THE OAK DOOR

WEEKEND BRUNCH

Kindly choose one dish from each course
Appetizer, Main, and Dessert from the following selection
RIS, XY, THY—FE FiekD —RIFD BBV IZS

APPETIZERS Rl MAINDISH XA/ >34 wv¥a

WWINTER SALAD Kale, hyuganatsu orange, crushed hazelnuts BR/f«ISED BEEF RIGATONI Parmesan cheese \

D4 IF—TSH T—)L BAEHDA DSy Yan—CILFvY U R—=2/N25 FRADFTAH /X TYF—X

NEW ENGLAND CLAM CHOWDER The Oak Door bacon, truffle oil PULLED PORK SANDWICH Cage free eggs, herb baked potatoes
SA—AYISYRISAT O — N=3Y FUaTATL TIWRR=THY R wF FEINID N—TRA D RIRF

POTATO BUNS SLIDER Pork, apple, cucumber . .
RF RNV IS4 — K= e i GRILLD RAINBOW TROUT Black olive Tomato Caper healthy grains

TIVR BEWU—EY” OTUIL TSvD AU=T Yk Twi)N—= ANLY=TUAY
®CRAB CAKE King crab, snow crab, remoulade sauce (+880)

DSTT—F HSNHZEXDAHZ ULAS—RY—2 ®©THE OAK DOOR BURGER
100% 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) F— D RPN—H e R—TY FII—F—Z T —A =AY N—ARE1—T1F

V=D—=RFART1YTTU—k ISNAZ 9«4A-T>5DY N\9TU uuBontEe—FT
OAK DOOR FRIED CHICKEN Whipped potato, creamy spinach, gravy

DESSERTS FH—k =D RPISA RFFY Dwvaks ~ ESNAEDIU—LE TL—E—J—2
OAK DOOR FUJI MINI APPLE PIE Spiced cinnamon ice cream WCAULIFLOWER STEAK Spiced Hollandaise, red rice
ELTPYIIINA RISARIFTEIYPARD U= NUIST—2AF—F A RASYT—TI—2 F¥

RASPBERRY CHOCOLATE TART Soft serve ice cream ,
SZANY— F3OUb—k Sk YIRIU—A HOKKAIDO F1 SIRLOIN Baked anchovy potatoes, sauteed spinach (+2,200)

EBEF1 XUy TOAY RAORPYFIERT L EINABDYT—
ROMANOFF SUNDAE Fresh strawberries, meringue, raspberry coulis
OV/2JUY7T— ZbORU—= XUYUT SANY—=D—1)—

COFFEE or TEA
J—bE— FEE IR

®sSignature YTRFv—FT 1w @Vegetarian XIF1JPY

All prices are subject to a 15% service charge.
EECHEAC 15% DY —EXRERENZLET

6,600 Food only REZBNDH
1 1 S — | | — —_— =g To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions
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H H H J ~ ° N | ] — _ =4 Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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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 SUSTAINABLE PRAWNS
Herb butter, lemon
YT FTITIVITSDVDT I
IN=TNS— LEY
HOKKAIDO F1 SIRLOIN
bEEEF Y —01>
or X2l
HOKKAIDO A5 TENDERLOIN (+5,500)
JBB8EAST VY -0 (+5,500)

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

COFFEE JELLY SUNDAE
Cocoa nib cookie

J—E-BU—=YY7—= 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.



THE OAK DOOR

CHAMPAGNE ¥ vV /Y
Bollinger Special Cuvee Brut NV, France
MSYIT ARY PV FaTdx TUavk ITS5UR

CHAMPAGNE COCKTAILS v VNI ADFIV
Aperol Spritzer / Bellini / Mimosa
PRO=-)IWRTVyY» /N)=Z/ Y

CLASSIC COCKTAILS DSy v O RATOTII
Gin Tonic / Highball / Campai Soda

IVRZVD /INAIR=IL /) AVINIY—=F

BEER E—/U
Suntory Tokyo Craft Pale Ale / Yebis / Kirin
YYRU—FRRISITR=)VI—)L/ IER/ FIY

Budweiser / Brewdog Punk IPA Scotland
INRDAS—/ TUa—Ry I NIDPAE-IT— XV +SUR

WINE D1~

Chateau d’Esclans, Whispering Angel, Rose, Cbte de Provence, France, 2022
Ve b= FROSY 922NNV T IO -k R JOTPYR ISR
Francis Ford Coppola, Rosso&Bianco, Chardonnay, California, USA 2023
DSVYR ITA—R JymS OwvYEPYD IDIVRR AUTAI PAUN
Clos Henri, Petit Clos, Sauvignon Blanc, Marlborough, New Zealand 2024

o0 PY) TF«00Y—J0«Z3YT5Y Y-)Lih0 Za—I-35UR

Francis Ford Coppola, Rosso&Bianco, Cabernet Sauvignon, California, USA 2021
IDSVYR ITx—F JwihS QuVY&EPYID ANIVR V=T« Z3Y AUIT AP
PN

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

BEER E—)L
Asahi zero
PHE 0O

MOCKTAILS ED 5 )L
Fruit Squash / Yuzu Lemonade / White Spritzer
=Y AyYa /AZXVER=F/HDA1~ 2TUyY»

SOFTDRINKS VDO ~FRUYVD
Coca Cola / Ginger Ale / Mitsuya Cider / Oolong Tea / Apple / Orange
-3/ IVI%—I-I)V/=ZVRYAS—/D0—-0VF/ PyvIIL/FLVUD

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions. > -7
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