDER The Oak Door bacon
Ta—AVISYROSAF YIS — ~r—OY

PUMPKIN SOUP King crab, amaretti crunch
INITF VAT 951\HZ PRLY T+ DSUF

1,980 1,760
FROM OUR OAK CHARCOAL GRILL
FvI—=ILTJI
® HOKKAlD_O AS TENDERLOIN YAMAGATA A4 SIRLOIN CANADIAN PRIME TENDERLOIN CANADIAN PRIME STRIP LOIN
BBEAST VS —0O1 Y WEREAMY—Or Y NIFETSA LFTVF-0O1Y NFTFETSA A S)vTOAY
15,400 170g/ 60z 13,750 140g/50z 11,000 170g/ 60z 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 3,520 220g/ 80z

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
BEEY v IF—X INTUANY—-2R

2,310

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

GRILLED MARKET FISH

ABORRDT IV
3,960

ERCINS SN

SIDES 5,280

ATy Yo

@ POTATO FRIES © WHIPPED POTATO @ GRILLED ASPARAGUS BRUSSELS SPROUTS BROCCOLINI
251 RIRT k Yy ¥amhThk PRINSHZRDTI )V FFpARYDYF— JOy3aIU—-ZDVT—
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 .




