THE OAK DOOR

SPRING LUNCH
3,960

Please choose one starter and one main.
BIEREXA IUDBIDITFDREVLIZE0),

STARTERS #ij3E

WSPRING SALAD Kale, roasted new onion, caramelized walnuts, raspberry coulis
2T ITHISE T—)L FHERETDO—2AF DILIDF v SR UL SARNY—DDI—1)

SUSTAINABLE TIGER PRAWNS Sweet peas, pancetta, Japanese pepper leaves
YT FITIWNIALH=TSDY ECUENYF v KDHF

MARINATED SEA BREAM Hyuganatsu citrus, colorful tomatoes,crispy capers
RERDV R BEE DSV R DURE—T /(=

MAINS X1~

SALISBURY STEAK White and green asparagus, slow cooked egg
V= )VAR) =T —F RO+ R PRINSHARETJ=VYPRINSHR BRI

FUJISAN RAINBOW TROUT Sugar snaps, sakura shrimp, young potatoes
BEXTWY—EY RFvITIVRD MBE HYvHIE

) BRAISED SPRING CABBAGE Gnocchi, Meredith goat cheese, pea shoots
EFEFXeRNYDST— Z3vF I—rF—2 IH

HOKKAIDO F1 SIRLOIN (130g) Anchovy spiced baked potato, spinach (+2,200)
IHBEEF1Y—041 Y PYFaLA ARA T RRT + FS5NAE (+2,200)

DESSERTS Tt/ — 810 (+550)

MATCHA TIRAMISU (served from the tray)
KRDT1 SR

WARM CHERRY PIE Soft serve ice cream
FxU=I\1 YD RDU—A

COFFEE OR TEA
J—bE— X2 fI%

© Signature Y JRFv—F 1wy a @ Vegetarian RIH TP

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHICPUILF—D5H2BEH. BBFIRNBHDOBBRE. TEXDERICHRODEICHD URITEE,
Prices above include tax and are subject to a 15% service charge.
ERBABBICY —EXNE LTSS EERIVE LET .
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSVYR NPy RREF, BEFNRID « RECHEBERHEUHVNELITDED, REREVRIAY YT AOEEFIB THD1S022000:2018ZRFGLTHOET.




THE OAK DOOR

THE OAK DOOR SET
4,950

® CAESAR SALAD Gem lettuce, sourdough croutons, The Oak Door bacon
V=P —Y355 ax1 LR BT-TLy RODIL Y RA=3Y

WHITE ASPARAGUS SOUP Sakura shrimp, chives
IROA L PRINSHRDZA—T #20 Fv17

THE OAK DOOR BURGER Potato fries or green salad

A—=D BP IN=T]— 251 BiF bFRRTU -V 55

OR

GRILLED MARKET FISH Chorizo, white kidney beans, spring cabbage
AHOBRDT IV F3UV— BLAITAE BFvAY

OR

GRILLED CHICKEN BREAST Roasted spring vegetables, whipped potatoes

BILRADT ) 88200—2+ vy aKF +

ROMANOFF SUNDAE
ov/2J 97—

COFFEE OR TEA
J—E—FEIFHRR

STEAK SET
9,680

) FRUIT TOMATO Organic sweet onion, extra virgin olive oil

Q=Y bVt A—AZDRA—+AZFY TFRALSTP—IVFU=TZAI
SIZZLING SUSTAINABLE PRAWNS Herb butter, lemon
YRFFIINTSOVDTIIL N=T18— LEY

HOKKAIDO F1 SIRLOIN(130g)

BEEF1Y—01 >

OR

© HOKKAIDO A5 TENDERLOIN (130g)

BEBEAST VY —0O- 2/ (+5,500)

GRILLED ASPARAGUS
PRINSHRDT I
WHIPPED POTATOES
NyYamThk BO=DOU—A
COFFEE JELLY SUNDAE
J-—e—EBU—-HYr5—

COFFEE OR TEA
J—E—FEIFHRIR

STARTERS
EIES
(© CRAB CAKES King crab, snow crab, remoulade sauce ® SIZZLING HOKKAIDO SCALLOPS Herb butter, lemon SUSTAINABLE PRAWN COCKTAIL
DSTT —F 9SNAZEZDAHZ UAS—RY—2 BEEMIIEDT JIL N=TNe— LEY YRFFTINIAH=TSIVNIFIV
4,180 4,180 2,970
AHIPOKE Tuna, avocado, sesame, lavash crisps @ TOKYO BURRATA FROM THE SHIBUYA CHEESE STAND
FPERF 9570 PARAR B SY9pvya Colorful cherry tomatoes, basil seed
2,970 BEF—ARIYRORRTS—H
ANSTNVFTI—EIE NIILY—F
3,520
SALADS
9355
COBB SALAD Grilled chicken breast, avocado, egg © CAESAR SALAD Gem lettuce, sourdough croutons, bacon (V) TOKYO GARDEN GREENS Quinoa, carrot, cucumber,
The Oak Door bac\on, blue Qheesé Y= —HSH axsILIR BI—TLy ROIIL LY A=Y tomato, red onion, avocado, red wine vinaigrette
JATYSTFFY PRAk B A=Y TL-F-X 2,750 BRA—FTUYSY £27 £v0v k 219U
3,520 FYR Ly RAZAY PRAE Ly EO1 YT« RTLy b
2,420
SOUPS
2=
(© NEW ENGLAND CLAM CHOWDER The Oak Door bacon WHITE ASPARAGUS“SOUP Sakura shrimp, chives
Za—AYVISYRDSAF YIS — ~r-0v ROA L PRINSHIADZA =T #20 Fv17
1,980 1,760
FROM OUR OAK CHARCOAL GRILL
FvI=ILTIL
© HOKKAIDO A5 TENDERLOIN YAMAGATA A4 SIRLOIN CANADIAN PRIME TENDERLOIN AUSTRALIAN ANGUS STRIPLOIN ”Stockyard”
BEEAST VS —O1 Y WEREAMY—O1 Y NFIIETSALTVH-01Y Z—RASUPEPYARZ )y TOAY
15,400 170g/ 60z 13,750 1409/ 50z 11,000 170g/ 60z 6,600 170g/ 60z
SAUCES
V=2
GREEN PEPPERCORN BARBECUE \ HORSERADISH CREAM
J)=YRy/)N\=D=Y IN—ARFa— R—=RS5FT1vyadl—A
OTHER MAINS
XA UF1wvYa
THE OAK DOOR BURGER 100% USDA beef © GRILLED GARDEN SANDWICH CUBANO SANDWICH .
o A , Zucchini, eggplant, onions, arugula Honey ham, roasted pork shoulder, mojo sauce
ak Door bacon by ‘White Smoke’, 2 . o
. N - Fresh Hokkaido ricotta cheese, bell pepper sauce Monterey Jack cheese, house-made dill pickles
Cheddar cheese, crispy onion, barbecue aioli | S ) Lo o~ NN
Loy vt o TUNA—FIHYRA v F Fa-—NVHYRAYF
A—=DRP N=HH— R—23y Fr5§-F-Z Ryt KT T by N DT =D T —
DURE—A=AY N=RF2—PA A YE—= RETY ERZ YIS ST D APMRmY B A
EEEEY DY IF - INTUAY—=2 EVRU—Iv v DF-X BREFT1ILEDILR
2,530 140g/50z 3,520 220g/ 8oz
2,310 3,080
GRILLED MARKET FISH iTEAlK SANDW:_CHd i od fomat
AQOBEDTUIL rugula, caramelized onion, roasted tomato
3.960 AT —FUY A YT LyaS Fe5XULAZAY
' O-2+Rh
5,280
SIDES ’
YA RFTryYa
W) POTATO FRIES ) WHIPPED POTATOES ) GRILLED ASPARAGUS BROCCOLINI  WHITE ASPARAGUS
54 FRT NYwYamT~ PRINSHRDT )L JOy3U—-ZnVYr— IND A R PRINSHR
1,430 1,430 1,650 1,650 3,300

® Signature YJRFv—F 1 wv¥a @ Vegetarian XIFUPY

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

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.




