THE OAK DOOR

WEEKEND BRUNCH

Please choose one dish —REV RV Please choose one dish —ROEV RS0
APPETIZERS &% MAINDISH X1 YT 1w
AVOCADO CAESAR SALAD Gem lettuce, sourdough croutons, The Oak Door bacon, avocado CRILLED RAINBOW TROUT Black olive, tomatoes, capers, heajthygrains

PIRARY—F—HS58 YT AUIR HD—RoTUy RODIL LY F—D RPR=IY PRAR SETW=INRDTII TSvDOAU=T EVE Tv/N= NY=512

BRUSCHETTA Grape, cream cheese, cage-free egg, grilled bacon, smoked salmon, tapenade DUCK HASH Rigatoni, Brussels sprouts, smoked tomato sauce

TIWRTYE TR DU—=LAF—X FEHWI TJILIR=DY RE-DY—EY §TF—R BSERD/\w 1 UHER—Z HFFeARY RE-D VY=

PUMPKIN SOUP King club, amaretti crunch MONTE CRISTO Cage free eggs, herb grilled chicken, honey glazed ham, Monterey Jack cheese
INYTFRIRA=T F3IHN= PRUYTAISVF EVFOURR TN N—TTULFFY NZ—TU—ZRNL BY FL—T vy IF—X

o o 100% USDA beef, The Oak Door bacon by ‘White Smoke’, Cheddar cheese, crispy onion, barbecue aioli

SEAFOOD ON ICE King crab legs, cherry stone clams, scallop ceviche, tiger prawns (+4,400) =D R PIN=H— R=2Y FHI-—F-—X DIURE=AZAY N=RFa-=P17")

V=D—=RFTART1 YT TU—k ISNAZ F9«4A-TS5DY N\9TJ B8O —F

SHRIMP TORTILLA WRAP Cucumber, avocado, coleslaw, roasted almonds
W STRACCIATELLA CHEESE FROM THE SHIBUYA CHEESE STAND Cherry tomatoes, basil seed, basil VaJYVTRILT—=PSv T 8H PRAR J—)LRO— O—RARP—EYUR
BEF—ARAIYVEDRRIASDYFvTYISIF—X FU—EVYE NIWLY—E NI

WGIROLLE MUSHROOMS Thyme gnocchi, pea sprouts, ricotta cheese

DESSERTS FH— | YO—)VE 9«4AZ3vF T UIvIF—X
CHEESECAKE Banana, Myers's dark rum, caramel HOKKAIDO F1 SIRLOIN Buttered potatoes, arugula, black garlic (+2,200)
F—RT=F NTF XAV =5=D SLh Fv3IX BEEF1 2y 701y NI—KFk by IS BoY=D

PUMPKIN TART Soft serve ice cream
INITFEIRILE YD RDU—A

“With love from the baking tray” FUJI APPLE CRUMBLE Cinnamon ice cream
IN=FVDTRUADBEBZADTI ELPY I IS5VTIV YFEYPAZAD =LA

COFFEE or TEA
J—bE— FE2E #Ix

©Signature YTRXFv—FT w1 WVegetarian XIFJPY

A All prices are subject to a 15% service charge.
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THE OAK DOOR

CHAMPAGNE &> /3>
Bollinger Special Cuvee Brut NV, France
RSP ARV y)L Fadz TYavk IS5UR

CHAMPAGNE COCKTAILS %> /80h9F )L
French 75 / Aperol Spritzer / Bellini / Mimosa
ILUFT5 / FRA—IWRT)y Y7 /R)—= / 2EH

CLASSIC COCKTAILS 753 99hoTIL
Gin Tonic / Highball / Mojito / White Russian
DURZY S NAR—IL / BE—b /S ROARLITY

BEERE—/L
Asahi Draft / Sapporo / Kirin / Yebisu / Asahi zero
THE®E) /YyRa /) / TEX / THE €A

WINED 1>

Chateau d’Esclans, Whispering Angel, Rose, Cote de Provence, France, 2022
Vxbh— TFRISY 4RV o)L A O—k K FATFUR I5UR

Francis Ford Coppola, Rosso&Bianco, Chardonnay, California, USA 2023
ISV R TA—F ayRS AV KE T2 D ILRHR AYTAHIL=TF TA)H

Clos Henri, Waimaunga, Sauvignon Blanc, Marlborough, New Zealand 2022
gR T DA4I9UH Y—Jd4=3>T5Y ¥—/LbiRA —a—Y—5UK

Francis Ford Coppola, Rosso&Bianco, Cabernet Sauvignon, California, USA 2021
ISV R TA—K ayRS OyY &ET2a ARLAR Y—"J4=3> W) TAIL=TF
TA)A

Clos Henri, Petit Clos, Pinot Noir, Marlborough, New Zealand 2020

ya 7o) FF49B E//T—)L ¥—)LikO Z2—U—5 R

NON ALCOHOLIC

MOCKTAILS £7)L

Fruit Squash / Yuzu Lemonade / Cinderella
IN—YRNYYa / AXLER—R / YUTLS

SOFT DRINKS YZkFUH
Coca Cola / Ginger Ale / Mitsuya Cider / Oolong Tea / Apple / Orange
AN 35/ PPN —I—I ) EVRYAE—/ 9—AVE / TITIN / FLUD

Glass Champagne
Glass Wine
Cocktail

Beer

Soft Drinks

LIVE BARTENDER COUNTER
Create your own "MARTINI"

GIN SELECTIONS P> tL oY a3y
Kinobi (Japan) / Monkey 47 (Germany) / Koval (USA)
Z0XE (BX) / EoF—471 (FAY) / 3—T 7L (FA)H)

VODKA SELECTIONS 4vhtL 93>
Haku (Japan) / Grey Goose (France)
BBXR) /T4 —R (TFUR)

FRUITS AND VARIATIONS Z/)L—y &) T—33Y
Strawberry / Mango / Lychee / Espresso / Chocolate
ARARY—/ IT—/ S4F / TRTLyY / FaaL—+

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHMIZTULX—O®HLEFR. REHBRIEHYDEEHIE. TEXOBICRYDFISH AL IS,
Prices above include tax and are subject to a 15% service charge.
irand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management syster
TIUR N ATk BRI BEHRHIRD-REICEEBEBELANETHES.
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THE OAK DOOR

STEAK SET

FRUIT TOMATO
Organic sweet onion, extra virgin olive oll
JIL—=Y RV
A—NZwD RA—bAZAY TFRASTP—=IAIY=TAAI
SIZZLING HOKKAIDO SCALLOPS
Herb butter, lemon
BBEEMIIBDT L
IN=TNS— LEY
HOKKAIDO F1 SIRLOIN
bEEEF Y —01>
or X2l
HOKKAIDO A5 TENDERLOIN (+5,500)
JBB8EAST VY —0-1 > (+5,500)

WHIPPED POTATO
NYYaAmTE YO =DU—=A
GRILLED ASPARAGUS
PZINSAZADT) IV

COFFEE JELLY SUNDAE
Cocoa nib cookie

J—E-BU—=PY7—= 232370y F—

Coffee or tea
O—b— F2E #IR

9,680

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
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Prices above include tax and are subject to a 15% service charge.
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Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.



