THE OAK DOOR

THE OAK DOOR SET
4,730

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

STEAK SET
9,350

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

® SIZZLING HOKKAIDO SCALLOPS Herb butter, lemon

CHILLED YAMANASHI CORN SOUP King crab
WREEI-—VDARRI—TISNHZ

SHINGEN CHICKEN BREAST Zucchini, corn, thyme
BREDDTIIV ZyvF—= 2=y F1 L4
OR

CBEENIIBEDT )L N=TN5— LEY

HOKKAIDO F1 SIRLOIN
BEEFIY—01Y
OR

© HOKKAIDO A5 TENDERLOIN (+5,500)
LBEEAST VY —0O- Y/ (+5,500)

GRILLED MARKET FISH Orzo, green beans, bacon, tomato, basil

ABORBEDT )L AWI— V5 YE K=Y R+ NI

OR
THE OAK DOOR BURGER Potato fries OR green salad

T—=D RP IN=T1— D54 BT rFRRETU—V 5SS

ROMANOFF SUNDAE
av./J Yur—

GRILLED ASPARAGUS
PRINSHRDT' )V
WHIPPED POTATO

NyYamThk 90-=0)—-A

COFFEE JELLY SUNDAE
i bl g AV R 70 S

STARTERS

[FIES

© CRAB CAKES King crab, snow crab, remoulade sauce
DSTT—F 95N\AZEZDAAZ ULAS—RY-2R
4,180

POKE Yellowtail, avocado, sesame, lavash crisps
MF N\F PRAR €93 STpvya
2,970

SALADS
U355

COBB SALAD Grilled chicken breast, avocado, egg
The Oak Door bacon, blue cheese

DATYSIFFY PRAR B A=Y TI—F—Z
3,520

SOUPS

2A=7

(® NEW ENGLAND CLAM CHOWDER The Oak Door bacon
TaA—AYVISYRDSLAF YO — ~-av

1,980

® HOKKAIDO A5 TENDERLOIN
BBEAST VS —01Y
15,400 170g/ 60z

GREEN PEPPERCORN
TV)=YRy)N\—=D=Y

YAMAGATA A4 SIRLOIN
WEREAMY—0O1 Y
13,750 140g/ 50z

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

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

FEF—AAY FORRIS—H

NASTIVFTI—RI B NIy —R

3,520

®© CAESAR SALAD Gem lettuce, sourdough croutons, bacon
V=-S5 Ox1YLIR DTy RODIL Y A=Y
2,750

CHILLED YAMANASHI CORN King crab
WREEI-YDARI—T 95N1\HA=
1,760

FROM OUR OAK CHARCOAL GRILL

PRAWN COCKTAIL Sustainable tiger prawn

DA T=TSOIRNITFIV YRFAFTIL F«H-T>59Y
2,970

W TOKYO GARDEN GREENS Quinoa, carrot, cucumber,
Tomato, red onion, avocado, red wine vinaigrette
RRA—FTIYSH 37 Fv0Ov k F19U

YR LYy RZZZAY PIRAR Ly ROV T1RILY bk
2,420

CANADIAN PRIME STRIP LOIN
NFTETSA ALYy TOA1Y
6,600 1709/ 60z

FvI=)LTUI
CANADIAN PRIME TENDERLOIN
NFIETSALATVF—-01Y
11,000 170g/ 60z
SAUCES
V-2
W) CHIMICHURRI ) HORSERADISH CREAM
F=Fal IN—=ST1wvyadl)—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-2
DURE—FZAY N=NFa—P1 71

2,530 140g/50z 3,520 220g/ 8oz

GRILLED MARKET FISH

ABOBRDT )V
3,960

SIDES

YAy

@ POTATO FRIES @ WHIPPED POTATO
D51 BT~ SEPEL
1,430 1,430

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.

W) GRILLED GARDEN SANDWICH

Zucchini and yellow squash, onions, arugula
Fresh Hokkaido ricotta cheese, bell pepper sauce
DUNWA=FTIYY R vF
AYF—Z&AIO-2ADTvya FRAE JLwIS
BEE Y IvIF—X INTUNY—-2R

2,310

@ GRILLED ASPARAGUS YAMANASHI CORN
PRINSHZADT )V WREBEI—Y
1,650 1,650

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

Prices above include tax and are subject to a 15% service charge.
ERBHAMSICT —EXNE L TI5%ZEEENVZLET .

CUBANO SANDWICH

Honey ham, roasted pork shoulder, mojo sauce
Monterey Jack cheese, house-made dill pickles
Fa1-NVHYRIYF

NZ—=/\HA O—ZFR=T ERY—2R
EVRU=Ip v IF-X BRET 1 ILEDILR
3,080

STEAK SANDWICH

Arugula, caramelized onion, roasted tomato
AT—FTYBPAYF LyIS FvSAUBAZAY
O-Xk+k¥k

5,280

GREEN BEANS
JU-rvE-YX
1,650

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

SUMMER LUNCH
3,630

Please choose one starter and one main
BIEREXA DB IDTDODREOLIZE0)

STARTERS Bl
&) WEDGE SALAD Tomato confit, crispy onion, blue cheese, buttermilk dressing
DTwIYSY IV I 1 DURE—AZAY TI—F =X NI—=I)LDO Ly VD

POKE Yellowtail, avocado, sesame, lavash crisps

MENYF PRAOF Y9 5Trvya

SUSTAINABLE TIGER PRAWNS Grilled spinach, roasted pepper coulis
SR FTIINIA =TS0V EONAEBDT))L O—A Ry /N=D—1)

MAINS X1~/
GRILLED RAINBOW TROUT Cucumber, fennel, dill, yogurt-horseradish cream

ETWIIVRARAT—F F2DU JzURIL T
=TIV EDOR—RAST 1 vy¥aD)—A

SMOKED PORK SHOULDER Charcoal green beans, green garlic, whipped potatoes
BBEO—RXADER mfisrVrYy 8ZYZ0 Ywyams b

& HERB GNOCCHI Zucchini, yellow squash, colorful cherry tomatoes, pecorino
N="TZ3v*+x AvF—Z AIT0-RDODVvIYa ASIFTIU—FrI K XDU—=J

NEW YORK STRIPLOIN Buttered potatoes, arugula, black garlic dressing (+2,200)
“a—3—0OARUwTAOAY NI—=RFT L by 35 BICAICK RUY YT (+2,200)

DESSERTS 71— 810 (+550)
SUNDAE OF THE DAY

RKBOY YT —

PEACH CUSTARD CRUMBLE Yogurt ice cream
E—FARI—FDOSVTI I=TILEPA RO =1

Coffee or tea
O—kb— E2IE fIF

®© 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,




