THE OAK DOOR

WEEKEND BRUNCH

Please choose one dish —mEHEUV TSN

APPETIZERS #i3

AVOCADO CAESAR SALAD Gem lettuce, sourdough croutons, The Oak Door bacon, avocado
PRDRO—F =I5 J1LLAR HO—RyTLyRODILEY =D RFPA-TY 7iRAR

BRUSCHETTA White peach, ricotta cheese, Iberico ham, grilled sourdough, smoked salmon, cage-free egg
TIATy5 g8k UdvAF—X AXUIRNL JULFYD—FD 2ZE-D9—EY FEH N

CHILLED YAMANASHI CORN King crab
WREEI-VOARRA-T 551\

®CRAB CAKE King crab, snow crab, remoulade sauce
DFTT—% BSNHZEXDMAZ LLT—EY—2

SEAFOOD ON ICE King crab legs, cherry stone clams, scallop ceviche, tiger prawns (+4,400)
V== RFARTAVTTV—b BSNHZ B4H-T300 N\ITY MIiIBEOEE—FI

A STRACCIATELLA CHEESE FROM THE SHIBUYA CHEESE STAND Cherry tomatoes, basil seed, basil
BT -AAIVFORERE ALS9FYT953F—ZXF—X FIU—bIb NIULI—F NI

DESSERTS 75—}

CHEESECAKE Banana, Myers's dark rum, caramel
F—=Z5—F NFTF 4V —4-D SL FvIAl

THE OAK DOOR PAVLOVA Mango, Okinawa passionfruit, meringue, cream
Z=0r7 RNX7ON 3vd— HEENYDavII—Y ALVY D)—-L

“With love from the baking tray” PEACH CRUMBLE Yogurt ice cream
[R=F VT M ADDEERADHT) E=FH3VTIL =TI PAADY— L

COFFEE OR TEA
d—b— FE3 TF

6,600 Food only $BZENdH
8,800 Menu including free flow D4 Y, ADFILIV—J0-%&E
11,000 Menu including Bollinger free flow Y%/ 7U—J0-%&8

Please choose one dish —FHEU T &)

MAIN DISH A V74vy¥a

GRILLED RAINBOW TROUT Whipped potatoes, spinach, sundried tomatoes, olives
ETWWZIIADTUIL IyvaRTh HIHEFEINAVE FURIM M 7)-T

THE OAK DOOR BUTTERMILK FRIED CHICKEN Gravy, skillet cornbread
NR=3WVDI754 BFFY TLME=Y—=A AFLybI-VTLyE

BLT EGGS BENEDICT Bacon, tomato, cage-free poached egg, smoked paprika Hollandaise
BLT IvJARxT40 b+ FEEHVIROR—F FIVT AE—-DINTIH #507—-XY—2A

BBQ BURGER Pulled pork, BBQ sauce, cheddar cheese, crispy onion
N=ARF1—-N=H— TFIWFR=D N=RF1—Y—-R FIH—F—X DJAE—AZHV

SPICY SHRIMP ROLL Cucumber, coleslaw, almond
A Y—=va)y7o-)L Evd0N J—)bA0— 7—EVF

WHERB GNOCCHI Zucchini, yellow squash, colorful cherry tomatoes, pecorino
N=T7Zavx XvF—Z AI0-ADDvYa H370FI)—-rI b RIY-)

HOKKAIDO F1 SIRLOIN Buttered potatoes, arugula, black garlic (+2,200)
dLmEE F1 AMN)y70q4Y Na—hR7h Ibwd5 EZUZ

©Signature Y9 2Fv—F1y¥1 WVegetarian XIRY7Y

All prices are subject to a 15% service charge.
EREREE 15%0F—EANERRVLET

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions
BHEFUIF-0HIHEH BREHRIFSHIOSEHGTEXOMRCRIDE(CH R UIFIHTES
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
DIUE IMPEk BRE BEHRNIRD-RECERFESELH VRIS BAREIRIAV MATLOE KRR THS 1S022000:2018 ZEFLTHNET



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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3,520
1,650
1,980
1,210
880




THE OAK DOOR

STEAK SET

FRUIT TOMATO
Organic sweet onion, extra virgin olive oil
ZIL—YkThk
F—HZVY) RA—bFZFY TXRNST7—O0F)—THA)L

SIZZLING HOKKAIDO SCALLOPS
Herb butter, lemon

EEEWNIBDT )L
IN—TN\EZ— LEY

HOKKAIDO F1 SIRLOIN
dtisEEFY—Oq4
or ZFt=Ix
HOKKAIDO A5 TENDERLOIN (+5,500)
JtiEEEASTUS —a1> (+5,500)

WHIPPED POTATO
TyL AT $T—HY—L
GRILLED ASPARAGUS
FRINSHIRDT I

COFFEE JELLY SUNDAE
Cocoa nib cookie

O—e—F¥)—HoT7—a3a7IvF—

Coffee or tea
O—b— F=3 I

9,350 Menu

14,740 Menu including free flow beverage

Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized
as the highest food safety management system.
TIUE NATY BRERIZ. BEHENRD-RBICBERBESELANEETHES,
BRREVHRDAVM AT LOERRE THHIS022000:2018EMBLTHEYET




